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Overview
The impact of Covid-19 has been a disaster for many countries around the
world. The tourism industry which employs millions of people directly and
indirectly was brought to a halt resulting in unemployment, decreased travel
and adverse economic growth. It no doubt affected the sustainability of the
sector globally and as destinations seek to recover from this effect, a renewed
focus on health, safety and sanitation would be key to slowing the spread of
the virus as well as instil confidence in the travel and tourism industry.
In this regard, many organisations and institutions have developed working
documents wherein they put forward practices and suggestions on moving
the hospitality and tourism industry forward post Covid-19. Some of these
sources of data include:
• Centre for Disease Control (CDC)
• British Airways Holidays
• Caribbean Public Health Agency (CARPHA)
• World Travel and Tourism Council – WTTC Safe Travel Protocol
• World Health Organisation
•	The Government of Puerto Rico – Health and Safety Destination-Wide
Programme
• National Restaurant Association
• United Nations World Tourism Organisation (UNWTO)
• US Department of State
• US Travel Association
• ASORE Restaurant Reopening Guide
• FDA Hazard Analysis Critical Control Point (HACCP):
•	Antigua Barbuda Hotels & Tourism Association document entitled
“Health and Safety Protocols for Hotels Enhanced Operational Guidelines
In A Post Covid-19 Environment”
• Portugal: Clean and Safe Best Practices Manual
• Travel survey, TI Media ‘The Lens’, May 2020
• Peer-reviewed Journals
•	Primary data sources such as Zoom meetings with stakeholders in the
tourism industry representing the various subsectors of the industry.
For example; tour operators and guides, transportation operators,
wedding and events planners, sites and attraction representatives,
diving and water activities operators, restaurant/food and beverage
owners, and accommodation providers.
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This manual synthesizes from the aforementioned sources and produces a
holistic document which aims at serving as a guide to the Tobago tourism
businesses and operators. It provides them with the most adequate
measures that they can implement to reinforce destination safety and
underline the trust of tourists, workers and residents.
This is important because research conducted by Travel survey, TI Media ‘
The Lens’, May 2020 indicated that assurances in Hygiene and Cleanliness
would be the number one feature that would influence travel from one of our
main source markets (UK). This is displayed in Graph 1 below:
Graph 1: Future Reassurances in a Hotel or Holiday Destination
What kind of reassurances/features will you look for in a hotel/holiday
destination (UK or abroad)?
Hygiene certificate

48%

Assurances of cleanliness

46%

Hand gels availability

46%

Social distancing assurances

46%

Regular deep cleansing of hotel

41%

Staff wearning gloves

31%

Staff wearing masks

31%

Good staff treatment from the hotel

30%

Limited access of admissions
to hotel by the public

30%

Removal of buffet dining

22%

Keyless access

21%

None of the above
Other, please specify

14%
1%

Source: Travel survey, TI Media ‘The Lens’, May 2020 (slide 45)
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Hygiene and cleanliness was ranked higher and considered more important to
consumers than price or refund flexibility. This is displayed in Graph 2 below.
This illustrates an average snapshot of the value that consumers place on the
most important reassurances post Covid-19. Consumer preferences should
be reflected in destination offering and, this document is key in providing a
manual that assists tourism operators to put into practice such measures that
build assurance and trust in the local hospitality and tourism industry.
Graph 2: Most Important Reassuring Factors
High hygiene and cleanliness level is chosen as number 1 by 54% of people.
Low price/
Good value for money

2

High hygiene/
cleanliness level

Booking/refund
flexibility

1

3

Source: Travel survey, TI Media ‘The Lens’, May 2020 (slide 46)

This document is organized by area of focus: Industry Responsibility,
Management Responsibility, General, Restaurants; Laundry Operations;
Hotels Reopening after a Period of Closure; Accommodation/Lodging;
Elevators, Stairways and Public Areas; Guest Rooms; Tourist Transportation
and Tour Operators; Public Facilities; Activities And Recreations;
Retail Spaces; Spa and Fitness Centres; Safety and Security; Solid Waste
Management; Beaches; Tourism Entertainment Businesses; Travel and
Tourism Agencies; and Car Rental Businesses. It provides a comprehensive
guide for each area with recommended practices.

8
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Industry Responsibility

Management Responsibility

The current Covid-19 situation has put the industry into a tailspin, and in
order to recover, it requires a cohesive effort by government, private sector,
industry stakeholders and the general public all working together to
implement current best practices to survive this unforeseen pandemic.

Management and owners of hospitality and tourism businesses are
responsible for protecting their internal and external customers, they can
do this by:

Additionally, outreach was made via Zoom to industry stakeholders on May
28th 2020, as well as via email to the Heads of Local Tourism Associations
(THTA, Villa Association, Dive Association, etc) and these Heads then reached
out to their members to solicit information on how Covid-19 was affecting
their businesses and proposed initiatives on how they were going to advance
a move forward. The feedback received was utilized to collate a snapshot of
Covid-19 on the industry and produce recommendations.

Hospitality & General Changes
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•

All hurricane & emergency contingency plans must be updated to reflect
our “new norm”. Hoteliers must have clear knowledge of new shelters
and guidelines.

•

Tour operator partners who provide rep service must be subject to the
same screening process and should no longer conduct meetings with
groups. Masks must be worn during each interaction with guests.

•

External visitors to the resort/tourism business should be minimized.
By appointment only, if absolutely necessary. Supplier payments should
be paid via direct deposit to avoid contact with cheque or cash.

•

Certified first responders on resort/business premises will need to
undergo additional training to handle suspected Covid-19 guests.

•

Review of Liability issues with individual insurance providers if guest
becomes ill in resort.

•

Review/establish policy on employee medical treatment if they become ill
as a result of exposure to a suspected/confirmed Covid-19 guest.

•

First Aid kits should be updated to include face masks, shields,
extra gloves, etc.

•

Administration and office spaces should be reviewed for safety compliance.

