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RISK ASSESSMENT For GREEN / BUILDING MAINTENANCE and GENERAL ACTIVITIES 

FIRST AID
First Aid box is stored in Clubhouse near the main doors and is regularly checked and Accident Book is completed.
	Risk Level; S = Severity (1-5)      L = Likelihood (1-5)                                                                                                                        Risk

	What are the hazards
	Measures to reduce or eliminate the risk
	S
	L

	SLIPS, TRIPS AND FALLS





	Car park surface checked and landlord informed ASAP if in need of repair
Clean up any spillages ASAP
Keep walkways clear of obstacles including trailing cables
Door entrances kept clear
Good lighting to be maintained in all areas
Signage kept in good order
Bowling bags to be stored in changing rooms
Maintenance area kept clean and tidy
Use steps when entering and leaving the green
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	WORKING AT HEIGHT

	Make sure ladders are on a flat even surface
Never overreach
Members to work with buddy (where possible)
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	OPERATING MACHINARY, ELECTRIC TOOLS & SHORT MAT ROLLER 
	New users given instruction on safe use of any club machinery, tool and/or Short Mat Roller
Machinery “Kill” or “Off” switch, lever or button to be clearly marked as such
Gloves, ear defenders and/or eye protectors must be worn if the product indicates their necessity
Machinery never to be left on when unattended and used following manufacturers instructions
If required a working area to cordoned off with safety warning tape
Cables not to cross walkways if in use
All equipment is maintained regularly as per manufacturer’s instructions
Machine manuals stored in machine shed and are stored in view
Ramps are used with heavy machinery to and from the green
Engines not run indoors
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	Adjustments and maintenance of green machinery
	       To be carried out by members who are competent to do so
       Manufacturer’s instructions to be followed
       PPE to be worn when required
More complex maintenance and repairs to be carried out professionally
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	CHEMICAL SUBSTANCES & SPRAYS

	For users, gloves and/or eye protectors (PPE) will be provided
Follow instructions on labels and never transfer to unmarked containers
Use milder chemicals if required
Store chemicals in safe and secure place
Pesticides, herbicides and other potential hazardous substances kept in a leak proof chest within machine store
Warning signage for chemicals used and possible hazards when the green has been recently sprayed
Manufacturers instructions to be followed when spraying chemicals on green
Cleaning products should be stored to avoid food contamination
No more than 30 litres of petrol can be stored and this must be in clearly marked plastic or metal containers in a secure area
List chemicals used on and around the green
Refuelling of machinery will take place in a well-ventilated area
Wash hands after using chemicals
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	ELECTRIC SHOCK
	Fixed installations regularly checked by qualified electrician
Club portable equipment to be PAT tested (Portable Appliance Tested) and labelled as such
Electrical equipment must be protected by an RCD if used outside. RCD extension leads provided
Electricians report to be shared with the Buildings Manager
Fusebox clear marked
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	INJURY FROM MANUAL HANDLING
	Use appropriate carrying equipment (sack truck/ wheelbarrow)
Members informed to be sensible and not lift beyond their means 
If item considered too heavy to ask for assistance or break into smaller loads
Bend legs not back approach when lifting
Club stock of heavy items that may be moved to be clearly marked as such 
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	FIRE
	Fire exits are clearly marked and maintained 
Fire extinguishers are tested regularly
Emergency lighting checked regularly
Fire door has clear access 
All portable electric appliances to be unplugged when not in use
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	Illness from food or drink provided by the club
(i.e.; bacteria, parasites, fungi, allergies) 
	Kitchen, Bar and any other areas where food is prepared or provided to be kept clean and tidy
Handwashing facilities available
Food “use by date” checked
Catering staff to hold Food Hygiene certs and supervise helpers
Clearly mark prepared food if it contains possible allergies i.e.; nuts, soy, wheat, peanuts 
Food preparation or service of drinks should not be undertaken by anyone who has experienced vomiting or diarrhoea in the last 48 hours
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	Injury when lone working
	Advise members to carry mobile phone for use in an emergency
To inform another person where you are and estimated return time to be home
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