U.S. Air Force Golf course Environmental Management (GEM) Program
FY08 Environmental Compatibility Quotient (ECQ) Checklists


Environmental Compatibility Quotient Checklists

	Operations & Maintenance

	#
	Environmental Compatibility Indicator
	Yes
	Partial
	No

	1
	Is contour mowing used to conserve fuel and/or to increase playability and aesthetics?
	
	
	

	2
	Are there designated non-maintained or minimally-maintained buffers around core wildlife habitats?
	
	
	

	3
	Are green, tee, and fairway mowing heights maintained at levels that do not excessively stress important playing surfaces?
	
	
	

	4
	Are aeration, topdressing, and drainage improvements regularly implemented to improve soil health and minimize or eliminate use of pesticides or fertilizers?
	
	
	

	5
	Have all playing surfaces been inventoried and mapped for soil types including soil structure, nutrient levels, organic content, compaction, and water infiltration?
	
	
	

	6
	Are soil tests or plant tissue analysis used to determine turfgrass nutritional requirements?
	
	
	

	7
	Are there projects planned and funded for the next year that would increase the compatibility of the course's management methods with protection of the environment?
	
	
	

	8
	Are all appropriate employees trained to be familiar with (national, federal, state, and OSHA) regulations that apply to storage and handling of potentially hazardous materials used on the property?
	
	
	

	9
	Has there been a complete examination of all aspects of the operation other than the golf course (snack bar/restaurant, clubhouse, pro shop, pesticide mixing and storage facilities, fuel storage and delivery areas, and maintenance complex) for potential negative environmental impacts?
	
	
	

	10
	Are all employees encouraged to apply for education and training opportunities that may increase their awareness of the GEM Plan goals?
	
	
	


Operations & Maintenance Checklist (continued).

	#
	Environmental Compatibility Indicator
	Yes
	Partial
	No

	11
	Are containers used to store used oil for equipment maintenance in good condition, not leaking, and clearly labeled?
	
	
	

	12
	Are oil/water separators and/or golf course wash racks operating properly and correctly maintained?
	
	
	

	13
	Are all golf course vehicles and equipment maintained and cleaned in a manner that eliminates the potential for spreading of contamination?
	
	
	

	14
	Are recycling containers located throughout the facility for use by customers and employees?
	
	
	

	15
	Are grass clippings left in place (other than greens) collected, composted, and/or recycled?
	
	
	

	16
	Are products that minimize unnecessary packaging purchased for use throughout the facility?
	
	
	

	17
	Are energy efficiency ratings factored into equipment purchases for use throughout the facility?
	
	
	

	18
	Has the entire facility been studied to quantify solid waste streams to identify functions that produce the greatest quantities?
	
	
	

	19
	Does the restaurant/snack bar facility utilize at least 90% plates, cups, and utensils that are reusable rather than disposable?
	
	
	

	20
	Is the food storage and prep area regularly cleaned to reduce the likelihood of pest infestations and required pesticide applications?
	
	
	

	
	Totals
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