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INTRODUCTION

The impact of the COVID-19 virus on global tourism has been unprecedented in its scale, scope and swiftness. 
What was initially seen as a possible problem with the Chinese Market swiftly escalated into a worldwide crisis that 
effectively closed down all global tourism within weeks. The hospitality business represents the core of the tourism 
sector and the scalable base of any destination’s carrying capacity. The impacts of COVID-19 were almost immediate 
as accommodation cancellations rapidly moved from short term to long term, and control of booking supply was 
removed from the hands of business owners as the aviation sector effectively closed down, disrupting distribution 
channels and impacting packaging, tour operator contracts, and partnerships.
As travel restrictions ease and people start travelling more, concerns about the safety of the destination remains a 
top concern. Research shows that travellers will opt for destinations that have adopted strict hygiene and sanitation 

protocols across the different touch points that include departing airport or border crossing, airlines, destination 
airports, transportation, accommodation, attractions, restaurants…etc. 
Expectations that tourism to return to 2019 levels by 2023/2024 with 50-60% less people travelling in 2021. As 
such, competition between destinations to capture the largest share of the market will be fierce, adding to that the 
shifting motivations, needs and expectations of future travellers as they look for piece of mind and assurance that 
they will be safe. As such, destination need to be prepared with global best practices when it comes to developing and 
implementing snatiation protocols and equally important, the ability to communicate the messages effectively to the 
consumers as well as to the international trade. This requires a coordinated communications effort amongst all travel 
and tourism community that is built on strong messages that are weaved within the destination’s communications and 
marketing content created and shared. 

The purpose of this document is to:

1. Provide a strong communications framework to be adopted by the tourism stakeholders in Bosnia and 
Herzegovina, and 

2. Provide COVID-19 health and safety guidelines and operational protocols for the different hospitality service 
providers

3. Provide COVID-19 health and safety guidelines for the different activities and experiences service providers
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GUIDING PRINCIPLES

Elimination of risk is not possible. In order for the adventure travel industry to survive there will need to be shared 
responsibility that is communicated across all levels of the industry and down to the customer. In order to do this, 
companies need to: embrace uncertainty; be informed; and obtain appropriate client consent. Organizations will need 
to MONITOR, EVALUATE, and COMMUNICATE effectively to deal with this situation. The following principles should 
always be at the top of the mind when going through the planning and operating stages:

1. PROTECT the vulnerable: people and communities.
2. MITIGATE risks: Symptom screening, Enhanced sanitation and hygiene, with a focus on hands, Physical distancing 

and additional controls, Face coverings when physical distancing is not possible.
3. RESPOND to COVID-19 presence and other emergencies

AN INTEGRATED COMMUNICATION STRATEGY

INTRODUCTION

The response of certain Governments to the COVID-19 pandemic, has demonstrated the vital importance of 
communicating with clarity, authority and empathy in times of crisis. Elsewhere, other governments and political leaders 
have also shown that misleading, inconsistent or contradictory messaging will quickly undermine trust, sow confusion 
or dissent, and prolong the crisis.

The purpose of this section is therefore to help Destination Management Organisations (DMOs). and other 
components of the travel value chain to develop an integrated communication strategy which will support the 
recovery from COVID-19 by building credibility and trust among all affected stakeholders, including potential visitors.

While focused primarily on DMOs in the first instance, the principles and approaches suggested below can be readily 
adapted to serve the needs of any business or organisation seeking to engage and influence key audiences as they 

consider how to recover from the crisis.

HOTEL ESTABLISHMENTS 
AND TOURIST 

ACCOMMODATION 
SERVICES 

 

BOSNIA  AND HERZEGOVINA TOURISM COVID-19 HEALTH AND SAFETY GUIDELINES AND PROTOCOLS

Check the latest health protocols issued by 
the relevant local authorities!

OPERATIONAL PROTOCOLS FOR SERVICE PROVIDERS
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Departmental Awareness 
• Training employees to clean and sterilize the facilities for approval as a Coronavirus free area
• Communication should be maintained between Management and staff. An information policy for guests has to be pre-defined 

so as to rapidly provide and obtain information on incidents that may arise in the establishment and to know the status of the 
situation at all times.

