
NORTH FITZROY COMMUNITY GARDEN GROUP
HEALTH AND SAFETY GUIDELINES

Statement of  Purpose
The NFCGG is committed to providing a healthy and safe environment for all its members as well as for visitors
to the garden by ensuring that any hazards and risks are eliminated or minimised. These guidelines will help in 
achieving this.

Responsibilities of  the NFCGG Committee of  Management
The nature of  the NFCGG is such that all committee members take on responsibility for health and safety 
matters. Garden members should report to any of  the committee members if  they find any 
hazardous/dangerous situations so that the matter may be addressed. Contacting the committee can be done 
through the garden email (nfcommunitygarden@gmail.com ), via the contact form on the website 
(https://rushallgarden.wordpress.com/contact/) or by speaking directly to one of  the committee. Members are  
encouraged to report hazards, and also to provide feedback on ways to improve safety in the garden as a whole. 
Any input to the safety of  the garden is appreciated. 

The Committee of  Management will take responsibility for the following
• monitoring on a regular basis the garden to identify and address risks and hazards
• maintaining a first aid kit and a book for recording any incidents
• maintaining a register of  Material Safety Data Sheets (MSDS) for any substances or materials in the 

garden that require one (eg gas bottles, mineral turps etc)
• ensuring that all tools and equipment are well maintained, fit for purpose and stored safely
• liaising with groups within the garden (eg Open Day Working Party, organisers of  workshops) to ensure 

that there is a risk assessment for the activity
• informing all members of  health and safety requirements while in the garden
• installing safety signage where necessary

Responsibilities of  all NFCGG Members
All members have the responsibility to

• be familiar with these Health and Safety Guidelines
• garden in a safe manner so as to minimise personal risks (see the next section ‘Working safely in the 

garden’ for details)
• notify the committee of  any hazards
• take care if  in the garden during extreme weather eg thunderstorm
• be vigilant if  in the garden alone
• only be in the garden during daylight hours as described in Section 17.1 of  Schedule 3 of  the lease with 

City of  Yarra 
• not garden while under the influence of  drugs or alcohol
• abide by the non-smoking status of  the garden

Working safely in the garden
To ensure safety in the garden, all members are asked to consider the following:

• sun protection – slip, slap, slop
• protection of  hands and feet – gloves and enclosed footwear
• safe lifting of  heavy things – bend knees, use a wheelbarrow, ask for help
• adequate hydration while working in the garden
•
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Risks and Hazards
This table outlines some common hazards in the garden and their associated risks. It describes what the committee and individual members can do to minimise the risks.

Hazard Risks Controls/actions

Tools and other 
equipment

Cuts, splinters from handles, stepping on rakes. 
Damage to hands or fingers while chopping material
for compost
Falls from ladders

Wearing of  gloves is recommended when using tools.
Ensure step ladders are fully open and stable.

Soil and Compost All soil, compost and manures contain bacteria and 
micro-organisms that may be harmful if  inhaled or 
in contact with open wounds

If  in frequent contact with compost or manures, a face mask is recommended
Gloves should be worn if  there is broken skin on the hands.
Consider a booster tetanus shot

Chemicals and gas Fumes if  opened in confined space. Spillage. Access
by children.

Store correctly in lockable cabinet.
Register of  MSDS maintained.
Check gas bottles for leaks prior to use.

Garden stakes, 
supports and other
structures

Structures falling onto pathways and causing 
tripping hazard. 
Large water storage containers falling, or being 
pushed over onto children
Damage to eyes or face from stakes
Tripping on short stakes used to secure boards

Trellis structures need to be firmly anchored.
Large water storage containers on plots should be located well away from the pathways so they
can’t be pushed over.
Stakes should be placed away from paths and neighbouring plots if  possible and consider 
placing a protective plastic cap on the top of  them.

Hoses Tripping on hoses Hoses should be laid out flat on the ground after use

Materials on 
pathways

Stakes, bags of  mulch etc and creeping plants may 
cause tripping

All stakes, bags of  mulch etc to be placed on individual plots not pathways.
Plants such as pumpkins should be cut back from pathways.

Fauna Snake and spider bites, insect stings, Snakes may be in the garden so care is needed when putting hands into thick vegetation, 
especially around the perimeter by the grassy knoll. 
Take care when moving timber or pots as there may be spiders on them – gloves are a good 
idea.
Rat baiting stations are located around the perimeter fence and should not be interfered with.
Rotting produce and general rubbish (old planks, pots etc) on plots provide food and shelter 
for rats and should be removed.



Guidelines for food handling at BBQ’s and Open Day
These guidelines are adapted from those found on the Vic Health website   
https://www2.health.vic.gov.au/public-health/food-safety/food-safety-information-for-community-groups

BBQ’s

• Clean all your equipment and food preparation areas before and after you use them.
• Make sure there is somewhere for food handlers to wash their hands, otherwise have suitable hand 

sanitisers available.
• Use an insulated cooler with plenty of  ice or cool packs around the sausage when transporting.
• Store sausages in an insulated cooler with ice or cool packs at the event and only remove them from the 

cooler when you’re ready to cook them. 
• Always cook sausages thoroughly.
• Never leave sausages sitting around at the ambient temperature.
• Protect bread and onions from insects and dust by keeping them wrapped or in sealed containers.
• Do not refreeze sausages that have been thawed.
• Never use the same plate or tongs for raw and cooked foods
• Wear food handling gloves 
• Do not handle both money and food
• Throw out any sausages left over at the end of  the event.
• Remove all waste and clean the barbeque.

Cake Stalls

• Make sure there is somewhere for food handlers to wash their hands, otherwise have suitable hand 
sanitisers available.

• Ensure all cakes are wrapped, packaged or placed in clean containers with close-fitting lids.
• Label cakes with the list of  ingredients used to make them.
• Store cakes and packaging supplies in safe and clean conditions.
• Do not use damaged packaging, and throw away any cakes in damaged packaging.Keep hands clean.
• Use only clean, dry cutting boards, equipment and utensils.
• Use tongs or other utensils to serve unwrapped cakes.

If  cakes containing fillings made from fresh cream or mascarpone, or uncooked eggs (such as tiramisu or 
mousse) are to be sold, council approval for their sale must be obtained. 

Make sure cakes containing ingredients that can cause reactions are identifiable. You should be able to provide 
accurate information about ingredients to customers at the event. Foods that commonly cause reactions include:

• eggs and egg products 
• gluten (especially wheat-based flours) 
• milk and milk products 
• peanuts and peanut products
•  other nut and nut products s
• sesame seeds and sesame seed products
•  soy beans and soy bean products.

https://www2.health.vic.gov.au/public-health/food-safety/food-safety-information-for-community-groups


Appendix 1  Ongoing monitoring of  the site 

1. Site inspections will be carried out at all major working bees using the site inspection template.

2. A register is to be kept of  these inspections and other issues relating to Health and Safety that are brought to 
the attention of  the Committee.

3. The Committee may directly contact a plot holder to request changes to their plot to comply with these 
guidelines eg removal of  bags of  mulch from the pathway.

4. The Committee will undertake a review of  the Health and Safety Guidelines on an annual basis. The review 
will be based on the site inspections and the register of  issues.

5. These Health and Safety Guidelines will be updated based on the review. 


