	
COVID-19: FROM SURVIVAL TO RECOVERY
Supporting the Hotel & Visitor Accommodation Industry through the Crisis




UPDATE 2: 18 JUNE 2020

Introduction

This is the second ‘From Survival to Recovery’ update from Hotel Solutions providing further information on how the COVID-19 crisis is affecting the UK hotel and visitor accommodation industry to help DMOs and local authority tourism teams to support their hotel and visitor accommodation businesses as we move into the reopening and recovery phases. 

Winners

A survey of over 7,000 campers conducted by camping and glamping specialist Campsites.co.uk shows strong demand for UK camping holidays once the lockdown restrictions are lifted and some clear indications of the measures that campers will expect campsites to have in place once they reopen. Almost a third of the campers that took part in the survey indicated that they would like to go away immediately after travel restrictions are expected to be lifted on 4 July, while nearly 6 in 10 would be happy to travel before the end of July and 83% indicated that they would be happy to book a UK camping holiday by the end of August. Other key findings are as follows: 

· More than 90% of the campers surveyed would like campsites to be re-opened by the beginning of July.
· Two thirds were concerned about how locals would welcome tourists.
· 8 in 10 campers would check the measures a campsite is taking to operate safely before booking.
· 85% expect showers to be open.
· More than three quarters expect campsites to close some pitches to reduce guest numbers, with almost 1 in 4 expecting half of pitches to be closed.
· 70% expect campsites to set and enforce policies about on-site etiquette and 9 in 10 were concerned about other guests not respecting social distancing rules.
· Almost 85% said they might feel more confident booking a smaller site where there was less risk of overcrowding.
· Nearly three quarters would consider paying extra to help sites cover additional costs this summer.
www.campsites.co.uk/resources/coronavirus-survey-results#q3

As the prospect of international travel takes a back seat as a result of the fourteen-day quarantine rule for incoming arrivals, lastminute.com reports a strong rise in domestic accommodation bookings from July. Its hotel bookings show a 45% week on week increase for the UK in the first week of June, and in particular for London (+140% compared to the previous week), Manchester (+300%), Blackpool (+200%) and Bristol (+200%). A survey commissioned by lastminute.com has reported that 33% of Brits intend to stay in the UK this summer, while an article by global hotel consultancy HVS also points to domestic leisure demand as the key driver to the recovery of the UK hotel industry once lockdown restrictions are lifted. It suggests that hotels in London and other gateway cities, with their heavier reliance on international travellers and corporate bookings are likely to take longer to recover. https://www.hvs.com/article/8787-COVID-19-Recovery-in-the-UK-The-Importance-of-Domestic-Demand
Losers

Macdonald Hotels, which operates 31 hotels across the UK, has started a consultation process with staff regarding 1,800 jobs at risk as the impact of the coronavirus lockdown takes its toll on trading. Despite the help that the company has been able to secure through the government’s furlough scheme, the group’s monthly cash outgoings are still running at £2m while all of its hotels remain closed. With no realistic prospects of a return to anything like normal trading for the foreseeable future, the company feels that it has no option but to start to look at cutting staff numbers.

Consumer Sentiment and Behaviour

The Week 3 (1-5 June) results of the VisitBritain/VisitEngland COVID-19 Consumer Weekly Tracker show a slight increase in consumer confidence about taking a UK holiday or short break in July and August. 16% of respondents said that they were confident about taking a UK holiday in these months (compared to 13% in Weeks 1 and 2), while 28% said that they were happy enough to go on a staycation break (compared to 25% in week 2). Confidence is stronger for taking UK holidays and breaks between September and December. 58% of respondents indicated that they feel confident enough to take a UK short break in these months (compared to 54% in week 2), while 50% said they would be happy enough to take a holiday (compared to 43% in Week 2). There has been a slight drop in consumer confidence about UK holidays and breaks in 2021, with 73% of Week 3 respondents giving a positive response compared to 75% in Week 2. 
www.visitbritain.org/covid-19-consumer-sentiment-tracker

New research from People 1st looking at behavioural attitudes towards resuming leisure activities shows that crowd levels at hospitality venues and visitor attractions are the biggest concern for consumers that are planning trips when lockdown restrictions lift. Following close behind are concerns about the ability to social distance, confidence in infection control measures, worries about cleanliness and hygiene, and confidence that staff have been trained in new protocols. https://www.people1st.co.uk/insights/covid-19-live-research/covid-19-consumer-insights/

Data compiled by hospitality booking solutions company Profitroom shows that hotel guests look more likely to switch to direct hotel bookings in the wake of COVID-19, in preference to booking through OTAs. Profitroom’s analysis of hotel booking data between 7 May and 7 June shows a 37.23% increase in direct bookings while OTA bookings have fallen by 16.6%. The data also reveals a rapid rise in traffic to hotel websites as guests look to establish which services of a hotel are functioning and what coronavirus precautions hotels have in place. www.profitroom.com/coronavirus/








Reopening 

At the time of writing the UK Government has yet to publish its guidance on the reopening of hospitality businesses. 

The AA has launched a new Covid-19 accreditation scheme to help foster consumer confidence as the hospitality sector prepares to come out of lockdown. The AA Covid Confident assessment scheme is open to hotels, restaurants, pubs, B&Bs and other accommodation businesses. It is free to all businesses, with applicants encouraged to make a donation to Hospitality Action. Properties that do not currently hold an AA Star rating are able to apply, however any establishment serving food will need to hold a food hygiene score of three and above to be eligible. Each participating establishment will be required to pass stringent criteria to gain the new accreditation, including supplying a risk assessment, being able to provide clear evidence that relevant procedures and measures are in place, and that staff training has taken place. Businesses must also sign up to the Covid Confident Charter that will include a commitment to continuing to update procedures and measures as guidelines change, and to submitting to future audits as required. The accreditation will indicate to customers that an establishment has in place the necessary risk assessments, safety measures and staff training, in line with the Government and UKHospitality’s published reopening guidelines. The scheme is backed by 19 industry bodies, including Master Innholders, HOSPA, Institute of Hospitality and the B&B Association. The AA will be providing all those awarded a Covid Confident mark with regular updates on the latest Government guidelines, Health & Safety Executive Guidelines, and best practice. Establishments will also be listed on the AA’s consumer facing RatedTrips website. 
www.ratedtrips.com/aa-covid-confident

The World Travel & Tourism Council (WTTC) has created a global safety and hygiene stamp to help restore consumer confidence in travelling again. The Safe Travels stamp, devised in line with guidelines from the World Health Organisation and the Centre for Disease Control and Prevention, is designed to identify destinations and businesses around the world that have adopted its health and hygiene global standardised protocols. https://wttc.org/COVID-19/Safe-Travels-Global-Protocols-Stamp

New research from People 1st shows that three quarters of people working in the hospitality, retail, travel and aviation sectors are nervous about returning to work. Covid-19:The Impact on Skills in Hospitality, Retail, Travel and Aviation highlights the new skills and knowledge that staff will need to achieve safe reopening and manage changed consumer behaviours, with a more proactive approach to customer service seen as a key priority by 91% of the 526 companies that took part in the research, and strong business leadership being key to restoring both staff and customer confidence during the reopening phase. Almost two thirds of the participating employers support the creation of a recognised symbol to reassure customers, and more than half backed industry-recognised virtual training solutions. https://people1st.co.uk/insights/covid-19-live-research/covid-19-skills-impact-recovery-survey/ 

Failte Ireland published guidelines on 9 June for the reopening of accommodation businesses in Ireland. https://covid19.failteireland.ie/industry-updates/guidelines-for-re-opening-published/ 





Visit Isle of Man produced a series of reopening guidance documents for different types of visitor accommodation ahead of the reopening of the accommodation sector to domestic (on-island) guests from 15 June. With the island having been free from COVID-19 for over three weeks, the majority of social distancing restrictions have now been removed and the accommodation guidance documents have been withdraw. They still provide a lot of useful guidance and an indication of the sort of guidelines that are likely to be introduced in the UK. 