• Providing guidelines to the staff on how they should communicate the action plan to guests and to other stakeholders can 
ensure consistency.

• Short documents or informative posters can amplify the key messages among guests and staff, including the promotion of hand-
washing (at least 20 seconds, all parts of the hand); respiratory hygiene; and coughing etiquette.

Cleaning
• Wearing gloves when performing the cleaning and sterilization process
• Cleaning surfaces with soap and water and then performing the disinfection process to eliminate germs
• Frequently touched surfaces should be cleaned routinely
• Cleaning and sterilizing surfaces and tools in public places, such as carts, keyboards, door handles, dining tables, telephones, 

menus etc. and sterilizing them before each use

Sterilization
• It is recommended to use disinfectants and to follow the instructions on the container to ensure protection and the effective 

use of the product
• Diluted bleaching solutions can be used if appropriate for the surface.
• Checking the label on the container to confirm that the bleach is intended for disinfection and that it has not expired
• Non-expired bleaching solutions are effective against Coronavirus when properly diluted
• The bleach should not be mixed with any other detergent
• Post COVID19- BiH Hotels Operational Protocols
• Disinfecting with bleaching solutions is effective for 24 hours
• Disinfection can be done by using %70 alcohol solutions

Soft surfaces such as floors, carpets, curtains
• Cleaning surfaces with soap and water or with cleaners that are suitable for use on these surfaces
• Using warm water and dry-cleaning materials
• Electronics such as tablets, touch screens, keyboards, remote controls, and ATM machines
• Covering electronics with material that can be wiped
• Using wipes or sprays that contain at least %70 alcohol, so that the surface is completely dry

Washing clothes, towels and linens
• Use warm water and completely dry materials
• Wear disposable gloves when handling the dirty laundry of an infected person
• Care should be taken not to mix the clothes of an infected person with the clothes of other people
• Remove gloves and wash your hands immediately

Cleaning and sterilizing the building or facility if a person is infected
• Closing off the areas used by the infected person
• Opening external doors and windows to increase air circulation in the area
• Waiting 24 hours before cleaning or sterilizing, or waiting as long as possible
• Cleaning and disinfecting all areas used by the infected person, such as offices, restrooms, common areas and shared electronic 

devices such as tablets, touch screens, keyboards, remote controls and ATM machines
• Once properly disinfected, the area can be opened for use
• Workers who do not have close contact with the infected person can return to work immediately after disinfection and/or as 

instructed by the health authorities

Additional basic times for washing hands include:
• After blowing your nose, coughing or sneezing
• After using the restroom
• Before eating or preparing food
• After coming into contact with animals or pets
• Before and after providing routine care to another person who needs help such as a child
Management should make sure to train their staff on all above mentioned points, while closely monitoring and working with differ-
ent departments to make sure instructions and policies cover the safety of all.

Ulaz u hotel i javne površine 
• Making sure that the whole facility has been completely sterilized by an accredited authority before operation,
• Providing mechanisms, procedures and organizational guidelines and banners to emphasize the importance of adhering to the 

principles of physical distancing
• Allocate a clinic and a doctor at each hotel, or establish relationships with medical facilities or clinics should need arise
• Checking the quality of personal protective equipment (PPE) and sterilizing materials
• Ensuring parties and weddings inside the hotel (to be reviewed as the medical situation develops) are possible with 1,5 meter 

physical distancing and relevant hygiene measures
• Ensuring all types of nightly activities at the hotel (to be reviewed as the medical situation develops) are possible with 1,5 

meter physical distancing and relevant hygiene measures
• Dedicating a hotel floor to quarantine for confirmed and suspected cases
• Providing a safe way to get rid of the facility’s waste of all kinds 3- 4
• Suspending all valet parking services during this period
• Treating used personal protective equipment (PPE) (such as protective gowns, masks, gloves, etc.) as hazardous waste and 

putting them in the designated red biohazard bags
• Ensuring the availability of hand sanitizers, gloves and masks at every point of entry and exit
• Ensuring the regular sterilization of all entrances and surfaces that are considered high traffic areas
• Marking physical distancing spaces clearly on floors
• Disabling all touch screens available within the facilities
• Measuring guests’ temperatures upon every entry or it is recommended that the facility be equipped with thermal scanners 

installed in the hallway or at the entrances to food and beverage outlets to ensure that everyone passes through a thermal 
examination

