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What are the hazards? Who might be harmed and how?

What are you already doing to 

control the risk?

What further action do you need 

to take to control the risk? Risk factor/urgency

Person to person contact during 

COVID 19 pandemic (host and 

guest)

Guest/Host becoming infected 

with COVID 19 and further 

spread of the infection

Provision of soap and 

handwashing facilities in guest 

ensuite facilities.

Minimise contact between 

parties - Socially distanced check-

in. Staff to wear mask and gloves 

when interacting with guest and 

these to be changed regularly. 

Encourage guests to wear masks 

in communal corridors. 

Handwashing and sanitiser 

facilities clearly signposted and 

readily available at entrance, in 

dining room and in all guest 

rooms. Ask guests to vacate 

room for housekeeping. Provide 

information regarding COVID 19 

symptoms and guidance about 

visiting the premises prior to and 

during stay via information on 

the website and email along with 

signage within the premises. 

Encourage pre-payment via 

online booking where possible.



Cleaning regimes ineffective/not 

fit for purpose

Contaminated accommodation 

could contribute to spread of 

COVID 19

Bedding, towels, linen already 

washed at 60 degrees. Regular 

cleaning regime already in place. 

All crockery washed at 65 

degrees in dishwasher

Update cleaning regime to 

include regularly wiping down all 

contact surfaces and steam 

cleaning of soft furnishings such 

as curtains at more regular 

intervals. Encourage guests to 

open windows to air their rooms. 

Ensure keys are cleaned and 

disinfected with virucide 

between guests. Protective 

clothing worn by anyone 

cleaning rooms along with 

training in handwashing and 

updated cleaning regime.

Incorrect/ineffective cleaning 

materials used / Cleaning 

regimes not recorded

Failure to clean properly could 

contribute to the spread of 

COVID 19

Data sheets already kept for 

cleaning matierials

Update cleaning plan and include 

details of what should be 

sanitised for example touch 

points such as door handles, 

banisters, surfaces, light switches 

etc. and what should be 

disinfected for example floors, 

walls etc. Review all cleaning 

materials and ensure they are fit 

for purpose and adhere to 

advised standards, eg 

EN14476:2013+A2:2019 for 

virucides. Use separate cloths for 

each room and all cleaning 

equipment to be disinfected with 

virucidal disinfectant. Ensure 

health and safety file includes 

details of all cleaning products 

used and for what purpose along 

with COSHH sheets.



Dealing with a guest who is 

unwell or an infectious outbreak 

in the property Spread of an infection outbreak

Provision of details relating to 

local healthcare services and 

pharmacies in guest information

Provide information to all guests 

about the symptoms of COVID 19 

along with details of relevant 

phone numbers and actions 

required. Guests informed prior 

to arrival and on arrival that they 

should immediately leave and 

return home to self-isolate if 

they show symptoms of COVID-

19. Room to be ventilated and 

cleaners to wear disposable PPE 

and use disposable cloths and 

mop heads, which should be 

double-bagged and stored 

securely for 72 hours before 

being disposed of securely. 

Hands should be washed after 

removal of PPE. Contact PHE HPT 

if there are visible body fluids. 

Cleaning should be cleaned, 

disinfected and sanitised 

products adhering to the 

recommended standards. Areas 

that cannot be cleaned using 

detergents or laundered should 

be steam cleaned. Any waste 

should be double bagged and 

stored securely for 72 hours 

before being disposed of. If a 

guest is unable to return home, 

they should be provided with a 

Incorrectly laundered bedding Bacteria/virus not killed off

All linen currently washed at 60 

degrees

Purchase professional linen 

detergent. Any linen linked to a 

guest displaying COVID 19 

symptoms to be left for 72 hours 

before being laundered at 60 

degrees using professional 

detergent



Changeover clean

Contaminated accommodation 

could contribute to spread of 

COVID 19

Cleaning protocols already in 

place.

Cleaner must wear protective 

clothing and change gloves and 

apron for each room. Cleaner 

must adhere to the updated 

cleaning protocols, including 

ensuring windows are opened to 

air the rooms and mattress, 

pillow and duvet protectors are 

changed at each guest. All 

crockery should be put through 

the dishwasher and condiments 

removed and stored in a sealed 

box for 72 hours. All cleaning 

activity must be recorded. 

Legionella

Infection of Legionella from 

standing water following closure.

Showerheads disinfected every 

three months.

Water system flushed for two 

minutes or more. Toilet flushed, 

then all taps and showers run for 

more than two minutes. Shower 

heads disinfected.



Breakfast Service

Guest/Host becoming infected 

with COVID 19 and further 

spread of the infection

Food safety requirements 

already followed.

Limit number of tables available 

to ensure at least 2 metre 

distance between guests. Provide 

individual table buffets instead of 

the usual help yourself breakfast 

buffet. Remove table menus and 

provide central signage 

indicating food options. Provide 

hand sanitiser at entrance and 

request guests use it prior to 

entering and leaving breakfast 

room. Encourage guests to pre-

order hot breakfasts. Staff to 

wear mask and gloves for table 

service. Cutlery and condiments 

to be provided with food rather 

than left on tables. All condiment 

containers to be wiped down 

between guests. Staggered 

breakfast times to reduce 

contact between guests. 

Breakfast room window to be 

left open to encourage 

ventilation during and after food 

service.