1.	Training and education – this is vital to protect lives through education
and knowing causes, infections and how to limit its spread.
– Ensure that a training plan is in place for frequent training and at least
once per quarter as new information about the virus and its spread/
control becomes available.
– Ensure adequate signage in key areas/communication with partners,
suppliers, staff and guests, regarding regulations and polices related to
the spread of infectious diseases.
2.	Each property/business should have a COVID-19 Emergency Response
Policy naming an emergency first responder and identifying key personnel
and their respective responsibilities. It is recommended that this team
include the GM or designated senior manager and should at a minimum
include representatives from housekeeping, maintenance, food &
beverage service, culinary, security, recreation and sanitation.
3.	Conduct a workplace risk assessment to categorize job categories by risk
level and institute mitigation measures accordingly.
4.	Identification of potentially vulnerable staff is recommended to ensure
appropriate risk management.
5.	Develop guidance on staff occupancy by area, adjusted shift system and
staggered breaks for staff.
6.	An established cleaning/sanitisation of common areas is required as well
as a system to ensure that employees observe good personal hygiene
such as frequency of hand washing and proper sneeze and cough etiquette.
7.	An established maintenance plan that includes general facilities
management, sanitation guidelines, strategies for air conditioning units,
and considerations for improved ventilation. Particular emphasis should
be placed on water and waste management (liquid and solid).
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8.	Establish a written policy governing the actions to be taken in the event of:
– Suspected or confirmed Covid-19 case in resort, to include in room
quarantine and isolation guidelines for guests. Similarly, guidelines would
be required to address suspected or confirmed cases among employees.
– Establish internal and external reporting guidelines (Senior Management,
Staff, Guests, Ministry of Health).
9.	Management meetings should be held via Zoom, Microsoft Teams or
other online platforms where a meeting space to allow for social
distancing and open-air facilities does not exist.

Team Members Responsibility
Training is a critical component to ensuring an understanding of and
commitment to the “new norm” policies are implemented and to be maintained.
All employees returning to work post lock down must be required to:

12

•

Participate in training. Duration of training will depend on size of
organisation and scope of operations. However, it is recommended that
the training encompasses: the state of the industry, the science behind
the spread and control of infectious diseases, new and established best
practices, hygiene and sanitation, PPE and proper usage, review of
disciplinary action for noncompliance, and necessity to report any
observed violations or operational gaps. Once the theoretical side is
completed, employees are required to spend time in their respective
department undergoing hands on practical/ familiarity training to ensure a
full understanding of the guidelines/protocols and implications.

•

Report immediately to Human Resources if the individual, a member of
their household has had, currently feeling unwell with virus-like symptoms
or they have been advised by MOH that they might have been in contact
with a suspected case.

•

Continue to daily monitor one’s own health status, prior to leaving one’s
domicile, and accurately and honestly report any symptoms to one’s employer.

•

Confirm that they (employees) have been trained and fully understand
that any violation of the established guidelines will result in a disciplinary
action since the stakes in this matter could mean death!

13
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Organisational Responsibility
•

Hand Sanitising Stations. All businesses must have hand sanitizer
dispensers readily available for all customers. These must be strategically
situated in common public areas including the entrance to the business,
front desk, concierge stands, lobbies, elevator lobbies, and outside each
bathroom location throughout the facilities. The stations must be visible
for all, and the use of it must be complimentary.
– Must use alcohol-based (at least 70% alcohol) hand sanitising solutions.
– When possible, it is recommended to provide touchless stations.

•

Hand Washing. All employees must be instructed to wash their hands,
or use sanitizer when a sink is not available, every 60 minutes (for 20 seconds)
and after any of the following activities: using the restroom, sneezing,
touching the face, blowing the nose, cleaning, sweeping, mopping, smoking,
eating, drinking, going on break and before or after starting a shift.

•

Health and Safety Signage. All businesses must install and clearly display
health and hygiene reminder posters throughout the business. Signs must
be displayed and fully visible in the entrance area, service desk, bathroom
areas and elevators. The messaging should emphasize the proper way for
hand washing, requirement to wear face masks and the cautionary
measures to avoid spread of germs and viruses.

•

Enhanced Cleaning and Disinfecting Protocols. All businesses must
follow the mandatory sanitation process:
– Clean and properly disinfect surfaces regularly and increase the
frequency for its sanitation. The general minimum frequency is every
60 minutes during operating hours and before and after every employee
shift change (unless specified in the sections below).
– Touchscreen computers must be disinfected after each use.
– Ensure that safe and physical distance is maintained in all public areas.
The minimum distance required is 6 feet (all around).
– Areas where lines are formed must be clearly marked with floor decals or
markers clearly indicating the appropriate physical distancing space. This
includes and is not limited to entrance areas, reception, elevator lobbies,
restaurant, valet parking station, vending machines and parking
payment machines to list a few.
– Floor Care: all indoor areas such as entrance lobbies, corridors and
staircases, escalators, elevators, security guard booths, meeting rooms,
food service areas, and cafeteria should be mopped with a proper disinfectant.
– Elevators: all buttons, floor, handrails & other areas of the elevators that
can be touched must be sanitized regularly, at a recommended
frequency of least once every 60 minutes.
– Increase stock of all cleaning and sanitising products. Make sure to
arrange an appropriate delivery schedule with suppliers to avoid any
supply interruption.
– Bathroom care: must be supplied with hand soap and single-use paper
napkins or towels to dry hands. Thoroughly clean and disinfect door
handles, sink faucets and toilet handles, towel dispenser handle, soap
dispenser push plates, baby changing station and trash receptacle touch
points regularly.
– Ensure that the health and safety poster promoting handwashing and
disinfestation is clearly visible.
– The use of physical barriers such as glass or acrylic “sneeze guards” is
highly recommended for counter areas such as front desks or service
stands. However, the implementation of these is not mandatory.

14
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•

The tourism establishment has a duty to provide:
– Personal protective equipment that is enough for all workers.
– Stock of cleaning supplies proportional to establishment size, including
disposable cleaning wipes moistened with disinfectant, bleach or
70% Alcohol.
– Antiseptic alcohol-based solution or alcohol-based solution dispensers
near entrance/exit points and, whenever applicable, at the entrance of
restaurants, bars, and common sanitary facilities in each floor.
– Pedal bins with plastic bag.
– Isolation area for those who become suspected cases or confirmed
cases of COVID-19 that must have natural ventilation or a mechanical
ventilation system; smooth, washable surfaces; bathroom; stock of
cleaning supplies, surgical masks and disposable gloves; thermometer;
independent waste bin; waste bag; bags to collect used clothes;
and water and non-perishable foods kit.
– Liquid hand washing soap and paper towels, in sanitary facilities.