• Using electronic payment methods in sales operations
• Keeping dedicated cleaners in restrooms to sanitize them after every use
• Regularly sanitizing all entrances and surfaces considered to be high traffic areas and areas of frequent contact
• Emptying waste bins regularly
• Switching off electric hand dryers
• Disinfecting wipes to be placed within the toilet/ restroom area
• Posters with COVID-19 information to be displayed in the lobby in different locations and in several languages
• All flyers, brochures, magazines, etc. should be removed from the hotel entrance or lobby
• Plexiglass counter walls or partitions must be installed at front desk counters
• Stop providing guests with wet towels upon arrival
• Employees should avoid sharing work tools
• Work tools such as pens, phones, room cards, keyboard, tablets... etc. should be disinfected after each use
• The registration procedure should be changed to be completed electronically or through an application installed on mobile 

phones or with single use pens
• Credit card machines must be wiped after every transaction
• Luggage handles and trolleys must be cleaned and disinfected by hotel bellboy when guests enter the hotel
• Disinfecting all public areas regularly
• Placing sterile floor mats at the entrance of the hotel facility to disinfect shoes before entering the building
• Avoiding the use of manual inspection methods of people and depending on remote inspection devices without contacting 

customers as much as possible.

Front Office and Concierge 
• Having sufficient knowledge about Covid-19 by conducting a Departmental Awareness and Development
• Having the ability to tell a guest who has respiratory symptoms to stay in the room until he or she is examined by a doctor
• Information about travel to and from countries where Covid-19 is spread should be available
• Providing the phone numbers of health authorities, medical centers, public and private hospitals and help centers for use 

whenever there is the possibility that a guest may be affected
• The front desk area should contain a medical package such as wipes, facemasks, gloves, a full-length long-sleeved gown, a 

garbage bag to eliminate bio-hazardous material in locations assigned as per regulations of the Ministries of Health and the 
Environment.

• Guests and employees should not shake hands, and hands should be cleaned by rubbing them with alcohol or by washing them 
with soap and water

• Hands must be cleaned after exchanging items like money and credit cards
• Place a basket in the lobby discretely to dispose Personal Protective Equipment (PPE).

Elevators
• Practice physical distancing
• Do not touch your face after touching elevator buttons
• Wash hands with soap or use disinfectant or alcohol
• Avoid overcrowding elevators
• Do not lean on elevator walls
• There should be signs to shows people how they could stand in the proper positions, for example those standing next to the 

walls should face the wall and those standing in the middle should not face each other
• Only 30% of the elevator capacity is to be used by guests unless family members or group travelling together

HOTEL ESTABLISHMENTS AND TOURIST ACCOMMODATION SERVICES HOTEL ESTABLISHMENTS AND TOURIST ACCOMMODATION SERVICES 
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Staff
• Hollow the percentage of workforce recommended by relevant authorities, and hotel management
• Having sufficient knowledge about Covid-19 by conducting a Departmental Awareness and Development
• Ensuring that workers obtain a certificate proving that they are free of the virus before starting work at the facility
• Measuring workers’ temperatures daily
• Providing private housing and quarantine areas for workers 
• Maintaining a daily updated list of sick leave for staff, the cause of the leave and the expected return date
• Ensuring that employees wear masks and gloves and cover their hair completely before entering the work area
• Leaving a safety distance among employees 
• Placing warning signs that commit workers in all facilities to continuous disinfection, spacing, wearing masks, washing hands 

frequently as well as washing utensils.
• Installing a disinfecting machine at the staff entrance.