     

Hilton Hotels has started to roll out its new Hilton CleanStay cleanliness and disinfection standards to all 152 of its UK hotels. Created in partnership with the makers of Dettol and Lysol, the new standards include enhanced bedroom cleaning protocols and procedures. www.hilton.com/en/corporate/cleanstay/

easyHotel is planning to reopen all of its UK hotels in July with a new ‘Stay easy, Stay Safe’ pledge to reassure guests that it is putting their safety first through enhanced cleanliness, keeping contact to a minimum and maintaining social distancing. www.easyhotel.com/stay-easy-stay-safe

Jurys Inn and Leonardo Hotels has introduced a new ‘Stay Safe, Stay Happy’ customer commitment charter in preparation for the reopening of its UK hotels towards the end of July. The charter covers hygiene, social distancing, cashless operations, food & beverage delivery and training. The company is also working in partnership with its supplier Ecolab to introduce deep cleaning products and protocols to enhance cleanliness standards across all areas of its hotels. www.leonardohotels.co.uk/stay-safe-stay-happy

Redesign and Pivoting

The Brownber Hall boutique hotel in the Yorkshire Dales has decided to pivot to a private rental property for 15 guests after its owners realised that they would be unable to operate successfully as a hotel post COVID-19. They are also in the process of converting Brownber House, a four-bedroom farmhouse on the estate, into a holiday let. http://brownberhall.co.uk/

The St Moritz Hotel & Spa at Trebetherick in Cornwall is set to open the UK’s first purpose-designed socially distanced restaurant on 4 July. The new ‘Anti-Social Club’ will consist of 16 private dining rooms with a total of 96 covers. It will combine the elements of private members clubs, private dining rooms, beach clubs and summer pop-up restaurants to create a new ‘bubble’ dining experience. It will operate staggered dining times to ensure that guests don’t run into each other. www.stmoritzhotel.co.uk/dine/







Industry Support, Services and Products

VisitBritain/VisitEngland is offering a programme of free business recovery webinars throughout July and August. Topics include business adaptation and reopening, marketing, technology, sustainability and accessibility.www.visitbritain.org/visitengland-business-recovery-webinar-programme?utm_source=vbve_enews_10_06_2020&utm_medium=email&utm_campaign=vbve_10_06_2020

Vamoos is offering its mobile app for hotels for free for the rest of 2020. The app allows guests to control most of their stay from their mobile phone, helping to enhance their stay and reduce the level of contact they need to have with staff to support social distancing. https://www.vamoos.com/

Jakob has launched a range of post-mounted, touch-free hand sanitisers that can be used in hotel receptions, restaurants and public areas. https://jakob.co.uk/products/view/post-mounted-hand-sanitiser/ 

Leading hospitality tech company Criton has partnered with restaurant tech experts Hungrrr to add a contactless food ordering system to its hotel guest app. The system which comes at no cost to hoteliers allows guests to self-order and pay for food and drinks, whether in the hotel restaurant or in-room, via their own phone. As lockdown restrictions begin to be eased, this contactless solution will help hoteliers drive F&B revenues while maintaining physical distancing and safeguarding the health of their guests. The partnership with Hungrrr is the latest move by Criton to help the hospitality sector digitise its guest interactions and reduce the number of physical touchpoints. In May, Criton announced that its platform would be completely free until 2021, enabling more hoteliers to transition to digital services as the pandemic forces many to re-evaluate everything from booking to concierge services. Since the offer was made, Criton has significantly increased the number of hotels using its white-labelled app, which can be branded and configured to suit the individual property. www.criton.com/news-hub/criton-and-hungrrr-offer-contactless-food-ordering-to-hotels

Government Support

The All-Party Parliamentary Group for Hospitality and Tourism has just published its report Pathways to Recovery highlighting the scale of the impact of the COVID-19 crisis on the UK hospitality and tourism sectors and outlining a series of recommendations to help businesses recover. These include continued financial support for hospitality and tourism businesses; clear guidance on social distancing and other safety measures in good time for reopening; a review of the 2-metre social distancing guidance; urgent government action on rent; an overhaul of the business rates system; cutting tourism VAT and Air Passenger Duty; an initiative to promote technology use in the sector; the creation of ‘air bridges’ with other countries; and the creation of an additional Autumn bank holiday. https://www.ukhospitality.org.uk/page/PathwaystoRecovery











Hotel & Visitor Accommodation Investment

While hotel and visitor accommodation investment activity has slowed considerably, new development and refurbishment projects have continued to be unveiled and progressed across the UK:

· Bosworth Water Park at Market Bosworth in Leicestershire has lodged plans for the development of 103 timber-clad caravan holiday homes.
· Crown Golf and its development partner Sequoia Real Estate have secured planning approval for a £40m holiday village development in St Mellion, Cornwall. The company plans to transform the St Mellion Estate from its current role as a golfing hotel into a 230-unit family-friendly luxury resort.
· Plans have been submitted to Birmingham City Council for a 35-bedroom extension to the Ibis Styles hotel in Edgbaston.  
· Plans to convert an office in Birmingham to a 45-room hostel have been recommended for approval by Birmingham City Council planning officers.
· Developers 2020 Living have submitted a planning application to Birmingham City Council for a landmark mixed-use development in Birmingham city centre to include a 230-bedroom hotel and 440 buy-to-rent apartments in a 35-storey tower. 
· Investor-developer Augur Group has secured approval to expand the Adagio Liverpool aparthotel.
· Plans have been unveiled for the development of a 168-bedroom hotel and new offices opposite Watford Junction station. 
· Whitbread is reopening 35 Premier Inn and hub by Premier Inn hotel construction sites in England and Wales as it focuses on safely continuing building work on the pipeline of more than 4,500 new hotel rooms that it aims to open by April 2023. Whitbread is also preparing to resume work on its four construction sites in Scotland once the Scottish Government confirms that it is safe for construction projects to recommence.
· Developer Premcor has unveiled plans for a 229-bedroom hotel in Manchester. It has launched a public consultation on the scheme and is aiming to submit a planning application in July.
· Bruce Group Scotland have submitted plans to Edinburgh City Council to convert a nightclub on Edinburgh’s Cowgate into a 26-bedroom Scottish inspired boutique hotel.

Hotel Transactions

While transactional activity in the hotel market has inevitably reduced during the coronavirus lockdown, UK hotels agency Colliers International has still progressed some sales and reports that it has continued to receive instructions and is still seeing enquiries from buyers with plenty of cash and an uplift in opportunistic buyers. The agency expects transactional activity to pick up once hotels are able to open and start trading again. Given the general view that the UK staycation market will bounce back strongly, it expects interest to be strongest initially for leisure hotels and properties in strong staycation destinations including national parks and coastal areas.   

Property investment firms involved in Urban Living’s Investor Sentiment webinar on 17 June suggested that there could be on increasing number of distressed hotels coming onto the market in 2021. While government financial assistance and a generally constructive approach from banks is helping to keep many hotels afloat, cashflow problems resulting from weak trading during initial reopening months at a time of reducing government support could see many hotels getting into trouble. The budget hotel sector, with its lower cost base and break-even point is likely to be more resilient and should recover more quickly.  
Hotel & Visitor Accommodation Business Failures

While there is evidence of continuing hotel and visitor accommodation development activity and interest, stories of hotel and visitor accommodation business failures as a result of the pandemic are also starting to emerge:

· London-based serviced apartment operator Cuckooz has closed due to the impact of COVID-19. Founded in 2016, the company had a portfolio of design-led serviced apartments across several locations in London. The owners reported that as a small business with limited cash reserves the company was not able to ride out the crisis caused by the pandemic. 
· Liverpool boutique hotel 62 Castle Street is to close permanently on 1 July as a result of the financial impact on the hotel of COVID-19. Its owners felt that as a small independent hotel it will struggle to recover as quickly as some of the larger internationally branded hotels in Liverpool.
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This document has been jointly created by officers from the Department for Enterprise
(Visit Isle of Man), DEFA and the Cabinet Office (Public Health Directorate) and
provides guidance toward the reopening of your Property. The document may be
updated from time to time to reflect regulatory and /or best practice changes.
 