•
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Organisations should encourage as much as possible safe payment
processing. The use touchless payment methods are highly encouraged.
It is recommended to avoid using devices where customers need to touch
a screen, button or hand over a credit card. In case a business cannot use
touchless payment processing system, businesses must provide customer
a tissue or swab to avoid direct contact with the unit. The attending employee
must disinfect the unit after each use, even when customer uses a swab.
When handling a credit card, sanitising swabs are encouraged to be
provided and used to disinfect the card.
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General Cleaning
According to CARPHA, the COVID-19 virus is removed by routine cleaning
and easily killed by standard sanitising and disinfecting agents. Routine
cleaning and disinfection techniques should be followed. Always follow the
instructions on how to dilute and apply cleaning agents to different surfaces
and maintain the appropriate disinfection concentration and contact time.

What Needs to be Sanitized or Disinfected?
All routine cleaning and sanitisation and disinfection protocols must continue
to be followed. In addition, high-touch surfaces should be cleaned and
disinfected regularly and as soon as they are soiled. In common use areas,
a cleaning schedule should be developed that includes considerations for
cleaning between every use or on a frequent schedule.
Some high-touch surfaces that should be cleaned frequently are:

•

Start by cleaning the surface of any dirt or visible soiling.

•

Use a clean cloth or sponge, warm or hot water, and an appropriate soap
or detergent for cleaning the surface. The water should be changed
frequently to keep the temperature steady and to ensure microorganisms
are discarded down a drain rather than spread from room to room.
Additionally, the cloth or sponge should be changed frequently and
disinfected before reuse.

•

Food preparation surfaces

•

Telephones

•

Counter tops and tabletops

•

Sinks

•

Elevator buttons

After cleaning the surface and removing any visible soil, the surface can
be sanitized or disinfected. If bleach (sodium hypochlorite) is used should
be diluted to 1% and in contact with surfaces for at least 10 minutes.
Alcohol should be at least 70% and should be allowed to dry on the
surface to be effective.

•

Light switches

•

Handles and knobs: doors, desks, closets, drawers, refrigerators

•

Windows and window coverings

•

Heating or AC control panels

•

Remote controls

•

Faucets: bathrooms, showers, kitchens, hand washing stations

•

Staff and guest Computers: keyboard, mouse, monitor, touchscreen.

•

There should be a regular cleaning schedule for floors, carpets, elevators
(including buttons inside and out), trash cans, and furniture. Additionally,
some cleaning supplies like disinfectant wipes and hand sanitizer can be kept
where they can be accessed by staff and guests when needed.

18
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Guidelines for Restaurants
Standard food safety and HACCP (Hazard Analysis and Critical Control Points)
guidelines should be in place and constitute the core practices necessary to
ensure that risk of food-borne illness is minimized.
The following general measures should be implemented for general dining:
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•

Reservations for all service (breakfast, lunch, dinner) to control the flow of
guests (this could be relaxed over time when the circumstances are less
critical if preferred).

•

Reservation clerk should advise guest of dining protocols when taking booking.

•

Consider providing menu through electronic means.

•

Reservations to be controlled in order to allow for adequate physical
distancing. A 50% occupancy level should be utilized.

•

Hand sanitisation should be indicated to every guest upon entry.
Additionally, guests should be encouraged to visit the washrooms to wash
hands prior to dining.

•

High touch surfaces should be frequently sanitized.

•

Cash transactions should be discouraged. Credit/Debit cards should be
sanitized prior to use.

•

A limitation should be placed on the number of diners at each table.
At the time of this report, 10 was considered benchmark given the
instructions by the Prime Minister on gatherings

•

CARPHA instructions advise that seating should be arranged to ensure a
minimum of 6ft (2 metres) between tables.

•

Outdoor dining should be encouraged to ensure physical distancing
as well as adequate dissipation of aerosols generated by individuals during
normal discourse.

•

Increase ventilation rate within the restaurant. Should it be possible to
provide service utilising natural ventilation without air conditioning,
this would be preferred.

•

Signage to be displayed at every outlet to remind patrons to be respectful
of social distancing as far as possible and practical in a restaurant and bar
setting. Signage should act as safeguard to remind guests to be respectful
of employee spacing and ensure that the staff may be more socially
reserved that pre Covid.
21
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•

Eliminate as much as possible guest self-service on all buffet and bar
operations. All stations to be live meaning only the dedicated staff
member will be handling utensils etc, no self-service by guest.

Food Pick-up and Delivery Services
•

Ensure time guidelines are strictly adhered to.

•

Ensure frequent handwashing and sanitisation.

•

Delivery implements (tools that are used) should be frequently washed
and sanitized.

•

Single-use wipes to be available for “transactional touchpoints” such as
but not limited to menus, pens, bill presenters, card machines etc and
public area devices such as coffee machines, which must be supervised.

•

Provision for additional sanitising of hands for front line service staff to
avoid front of house to front of house as well as front of house to back of
house cross contamination.

•

Pick-up zones should be clearly identified and encourage physical
distancing through markers/identifiers etc. 2m distance.

•

Physical distancing should be adhered to upon delivery.

•

Service team to wear a mask at all times.

•

Face covering should be worn by staff during pick-up and delivery.

•

The use of table linen should be restricted where possible. Single use
napkins should be utilized preferably.

•

As much as practicable, utilize disposable items for delivery service.

•

No Mask No Service.

•

If cloth napkins and table covers are to be used, ensure that staff
conducting removal are adequately clad and aerosol-generating activity
is minimized.

•

Ensure proper sanitisation of tables and chairs between guests.

Further Considerations for
Restaurant/Food and Beverage Employees
•

Conduct temperature checks on employees prior to start of shift
(if applicable-if thermometers are available). Otherwise, scan and observe
staff for any signs of illness.

Delivery of Restaurant Supplies
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•

Suppliers must remain in their vehicles as much as possible. Where there
is need to exit, they must wear appropriate PPE including masks.

•

Ensure that self-examination is conducted and reported. Encourage frequent
self-monitoring.

•

Suppliers should not be allowed inside the receiving area/inside
general stores.

•

Require that employees report on potentially ill individuals/customers
within their care.

•

Staff must wear proper PPEs (gloves and masks) and maintain physical
distancing to receive food and beverages items from suppliers.

•

Encourage physical distancing of employees.

•

Face coverings should be worn at all times.

•

Establish an area for fruit and vegetables to be washed and sanitized upon
receipt from supplier and before being stored.

•

Encourage frequent hand washing, particularly after coughing or sneezing,
eating or using the restroom.

•

All suppliers must be provided a copy of the restaurant’s “safe food” policy
and should be required to acknowledge receipt of protocols in writing.

•

Discourage touching of eyes, nose and mouth.

•

Implement proper scheduling to reduce congregation of suppliers at any
given time.

