SECTOR SPECIFICWORKPLACE SAFETY STANDARDS FOR
GOLF FACILITIES TO ADDRESS COVID-19
Updated as of February 25, 2021

Purpose

These workplace safety standards for Golf Facilities, are posted in advance of their effective date to
allow Golf Facilities time to prepare to operate in compliance with these mandatory health and safety
standards. Golf Facilities remain subject to the previously-issued, January 25,2021 safetystandards
until these revised workplace safety standards go into effecton March 1, 2021.

These standards are minimum requirements only and are not exclusive or exhaustive. The public health
data for disease prevention upon which theseguidelines are based can and does change frequently, itis
the responsibility of each Golf Facility to stay abreast of any updates to these requirements.

Violation of these standards may resultin civil fines of up to $500 per violation; provided that each
individualinstance of non-compliance and each day of a continuingviolation may be fined as a separate
violation. Each person presentoverany capacity limit specified below may likewise be fined as a
separate violation.

Standards for Responsible Golf Facilities in Massachusetts
These standards are issued for golf activities conducted outdoors and for all associated facilities (e.g.,

pro shop, clubhouse). Indoor golf activities such asindoordriving ranges should follow In door
Recreation guidance, available onthe Reopening Plan website.

No activity at Golf Facilities shall occur without meeting these sector specific COVID-19workplace safety
standards for Golf Facilities. These standards apply to all Golf Facilities until rescinded oramended by
the State. The operator of the Golf Facility shall be responsible for meeting these standards.

The following workplace specificsafety standards are organized around four distinct categories covering
Social Distancing, Hygiene Protocols, Staffing and Operations, and Cleaning and Disinfecting.

1. Social Distancing and Capacity Limits

e Require face coverings forall customers and workers, except where an individualis unable to
weara face covering due to a medical condition ordisability

e Each business must monitor customer entries and exitsand limit building occupancy at all times
to the greater of the following:

o 50% of the building’s maximum permitted occupancy as documentedinits occupancy
permiton record with the municipal building department or other municipal record
holder

o Buildings forwhichno permitted occupancy limitationis on record may allow upto 10
persons (excluding staff) per 1,000 square feet of accessible space

o Inanycase, no enclosed space within the facility shall exceed occupancy of 10persons
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per1,000 square feet

o Alloccupant countsand calculations shall include customers but may exclude staff, and
otherworkers
e Ensure separation of 6 feet or more between individuals:
o Close orreconfigure common spaces and high density areas where workers and
customers are likely to congregate (e.g.,lobbies and waiting areas for customers)
to allow socialdistancing. Employers are encouraged to close break rooms or limit
theiruse
o Physical partitions must separate workstationsthat cannot be spaced out (partitions
must be at least 6 feetinheight)
o Install physical barriers for pro shop counters, checkout stations, etc. wherepossible
o Install visual social distancing markers to encouragevisitors toremain6feetapart (e.g.,
lines outside of the proshopif applicable, lines to make payments, lines to use the
restroom)
o Mark roomsand hallways toindicate 6feet separation
e Staggerlunchand break times for workers, regulate the maximum number of peopleinone
place and ensure atleast 6 feet of physical distancing
e Establish directional pathways to manage visitor flow for foot traffic, to minimize contact (e.g.,
one-way entrance and exit, one-way pathways). Post clearly visible signage regarding these
policies
e Encourage the use of contactless payment methods whenever possible
Encourage golferstowalk oruse a push cart. Golf carts and push carts must be cleaned and
sanitized aftereach use
e Tournamentsand other competitive events (suchas “shotgun style” events) must follow EEA
guidance for tournaments, available on the EEA ReopeningSite

Il. Hygiene Protocols

e Ensure access to handwashing facilities on site, including soap and running water, and allow
sufficient break time for workers to wash hands frequently; alcohol-based hand sanitizers with
at least 60% alcohol may be used as an alternative

e Supplyworkers atthe workplace locationwith adequate cleaning products (e.g., sanitizer,
disinfecting wipes)

e Postvisiblesignagethroughout the facility to remindworkers and customers of hygieneand
safety protocols

e Alcohol-based hand sanitizers with at least 60% alcohol must be made available at entrances,
exitsand throughout floorareas of the clubhouse or otherindoor spaces for workers and
customers

e Avoidsharingequipmentand supplies between workers

e Disinfectshared equipmentbefore use by anotheremployee

e Use single-use scorecards and pencils

e Caddiesandbag handlersare allowed, provided social distancing is maintained, cloth face
coveringsand gloves are worn, and hand sanitizeris used. Encourage caddies and bag handlers
to wipe down clubs and otherequipment aftereach use

e Allshared andrental equipment, such as clubs, must be cleaned and disinfected after each use

lll. Staffing and Operations
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e Provide training to workers on up-to-date safety information and precautions including hygiene
and other measures aimed at reducing disease transmission, including:

o Social distancing, hand-washing, proper use of face coverings

o Self-screeningathome, including temperature and symptom checks

o Importance of not comingto workif ill

o Whento seekmedical attention if symptoms become severe

o Whichunderlying healthconditions may make individuals more susceptible to
contracting and suffering from a severe case of the virus

e Facilities mustscreen workers at each shift by ensuring the following:

o Workeris notexperiencingany symptoms such as fever(100.0 and above) or chills,
cough, shortness of breath, sore throat, fatigue, headache, muscle/body aches, runny
nose/congestion, new loss of taste or smell, or nausea, vomiting ordiarrhea