Staff Lockers and Changing Facilities
• Ensure cleaning of surfaces and touch points
• Soap, hand sanitizer and disposable paper towel dispensers and restrooms etc., must be checked and cleaned several times per 

day
• Switching off or removing electric hand dryers
• Organizing the numbers of employees working in every shift in such a way that physical distancing is maintained
• Employees’ uniforms must be washed daily

Staff Cafeteria
• Employees must leave a safety distance among themselves
• Cleaning and sanitizing the cafeteria after each use on a daily basis
• Ensuring that the cafeterias are not occupied by more than 50% of the employees
• Buffet service is not allowed

Guests
• Installing a disinfecting machine at the hotel entrance
• Sterilizing guests’ luggage before arriving at the hotel and departure
• Asking all visitors to wear masks and gloves
• Encouraging visitors to use electronic payment methods 

Technical and Maintenance Services Standards
• Having sufficient knowledge about Covid-19 by conducting a Departmental Awareness and Development, refer to section
• All water supply should be treated as per local country regulations and standards
• Checking dishwashers and washing machines for proper performance especially the temperature function
• Following up on the condition of filters and maintaining the internal air replacement rate
• Checking that ventilating equipment, air exchange and dehumidifiers of the covered swimming pools are functioning properly 

to avoid cross infection
• Conducting regular checks to ensure that dispensers of soap and antiseptic solutions and hand dryers are all working properly
• Leaving a safety distance among employee
• As in normal circumstances, attention should be given to monitoring the condition of filters and to maintaining the proper 

replacement rate of indoor air.

Vendors Delivery at Receiving Areas
• Contractors and suppliers of goods and services should follow safe methods  of work and should have systems in place for the 

prevention of the spread of COVID-19
• Cleaning and sanitizing all facilities after daily duty timings
• Hand sanitizers must be installed at loading bay area
• Delivery people must go through temperature screening
• Ensuring the maintenance of the highest standards of hygiene starting with offloading from trucks all the way to storage 

facilities
• Avoiding contact with the delivery person
• Staff must wear masks and gloves
• Physical distancing markings of the 1,5-meters distance rule should be clearly defined on the floors and followed
• All common surfaces, areas/touch points must be properly cleaned and disinfected
• Ensuring that the canned food supply is sanitized and safe for use
• Ensuring that the packaging is of the right standard and is not damaged during transportation.
• Ensuring that fresh fruits, vegetables, and frozen foods, etc. and all items supplied follow the hygiene standards
• Checking the quality of the material
• The receiving area should be located in such a position so that goods may be quickly offloaded, checked / inspected, received 

and then easily distributed to the various stores, cellars, kitchens and other departments
• The area provided for the receiving department should be large enough to handle the large quantity of goods, and should be 

easy to clean and wash

• Ordered goods should be wrapped in at least two layers of plastic packaging, and the wrapping should be disposed of upon 
opening the truck before the unloading process starts and prior to reaching the restaurant

• Supervisor has to check the truck cooling temperature when receiving goods.

Food and Beverage Services
• Having sufficient knowledge about Covid-19 by conducting a Departmental Awareness and Development
• The hotel must ensure that general staff hygiene standards and practices are maintained, including frequent hand washing and 

prevention of contamination
• Employees should wear gloves, change them frequently and use hand sanitizers repeatedly
• When serving hot food, it should be above 57°C (135° F) and cold food should be below 5°C (41°F)
• Buffet either to be suspended entirely unless possible served by one person at the guests table
• Coffee machines, soda machines, etc. must be cleaned and sterilized, especially the parts that are touched the most by users
• Following the usual procedures when washing tablecloths, dishes and silverware and disinfecting them in a dishwasher
• Drying will be done by using disposable paper towels
• Arranging tables so that the distance between the back of the chair to the back of the chair behind it is more than 1,5 meter
• Sterilizing dining tables after every meal
• Rearranging dining tables with large groups into small groups
• Ensuring the availability of hand sanitizers at various points within the facilities
• Marking physical distancing spaces clearly on floors
• Regarding seat and table arrangements, only four people are allowed at each table in such a way that would leave 2.5 meters 

between tables
• It is recommended that the facility is equipped with thermal scanners installed in the hallway or at the entrances to food and 

beverage outlets to ensure that everyone passes through a thermal examination. People with high temperatures will be denied 
entry, including staff and visitors

