Workplace Health and Safety Queensland

Work health and safety plan for COVID-19
Use this template to record how you and your workers will stay safe at work during the COVID-19 pandemic. This
information will help your workers and others know exactly what to do and expect.
Refer to our guide, Work health and safety during COVID-19 to assist in completing your plan.
You need to consult with your staff and their representatives to develop responses to the questions below—and
other people who are relevant to reopening your business.
The COVID-19 pandemic is an evolving situation—review your plan regularly and make changes as required.
You do not need to send this plan to Workplace Health and Safety Queensland. However, you must complete and
maintain your plan and make it available to our inspectors or other Queensland Government officials if they ask for it.

Business details
Business name:

Manager approval:

Worker representative consultation:

North Arm Pistol Club Inc.

P Tremain

K Parsons, Al Humphrey, W Schafer, R
Gill, T Whyte, B Heath, M Lyons, L
Carroll and K Thomas

Date distributed:

Manager’s name:

Worker representative’s name:

14/6/20 - 13/7/21

P Tremain

As Above

Division/group:

Date completed:
27 May 2020

Revision date:
13 July 2021

Describe what you will do
What checks and
preparation have
you done to know
your business can
re-open?

Who is responsible

Consider: advice on www.Covid19.gov.au, checked condition of
equipment and facilities, condition of perishable items, staff training
NAPC Preparation for Range Reopening
Management committee members by means of a Zoom and later face to face
meeting developed the plans (see attached) on the following areas.

Management
committee

Ensure Toilets and hand washing facilities are in operating order.
Abundant supplies of hand soaps and paper towels are available
Areas where human contact can be made are firstly identified and their
surfaces made sanitising friendly (e.g. carpeted benchs are covered by
smooth Corflute).
Supervisors selected due to their official qualification (Minimum standard IPSC or ISSF Range Officers). All management committee have these
qualifications.
Staff Training is being undertaken via Zoom meetings to ensure expectations
are consistent.
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Describe what you will do
How will your
business comply
with social
distancing
requirements?

Who is responsible

Consider: Signage at entry points, how are you restricting numbers
within the premises, separating entry and exit.
All signs are professionally printed and installed by a club member who has a
sign writing business.

Management
Committee and
Range Officers

All entry is by booking only when Qld Health Restrictions mandate.
This is to be done via Eventbrite and Practiscore. Members on arrival are to
display their booking sheets and Weapon's License.
Entry during unrestricted times is managed through a structyed competion
scheduling process to minimise the number of people on the facility and
maximise social distancing requirements. This also includes the restriction-of
visitors/non members to the club.
Prior to entry ALL attendees must scan and log onto the Qld Health QR Code
for the NAPC Site. This is in addition to the standard requirement for
completion of the NAPC range register.
All attendees must have their temperature (non contact) taken by a
supervisor, sign in (by use of their own pen) on the range register which
notes they are well and willing to abide by COVID-19 processes such as social
distancing, personnel hygiene measures as indicated in the attached
guidelines.
Wash their hands before entering the range.
Entry to the ranges is by electronic member's swipe cards. Door handles to
be wiped regularly
Exit will be controlled by the Range Officers.
All areas have hand sanitiser and Glen 20 surface spray
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Describe what you will do
What extra
measures is your
business doing to
keep customers/
clients safe? (For
example, cafes
are now required
to keep contact
information of
customers
dining in.)

Who is responsible

Consider: If you are a café or restaurant, how will you record and
retain contact details for workers, clients and others who attend your
business, records should be kept for 28 days.
All participation at the range by attendees is scheduled
The Schedule is set at least one week in advance - dependent on Qld Health
Directions)
All must sign the range register as per Weapon's Licensing requirements.
All must be Club Members or approved visitors when club restrictions allow
(per Qld Health directions and social distancing/travel restrictions etc)
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Describe what you will do
What measures
have you put in
place to keep
workers safe?

Who is responsible

Consider: Changing work processes to allow for social distancing,
increased cleaning frequency, postponing or cancelling non-essential
face to face gatherings, meetings or training, re-organising work
schedules and rosters, considering alternative work arrangements
where possible for workers considered at increased risk.
Our COVID-19 strategies were implemented on the 14th June 2020 and have
been regularly reviewed and updated in consultation with members based
on the advice and directions from Qld Health (via Qld Government).
Attendees are to undertake scheduled competition and shooting activities
per the schedule and depart when complete.

Committee
Supervision Roster
(See attached and
the Range use
schedule attached )

The consumption of food and drink is discouraged whilst active COVID
directives are in place.
All members are provided with a copy of the requirements and regular
updates provided by email notification from the Secretary.
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Describe what you will do
How is your
business
complying
with hygiene
and cleaning
requirements?

Who is responsible

Consider: Instruction on how to practice good hygiene, maintaining
quantities of soap for hand washing and detergent for cleaning,
providing hand washing facilities for customers and patrons, reducing
shared equipment and tools, ensuring frequently touched areas and
surfaces are cleaned regularly with detergent, ensuring any surfaces
used by clients/customers are cleaned between use, ensuring routine
cleaning carried out in all areas of the workplace.
Hand washing facilities and alcohol-based hand sanitiser is situated at entry
and exit points and on ranges. These facilities have paper towel dispensers
for hand drying for those who do not have their own towel (all club
members are requested to provide their own towel, hand sanitiser, face
mask and pen where possible).
Professional Signs have been erected regarding practicing of proper hygiene
and hand washing, scheduling appointments/bookings to allow for sufficient
cleaning time

Management
committee to review
procedures and order
supplies, cleaners to
use the new supplies
and follow new
cleaning procedures

Range Officers are to ensure all cleaning is done before and after each
session.
All members are required to use their own hand gun or sanitised club gun.
Any shared equipment (brooms, timers, score pads and handles) are
scheduled to be sprayed with glen 20 or wiped with hand sanitiser after each
use.
Range Officers are encouraged to wear PPE (Mask, disposable gloves) as
they may come in contact with a member in an emergency or jammed
equipment.
Community crockery has been removed and members advised to use their
own hydrating equipment.
During COVID-19 restrictions no food is to be sold to members.
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Describe what you will do
How is your
business managing
deliveries,
contractors and
visitors attending
the workplace?

Who is responsible

Consider: Contact free deliveries, removing paperwork from delivery
interactions, keeping contact details of all visitors to assist with
contact tracing.
No deliveries accepted on site.
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Describe what you will do
How is your
business
reviewing and
monitoring work
health and safety
compliance?

Who is responsible

Consider: review processes to ensure the measures in place are
effective, review existing critical risks and whether work practice
changes will affect current risk management, are any new critical risks
introduced due to changes in worker numbers, work practices, what
new risk controls are required?
Management committee will schedule a weekly review of processes,
consult with rostered supervisors/committee members on effectiveness and
modifications where necessary.
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Notes
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