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Food Businesses
COVID Safety Plan
Please use the following form to document your plan for how your staff and patrons will be kept safe during the COVID-19 pandemic.
  Business name:


has a maximum
capacity of Number:
dine-in patrons and agrees to the following conditions:
A strict limit of a minimum of 4sqm per person
A maximum of 20 dine-in patrons per venue (excluding staff)
Ensure staff complete the AHA Hospitality and Tourism COVID-19 Hygiene Course before returning to work

Maintain records of patrons for the purposes of contact tracing (not including take- away services)
Alcohol only to be served with a meal
Carefully manage waiting areas to ensure social distancing
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1 Refer to the COVID  Safety  Guidelines:  Food  Businesses for information on the expectations for COVID Safety Plans and to assist you in completing this plan.
These are available at wa.gov.au
2 Discuss and share relevant details of your plan with staff, contractors and suppliers so everyone is aware of what to do and what to expect.
3 The COVID-19 pandemic is an evolving situation –
review your plan regularly and make changes as required.
4 Print and display the COVID Safety Plan Certificate
available at the end of this form.
WA.gov.au
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 Business details

Business name:
Prepared by:
Type of business:
Position title:
Street address:
Completion date:
Contact no:
Revision date:
Email:
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For the sections below, please complete the form and attach additional pages or information as required.
Consider: physical distancing for staff and patrons; occupancy limits based on 4sqm requirements; management of waiting areas etc.
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Consider: hygiene protocols and practices; supply of cleaning and sanitiser products etc.
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Consider: mandatory training; records of training; additional education; signage; guidance material etc.
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Consider: records of patrons; cleaning procedures; referrals to relevant authorities; regular review of procedures etc.
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Food businesses
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Safety Plan
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COVID Safety Plan Certificate:
Food Businesses
Welcome.
We can accommodate

Number:


dine-in patrons and
agree to maintain the WA Government’s safety measures
4sqm per person
Hygiene training
Frequent cleaning and disinfection

Contact tracing
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We’re doing our part to help keep you safe. Please respect the rules and our staff.

WA.gov.au
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What will be done to implement physical distancing guidelines?





1. Physical and social distancing





*





Separate entrance and exit marked paths with maximum 8* occupants (35sqm)


Maximum 6* patrons dine-in table service (35sqm)with 2 staff


Grouped seating separated by 1.5m 


Bookings are restricted to 2hours and politely asked to vacate soon after 1.5hours


Sign at the front door table service wait to be seated marked with 1.5m waiting zones


Front door remains open but rope across entry for table staff to confirm and record contact details and accompany to table


Rest room is restricted to staff only


Separate take away external waiting area with 1.5m markings to the counter (window) 


Delivery of goods is restricted to after hours 





How will you ensure required hygiene standards are maintained?





2. Hygiene





Hand sanitizer stations have been set-up at each ingress and egress location


One way traffic flow (where possible) to minimise congestion


Posters are present with directions on use


Self-service buffet, cutlery and condiments withdrawn and staff to provide this service to customers


Cleaning and an inspection regularly occur before and after each table service


High touch amenities (e.g. lunchroom, front counter, toilets) have additional cleaning schedules


Staff site specific induction including training on use and storage of cleaning and sanitizer products and center practices


Areas not to be used are tagged out, covered, access restricted or marked not for use  


Cashless payment only is accepted at this time, EFTPOS keypads regularly sanitized


Staff provided with suitable PPE to enable good hygiene


Staff recommended to undertake flu vaccination
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How will you ensure that your staff have completed the AHA Hospitality & Tourism COVID-19 Hygiene Course prior to returning to work?


How will you ensure all your workers know how to keep themselves and others safe from exposure to COVID-19?





3. Staff training and education





All staff are required to participate in a documented site specific induction covering reporting, training and use of cleaning and sanitizer products and awareness of site hazards (COVID-19)


All staff have completed the AHA Hospitality & Tourism COVID-19 Hygiene Course prior to returning to work and records are maintained:


� HYPERLINK "https://hospitalityhygiene.com/aha-covid-19-hygiene-officer-course/" �https://hospitalityhygiene.com/aha-covid-19-hygiene-officer-course/�


All staff are trained in cleaning for workplaces and records are maintained:


� HYPERLINK "https://ww2.health.wa.gov.au/~/media/Files/Corporate/general%20documents/Infectious%20diseases/PDF/Coronavirus/COVID19-Environmental-Cleaning-for-workplaces.pdf" �https://ww2.health.wa.gov.au/~/media/Files/Corporate/general%20documents/Infectious%20diseases/PDF/Coronavirus/COVID19-Environmental-Cleaning-for-workplaces.pdf� 


Posters and signage placed within the facility covering venue requirements and restrictions


� HYPERLINK "https://www.safeworkaustralia.gov.au/doc/signage-and-posters-covid-19" �https://www.safeworkaustralia.gov.au/doc/signage-and-posters-covid-19�


Daily pre-start meeting with staff covering restrictions, policies, procedures, any changes and how to get assistance or raise an OSH issue.








How will you collect and store attendance records of patrons?


How will you respond to an exposure or suspected exposure to COVID-19 within your premises?





5. Response planning





� HYPERLINK "https://ww2.health.wa.gov.au/~/media/Files/Corporate/general%20documents/Infectious%20diseases/PDF/Coronavirus/COVID19-Environmental-Cleaning-for-workplaces.pdf" �Environmental cleaning in the workplace facts sheet�


� HYPERLINK "https://www.legislation.wa.gov.au/legislation/statutes.nsf/main_mrtitle_3595_homepage.html" �Food Act 2008 (Food Act)�


� HYPERLINK "https://www.legislation.wa.gov.au/legislation/statutes.nsf/main_mrtitle_11233_homepage.html" �Food Regulation 2009�


� HYPERLINK "https://www.foodstandards.gov.au/code/Pages/default.aspx" �Australia and New Zealand Food Standards Code (the Code)�


� HYPERLINK "https://www.legislation.wa.gov.au/legislation/prod/filestore.nsf/FileURL/mrdoc_41381.pdf/$FILE/Occupational%20Safety%20And%20Health%20Act%201984%20-%20%5B07-j0-01%5D.pdf?OpenElement" �Occupational Safety and Health Act 1984�


� HYPERLINK "https://www.slp.wa.gov.au/pco/prod/filestore.nsf/FileURL/mrdoc_42209.pdf/$FILE/Occupational%20Safety%20and%20Health%20Regulations%201996%20-%20%5B10-k0-00%5D.pdf?OpenElement" �Occupational Safety and Health Regulations 1996�


Facility Emergency Response Plan has been reviewed and communicated to staff in induction





Comments:





No





WorkSafe legislation. Yes





I am aware that in addition to the legal obligations arising from the Emergency Management Act 2005 and the Directions made under that Act, food businesses will continue to have obligations under existing food and liquor legislation, as well as





4. Compliance





Maintenance of attendance records


Restricted online booking name and contact detail records maintained for 4 weeks


Hard copy in reception for each occupants name, contact details and session booking time


COVID-19 response at the facility 


Known case at, close contact displaying symptoms,  or getting testing who accessed the facility call 1800 020 080


Person exhibiting symptoms such as difficulty breathing enact Facility Emergency Response Plan – Medical Attention Procedure


Call 000


Where possible isolate the individual and any others who have been in close contact and gather evidence (seek advice and assess the risks)


Debrief and review the facility risk assessment and controls for COVID-19


Persons feeling or appearing unwell are requested to leave or isolate away from group or class activities and avoid public transport – staff to call in sick to their manager and notify HR
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Business name





Prepared by:





Date








