3.6.4 

Sample Model Housekeeping Checklist
The following checklist is a model only and essentially covers "housekeeping" issues. Regular use of such a checklist can assist in the early identification of hazards.

	Yes
	No

	Maintenance

	Have rails been greased?
	
	

	If the bandsaw guard in place? 
	
	

	Is other machinery properly guarded?  
	
	

	Is the emergency stop buttons on the bandsaw in working order?
	
	

	Are emergency stop buttons on other machinery in working order?
	
	

	Are wheels of trolleys running smoothly?

	
	

	Are floor surfaces in good condition?
	
	

	Are stairs and ramps in good condition?
	
	

	Safety/Emergency Equipment

	If first-aid kit adequately stocked?
	
	

	Is there a properly qualified first aider on the premises at all times when work is being done?
	
	

	Are mesh gloves and aprons in good condition?
	
	

	Are rubber gloves and plastic aprons provided for cleanup?
	
	

	Are emergency lights in working order?
	
	

	Are emergency exits accessible?
	
	

	Is fire suppression equipment in place, and in working order?
	
	

	Environment

	Domestic: is the temperature maintained at 15 degrees Celsius minimum?
	
	

	Export: is the temperature maintained between 8 degrees Celsius and 10 degrees Celsius?
	
	

	Are the cold air fans directed so that cold air does not blow directly onto the workers?
	
	

	Is suitable clothing available for those workers who need extra protection against the cold?
	
	

	Is ventilation of the room adequate?
	
	

	Is the lighting adequate?
	
	

	Are noise levels kept below 85 dB(A), Leq8?
	
	

	If not are hearing protection devices provided? 
	
	

	Are hearing protection devices properly maintained?
	
	

	Systems of work

	Is there adequate working space for each worker on every job that they do?
	
	

	If there have been any changes to the systems of work, were they introduced only after consultation with the health and safety representative and workers?
	
	

	Have incident reports and first-aid records being checked to identify tasks that may be hazardous?
	
	

	Has risk identification and assessment of those tasks being undertaken?
	
	

	Hazardous Substances

	If there a substances register, and is it up-to-date?
	
	

	Have Material Safety Data Sheets been provided for hazardous chemicals in use?
	
	

	Amenities

	Is cool, clean, palatable drinking water provided in the workplace?
	
	

	Is water pressure sufficient in amenities?
	
	

	Is the supply of hot and cold water properly balanced?
	
	

	Are nail brushes provided at hand basins?
	
	

	Are hand drying facilities provided?
	
	

	Are waste bins in the amenities provided with lids?
	
	

	Are sanitary disposal units provided in the woman's toilets?
	
	

	Is soiled work clothing removed daily?
	
	

	Are the amenities properly cleaned daily?
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