


Implementations Action

Basic
Infection 

Prevention 
Measures

“Promote frequent and thorough hand washing, including by providing workers, 
customers, and worksite visitors with a place to wash their hands. If soap and running 
water are not immediately available, provide alcohol-based hand rubs containing at least 
60% alcohol.”

“Provide customers and the public with tissues and trash receptacles.”

“Maintain regular housekeeping practices, including routine cleaning and disinfecting 
of surfaces, equipment, and other elements of the work environment.”

Engineered 
Workplace 
Controls

“Installing physical barriers, such as clear plastic sneeze guards”.

Safe
Workplace
Practices

“Providing resources and a work environment that promotes personal hygiene. For 
example, provide tissues, no-touch trash cans, hand soap, alcohol-based hand rubs 
containing at least 60 percent alcohol, disinfectants, and disposable towels for workers 
to clean their work surfaces.”

“Requiring regular hand washing or using of alcohol-based hand rubs. Workers should 
always wash hands when they are visibly soiled and after removing any PPE.”

“Post handwashing signs in restrooms”
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ACTIONABLE HYGIENE CHECKLIST

Source: GP PRO  U.S. Department of Labor Occupational Safety and Health Administration OSHA 3990-03 2020
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To assist you in assuring safe and healthful workplaces for all employees, this Actionable Hygiene Checklist aligns GP PRO 
solutions to OSHA guidance specific to COVID-19.

CLICK FOR FULL VERSION
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§ Consider the latest technology dispensers 
that provide whisper quite dispensing and
familiar brands to improve overall facility 
perception, 

§ Consider stainless dispensers in public 
areas that can help improve the overall 
aesthetes.

§ Consider high capacity dispensing systems 
that help ensure products are available when 
needed.

§ Consider air care systems to improve the 
overall air quality in the facility.

§ Consider providing seat covers, door tissue 
and facial tissue for improving the overall 
experience.

§ Consider foodservice disposables to 
reinforce a hygienic facility.

4

§ Consider touch-free systems to help 
communicate an overall hygienic facility.

§ Consider matching dispenser to improve the 
overall aesthetics of the facility.

§ Consider disposable hygienic single-use
patient washcloths and towels.

§ Consider covered dispensers and toilet 
seat covers to communicate a hygienic 
facility.

§ Consider hand hygiene signage and 
performing hand hygiene in front of patients.

§ Consider facial tissue for patient use.

§ Consider single use disposable foodservice 
products for patients.

§ Consider touch-free systems to help reduce 
cross-contamination.

§ Consider skin care formulations with 
moisturizers to help prevent irritant contact 
dermatitis.

§ Consider adding hand lotion to help improve 
hand skin quality.

§ Consider disposable surface disinfection 
wipers to help environmental 
decontamination.

§ Consider foodservice disposables and 
touchless dispensers in break rooms and 
cafeterias.

§ Consider staff hand hygiene education and 
messaging in break rooms.

Preventing HAIs (Healthcare 
Associated Infections)

Improve patient outcomes and 
reduce costs of HAIs

Improving the Patient
Experience

Provide better quality
patient care

Increasing HCAHP
Scores

Drive up satisfaction scores and 
increase patient revenue
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KEY CONSIDERATIONS FOR HEALTHCARE FACILITIES
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CAFETERIA
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CK Pick Sheets and Pan liners
Single use solutions for food 
prep help prevent cross-
contamination.

FO
O

D 
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CK

Disposable Plates and Bowls
Incorporate hygienic, durable one-
time-use meal service solutions to 
help reduce the spread of germs.

Surface System Wiper Dispensers
Add your own sanitizer to wipes 
to enable restaurant staff to 
disinfect and sanitize hard surfaces.

N
A
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Touchless Cutlery Dispensers
Designed with no levers or 
buttons to provide hygienic 
utensil dispensing and help reduce 
the spread of germs.

Hot Cups and Lids
Help prevent cross-contamination 
and personal contact by supplying 
hygienic disposable solutions.

TO
W

EL

Automated Soap and 
Sanitizer Dispensers
Touchless, motion-
activated, skincare solutions 
help promote better hand hygiene.TO
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ACTIONABLE HYGIENE CHECKLIST

READY

Automated Paper Towel Dispensers
To promote hand drying's importance, 
enclosed, touchless, motion-
activated paper towel dispensers 
installed with refills on hand.

READY

Disposable Food Packaging
Provide sanitary options for take-
out and dine-in customers
to help reduce personal contact 
and cross-contamination.

Touchless Napkin Dispenser
Outfit customer areas with a touchless 
napkin machine to help reduce cross-
contamination risk and the spread of 
germs.

BASIC
PREVENTION

SAFE
PRACTICES

WORKPLACE
CONTROLS

OSHA
Guidance