 


Hotel
Guesthouse
Guest Accommodation 
Inn
B&B
Serviced Apartment 
Serviced Hostel


Preparation for reopening
We encourage you to consider each part of the guest journey, (booking their stay,
arriving at the accommodation, enjoying their stay and departing the accommodation) to
identify where you may need to make adjustments to the operation of your site to best
protect your staff members and guests during the continuing COVID-19 situation. 
 
We have created this document as guidance and to help you think about your
particular accommodation in each situation. 
 
 The following serviced accommodations are encouraged to follow these guidelines:


 


Risk assessment
If you wish to work through a risk assessment you may wish to use UK HSE template.
 


Marketing
Ensure all marketing materials (websites, social media) are updated to inform guests of
any changes to their stay at the property. You may wish to include instructions for your
guests before or upon arrival to ensure they are safe from the point of arriving. Perhaps
include a message highlighting your stringent cleaning practices and changes you have
made to ensure guest and staff safety during the Covid-19 situation.
 
 
 



https://www.hse.gov.uk/simple-health-safety/risk/risk-assessment-template-and-examples.htm





� Consider accepting online or pre-bookings only and provide guests with full arrival
instructions and links to further information along with their booking confirmation.
This will help guests to prepare for their visit.
 
� Be aware of the bookings you are accepting and ensure guests are aware of the
latest instructions around gatherings and social distancing. 
 
� We would suggest including a statement on the booking confirmation and/or on
your websites confirming to guests that their contact details will be kept on file for a 28
day period, to allow contact tracing if necessary.
 
 
 
 
 


We would suggest advising guests that they are


not to enter the property if they are


experiencing COVID-19 symptoms this includes:


 


-  A temperature of more than 37.8C (100F)
 
- Or, a new and persistent cough – this means
coughing a lot for more than an hour, or 3 or
more coughing episodes in 24 hours (if you
usually have a cough, it may be worse than
usual)
 
- Or, anosmia – this is the loss of or a change in
your normal sense of smell. It can also affect
your sense of taste as the two are closely linked
 
 
 


Bookings







It is important you keep any personal contact with guests to an absolute minimum,
which means ensuring they have everything they need before they arrive on email or
through a website etc.
 
It is equally important to remind guests to wash their hands on a regular basis and of the
etiquette for coughing and sneezing. You may wish to display these posters around your
property as continual reminders:
 
o Hand washing – poster to display
o Catch It, Bin It, Kill It – poster to display
 


 
 


 


General information


Legionella


 
When buildings reopen after lockdown, it is essential that water systems are not put
back into use without considering the risks of Legionnaires’ disease. There is an
increased risk of waterborne pathogens such as Legionella bacteria being present as a
consequence of the conditions that lockdown may have created.
 
As a result of the coronavirus (COVID-19) pandemic, there is the potential for increased
number of people to be susceptible to Legionnaires’ disease due to a compromised
respiratory system during or after infection with COVID-19. Please follow this guidance.



https://www.gov.im/media/955835/cdc29a-handwashing-image-poster.pdf

https://www.gov.im/media/1368815/iomgov-cv19-dap1-catchkillbin-219x297.pdf

https://www.cieh.org/media/4208/legionella-guidance-covid-19.pdf

https://www.cieh.org/media/4208/legionella-guidance-covid-19.pdf





Key  guidance


Ensure frequent cleaning of high touch and high traffic areas as a priority.


Use contactless payment as much as possible and avoid handling cash.


Social distancing (remain the recommended distance away from guests from
other households at all times): Consider how and when this should be
exercised on your property and how this is to be communicated to your
guests. Do you need to place new signage in public areas around the
property to remind your guests to keep their distance? You may also
consider the use of floor markings explaining the recommended distance for
social distancing.


Consider how deliveries into the property will be managed.
Ensure soap and hand drying facilities are available and well stocked
Consider providing hand sanitizer at every opportunity to allow guests to
regularly sanitise their hands (remember some of your guests may be
small children please ensure they are able to reach the products).


Always work from a cleaning schedule and ensure you display the schedule
for guests to see.


Restaurant/Dining  areas


If you prepare and sell food onsite you must be registered as a food business with
DEFA and follow the guidance at https://covid19.gov.im/businesses/food-businesses-and-
coronavirus/
 
Restaurants, cafes, street food (mobile catering) and on-licence premises with food
services may reopen from 1 June 2020 for delivery, take-away or an outdoor setting on
the premises and subject to conditions detailed here.
 
The Government guidance on the operation of outdoor dining in restaurants, cafes
and pubs with food services can be viewed here.
 
A checklist for restarting a food business after lockdown can be found here.
 
All restaurants and cafes may open both indoor and outdoor seating areas from 15 June.
Pubs may open for seated, substantial meal served, food-led service from 15 June with a
view to opening as normal from 29 June. Further guidance to follow.



https://covid19.gov.im/businesses/food-businesses-and-coronavirus/

https://covid19.gov.im/businesses/business-and-premises-open-and-closed/

https://covid19.gov.im/media/1251/hospitality-sector-guidance-outdoor-dining.pdf

https://covid19.gov.im/media/1252/checklist-for-restarting-a-food-business.pdf





Other  facilities  & services


Indoor sport and leisure facilities (e .g .  conference rooms ,


games areas) – Guidance and further announcements will
follow


Shared changing, shower and ‘wet’ facilities (e.g. swimming pools,


saunas, steam rooms) – to remain closed until further notice.


 


Hot Tub use is permitted if strictly limited to use by only one


household unit. Hot tubs cannot be shared by multiple households. 


 


The hot tub water should be chemically sanitised but as there may


be a risk this is not always at appropriate levels. It would provide


additional reassurance if hot tubs were emptied, all surfaces


sanitised and refilled between use by different households. If this is


not possible, you are required to keep detailed records of daily


checks and chlorine levels and the tub must be taken out of service if


levels are not sufficient. Having only one household use the hot tub


per 24 hours will help.


 


Hairdressers and Barbers – Follow the Guidance


Beauty and nail salons ,  tattoo parlours and piercing
parlours – Follow the Guidance


Outdoor Sporting and recreational activities – “Guidance for
Sports and Recreation Activities”  published by the
Department of Education ,  Sport and Culture must be
complied with


Arcades ,  bowling alleys ,  soft play centres and similar
amusement centres
Nightclubs
Indoor sporting and recreational facilities - Gyms may
open from Monday 15 June ,  subject to certain conditions .


Guidance and further announcements will follow in the
week commencing 8 June .


Businesses that must remain closed include :  



https://covid19.gov.im/media/1253/hair-beauty-guidance.pdf

https://covid19.gov.im/media/1253/hair-beauty-guidance.pdf





Arrival


Ensure your staff members are aware of any changes to the operation of the
property. 
Consider the role of your staff members when guests are in the property.
Have robust reporting guidelines in place if any guests or team members become ill.


Helpful numbers and contacts. 
List of local walks and outdoor areas and any activities and attraction that may be
open and guests can explore during their stay (using social distancing)
Guidance in case a guest shows Covid-19 symptoms. The latest guidance can be
found here:  www.gov.im/COVID-19


Please ensure there is adequate staffing levels at all times. This is particularly important
to control the cleaning levels and monitor the movement around the property. You may
need to revisit your staffing rotas to ensure you have adequate staffing levels and to
avoid staffing issues (e.g. providing short notice to staff members of upcoming shifts). 


 
You may wish to create an online folder for guests containing local information and tips
which you can email to them prior to their visit or perhaps host on your website. Include: 


Your  team


Consider if any changes are needed to car parking arrangements.
Personal contact with guests needs to a minimum ensuring that social distancing is
followed for any interaction in person with the team and with other guests within the
property.  


