EPGCC STAFF PROCEDURES & PROTO-

Understanding & navigating “new normal” Club operations

COVID –19 EPGCC Staff Procedures & Protocols
Message from our Board of Directors:
As we continue to navigate through all changed aspects of our lives since the effects of COVID-19 have
impacted our daily routines, we recognize that golf at EPGCC will be an opportunity for our shareholders,
members and guests to experience the great outdoors in a safe and healthy environment. We believe that
the community of EPGCC will help improve both the physical and mental well-being of our members and
their social circles during this summer. With careful consideration, our Club will continue to explore all
options to provide value and build a sense of belonging. It is in times like these that engaging with your Club
and Club members can strengthen your relationships and build a sense of pride to push us past today and
into a well-situated future.
The health and well-being of our members, guests and employees is our top priority and we are following all
directions and recommendations from the Federal Government and the Alberta Health Services. In support
of the COVID-19 precautions and the additional physical distancing measures, you will experience some
changes to the way the game is played, along with the services we will be able to offer. We appreciate the
understanding and discipline of everyone following these guidelines so we can keep everyone healthy, safe
and playing golf.
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Information for all Albertans
Physical Distancing - practicing physical distancing can help prevent the
spread of COVID-19. While using the Club, maintain 2 meters or 6 feet between you and any other members and staff unless you cohabitate with those

Hand Washing - wash your hands often and well. Please ensure that
hands are always washed as you enter the facility. Hand sanitizes stations will
be placed throughout the facility, please take advantage of these often.

Your Health—Our Health - if you feel any symptoms such as cough,
headache, fever, runny nose or difficulty breathing, please, for the safety of
both your fellow members and Club employees, stay home.

Travellers - a mandatory 14 –day quarantine upon returning to Alberta
from outside Canada for all travellers as directed by the Federal Government.
Self-isolating is required to monitor for any symptoms.

Alberta Health Services - this is our #1 source for all information relative
to us as Albertans for any updates and information that guides us through
daily procedures. Please visit www.albertahealthservices.ca and familiarize
yourself with all information.
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Team Member Illness Policy
1. Assessment
a. Please complete a self assessment if feeling ill with any flu like symptoms .
b. Managers will visually monitor team members at least twice a day to assess any early warning
signs as to the status of their health and to touch base on how they are regarding their personal
safety throughout the workday.
c. If Team Members are unsure please have them use the self-assessment tool provided free online
through www.albertahealthservices.ca.

2. If a Team Member is feeling sick with COVID-19 symptoms
a. Team Members who feel sick with COVID-19 symptoms, such as fever, trouble breathing, dry
cough, fatigue, sore throat and aches and pains, are to remain at home and contact Health Link
AB at 8-1-1.
b. If a Team Member at work is showing even mild symptoms of the previously listed symptoms for
COVID-19: They may be asked to go home immediately, be removed them from the schedule and
have them contact 8-1-1 or a doctor for further guidance.

3. If a Team Member tests positive for COVID-19
a. The Team Member will not be permitted to return to the workplace until they are free of the
COVID-19 virus.
b. Any Team Members who works closely with the infected Team Member will also be removed
from the workplace for at least 10 days to ensure the virus does not spread further into the workplace or until testing results come back as negative.
c. Close off, clean and disinfect their work area immediately, as well as any surfaces that could have
potentially be infected/touched.

4. If a Team Member has been tested and is waiting for the results of a
COVID-19 Test
a. As with the confirmed case, the employee will be removed from the workplace.
b. The Public Health Agency of Canada advises that any person who has even mild symptoms to stay
home and call the public health authority of AB.
c. Other Team Members who may have been exposed will be informed and removed from the workplace for at least 10 days or until the diagnosis of COVID-19 is ruled out by health authorities.
d. The workspace will be closed off, cleaned, and disinfected immediately and any other surfaces
that could have potentially been infected/touched.
Continues on page 4
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Team Member Illness Policy
Continued from page 3

5. If a Team Member has come in to contact with someone who has COVID-19
a. Once the contact is confirmed, the Team Member will be removed from the workplace for at least
14 days or as otherwise directed by public health authorities. Co-workers who may have come
into close contact ,while not following proper PPE requirements, with the Team Member will also
be removed from the workplace for at least 14 days.
b. The workspace will be closed off, cleaned, and disinfected immediately and any other surfaces
that could have potentially been infected/touched.

6. Team Member Support
a. If you are directed to stay home or are sick with COVID-19, Human Resources and your General
Manager will be in touch with you immediately to provide you with guidance and support to assist
you throughout your leave process.