•

Ensure proper coughing and sneezing etiquette.

•

Ensure adequate supply of disposable face tissue to be utilized for
coughing and sneezing.

•

Discourage sharing of personal items among staff.

•

Staff uniforms should be laundered at work if possible, and a change of
clothes is recommended prior to commencing shift.
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Laundry Operations
•

Linen should be temporarily stored in covered, lined bins.

•

Laundry service for linen should utilize approved disinfectants and
water temperature.

•

Laundry area should be frequently disinfected.

•

Dirty linen, curtains, towels, laundry, and any other porous items should
be collected and disinfected in such a way as to avoid any contact with
persons or contamination of the environment. These items should be
bagged at point of use.

•

Surfaces or objects contaminated with blood, other body fluids,
secretions or excretions should be cleaned and disinfected as soon as
possible using standard detergents/disinfectants.

•

Manage fabrics and laundry in accordance with safe routine procedures
including:
– Use leak-resistant containment for textiles and fabrics.
– Identify bags or containers for contaminated textiles with labels,
colour coding, or other alternative means of communication as appropriate.
– Don’t use laundry chutes.
– If hot-water laundry cycles are used, wash with detergent in water
>160ºF (>71ºC) for >25 minutes.
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•

All attendants must wear full protective gear to include disposable aprons
and gloves.

•

The flow of linen should be organized to ensure there is no chance of
clean and dirty linen coming in contact with each other.

•

Dedicated hand washing and sanitising station must be available in this
area and access to the laundry should be significantly limited to essential
team only.

•

Special care should be given to treatment of personal guest laundry.
Laundry for guest of different rooms must never come in contact with
each other or with hotel linen. Perhaps consideration should be given to
putting this service on hold.

•

Laundry staff uniforms must be changed before leaving property and
must be laundered daily.

•

Mops, cleaning clothes, etc. should be soaked in an approved disinfectant
solution before being used and between uses.
25
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Guidelines for Hotels Reopening
After a Period of Closure

Food Hygiene
•

Continue to follow the local and national Public Health guidance on good
hygiene practises in food preparation and the Hazard Analysis and Credit
Control Point (HACCP) processes.

Fire Safety
•

Review your fire risk assessment regularly. Validate whether changes
made to the property or staff levels are reflected.

•

There should be an increased awareness of general food hygiene and staff
personal hygiene practises.

•

Fire alarm systems must be in good working order. Testing should have
recommended, and fire panel(s) checked for operation/fault. Any outstanding
maintenance or safety certification should be undertaken.

•

Calibrate kitchen appliances used for the storage/heating or holding of
food to ensure they are operating at correct temperatures.

•

Assess resources and training for food handling staff/management are
actioned before reopening food premises to the public.

•

Check the pest control management programme is up to date and any
missed inspections/treatments are carried out at the earliest opportunity.

•

Fire doors should not be kept wedged open to reduce contact points.
Only a door that has an approved holding device that releases and closes
upon activation of the fire alarm may be held open. After a period of
shut down, undertake a survey of all self-closing fire doors to ensure they
are working.

•

Check escape routes are free from obstructions. Check that final exit
doors which may have been locked during hotel closure are re-opened
and are always made free for immediate escape.

•

Emergency lighting should be tested to ensure fully operational,
both individual charging units and those linked to a generator.

•

Assess resources and fire evacuation training needs reflect any changes to
staffing levels. Schedule any training and missed fire evacuation drills.

Source: British Airways Holidays: Health and Safety Guidelines for Hotels

Source: British Airways Holidays: Health and Safety Guidelines for Hotels
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Pool Safety

Fuel Safety

•

Review the current risk assessment/control measures of systems for
pools due to be recommissioned after shutting down. Seek advice from
an experienced and competent water treatment advisor, public health or
environmental health authorities.

•

Boilers, water heating, heating appliances, open fires and associated pipes
and flues throughout the property should have received an annual
inspection by a competent person to ensure they are operating correctly
and maintained in a serviceable condition.

•

Test pool water throughout the day to confirm adequate free chlorine and
PH levels are sustained and documented.

•

When reinstating these appliances, ensure any expired safety certification,
missed inspections/maintenance are carried out at the earliest opportunity.

•

Don’t forget the need to manage the risk from legionella growth within
the water distribution systems feeding showers, changing rooms and
spas, etc.

Source: British Airways Holidays: Health and Safety Guidelines for Hotels

•

Inspect all pool areas to assess any damage or disrepair that may have
occurred during closure (missing/broken tiles/pool lights/outlets and inlet
covers and egress steps or ladders, etc). Maintenance should be
completed before reopening.

•

Review your water safety risk assessment, including Legionella
prevention, before reopening the building. Follow any local or national
guidance or legislation.

•

Return all pool signage/rescue equipment to a place where it is
prominently displayed and easily accessible, ie multi board safety signs,
life rings, rescue poles.

•

Conduct a chemical disinfection of all cold-water storage tanks and
storage vessels, including their associated water systems.

•

Conduct a thermal disinfection/pasteurisation of all hot water heaters,
including their associated water systems.

•

Shower heads, hoses and spray heads should be dismantled, cleaned
and chlorinated.

•

Ensure all outlets are free of limescale and associated systems are flushed
thoroughly (e.g. pipes, taps, shower heads and hoses).

•

Where possible, take multiple samples of the water around them to
ensure control-measures implemented were successful in reducing the
growth of bacteria.

•

Consider testing specifically for Legionella.

•

Check depth markings and ‘No Diving’ signage is still clearly visible and
displayed around all pools.

Source: British Airways Holidays: Health and Safety Guidelines for Hotels

Water Safety

Source: British Airways Holidays: Health and Safety Guidelines for Hotels
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Accommodation/Lodging
Front Desk/Reception Lobby/Concierge Lounges
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•

Conduct an evaluation of guest upon arrival. At a minimum it should
include the checking the temperature of all arriving guests and looking for
any respiratory issues such as a cough, runny nose or shortness of breath.
Large properties to explore the option of having a nurse on staff.

•

Entry to be fitted with alcohol-based hand sanitising dispensers.

•

Depending on property configuration, the re-positioning of public area
furnishings to establish larger separation in compliance with social
distancing guidelines.

•

It is highly recommended that all properties explore and implement an
online/mobile check-in and check-out process to minimize contact and
avoid guest congregating in lobby/reception area.

•

For large properties, establish a structured line system to ensure 2-metre
(6ft) distancing can be achieved (e.g. stripes/footprints on floor).