Contactless payments wherever possible
Having alternative “safe” ways to guests to collect keys/key cards e.g. left in rooms
ready for the guests arrival
A dedicated phone line for guest queries to prevent visits to reception
One way entry and exit in place if possible
Stagger check in/check out times wherever possible.
Ensure you capture the name and contact information for all guests entering the
property (whether they are checking in or not) as this may be required for contact
tracing purposes. 
Ensure guests are aware of the revised property rules.


 
You may wish to consider: 



http://www.gov.im/COVID-19





Social distancing rules must be followed. 
Should your guests present with COVID symptoms during their stay, you should
follow the guidance on www.gov.im/covid-19 Guests should return to their household
for the required 14 day self- isolation period, as this is likely to extend beyond the
duration of their booking. 
If your property provides outdoor space ensure guests are aware of any rules around
distancing, the number of people / groups in the space at any one time. This includes
the use of hot-tubs, Jacuzzi’s and gyms (as permitted under Government Guidelines
and following the relevant Public Health Advice). You may wish to provide this in the
pre-arrival information, on the website and/or signage to remind guests.
Ensure there is a staff member on hand at all times (or contact number provided)
should guests require any assistance.


Covid-19 means a new much more in-depth process of
cleaning is required. You may want to consider how
much time you have to clean, and have a strict
protocol/routine in place to protect your guests, your
teams and you.
 
Provided that no guest staying in the property has
developed symptoms/been confirmed COVID-19
positive whilst occupying the premises, the usual
cleaning between guests is appropriate with particular
attention to using sanitiser on surfaces and high touch
areas. There is no need to quarantine areas for 72 hours.
 


During  the  guest  stay


Cleaning


If a guest did develop symptoms/COVID-19 the standard guidance for environmental
hygiene in non-healthcare settings for that situation would apply which you can find
here: https://www.gov.uk/government/publications/COVID-19-19-decontamination-in-
non-healthcare-settings/COVID-19-19-decontamination-in-non-healthcare-settings.
Please note that there is no requirement to leave a 72 hour gap before accepting further
guests.



http://www.gov.im/covid-19

http://www.gov.im/covid-19

https://www.gov.uk/government/publications/COVID-19-19-decontamination-in-non-healthcare-settings/COVID-19-19-decontamination-in-non-healthcare-settings.





Social distancing must be observed
Make sure the property bin area is debris free, clear and bins are clean and sanitised
and regularly emptied. 
Clearly label the bins for their dedicated use.
If your accommodation provides any outdoor equipment, BBQ’s, fire pit, seating, play
area etc. ensure this is cleaned regularly. 
Ensure any entry points e.g. gates, doors are regularly cleaned and wiped.


Outside  space


External handles clean and sanitised.
All internal doors are clean and sanitised (remember small children will be touching
all surfaces and furniture at different heights).
Dust at all levels to prevent the accumulation of dust spores.
All surfaces wiped and sanitised.
All high touch points such as light switches/power switches wiped and sanitised.
Floors are vacuumed and mopped with disinfectant.
Mirrors cleaned and dust free (close face contact).
Windows clean and cobweb free.
Leaflet holders, pens, telephones and any communal touch points, cleaned regularly.


This is a high-touch area which needs to be thoroughly sanitised and disinfected on a
regular basis.


Entry  to
premises/reception  area


All surfaces (including high level) are dusted.
All internal doors are cleaned and sanitised (remember small children will be
touching all surfaces and furniture at different heights).
TV and electrical appliances dusted and in good working order. All remote controls
wiped and sanitised
All solid surfaces to be wiped and sanitised including light switches/ skirting
boards/coffee tables etc.
Floor vacuumed and mopped with disinfectant.
Empty bins regularly/clean & sanitise.
Suggest removing any ‘multi-use’ reading materials including magazines, tourism
brochures (on communal tables etc.) and provide copies in suitable literature holders
allowing guests can pick a single copy up.


This is a high-touch area which needs to be thoroughly sanitised and disinfected on a
regular basis.


Public  areas







Lifts


All internal and external walls to be cleaned and sanitised (remember small children
will be touching all surfaces and furniture at different heights).
All internal and external control panels and buttons cleaned and sanitised
Minimise the number of people in the lift at any one time (only those from the same
household if maintaining the recommended social distancing from others is not
possible  due to the size of the lift).


This is a high-touch area which needs to be thoroughly sanitised and disinfected on a
regular basis.


Bannisters are wiped and clean with sanitiser.
All internal doors are clean and sanitised (remember small children will be touching
all surfaces and furniture at different heights). 
Mirrors cleaned and dust free (close face contact).
Floor vacuumed or mopped with sanitiser/disinfectant.


This is a high-touch area which needs to be thoroughly sanitised and disinfected on a
regular basis.


Stairs  & landing  areas


All internal doors cleaned and sanitised.
Ensure all working areas and surfaces are sanitised.
Empty freezers and clean/check end dates of food.
Empty and sanitise walk in fridges and check end dates of food.
Clean all ovens as per manufactures instructions clean and sanitise.
Wash all cooking equipment through the dishwasher.
Wash and sanitise all floors and bins.


This is a high-touch area which needs to be thoroughly sanitised and disinfected on a
regular basis.


 


 


Kitchens







General


High level dusting.  
All internal doors are clean and sanitised.   
Floor vacuumed and mopped with disinfectant.


Tables / chairs / serving surfaces/highchairs if applicable. 
Empty all condiments / wash through a dishwasher and disinfect between guests
(consider moving to disposable condiments rather than shared items).
Wash all cutlery, crockery and glasses through an industrial dish washer / glass
washer. 
Clean all coffee/drinks machines. 
Wash and sanitise the bar area including tills and card payment machines.


·
Wash and sanitise all surfaces including: 


High level dusting.
All internal door clean and sanitised including the inside of the door where guests
may have been using the ‘spy hole’ (close face contact with door). Remember small
children will be touching all surfaces and furniture at different heights.
TV and electrical appliances dusted.
All remote controls wiped and sanitised.  
All surfaces wiped and sanitised,
Lamp switches clean and sanitised.
Windows clean and cobweb free.
Mirrors cleaned and dust free (close face contact). 
Rubbish bin debris free and sanitised. 
Headboard clean and dust free.
Mattress clean and stain free.
Protectors on pillows and mattress. 
Hypoallergenic duvet and pillows to be used. 
Bed linen to be washed on the hottest wash possible according to the fabric
instructions at the highest heat. 
Extra blankets / bedding stored correctly in sealed blanket bags. 
Floor vacuumed and mopped with disinfectant 
Hairdryers, irons, ironing boards, iron presses and any other in-room facilities
thoroughly cleaned 
Suggest removing any ‘multi-use’ reading materials including magazines, tourism
brochures and replace for each new guest or thoroughly sanitised if this is possible.
Bibles sanitised between guests or on a request basis. 
Sanitise all ‘signs’ in the bedrooms e.g. the non-smoking tent card, ‘Do not disturb’
sign for the door.


This is a high-touch area which needs to be thoroughly sanitised and disinfected on a
regular basis.


Bedrooms







Room  services


Use mugs not cup and saucers if possible. 
Clean and sanitise the tray.  
Clean and sanitise the outside of the kettle on/ off switch. 
Leave the lid of the kettle open.
Ensure all condiments / tea/milk / biscuits are sealed in single packets and are all
replaced before new guests check in to the bedroom.
Clean fridges or mini-bars.


All internal doors clean and sanitised (remember small children will be touching all
surfaces and furniture at different heights).
All light switches wiped and sanitised. Ensure the toilet and surrounding areas are
thoroughly cleaned.
Standard cleaning processes, PPE and disinfectant is acceptable.
Areas that are touched often by guests e.g. flushes, taps, doors and door handles,
toilet roll/soap dispensers, refuse and sanitary bin lids, toilet brush handles, plugs and
chains, should be thoroughly cleaned and sanitised. 
Ensure the shower / shower cubicle/bath and surrounding areas are thoroughly
cleaned.
Empty the plughole of hair etc. and ensure disinfectant is used down the drain.
Disinfect the sink including underneath and down the entire pedestal (again,
children will be touching at different levels) including splash back. 
Where possible, windows should be left open to allow ventilation. 
Ensure the floor is debris free and mop and sanitise. 
Single use toiletries for the moment. 
Use toilet sanitised strips.