7. Quarantine or Self-Isolate if:
a. Any Team Member who has travelled outside of Canada within the last 14 days is not permitted
to enter any part of the facility and must quarantine and self-isolate.
b. Any Team Member with any symptoms of COVID-19 is not permitted to enter any part of the facility and must quarantine and self-isolate.
c. Any Team Member from a household with someone showing symptoms of COVID-19 is not permitted to enter any part of the facility and must quarantine and self-isolate.
d. Any Team Member who is in quarantine or self-isolating as a result of contact with an infected
person or in families who are self-isolating, is not permitted to enter any part of the golf facility.
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Team Member Responsibilities
Team Members without symptoms of COVID-19 are currently free to work if they adhere to the following
protocols:
1. PRIORITY 1 - Wash your hands with soap and water for at least 20 seconds before and frequently during
your shift. This is the first thing any employee must complete upon entering the facility.
2. PRIORITY 2 – Practice physical distancing – keep a minimum distance of at least 2M/6ft from fellow team
members, members and guests.
3. PRIORITY 3 - Inform your manager immediately if, during your shift, you feel any symptoms of COVID19 such as fever, trouble breathing, dry cough, fatigue, sore throat and aches and pains.
4. Avoid touching your eyes, nose, or mouth with unwashed hands or when wearing gloves.
5. Cover your mouth and nose with a tissue when you cough or sneeze, then throw the tissue in the trash
and wash your hands, or sneeze/cough into your elbow.
6. If soap and water are not available, use an alcohol-based hand sanitizer.
7. Clean and disinfect frequently touched objects and workstation surfaces continually throughout your
shift. Detailed list below of high touchpoint areas.
8. Stay informed. Information is changing frequently.
9. Disposable gloves will be available on site if required.
10. It will be your choice to wear a mask, please follow recommended procedures and avoid touching your
mask at all times, unless mandated in a situation where close contact cannot be avoiding.
11. Practice physical distancing – keep a minimum distance of at least 2M/6ft from fellow team members and
members.

Physical Distancing
As defined by the Alberta Health Services, physical distancing means limiting close contact with others.
When outside of your home, practicing social distancing by keeping two meters (six feet) away from one another is something we can all do to help stop the spread of COVID-19.
All Team Members are to practice physical distancing as follows:
1. Minimize interaction with customers and fellow team members whenever
possible.
2. Keep at least two meters (six feet) distance between yourself and others.
3. Do not shake hands with customers or team members, nod or wave instead.
4. Follow protocol for shifts, breaks and staff meetings as outlined in Section 5.
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Hand Washing, Hygiene and Personal Protective Equipment
Frequent and proper handwashing is encouraged as the best way of preventing all viral respiratory infections and other illnesses.

1. Hand Washing as set out by Health Canada
a. wash your hands with soap and water, ideally with water warmer than 25 Celsius, for 20
seconds.
b. https://www.youtube.com/watch?v=o0P-0d1mJfA
c. should be completed for the following reasons but are not limited to:
d. entering or leaving the clubhouse, golf shop, food and beverage areas, maintenance facility
or any other structure at the golf course.
e. taking Personal Protective Equipment (PPE) on or off.
f. before and after breaks.
g. After washing your hands, use disinfectant spray on sink taps and surfaces.
h. If soap and water are not available, alcohol-based hand rubs (ABHR)/hand sanitizer can be
used to clean your hands as long as they are not visibly soiled. If they are visibly soiled, use a
wipe and then ABHR to effectively clean them.

2. Hand Protection
a. If a job requires the use of gloves, Team Members should wash their hands thoroughly before putting on the gloves. Change the gloves before you handle money, credit card machines, cleaners, and after other contamination. Wearing gloves does not exclude food handlers from washing their hands.

3. Personal Protective Equipment (PPE)
a. Personal Protective Equipment should be broken down into the following 3 categories based
on risk of exposure levels:
b. low risk: tasks where an individual is isolated—Curbside pick-up, kitchen duties and payment transaction—gloves should be worn that can be disinfected regular.
c. medium risk: Golf shop Counter - wear disposable gloves, counter shield will be provided.
d. high risk: tasks where staff members cannot maintain social distancing of 6 feet, may come
in close contact with others and/or is performing a job deemed of high risk. e.g. training –
wear disposable gloves ,paper/filter mask or face shield. Example of these areas might be
but limited to side by side work performed in the kitchen, turf maintenance jobs that require more than one set of hands, cart cleaning.
 Team members are required to wash your hands each time gloves are taken on and off.
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Shift Preparation/Tasking, Communication and
General Employee Procedures
1. Shift Preparation
a. All Team Members must wash their hands with soap for at least 20 seconds once they arrive at
work, every time they enter and leave the clubhouse, golf shop and maintenance facilities, and
every hour through their shift.
b. Personal Protective Equipment (PPE) is to be provided for all operational duties as per risk categories (see Section I.4.3).

2. Stagger shifts and breaks, for example, create two crews with alternating
shifts.
3. Eliminate all in-person staff meetings:
a. Communicate task assignments via email, text, phone and/or radio.
b. Assign individuals specific vehicles, radios, tasks, mowers and other equipment.
c. Disinfect radios prior to distributing to staff.