•

Introduce keyless room entry where possible but at minimum ensure that
physical keys are properly sanitized before being issued to guest and once
returned to reception.

•

All equipment used by staff or guests should be disinfected between
each use.

•

All restroom facilities within this area should be constantly sanitized based
on occupancy and usage.

•

Reduce cash transactions as well as the signing of individual tickets and
room charges throughout the property. Credit and Debit cards should be
the preferred method of payment.

•

Explore ways to automate the arrival orientation. Consider walking all
guests to their rooms and conducting the orientation on the way as
opposed to the front desk.

•

Face masks should be available and offered to guests who are without.
Guests are encouraged to wear a face covering when traversing the
property where they are likely to be in close proximity to staff and other
guests. For beach activities where physical distancing requirements are
met, the wearing of a face covering would not be required.
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•

Staff should wear approved face coverings while working.

•

Greeting of Guests: using “clasped palms and bowing” while saying
Welcome. (Used by Cuffie River Nature Resort). Some other properties
touch their heart and bow while saying “Welcome”. Try as much as
possible for contactless touching.

Handling of Guest Luggage and Porter Service
•

Luggage handles should be sanitized prior to handling. Staff members are
required to sanitize hands immediately after assisting guests and to wash
hands at the earliest opportunity thereafter.

•

Bags should be taken to the room and placed at the entrance door so as
not to enter a guest room in the absence of the guest. After the guest
breaks the sanitisation seal on the guest room, bags may be placed in the
room. On departure, the same standard should be followed.

•

Luggage storage rooms should only be accessed by authorized
employees and not by guests.

•

Shuttles utilized to transport guests to their rooms or around the resort
should be restricted to persons in the same room or travelling together.

•

Transportation should be sanitized after moving each guest, paying
attention to seats, seatbelts, grab rails, doors, and windows.

Guest Rooms
•

Document and implement plan to achieve and maintain a higher level of
cleaning in guest rooms prior to reopening. Particular attention should be
paid to light switches, toilet handles, doorknobs, sliding door handles,
kettles, in-room coffee machines, alarm clocks/radios, patio furnishing
and mini fridges.

•

Review of air conditioning maintenance to include steam cleaning of
evaporator coil and rotary wheel (Antigua and Barbuda operational guide
for post-Covid).

•

Room amenities, if not possible to completely sanitized, should be
discarded prior to a new guest arrival.

•

Detailed cleaning of all surfaces and high touch areas as well as a
comprehensive review of standards in rooms to be completed and
monitored daily by the Executive Housekeeper. Records must be kept for
sanitisation of each room on every occasion.

•

Covered waste bins should be provided and fitted with a plastic liner.

•

Suggest the removal of any extra linen i.e. blankets, throw pillows,
decorative throws, bed shirting, etc. Where these remain, they must be
replaced or thoroughly cleaned after each check out.

•

Recommend eliminating printed hotel material and accessories in rooms
such as resort directories, tours and excursions flyers as well as pens &
notepads. Instead utilize a digital option to provide information to guests.
Where magazines and stationery remain based on contract, these should
be replaced after each check out.

•

Minimize delivery of extra amenities/daily mini bar restocking to rooms by
concierge and other staff thereby reducing the need for multiple room
entries. Place items on aesthetic table or receptacle outside entry door.

Elevators, Stairways and Public Areas
•

•

Reduce riding capacity to persons travelling together.

•

Hand sanitizer should be readily available on each floor immediately
outside the elevator.

•

Toilet paper rolls, used facial tissue and amenities left in room after
departure must be discarded using safety guidelines.

•

Provide appropriate guest signage that details COVID-19 precautions.

•

•

Stairway handrails should be sanitized frequently, paying special attention
to the most utilized stairways, and those that are indoor.

Employees should not be permitted to accept used personal items given
as a gift. These must be discarded.

•

Keep spare rooms for sick or quarantined guests (UNWTO recommendation).

•
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Increased frequency of cleaning of elevator buttons based on the size
occupancy of the resort. The higher occupancy, the higher the frequency
of cleaning.

Hand sanitizer should be readily available on property, and offered to each
guest room (at a cost, if necessary).
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Tourist Transportation
and Tour Operators
Guiding principles for this sub-sector include:
1.	
Cleaning and Disinfecting. The vehicle (car, van or bus) must be
disinfected properly after each passenger drop off, and before picking up
new riders.
2.	
Hand Sanitising. Vehicles are required to have hand sanitizer readily
available for all passengers. Drivers should encourage passengers to
sanitize their hands before boarding the vehicle.
3.	
Protective Equipment. Driver and passengers must always wear a face
mask. Driver is required to wear gloves when handling doors, luggage and
passenger’s personal property.
4.	
Safe Distancing. When possible, the driver section should be segregated
with a temporary plastic, acrylic or transparent sheet.
5.	
Health and Safety Signage. A poster or booklet describing the health and
safety measures taken by the transportation company must be
developed. It should be placed in the seat back pocket of the driver seat,
and easily visible by the riders.
6.	
No Touching between Tour operator/guide and tourist. Sometimes at
the end of the tour, tourists are overcome with emotion and when it’s
time to say goodbye they tend to want to hug their guide. New health
protocols dictate that “no touching” should be observed and adhered to.
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Public Facilities
According to www.antiguahotels.org
•

Pool/Beach Attendant may be necessary to monitor social distancing
rules such as limiting the number of persons in a pool at any given time.

•

Eliminate the touch point of employees issuing beach/pool towels.
Self-service huts should be implemented, or towels may be placed in
guest room. A clearly identifiable, lined bin should be set up for used
towels and a designated employee wearing full protective gear should
remove used towels in plastic bags. Dependent on the location of the
huts, appropriate markers for collection spot could be used. Bin/Cart used
to transport used linen should be cleaned after each use.

•
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Public area cleaners must wear protective gear to include disposable
aprons and disposable gloves. Increase focus on the cleaning and
sanitising of door handles, light switches, faucets, etc. The frequency of
cleaning recommended is every 20-30 minutes, depending on the size
and occupancy of the property.

•

Restroom should have adequate soap, preferably hands-free dispensers.
Signage should be prominently displayed advising guests of the necessity
of washing their hands.

•

Hand sanitizers should be available in all public areas.

•

Pool and beach lounges should be cleaned and sanitized after each use
having been set up in designated areas to promote social distancing.