o Workerhas not had “close contact” with anindividual diagnosed with COVID-19. “Close
contact” meanslivinginthe same household as a person who has tested positive for
COVID-19, caring fora person who has tested positive for COVID-19, being within 6feet
of a person who has tested positive for COVID-19for 15 minutes or more, or comingin
direct contact with secretions (e.g., sharing utensils, being coughed on) from a person
who has tested positive for COVID-19

o Workerhasnotbeen asked to self-isolate or quarantine by theirdoctorora local public
health official

o Workerswho fail to meetthe above criteriamustbe senthome

e Adjust workplace hours and shifts (working teamswith different schedules or staggered arrival /
departure) to minimize contact across workers and reduce congestion

e Maintainalogof workers and customers to support contact tracing (name, date, time, contact
information) if needed

e Businessesare encouraged to offer exclusive hours or otheraccommodations for those in high-
risk populations as defined by the CDC

e Workers who are particularly vulnerable to COVID-19 according to the Centers for Disease
Control (e.g., due toage or underlying conditions)are encouraged to stayhome

e Workers are strongly encouraged to self-identify symptomsorany close contact to a known or
suspected COVID-19 case to the employer
Workers shall notappearfor work or complete ashiftif feelingill

e Encourage workers who test positive for COVID-19to disclose tothe workplace employerfor
purposes of cleaning / disinfecting and contact tracing. If the employeris notified of any positive
case at the workplace, the employer mustimmediately notifythe local Board of Health (LBOH)
inthe city or town where the workplace is located. Employers must assist the LBOH with contact
tracing efforts, including advising likely contacts to isolate and self-quarantine. Testing of other
workers may be recommended consistent with guidance and/ or at the request of the LBOH

e Postnotice toworkers and customers of important health information and relevant safety
measures as outlined in the Commonwealth’s Mandatory Safety Standards for Workplaces

e Facilities should maintain operating hours that allow for on-going off-hour sanitation and
cleaning

e Limitvisitors and service providers onsite; shipping and deliveriesshouldbe completedin
designated areas

e Limitemployee movementto discrete work zones to minimize overlap wherepossible

e Use of drivingrange, putting green and other practice facilities must follow social distancing
protocols and must require use of face coverings

e Require customerstoreserve tee timesin advance
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Ensure a sufficient gap between group tee times to allow forsocial distancing
e Allow waterfountains / coolers to be used as refill stations only, provided that social distancing
can be maintained. Customers and workers should bring their own water bottles
e Additional on-site amenities and services may only open and operate when those amenities or
services would otherwise be authorized to operate underthe Commonwealth’s Phased
ReopeningPlanand then must adhere to all sector-specificsafety protocols, available onthe_
Reopening Plan website, applicable tothe amenity or service. Examplesinclude:
o Restaurants: Must follow the latest restaurantguidance
Bars: Must remain closed until Phase 4
Pools: Outdoorand indoor pools must followthe latestEEA guidance

O

O

o Gyms/Lockerrooms: Mustfollow the latest health club and fitness centerguidance

o Spas: Mustfollow sector-specificstandards (e.g., massages must follow the latest close

contact business guidance, saunas or steam rooms must remainclosed until Phase 4)
Pro shops: Must follow the latest retailguidance
o Private events: Mustfollow the latestindoorand outdoor event guidelines

o

IV. Cleaning and Disinfecting

e Cleancommonlytouched surfacesinrestrooms (e.g., toilet seats, doorknobs, stallhandles,
sinks, papertowel dispensers, soap dispensers) frequently and in accordance with CDC
guidelines

e Conductfrequentcleaning and disinfection of site (at least daily, and more frequently if feasible)

e Keepcleaninglogsthatinclude date, time, and scope of cleaning
Conduct frequent disinfecting of heavy transit areas, high-touch surfaces (e.g., doorknobs,
railings, counters), shared equipment (e.g., bunker rakes, ball washers), and practice equipment
(e.g., range balls, baskets)

e Intheeventofapresumptiveor positive case of COVID-19at the golf facility, the clubhouse, pro
shop, and otherinteriorcommon areas must shut down for a deep cleaning and disinfecting of
the workplace in accordance with current CDC guidance. Operations may continue at outdoor
facilities provided that all interior spaces remained closed while being cleaned and sanitized in
accordance with CDC guidance

e Openwindowsanddoorstoincrease airflow where possible

e Disinfectgolf cartsand pull carts aftereach use

Additional worker safety guidelines and resources (with hyperlinks to web pages) are available below:

U.S. Department of Labor, Occupational Safety and Health Administration (OSHA) ;.
OSHA — COVID-19Webpage

OSHA - Enforcement Guidelines Webpage

OSHA Fact Sheet— Protecting Workers During a Pandemic
U.S. CentersforDisease Control (CDC):

CDC — Environmental Cleaning and Disinfection Recommendations

CDC — Interim Guidance for Businesses and Employers to Plan and Respond to Coronavirus
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https://www.osha.gov/SLTC/covid-19/
https://www.osha.gov/SLTC/covid-19/
https://www.osha.gov/SLTC/covid-19/
https://www.osha.gov/SLTC/covid-19/standards.html#enforcement_discretion
https://www.osha.gov/Publications/OSHAFS-3747.pdf
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/cleaning-disinfection.html
https://www.cdc.gov/coronavirus/2019-ncov/community/guidance-business-response.html?CDC_AA_refVal=https%3A%2F%2Fwww.cdc.gov%2Fcoronavirus%2F2019-ncov%2Fspecific-groups%2Fguidance-business-response.html

Disease (Updated 3/21/20)

Additional Information:
Massachusetts State Coronavirus (COVID-19) Website
mass.gov/covid19

United States Centers for Disease Control and Prevention Coronavirus (COVID-19) Website
https://www.cdc.gov/coronavirus/2019-ncov/index.html
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