4. Training:
a. When possible, minimize training on new tasks by keeping staff on tasks they have already been
trained on.
b. If it becomes necessary for training on a specific task, have staff review standard operation procedures, watch manufacturers training videos prior to hands-on training.
i. for hands-on training, both staff must prep themselves by washing their hands and putting
on PPE for level 3 (see Section I.4.3.c).

5. Eliminate timecards/clock. Have staff communicate hours electronically.
6. Employee personal effects:
a. Minimize use of lockers, remove all non-essential items, disinfect after each use.
b. Only one person allowed in locker/change room at a time.

7. Lunch/meal breaks:
a.

Maintain social distancing during all breaks.
i. encourage employees to have meal breaks outside or in their vehicle.

b.

Where use of lunchroom is necessary:
i. fridge, microwave, coffee machine, dishwasher use to be minimized.
ii. after any use, all touch points must be disinfected.
iii. all dishes must immediately be cleaned or placed in the dishwasher after use.

c.

Each employee is to disinfect any surfaces they have come in contact with after each use.
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Cleaning, Sanitizing and Disinfecting Protocols
COVID-19 is susceptible to disinfectants and sanitizers.
• Increase cleaning and disinfection frequency of high-touch surfaces and high traffic areas to reduce the
risk of spreading COVID-19.
• Increase cleaning and sanitizing frequency of food contact surfaces.

1. Definitions
a. Cleaning: refers to the removal of germs, dirt, and impurities from surfaces. It does not kill germs,
but by removing them, it lowers their numbers and the risk of spreading infection.
b. Sanitizing: Food grade sanitizers are used after cleaning to reduce the level of bacteria to a safe
level when following the manufacturer’s instruction for concentration and contact time. Sanitizers
are used on food contact surfaces. When sanitizers are used at the no-rinse concentration level it
does not need to be rinsed off with clean potable water. Disinfectants are different from sanitizers in that they have a greater ability to destroy bacteria, viruses and molds. Disinfectants are
used at a higher concentration and require a longer contact time than sanitizers. If a food grade
disinfectant is used on a food contact surface, it may need to be rinsed off with potable water.
c. Disinfecting: refers to using chemicals, for example, EPA-registered disinfectants, to kill bacteria
and viruses on surfaces. This process does not necessarily clean dirty surfaces or remove germs,
but by killing germs on a surface after cleaning, it can further lower the risk of spreading infection.

2. Electronics and POS Equipment
a. For electronics such as POS equipment, tablets, touch screens, remote controls, and keyboards,
and telephones remove visible contamination if present.
i. Follow the manufacturer’s instructions for all cleaning and disinfection products.
ii. Consider use of wipeable covers for electronics.
iii. If no manufacturer guidance is available, consider the use of alcohol-based wipes or sprays
containing at least 70% alcohol to disinfect touch screens.
iv. Dry surfaces thoroughly to avoid pooling of liquids.
b. Credit card terminals if touched by a customer for pin pad entry must be cleaned after every use.

Continues on Page 9
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Cleaning, Sanitizing and Disinfecting Protocols
Continued from Page 8

3. Power Carts, Service Vehicles and Pull Carts
a. PPE equipment must always be worn when disinfecting equipment.
b. DISINFECT the following areas with a hand sprayer to be able to liberally spray the touch surfaces:
i. Steering wheel
ii. Arm rests
iii. Seats
iv. Roof safety handles
v. Lower console (cubbies and cup holders)
vi. Reverse switch
vii. Keys
viii. Club holders (straps, clips, etc.)
ix. Rain covers
x. Windshield clips
xi. Windshield (inside and out)
xii. The coolers and sand bottles are to be removed from the carts at this time
d. Let stand for 10 minutes
e. Wash with soap and water as per usual
f. GPS screens must then be wiped down with a mild soap and water concentrate
g. Discard cleaning gloves prior to touching the steering wheel again, apply new gloves, and park the
power carts in the storage area.
h. Add a sign on steering wheel “This cart has been cleaned with an approved bleach solution and a
single sanitary wipe is provided for your additional safety”
i. Pull Carts (if available)
i. Wash cart and disinfect with bleach as per instructions, pull handles, straps and clips including rain hood attachments, handle, controls – brake, cup holders, and compartments
after each use.
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Cleaning, Sanitizing and Disinfecting Protocols
4. Suggested Cleaning and Disinfecting Areas
a. Clubhouse/Restaurant/Public Areas
i. Doorknobs/door push bar/door handles
ii. Counter tops/service tops/bar tops
iii. POS terminals/merchant terminals/handheld devices
iv. Handrails/light switches/thermostat controls
v. Sound system and TV channel remote controls
vi. Chairs/guest seating areas/tabletops
b. Bathrooms/Kitchens
i. Doorknobs/door push bar/door handles
ii. Counter tops/sinks/basins
iii. Toilets/paper dispensers/handwash areas
iv. Prep areas/kitchen line/service pass
c. Staff Room/Offices
i. Doorknobs/door push bar/door handles
ii. Counter tops/workstations/desktops
iii. Time clocks/staff kitchen area
iv. Chairs/staff seating/staff break area
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