Activities and Recreations
•

All in-resort/in-hotel activities that involve meeting in large groups at
close proximity, where social distancing cannot be maintained, should be
temporarily suspended. All activities should be reviewed based on
whether the organizer can realistically achieve social distancing.

•

External tours and excursions should be considered based on the tour
company’s safety record, COVID-19 plan in place and strictly adhering to
social distancing guidelines by reducing their capacities.

•

Independent Car Rental operators with a presence in hotels/resorts must
provide a written plan of their policies to mitigate any spread prior to
operating and must be in compliance with all MOH guidelines.

•

Evening entertainment would require review and should be restricted to
events that can ensure adequate physical distancing and should be
conducted outdoors.

•

Indoor late-night discos/clubs should enforce physical distancing.

•

Kids Club activities should be reviewed and amended based on the type
of activity.

•

Institute smaller groups for activities/tours

Retail Spaces
•

Staff occupancy should be reviewed to ensure adequate physical distancing.

•

Disinfection and sanitation guidelines should be adhered to.

•

Hand sanitising station to be placed at the entrance of the outlet.

•

Where retail operations are managed or operated by third party,
their employees should be compliant with the resort standards for
cleanliness, wellness and wear the appropriate PPE.

•

Markers should be utilized to denote standing distance outside and at
check-out points.

•

Manage and control number of persons in store at once. Based on the size
of the outlet, number of guests should be limited, and policy should be
clearly communicated.

•

Fitting room should be discontinued or closed. Items fitted by a guest but
not purchased must be steam cleaned.
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Spa and Fitness Centres
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•

Due to the close contact needed for spa treatments, it is recommended
that certain services are limited for the immediate future eg. Eyebrow waxing,
certain types of massages etc masks have to be worn and hands sanitized
frequently.

•

Saunas, whirlpool, etc. operation would require a full review to ensure
monitoring, cleaning and sanitising between each guest use.

•

Depending on the size of the hotel, fitness centre if not already manned,
should have an employee assigned to clean equipment after each use.
Guests should be required to wash their hands prior to using any
equipment and hand sanitizers in place. For small facilities, frequent
sanitisation should occur, and sanitizer should be available for guests to
sanitize equipment themselves.

•

Fitness equipment should be reorganized to ensure 2m between each
equipment or limit use of multiple equipment in close proximity to each other.

•

Yoga, Pilates and other fitness classes should limit the number of participants
per class to effect social distancing based on the space being used.

•

Self-serve drinking water dispensers to be removed. Individual drinking
water bottles only.

•

Ventilation within the facility should be increased.
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Safety and Security

Solid Waste Management

1.	Internal & contracted Security officers must adhere to social distancing
protocols of 6 feet.

The likely generation of potentially hazardous waste necessitates the
enhancement of existing policies with respect to waste management and/or
the proper implementation of existing guidance. To this end, the following
basic requirements should be adhered to:

2.	Hygiene and sanitisation measures must be outlined in security booth/
stations/provided to contractors for staff compliance.
3.	All equipment and implements (phones, portable radios, walkie-talkies,
batons, etc.) used by security must be completely sanitized before
shift change.
4. All Security Booths must be outfitted with hand sanitising station(s).
5. Security offices must be outfitted with required PPE.
6.	Security must exercise required physical distancing during bag checks,
avoiding touching as much as possible.

1.	All waste containers should be fitted with lids and lined with an
appropriate plastic liner.
2.	Potentially hazardous waste from suspected positive Covid-19 guests
should be clearly identifiable.
3.	External waste collection area should be adequately protected and
managed to prevent spillage of waste or damage by pests and animals.
4.	Waste collection routine should be adhered to and waste should not be
allowed to accumulate.
5.	Cleaning and sanitation procedures should be adhered to and approved
detergents and sanitizers utilized for effectiveness.
6.	Waste contractor should be adequately advised as to the policies in
relation to the handling and removal of waste.
7.	Liaise with Waste Management Authority to ensure that measures are in
place to ensure that transported waste is delivered to disposal site.
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Beaches
According to the research and policy purported by Portugal’s Tourism
Industry, for adapting and treating with Covid-19 they are recommending the
following measures:

Access and Use of Bathing Facilities
General Recommendations
a.	Create and spread signage with hygiene and safety procedures to be
followed on the Beach, such as wearing masks and flip flops in beach
accesses and common areas, respecting implemented safety distances
(in accesses, sand, when going bathing, etc.), and having individual
disinfectants. This information must also have the recommendation to
avoid unnecessary circulation and stand in elevated walkways and sand
walkways.
b. S
 ignage must be posted in all public places and in the sand with
information that raises awareness to hygiene, safety, and distancing.
c.	Ensure there are hand-washing structures with soap near accesses or, in
case this is not possible, recommend that hands are washed in sanitary
facilities before going in the sand, always respecting distancing rules.
d.	Ensure that all employees who are in contact with users or move in
common areas are using the appropriate personal protective equipment
that are adequate to their tasks, such as masks, face shields, gloves,
flip flops, etc.
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Beach Access
a.	Where possible, narrow passageways must be divided longitudinally,
preferentially at ground level, to allow for one-way, right-hand circulation.

Parking Lots
a. Ensure that hygiene and safety instructions are posted and easy to see.
b. Restrict the number of vehicles according to parking area.

b.	Ensure that hygiene and safety instructions are posted and easy to see,
and say that flip flops and masks must be used in all common areas and
accesses between the beach and the parking lot and that safety
distancing must be kept.

c.	Access to beach parking lots that are paid must be controlled according to
parking lot capacity.

c.	Ensure there are hand-washing structures with soap near accesses or,
in case this is not possible, recommend that hands are washed in sanitary
facilities before going in the sand, always respecting distancing rules.

e.	Encourage the use of automatic payment terminals or ATMs instead of
money, while making sure that social distancing is being kept.

d.	Ensure that street furniture and other equipment (e.g. beach ashtrays)
are sanitized.

Beach Reception and Parking Lot
a.	Pre-reservation formalities must be completed online to minimize contact
and time spent at the reception. The user must be informed in advance
about the obligation to follow hygiene procedures that were
implemented.
b.	A proper acrylic barrier with lateral wings and opening must be used
between the receptionist and user. If this is not possible, the floor must be
marked in a way that guarantees proper social distancing.
c. Ensure that employees use masks.
d.	Check if the user is wearing a protective mask. If not, the user must be
reminded to put on a mask correctly and sanitize their hands using the
sanitising gel available at the reception counter.
e.	Make sure sanitising gel is available near customer service areas.
f.	Sanitize customer service area after each user, namely counter, pens,
automatic payment terminal and any objects that were exchanged with
the user.

d.	Access to public parking lots must be evaluated, in each specific case,
considering beach capacity and estimated restaurant/bar occupation.

f. S
 anitize all equipment touched by customers, such as entrances /exists,
payment machines, street furniture, and other equipment.