This is a high-touch area which needs to be thoroughly sanitised and disinfected on a
regular basis.


 
 


 


Bathrooms







Communal  toilet  facilities


You may wish to assign a staff member to monitor the use of toilet facilities to ensure
guests are complying with social distancing (and/or ensure clear signage is in place). 
Display a cleaning schedule and keep it up to date so guests can see the strict
cleaning in place. 
Ensure the toilet and surrounding area is thoroughly cleaned. 
Standard cleaning processes, PPE and disinfectant is acceptable. 
Areas that are touched often by guests e.g. flushes, taps, doors and door handles,
dryers, locks, toilet roll / soap /paper town dispensers, refuse and sanitary bin lids,
toilet brush handlesshould be thoroughly cleaned and sanitised regularly. 
Facilities are required to be cleaned hourly and must be closed whilst cleaning takes
place. 
Where possible, windows should be left open to allow ventilation where safe to do so. 
Sanitary bins cleaned and empty. 
All lidded bins clean and cleared of debris. 
Adequate supplies of soap, hand towels (where used) and hand sanitise should be
provided (at all height levels to assist smaller children)
Place adequate supplies of paper towels in all toilets. 
Baby changing unit clean and sanitise.


These facilities have many high-touch areas which need to be thoroughly sanitised and
disinfected on a regular basis.







You may wish to suggest the following to your guests within the


pre-arrival information:


 


o Be mindful of what they are touching around the property and wash their hands
often using the wash facilities and /or hand sanitiser available.
 
o Carry their own hand sanitiser to use when moving around the premises.
 
o Place all rubbish items in the bins provided.
 
o Ensure gathering rules and social distancing is adhered to should any non-guests
enter the outdoor and indoor spaces.


Suggestions  for  guests


Departure


� Ask your guests to open windows as they leave,
then wait for as long as possible (2 to 3 hours) to air
before allowing your housekeeping team to enter.
 
� ·You could legitimately alter departure and arrival
times for guests, as it will support the message that
you are taking precautions to protect everyone.
 
� Ensure that keys/key cards are cleaned prior to the
arrival of the next guests
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CATERING
GUIDANCE
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This document has been jointly created by officers from the Department for Enterprise
(Visit Isle of Man), and the Department of Health and Social Care and provides guidance
towards the reopening of your campsite. The document may be updated from time to
time to reflect regulatory and /or best practice changes.
 
 


Preparation for reopening
We encourage you to consider each part of the guest journey, (booking their stay, arriving
at the accommodation, enjoying their stay and departing the accommodation) to identify
where you may need to make adjustments to the operation of your property to best
protect your staff members and guests during the continuing COVID-19 situation.
 
We have created this document as guidance and to help you think about your particular
accommodation in each situation. 
 


Risk assessment
If you wish to work through a risk assessment you may wish to use UK HSE template.
 
 


Marketing
Ensure all marketing materials (websites, social media) are updated to inform guests of
any changes to their stay at your property. You may wish to include instructions for your
guests before or upon arrival to ensure they are safe from the point of entering your site.
Perhaps include a message highlighting your stringent cleaning practices and changes
you have made to ensure guest and staff safety during the Covid-19 situation.
 
 
 



https://www.hse.gov.uk/simple-health-safety/risk/risk-assessment-template-and-examples.htm





� Consider accepting online or pre-bookings only and provide guests with full arrival
instructions and links to further information along with their booking confirmation.
This will help guests to prepare for their visit.
 
� Be aware of the bookings you are accepting and ensure guests are aware of the
latest instructions around gatherings and social distancing. 
 
� We would suggest including a statement on the booking confirmation and/or on
your websites confirming to guests that their contact details will be kept on file for a
two month period, to allow contact tracing if necessary.
 
 
 
 
 


We would suggest advising guests that they are


not to enter the site if they are experiencing


COVID-19 symptoms this includes:


 


-  A temperature of more than 37.8C (100F)
 
- Or, a new and persistent cough – this means
coughing a lot for more than an hour, or 3 or
more coughing episodes in 24 hours (if you
usually have a cough, it may be worse than
usual)
 
- Or, anosmia – this is the loss of or a change in
your normal sense of smell. It can also affect
your sense of taste as the two are closely linked
 
 
 


Bookings







It is important you keep any personal contact with guests to an absolute minimum,
which means ensuring they have everything they need before they arrive. You may need
to send information to them prior to arrival via email or direct them to your website etc.
 
It is equally important to remind guests to wash their hands on a regular basis and of the
etiquette for coughing and sneezing. You may wish to display these posers around your
site as continual reminders:
 
o Hand washing – poster to display
o Catch It, Bin It, Kill It – poster to display
 


 
 


 


General information


You may wish to create an online folder for guests containing local information and tips
which you can email to them prior to their visit. Include:
 
o Helpful numbers and contacts.
o List of local eateries open for business.
o List of local walks and outdoor areas guests can explore during their stay (using social
distancing).
o Guidance in case a guest shows Covid-19 symptoms. The latest guidance can be found
here: covid19.gov.im
 
 
 
Legionella


 
When buildings reopen after lockdown, it is essential that water systems are not put
back into use without considering the risks of Legionnaires’ disease. There is an
increased risk of waterborne pathogens such as Legionella bacteria being present as a
consequence of the conditions that lockdown may have created.
 
As a result of the coronavirus (COVID-19) pandemic, there is the potential for increased
number of people to be susceptible to Legionnaires’ disease due to a compromised
respiratory system during or after infection with COVID-19. Please follow this guidance.



https://www.gov.im/media/955835/cdc29a-handwashing-image-poster.pdf

https://www.gov.im/media/1368815/iomgov-cv19-dap1-catchkillbin-219x297.pdf

https://covid19.gov.im/

https://www.cieh.org/media/4208/legionella-guidance-covid-19.pdf

https://www.cieh.org/media/4208/legionella-guidance-covid-19.pdf





Key  guidance


Social distancing (remain 2 meters away from guests from other households
at all times): Consider how and when this should be exercised around your
property and how this is to be communicated to your guests. Do you need to
place new signage in public areas around the site to remind your guests to
keep their distance? You may also consider the use of floor markings
explaining the 2m distance.
 
 


Consider providing hand sanitizer at every opportunity to allow guests to
regularly wash their hands (remember some of your guests may be small
children please ensure they are able to reach the products).


Each self -catering unit should only be used for guests from one household.


Always work from a cleaning schedule and ensure you display the schedule
for guests to see.


Any welcome pack goods should only be provided in sealed bags and
packets, or consider creating a digital folder containing this information for
guests to access online.


Ensure a variety of cleaning equipment and disinfectant is available for the
guests to use, should they wish to clean during their stay.


Keep a cleaning standards tick list for transparency for the incoming guest.


Ensure your staff members are aware of any changes to the operation or
cleaning requirements of the property.


 Airing the property before entering will be beneficial.


You may wish to introduce a ‘one way’ system for your site if you have
multiple units to help guests move around safely.


Consider providing hand sanitiser in the property available for guests to use
throughout their stay.


Maintenance issues will need to be controlled. If a maintenance issue arises
at the property which means a repair agent needs to access the property,
consideration will need to be given to this.


Deep cleaning must take place when guests have left the property.


The advice on laundry is to use hottest wash suitable to the fabric
instructions at the highest heat possible.







Arrival


Personal contact with guests needs to a minimum ensuring
that social distancing is followed for any interaction in
person with the team and with other guests on the site .


Ensure you capture the name and contact information for
all guests arriving on the site as this may be required for
contact tracing purposes .


Consider if any changes are needed to car parking
arrangements


Ensure guests are aware of the revised site rules .


Any welcome pack goods should only be provided in sealed
bags and packets and disposed of when the guests depart .


You may wish to consider alternative ‘safe ’  ways for guest to
collect the keys for the property e .g .  the use of lockboxes







 
� Make sure the property bin area is debris free, clear and
bins are clean and sanitised.
 