Sanitary Facilities, Showers and Hand-washing Structures
a.	Place information about the maximum number of users allowed,
according to the guidelines of the changing room size, outside the facility.
These rules do not apply to people that belong to the same household.
The rest of users must wait for their turn outside and keep safety distances.
b.	Indoor/outdoor showers can be used by one user at a time, except for
children who must always accompanied by an adult. The rest of users
must wait for their turn outside and keep safety distances.
c.	Beach concessions with foot showers, must have them replaced with
hand-washing structures with soap. A safe distance between equipment
must be kept.
d. Check for compliance with the obligations above regularly.
e. Ensure that hygiene and safety instructions are posted and easy to see.
f.	Make sure common areas, such as the floor and other areas, objects
and equipment that can be touched, are sanitized regularly by cleaning
personnel, at least 4 times a day. Cleaning logs must also be kept
(sanitary facilities).

g.	All documents handed or handled by users must be kept in a designated
area and archived after 48 hours.
h.	User belongings found must be delivered to the reception and sanitized
before being stored.
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First-aid Post
a. M
 ake sure the first-aid post is duly equipped with the material required by
law and is prepared to receive a suspected case of COVID-19 that must be
accompanied by the security team.
b.	In case a user has symptoms and meets the epidemiological criteria that
match a suspected case of COVID-19, the user or employee who identifies
the case must communicate this to the nearest lifeguard, who must
contact the person in charge of the security team. This person will specify
the procedures to be followed, namely going to the first-aid post that
must be prepared to receive the suspected case.
c.	Once in the isolation room, the suspected case must call the MOH hotline
and provide all information needed.
d.	The employee accompanying/assisting the user or the symptomatic
employee must wear disposable mask and gloves and comply with basic
precautions for Infection control that involve hand sanitising after being in
contact with the patient.
e.	The person in charge of the security team must get user/employee’s
telephone contact to monitor the situation. The user/employee must
remain inside the first-aid post until the authorities arrive.
f.

It is recommended that a contingency plan is prepared that is adapted to
the reality of each beach and in accordance with the guidelines.

Concession Area: Shading Equipment
a.	Decrease the number of umbrellas and increase the distance between
them to keep social distancing standards.
b.	Shading equipment in concession areas in the sand must be installed in a
way that guarantees the minimum safety distance of 2 metres between
open umbrellas. The placing of additional equipment must be evaluated in
each specific case, according to the dimensions of the sandy area.
c.	Lounge chairs, pads and other beach equipment must be cleaned every
day when they are assembled and throughout the day when users change.
d.	Ensure that the safety distance between users who rented different
shading equipment is kept.
e.	Umbrellas must include a maximum of two lounge chairs. Additional
lounge chairs cannot be rented.
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Sand
a. S
 ignage must be posted with information that raises awareness to
hygiene and safety procedures, including safety distance to keep.
b.	Vertical signage must be used to mark specific areas for users who bring
their own gear, such as beach umbrellas or towels.
c. T
 hese must be placed with a distance of at least 2 metres between open
umbrellas. Users without shading gear who belong to the same group/
household must keep safety distance from other users.
d. S
 afety distance must be kept when going bathing or near the water unless
people belong to the same household or are with children.

People with Reduced Mobility
a.	When accompanying people with reduced mobility, hygiene and safety
procedures must be followed: amphibious chairs must be sanitized after
each use, and the lifeguard, user and accompanying person must wear a
face shield. A face shield must be provided in case the user does not have
one and its proper use must be ensured.

Beach Post

Tourism Entertainment Businesses
1.	Maximum capacity per m2 recommended by CARPHA, in case of
indoor activities.
2.	Safety distance is kept between activity participants.
3. Tour groups can consider breaking tours into smaller groups.
4.	Maximum capacity of transport means used in activities, according to the
recommendations of the Prime Minister (at the time of this document,
operate at 50% vehicle capacity).
5. Information, in the scope of the activity, is disseminated preferably in
digital format/online.
6.	All partners involved in activities follow internal hygiene and safety protocols.
7.	There is always an employee on duty who is responsible for activating the
procedures in case of suspected infection (accompany the symptomatic
person to the isolation area, and give them the required assistance.
8.	Decontamination of isolation area whenever there are positive cases of
infection and reinforcement of cleaning and disinfection whenever there
are suspected cases of infection, especially for surfaces that are regularly
touched and used by those cases.

a.	Existing lifesaving gear must be sanitized every day and after every use by
the lifeguard.
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Travel and Tourism Agencies
a. W
 ashing and disinfection of surfaces where employees and customers
move around, according to the internal protocol, which guarantees control
and prevention of infections and resistance to antimicrobial agents.
b. C
 leaning of surfaces and objects that are used by multiple people
(including counters, light switches, elevator switches, doorknobs,
cupboard handles) several times a day.
c. Wet cleaning is preferred to dry or vacuum cleaning.
d. Air renewal for rooms and closed areas is made regularly.
e. Alcohol-based hand sanitizers are provided, whenever required.
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Car Rental Businesses

Dive Activities

Vehicle hygiene must be made, whenever possible, in vehicle’s last position,
i.e. the position where it should be handed over to the customer. This aims to
ensure that the customer is the first person to contact with the vehicle after it
has been cleaned, therefore decreasing the risk of contamination, and spreading
of the COVID-19. In cases where the vehicle must be handed over outside the
facilities of the Renter, the driver delivering the vehicle must wear a surgical
mask and gloves.

Guidelines for this section was retrieved from PADI’s website:
https://blog.padi.com/2020/04/03/travel-and-diving-safety-tips-duringand-after-covid-19/

Vehicle surfaces, which are expected to be touched by the driver and/or
passengers, must be cleaned and special attention must be paid to the
following areas:

•

a.	Steering wheel, including all the controls and functionalities (e.g. Horn,
wind shield handle, handle that activates and deactivates headlights, etc.).
b. Gear stick/lever.
c. Exterior and interior handles of all doors, including boot handles.
d.	Dashboard, including control buttons for the air conditioning, radio, CD
player, hazard warning flashers, GPS, etc.