� Clearly label the bins for their dedicated use.
 
� If your site provides any outdoor equipment, BBQ’s, fire
pit, seating, play area etc. ensure this is cleaned regularly.
 
� Ensure any entry points e.g. gates, doors are cleaned and
wiped.


Cleaning


Covid-19 means a new much more in-depth process of cleaning is required. You may
want to consider how much time you have to clean, and have a strict protocol/routine in
place to protect your guests, your staff members and you.


Provided no guest in the accommodation has developed symptoms/been confirmed
COVID-19 positive while occupying the premises, the usual cleaning between guests is
appropriate with particular attention to using sanitiser on surfaces and high touch areas.
There is no need to quarantine areas for 72 hours.


If a guest develops symptoms of COVID-19, the standard guidance for environmental


hygiene in non-healthcare settings for that situation would apply which you can find here


https://www.gov.uk/government/publications/COVID-19-19-decontamination-in-non-


healthcare-settings/COVID-19-19-decontamination-in-non-healthcare-settings. Please


note that there is no requirement to leave a 72 hour gap before accepting further guests.


Outside  space


-Social distancing rules must be followed.
-Should your guests present with COVID symptoms during their stay, you should follow
the guidance on covid19.gov.im. Guests should return to their household for the required
14 day self- isolation period, as this is likely to extend beyond the duration of their
booking.
-·If your property has a garden or outdoor area ensure guests are aware of any rules
around distancing, the number of people / groups in the space at any one time. This
includes the use of hot-tubs, Jacuzzi’s and gyms. You may wish to provide this in the pre-
arrival information, on the website and/or signage to remind guests.
-Ensure there is a staff member on hand (or contact number provided) should guests
require assistance.


During  the  guest  stay



https://www.gov.uk/government/publications/COVID-19-19-decontamination-in-non-healthcare-settings/COVID-19-19-decontamination-in-non-healthcare-settings

https://covid19.gov.im/businesses/food-businesses-and-coronavirus/

https://covid19.gov.im/businesses/food-businesses-and-coronavirus/

https://covid19.gov.im/about-coronavirus/symptoms/

https://covid19.gov.im/businesses/food-businesses-and-coronavirus/

https://covid19.gov.im/businesses/food-businesses-and-coronavirus/

https://covid19.gov.im/businesses/food-businesses-and-coronavirus/





This is a high-touch area which needs to be thoroughly sanitised and disinfected on


a regular basis. 


      


Entry  to  the  property


Keys/keycards clean and sanitised.


External handles and letter box clean and sanitised.


All internal door clean and sanitised (remember small children will be
touching all surfaces and furniture at different heights).


Dust at all levels to prevent the accumulation of dust spores.


All light switches / power switches wiped and sanitised.


All surfaces wiped and sanitised.


Floor vacuumed or mopped with sanitiser/ disinfectant.


Mirrors cleaned and dust free (close face contact).


Coat racks clean and sanitised.


Windows clean and cobweb free.


This is a high-touch area which needs to be thoroughly sanitised and disinfected on


a regular basis. 


      


Living  spaces


All internal doors clean and sanitised remember small children will be
touching all surfaces and furniture at different heights).


All light switches / power switches wiped and sanitised.


TV and electrical appliances dusted.


All remote controls wiped and sanitised.


Wifi hub wiped and sanitised.


All surfaces wiped and sanitised.


Lamp switches clean and sanitised.


Mirrors cleaned and dust free (close face contact).


Windows clean and cobweb free.


Curtains / blinds clean.


Sofas cleaned and surfaces disinfected.


Sofa beds check the mattress is clean.


Floor vacuumed or mopped with sanitiser/disinfectant.


Empty bins wipe /sanitise.


Dust at all levels to prevent the accumulation of dust spores.







Stair  and  landing  areas
This is a high-touch area which needs to be thoroughly sanitised and disinfected on


a regular basis. 


       Bannisters wiped and clean with sanitiser.


All internal door clean and sanitised (remember small children will be
touching all surfaces and furniture at different heights).


Mirrors cleaned and dust free (close face contact).


All light switches / power switches wiped and sanitised.


Floor vacuumed or mopped with sanitiser/disinfectant


Kitchen
This is a high-touch area which needs to be thoroughly sanitised and disinfected on


a regular basis. 


      
All internal door clean and sanitised (remember small children will be
touching all surfaces and furniture at different heights).


All light switches / power switches wiped and sanitised.


All cooking facilities (hob, oven, microwave, kettle etc.) to be cleaned
between guests


Ensure the cleaning of tables, chairs, benches and surfaces (and consider
providing guests with cleaning equipment should they wish to clean before
using).


All dining utensils and crockery to be thoroughly cleaned between guests.


Provide a cleaning schedule for guests to see.


Fridge / Washing Machine / Dishwasher


      


Clean and wipe outside.
Clean and sanitise the handle/dials/start buttons/controls.


This is a high-touch area which needs to be thoroughly sanitised and disinfected on


a regular basis. 


      


Oven / Hob


      This is a high-touch area which needs to be thoroughly sanitised and disinfected on


a regular basis. 


       Oven clean and debris free.
Hob clean and debris free.
Cutlery / crockery / all washed and stored properly.


Drawers and cupboards all debris free and sanitised.


Empty bin wipe and sanitise.


Floor mopped and sanitised.







Bedrooms


This is a high-touch area which needs to be thoroughly sanitised and disinfected on


a regular basis. 


       All internal door clean and sanitised (remember small children will be
touching all surfaces and furniture at different heights).


TV and electrical appliances dusted.


All light switches / power switches wiped and sanitised.


All remote controls wiped and sanitised.


All surfaces wiped and sanitised.


Wardrobe clean.


Storage units all clean and sanitised.


Lamp switches clean and sanitised.


Mirrors cleaned and dust free (close face contact).


Windows clean and cobweb free.


Curtains / blinds clean.


Rubbish bin debris free and sanitised.


Headboard clean and dust free.


Mattress clean and stain free.


Protectors on pillows and mattress.


Hypoallergenic duvet and pillows to be used.


Bed linen to be washed on the hottest wash possible according to the fabric
instructions at the highest heat.


Extra blankets / bedding stored correctly in sealed blanket bags.


Floor vacuumed and mopped with disinfectant.







Bathrooms  / Toilets


This is a high-touch area which needs to be thoroughly sanitised and disinfected on


a regular basis. 


       All internal door clean and sanitised (remember small children will be
touching all surfaces and furniture at different heights).


Standard cleaning processes, PPE and disinfectant is acceptable.


All light switches wiped and sanitised. Ensure the toilet and surrounding
areas are thoroughly cleaned.


Areas that are touched often by guests e.g. flushes, taps, doors and door
handles, toilet roll / soap / paper town dispensers, refuse and sanitary bin lids,
toilet brush handles, plugs and chains, should be thoroughly cleaned and
sanitised regularly.


Ensure the showers, shower cubicles and bath tubs are thoroughly cleaned.


Empty the plughole of hair etc. and ensure disinfectant is used down the
drain.


Sanitise the temperature control area of the shower and the shower heads.


Disinfect the sink, toilets and surrounding area, at all height levels.


Where possible, windows should be left open to allow ventilation.


Sanitary bins cleaned and empty.


All lidded bins clean and cleared of debris.


Adequate supplies of soap and hand sanitise should be provided (at all height
levels to assist smaller children).


Baby changing unit clean and sanitise.


Stop the use of air dryers if possible and consider replacing with paper towels


Consider replacing any communal hand towels with paper towels.







You may wish to suggest the following to your guests within the


pre-arrival information:


 


o Be mindful of what they are touching around the property and wash their hands
often using the wash facilities and /or hand sanitiser available on the site.
 
o If guests would feel more comfortable bringing their own items from home for
hygiene reasons, consider allowing this.
 
o Use the cleaning equipment available to them to sanitise areas before guests touch
or use them.
 
o Place all rubbish items in the bins provided.
 
o Ensure gathering rules and social distancing is adhered to should any non-guests
enter the outdoor and indoor spaces.


Suggestions  for  guests


Departure


� Ask your guests to open windows as they leave,
then wait for as long as possible (2 to 3 hours) to air.
 
� Consider providing guests with cleaning products
to sanitise their self- catering unit before vacating,
should they wish to do so.
 
� Ensure that keys and lock boxes are cleaned prior
to the arrival of the next guests..
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This document has been jointly created by officers from the Department for Enterprise
(Visit Isle of Man), Department for Environment Food and Agriculture and Cabinet Office
(Public Health Directorate) and provides guidance toward the reopening of your
campsite. The document may be updated from time to time to reflect regulatory and /or
best practice changes.
 
 
Preparation for reopening
We encourage you to consider each part of the guest journey, (booking their stay, arriving
at the site, enjoying their stay and departing the site) to identify where you may need to
make adjustments to the operation of your site to best protect your staff members and
guests during the continuing COVID-19 situation.
 
We have created this document as guidance and to help you think about your particular
site in each situation. 
 
Please note: all facilities and communal areas are to remain closed to guests across the
site with the exception of:
o   Toilets;
o   Shower and wash facilities.
 
The following accommodation on registered campsites is allowed: 


  o Pitch your tent ;
  o Glamping ;
  o Campervans.
 
 


Risk assessment
If you wish to work through a risk assessment you may wish to use UK HSE template.
 
 


Marketing
Ensure all marketing materials (websites, social media) are updated to inform guests of
any changes to the site’s operation. You may wish to include instructions for your guests
before or upon arrival to ensure they are safe from the point of entering your site. Perhaps
include a message highlighting your stringent cleaning practices and changes you have
made to ensure guest and staff safety during the Covid-19 situation.
 
 
 



https://www.hse.gov.uk/simple-health-safety/risk/risk-assessment-template-and-examples.htm





� Consider accepting online or pre-bookings only and provide guests with full arrival
instructions and links to further information along with their booking confirmation.
This will help guests to prepare for their visit.
 
� Be aware of the bookings you are accepting and ensure guests are aware of the
latest instructions around gatherings and social distancing. You may need to remind
guests that they must only ‘sleep’ in a tent / glamping unit with members of their
household. You may need to limit the number of people per booking in accordance
with the most recent Government advice around 'gatherings'.
 
� We would suggest including a statement on the booking confirmation and/or on
your websites confirming to guests that their contact details will be kept on file for a 28
day period, to allow contact tracing if necessary.
 
 
 


We would suggest advising guests that they are


not to enter the site if they are experiencing


COVID-19 symptoms this includes:


 


-  A temperature of more than 37.8C (100F)
 
- Or, a new and persistent cough – this means
coughing a lot for more than an hour, or 3 or
more coughing episodes in 24 hours (if you
usually have a cough, it may be worse than
usual)
 
- Or, anosmia – this is the loss of or a change in
your normal sense of smell. It can also affect
your sense of taste as the two are closely linked
 
 
 


Bookings







It is important you keep any personal contact with guests to an absolute minimum,
which means ensuring they have everything they need before they arrive. You may need
to send information to them prior to arrival via email or direct them to your website etc.
 
It is equally important to remind guests to wash their hands on a regular basis and of the
etiquette for coughing and sneezing. You may wish to display these posters around your
site as continual reminders:
 
o Hand washing – poster to display
o Catch It, Bin It, Kill It – poster to display
 


 
 


 


General information


You may wish to create an online folder for guests containing local information and tips
which you can email to them prior to their visit or perhaps host on your website. Include:
 
o Helpful numbers and contacts.
o List of local walks and outdoor areas and any activities and attractions that may be open
and guests can explore during their stay (using social distancing)
o Guidance in case a guest shows Covid-19 symptoms. The latest guidance can be found
here: www.covid19.gov.im
 
 
 
 


 


 


Legionella


 
When buildings reopen after lockdown, it is essential that water systems are not put
back into use without considering the risks of Legionnaires’ disease. There is an
increased risk of waterborne pathogens such as Legionella bacteria being present as a
consequence of the conditions that lockdown may have created.
 
As a result of the coronavirus (COVID-19) pandemic, there is the potential for increased
number of people to be susceptible to Legionnaires’ disease due to a compromised
respiratory system during or after infection with COVID-19. Please follow this guidance.



https://www.gov.im/media/955835/cdc29a-handwashing-image-poster.pdf

https://www.gov.im/media/1368815/iomgov-cv19-dap1-catchkillbin-219x297.pdf

https://covid19.gov.im/

https://www.cieh.org/media/4208/legionella-guidance-covid-19.pdf





Key  guidance


Social distancing (remain the recommended distance away from guests from
other households at all times): Consider how and when this should be
exercised on your site and how this is to be communicated to your guests. Do
you need to place new signage in public areas around the site to remind your
guests to keep their distance? You may also consider the use of floor
markings explaining the recommended distance for social distance and to
help mark out where tents can be pitched, ensuring a safe distance. 
 
 


Please ensure there is adequate supervision on the site at all times. This is
particularly important to control the cleaning levels and monitor the
movement around the site. You may need to revisit your staffing rotas to
ensure you have adequate staffing levels and to avoid staffing issues (e.g.
providing short notice to staff members of upcoming shifts).


Consider providing hand sanitizer at every opportunity to allow guests to
regularly wash their hands (remember some of your guests may be small
children please ensure they are able to reach the products).


Ensure frequent cleaning of high touch and high traffic areas as a priority.


Use contactless payment as much as possible and avoid handling cash.


Groups must adhere to the latest Government advice around 'gatherings' at
all times and members of each household must stay in their own tent /
glamping unit (guests must not share with other households).


Motorhomes should be encouraged as they provide the occupants with their
own cooking and bathroom facilities.


Suggest that guests bring their own cutlery and crockery.


Always work from a cleaning schedule and ensure you display the schedule
for guests to see.


Ensure your staff members are aware of any changes to the operation of the
site.


Consider the role of your staff members when guests are on site.


You may wish to introduce a ‘one way’ system for guests to enter their
glamping pods / tents and move around the site.







-Personal contact with guests needs to a minimum
ensuring that social distancing is followed for any
interaction in person with the team and with other
guests on the site.
 
-Ensure you capture the name and contact
information for all guests arriving on the site as this
may be required for contract tracing purposes.
 
-Ensure guests are aware of the revised site rules.
 
-Consider if any changes are needed to car parking
arrangements
 


-Social distancing rules must be followed.
 
-Should your guests present with COVID symptoms during their stay, you should
follow the guidance on https://covid19.gov.im/ Guests should return to their
household for the required 14 day self- isolation period, as this is likely to extend
beyond the duration of their booking.
 
-If you provide outdoor playing space / fields ensure guests are aware of any rules
around distancing, the number of people / groups in the space at any one time. You
may wish to provide this in the pre-arrival information, on the website and/or signage
to remind guests.
 
-Ensure there is a staff member on hand (or contact number provided) should
guests require assistance.


Arrival


During  their  stay


You may also wish to consider:
 Contactless payments wherever possible


Having alternative 'safe' ways for guests to collects keys/key cards e.g left in Glamping
Units ready for guests arrival
A dedicated phone line for guest queries to prevent visits to reception.
One way system around site 
Stagger check in/check out times wherever possible 
Ensure you capture the name and contact information for all guests on the site (whether
they are checking in or not) as this may be required for contact tracing purposes. 
Ensure guests are aware of the revised property rules. 



https://covid19.gov.im/businesses/food-businesses-and-coronavirus/

https://covid19.gov.im/businesses/food-businesses-and-coronavirus/

https://covid19.gov.im/

https://covid19.gov.im/businesses/food-businesses-and-coronavirus/

https://covid19.gov.im/businesses/food-businesses-and-coronavirus/

https://covid19.gov.im/businesses/food-businesses-and-coronavirus/





If you prepare and sell food onsite you must be
registered as a food business with DEFA and
follow the guidance here 
 
Restaurants, cafes, street food (mobile
catering) and on-licence premises with food
services may reopen from 1 June 2020 for
delivery, take-away or an outdoor setting on
the premises and subject to conditions detailed
here. 
 