•	According to DAN (Divers Alert Network), divers should sanitize equipment
(following the manufacturer’s recommendations) in a 4:100 bleach solution
(1/3 cup of bleach in 1 gallon of water) with a contact time of 5 minutes.
 his is especially important for masks, snorkels, whistles, orally inflated
T
SMBs, BCD oral inflators and certain sections of regulators.

•	Use defog solution instead of saliva on your mask prior to entering the
water. This may reduce the risk of cross contamination.
•	For buddy checks and air sharing training exercises, do not use the same
mouthpiece as your dive buddy unless it’s an emergency situation.
Your PADI Instructor will have additional training accommodations during
these times.
•

Disinfect all rental equipment before use.

e. Interior rear mirror.

•	Carry disinfectant solution in your dive bag in case any other situations arise.

f. Control buttons for power windows.

•	Always keep your diving certifications and dive insurance up to date.
Carry your certification cards and insurance information with you.

g. Control buttons for side mirrors.
h. Parking brake.
i. All seatbelts and seatbelt blocker buttons.
j. Glove compartment, including opening handle.

•	Always follow the safety guidance of your dive shop, liveaboard or dive
resort, and only ever dive with a reputable operator that meets your
safety expectations. If you have questions or concerns, talk with them
about what they are doing to help keep divers safe during these times.

k. Interior lights on/off buttons.
l. Fuel deposit lid.
m. Seat adjusters (height, backrest, headrest, pedal distance adjuster).
n. Vehicle keys.
An identifying sign (e.g. a “tie”) must be placed in the vehicle after sanitisation
so the vehicle is easily recognized as a vehicle that underwent the hygiene
procedure (Antigua and Barbuda Hotel Association Recommendation).
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Snorkeling and Water Based Activities
•	Use bleach concentration in a 4:100 bleach solution (1/3 cup of bleach in
1 gallon of water) with a contact time of 5 minutes for masks, snorkels,
and other water equipment.
•	Do not use the same snorkel mouthpiece or share it with others without
disinfecting it.
•

Disinfect all rental equipment before use.

•

Keep disinfectant solution handy in case any situations arise.

•	Customers should always follow the safety guidance of tour guide/
operator. If you have questions or concerns, talk with them about what
they are doing to help keep swimmers/snorkelers safe during these times.

Attractions and Parks
According to the UNWTO (2020) attractions should consider the following:
1.	Allow people to enjoy the facilities and encourage the use of masks/face
coverings for guests and staff.
2.	Reduce touch areas where possible and sanitize high touch surfaces
frequently.
3.	Protect employees with various approaches, including barriers, protective
coverings, and distancing.
4.	Manage density of people within the facilities to keep people or family
units and define protocols for the flow path of visitors and the use of
common spaces.
5.	Reduce or manage capacity to allow for appropriate social distancing and
monitor entrance and venue capacity at all times to ensure guests can
maintain physical distancing within the space
6.	Communicate protocols and responsibilities to the guests.
7.	Place signs or markings on the pavement to outline physical distancing
guides/spaces.
8.	Encourage online payments and pre-bookings.
9.	Implement new technologies such as augmented reality or virtual reality
to improve visitors’ experience before, during and after a visit.
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Boat Tour Operators

Funding

•	Physical distancing between persons should be observed when sitting in
boats unless it is a family or group from the same household.

The Tourism Relief Accommodation Grant (TARG) can be utilized by accommodation
providers and a proportion of that funding can be used to purchase equipment
and cleaning supplies for dealing/managing with the new normal. Research
from stakeholder consultations have estimated that operational costs have
increased by approximately 20% for tourism businesses due to the purchasing
of sanitizers, setting up sanitising stations, investing in barriers, cleaning
equipment, rotating staff, and more repeated cleaning and sanitising.

•

Disinfect seats in between tours.

•

Wear cloth masks when speaking.

•	Use bleach concentration in a 4:100 bleach solution (1/3 cup of bleach in
1 gallon of water) with a contact time of 5 minutes for swimming masks,
snorkels, and other water equipment.
•	Do not use the same snorkel mouthpiece or share it with others without
disinfecting it.
•

Disinfect all rental equipment before use.

•

Keep disinfectant solution handy in case any situations arise.

At this time, there are no other options except for each business funding their
own supplies from out of their business. But it provides a case for government
involvement and support moving forward.

•	Customers should always follow the safety guidance of tour guide/operator.
If you have questions or concerns, talk with them about what they are
doing to help keep swimmers/snorkelers safe during these times.

Monitoring
The Division of Health, Wellness, and Family Development will be working
with TTAL to monitor and ensure compliance with this manual of tourism
related businesses in Tobago. Although the best form of monitoring is
self-monitoring and businesses are asked to monitor and do the right things
that will safeguard their staff and their customers.
Additionally, the Caribbean regional body on health, CARPHA has a
programme called THiS (Tourism Health Information System). This is an App
that monitors the health of guests in real time and it is linked to hospitals
and other officials, thereby alerting them when a person at a hotel/
accommodation has symptoms of Covid-19. The App can then be used to
manage and track live cases. How it works? Accommodation providers have
to register on CARPHA’s website and sign up for the App once they are willing
to abide by the regulations, those properties will get a Caribbean Travel
Health Assurance stamp.
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Frequently Asked Questions
1.	What do we do if we encounter a guest/tourist with flu-like symptoms
at our hotel? Isolate the person from others, and report it via THiS as well
as alert the nearest medical professional.
2.	How many persons exactly can be at an event, bar, restaurant?
The regulation for Trinidad and Tobago at this time is 25 persons and they
must observe physical distancing of 2m. This condition may change as the
regulations are constantly evolving. At one time, restaurants were closed,
then it was open to the public with a maximum of 4 at a table, this then
evolved to 10 per table. Even though physical distancing of 2m can be
managed in larger restaurants, bars, events etc. the regulation at this time
is set at 25.
3.	How are the frontline workers, e.g., front office staff, healthcare
workers, checkpoint staff, protected, to make sure that they do not get
sick and spread the diseases? Employees working in the various sectors
would have received sector-specific advisories, which include measures
and precautionary measures that employees and employers can take,
some of which are included within this document
4.	Are masks required all the time? As long as you are in public areas with
the exception of pools and beaches, masks must be worn.
5.	Credit cards and digital currency are being touted as a safer option as
opposed to paying with cash, if my business does not have visa facility
at this time, can I still accept cash? Yes you can, but ensure that you
sanitize your hands after.
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