The Government guidance on the operation of
outdoor dining in restaurants, cafes and pubs
with food services can be found here. 


Food  preparation  and  


sale  of  food


Cleaning
Covid-19 means a new much more in-depth process of cleaning is required. You may
want to consider how much time you have to clean, and have a strict protocol/routine
in place to protect your guests, your teams and you.
 
Provided that no guest staying on the site has developed symptoms/been confirmed
Covid-19 positive whilst staying on the premises, the usual cleaning between guests is
appropriate with particular attention to using sanitiser on surfaces and high touch
areas. There is no need to quarantine areas for 72 hours. 


Social distancing must be observed.
Make sure the property bin area is debris
free, clear and bins and clean and sanitised
and regularly emptied.
Clearly label the bins for their dedicated use. 
If your site provides any outdoor equipment,
BBQ's, fire pit, seating, play area etc. ensure
this is cleaned regularly. 
Ensure any entry points e.g. gates, doors are
regularly cleaned and wiped.


Outside Space


All restaurants and cafes may open both indoor and outdoor seating areas from 15 June.
Pubs may open for seated, substantial meal served, food-led service from 15 June with a
view to opening as normal from 29 June. Further guidance to follow. 


If a guest did develop symptoms/Covid-19 the
standard guidance for environmental hygiene in
non-healthcare settings for that situations would
apply which you can find here
 
Please note there is no requirement to leave a 72
hour gap before accepting further guests.


A checklist for restarting a food business can be
found here



https://covid19.gov.im/businesses/food-businesses-and-coronavirus/

https://covid19.gov.im/businesses/business-and-premises-open-and-closed/

https://covid19.gov.im/businesses/business-and-premises-open-and-closed/

https://covid19.gov.im/media/1251/hospitality-sector-guidance-outdoor-dining.pdf

https://covid19.gov.im/media/1251/hospitality-sector-guidance-outdoor-dining.pdf

https://www.gov.uk/government/publications/COVID-19-19-decontamination-innon-%20healthcare-settings/COVID-19-19-decontamination-in-non-healthcare-settings

https://covid19.gov.im/media/1252/checklist-for-restarting-a-food-business.pdf





� These facilities have many high-touch areas which need to be thoroughly sanitised
and disinfected on a regular basis.
 
� You may wish to assign a staff member to monitor the use of toilet facilities to
ensure guests are complying with social distancing (and/or ensure clear signage is in
place).
 
� Display a cleaning schedule and keep it up to date so guests can see the strict
cleaning in place.
 
� Ensure the toilet, urinals, chemical toilets and surrounding areas are thoroughly
cleaned.
 
� Standard cleaning processes, PPE and disinfectant is acceptable.
 
� Areas that are touched often by guests e.g. flushes, taps, doors and door handles,
dryers, locks, toilet roll / soap / paper town dispensers, refuse and sanitary bin lids, toilet
brush handles should be thoroughly cleaned and sanitised regularly.
 
� Facilities are required to be cleaned hourly and must be closed whilst cleaning takes
place.
 
� Where possible, windows should be left open to allow ventilation.
 
� Sanitary bins cleaned and empty.
 
� All lidded bins clean and cleared of debris.
 
� Adequate supplies of soap and hand sanitise should be provided (at all height levels
to assist smaller children).
 
� Place paper towels in all toilets.
 
� Baby changing unit clean and sanitise.
 


Communal  toilet  


facilities







� These facilities have many high-touch areas which need to be thoroughly sanitised
and disinfected on a regular basis.
 
� You may wish to assign a staff member to monitor the use of the shower and wash
facility area to ensure guests are complying with social distancing (and/or ensure clear
signage is in place).
 
� Display a cleaning schedule and keep it up to date so guests can see the strict
cleaning in place.
 
� All internal doors to be clean and sanitise (remember small children will be touching
all surfaces and furniture at different heights).
 
� All light switches wiped and sanitised.
 
� Ensure the showers and shower cubicles are thoroughly cleaned.
 
� Empty the plughole of hair etc. and ensure disinfectant is used down the drain.
 
� Sanitise the temperature control area of the shower and the shower heads.
 
� Disinfect the sink, toilets and surrounding area, at all height levels.
 
� Areas that are touched often by guests e.g. flushes, taps, doors and door handles,
toilet roll / soap / paper town dispensers, refuse and sanitary bin lids, toilet brush
handles, plugs and chains, should be thoroughly cleaned and sanitised regularly.
 
� Ensure the floor is debris free and mop and sanitise.
 
� Empty bin and sanitise.


Communal  shower
facilities







High level dusting
All internal doors cleaned and sanitised including the inside of the doors.
Remember small children will be touching all surfaces and furniture at different
heights.
TV and electrical appliances dusted.
All remote controls wiped and sanitised. 
All surfaces wiped and sanitised. 
Light switches clean and sanitised. 
Windows clean and cobweb free.
Mirrors cleaned and dust free (close face contact).
Rubbish bin debris free and sanitised.
Headboard clean and dust free. 
Mattress clean and stain free.
Protectors on pillows and mattress. 
Hypoallergenic duvet and pillows to be used. 
Bed linen to be washed on the hottest wash possible according to the fabric
instructions at the highest heat. 
Extra blankets/bedding stored correctly in sealed blanket bags. 
Floor vacuumed and mopped with disinfectant.
Suggest removing any 'multi-use' reading materials including magazines, tourism
brochures and replace for each new guest or thoroughly sanitised if this is possible. 
Sanitise all 'signs' e.g the non-smoking tent card


� This is a high-touch area which needs to be thoroughly sanitised and disinfected on a
regular basis and between guests.
 


 


Glamping  Units


Mugs or cups
Clean and sanitise the tray.
Clean and sanitise the outside of the kettle on/off switch.
Leave the lid of the kettle open.
Ensure all condiments/tea/milk/biscuits are sealed in single packets and are all
replaced before new guests check in to the bedroom.
Clean fridges or mini-bars.


� Any other in-room facilities thoroughly cleaned:
 


 
� Hot Tubs
 
Hot Tub use is permitted strictly limited for use by only household unit. Hot tubs
cannot be shared by multiple households. 
 
The hot tub water should be chemically sanitised but as there may be a risk this is not
always at appropriate levels. It would provide additional reassurance if hot tubs were
emptied, all surfaces sanitised and refilled between use by different households. 
 
If this is not possible, you are required to keep detailed records of daily checks and
chlorine levels and the tub must be taken out of service if levels are not sufficient.
Having only one household use the hot tub per 24 hours will help. 
 







You may wish to suggest the following to your guests within the


pre-arrival information:


 


o Be mindful of what they are touching on the site and wash their hands often using
the wash facilities and /or hand sanitiser available on the site.
 
o Bring their own equipment onto the site where possible (including dining utensils,
picnic mats and rugs, table coverings, play equipment).
 
o Bring along shower shoes or sandals to wear in the showers and toilet areas.
 
o Carry their own hand sanitise to use when moving around the site.
 
o Use the cleaning equipment (if available) to them on the site to santise areas before
they touch or use them.
 
o Place all rubbish items in the bins provided.
 
o Ensure gathering rules and social distancing is adhered to should any non-guests
enter the outdoor and indoor spaces.


Suggestions  for  guests


Departure


� Ensure that pitches and glamping units are clear of
any debris and are cleaned prior to the arrival of the
next guests. This includes the areas with “hook up”
facilities for motorhomes.
 
� Consider providing guests with cleaning products
to sanitise their glamping pod before vacating,
should they wish to do so.
 
� You may wish to provide guests with a check list to
ensure they clean and tidy their pitch / glamping pod
as best they can before your staff enter to thoroughly
clean e.g. ensure all used tissues are place in the bin,
remove pillow cases and bed linen and place in a
prepared bag ready to be taken to the laundry room.
 
 







www.gov.im/coronavirus
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