• The snacks and condiments should be individually packed and sealed
• Providing salt and pepper upon request in an individual bag
• Designating one employee to take orders at the point of sale so that not many employees would touch the same screen, and 

this should be sterilized after each use
• All chefs should wear masks and gloves and should follow a hygiene protocol in washing their hands and in sterilizing utensils/

tools.
• Guests receive their meals in the restaurant to be eaten in their rooms by using environmentally friendly packaging
• It is recommended to adopt technologies that provide guests the option to use QR codes to review online menus
• Providing single use menus
• Ensuring that all expired foodstuffs are disposed of from the cooking area
• Leaving a safety distance between employees
• Following the standards set by the BiH Food Safety Administration in preparing food at the restaurant
• Sterilizing cans in canned foods, vegetables and fruits before using them or placing them in refrigerators
• Preparing, cleaning and disinfecting places for storing materials
• Wrapping food tightly and disposing of the packaging as soon as it is removed
• Flammable sterilizers such as sprays or alcohol should not be used in restaurants or in the facilities
• Disinfecting materials should be outside the food preparation area and they shall be kept in a closed place

Kitchen
• All staff must wear gloves and face masks, and gloves must be changed after the preparation of each meal
• Kitchen staff must wear their uniform (aprons, caps, gloves and masks). Uniforms must be washed daily
• All products and packaging must be disinfected. Vegetables and fruits must be peeled before getting into the main kitchen
• Physical distancing of 1,5 meters must be strictly followed in the kitchen.

Stewarding
• Staff must wash their hands before work, between procedures, between loading dirty dishes and storing clean dishes or when 

changing locations
• Door handles, drawers, stamps, trolley handles should all be cleaned and disinfected every hour and at the end of each day
• Stewarding staff must wear disposable aprons, caps, gloves and masks to be changed every hour
• Uniforms must be washed daily.

HOTEL ESTABLISHMENTS AND TOURIST ACCOMMODATION SERVICES HOTEL ESTABLISHMENTS AND TOURIST ACCOMMODATION SERVICES 
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Food Delivery
• Commitment to wear protective clothing during food preparation, preparation and delivery
• Commitment to closing indoor and outdoor dining halls and not using them to serve customers
• Compliance with the health requirements issued by the BiH Food Safety Administration, Entity, municipal, and relevant 

authorities
• Provide mechanisms, procedures, and organizational guidelines for emphasizing the necessity to adhere to the foundations of 

physical distancing (adequate safety distances).
• A commitment not to operate the air conditioners unless the air percentage is 100% from outside only
• Establish temporary barriers to identify staff corridors to ensure adequate safety distance is left
• The accountant should be outside the food preparation area.
• Isolating the home delivery workers from the rest of the workers in the facility due to their mixing with other people during 

the food delivery process and not permitting them to enter the facility permanently
• Commitment to use materials of the food class authorized by the BiH Food Safety Administration
• Commitment not to use metal and non-metal utensils provided by customers
• Commitment to place food (orders) in tightly sealed bags and boxes for delivery must be sterilized before food is placed and 

bags and boxes must be sealed and closed tightly to be opened by the consumer after they are connected to it
• Commitment not to employ employees under 18 or older than 60.
• Commitment to provide menus and prices on the facility’s entrances and on the facility’s physical media, if any.
• Commitment to use electronic payment methods to charge customers only
• Commitment to preparing and preparing hot food (food cooked with high temperatures)
• The necessity of providing a safe way to get rid of all kinds of establishment waste.

Use and Sterilization of Nargileh/waterpipes:
• Providing Nargileh/waterpipes in the designated places in the hotel facility while ensuring good ventilation
• Periodic temperature inspection for all Nargileh/waterpipes service personnel
• Maintaining proper spacing between tables
• Total sterilization of the Nargileh/waterpipes before and after each use by the customer. All parts of the Nargileh/waterpipes 

should be cleaned both on the inside and the outside with soap and water and should be disinfected with internationally 
approved sterilizing materials according to the general health instructions and conditions

• Using the steam sterilizer for all parts of the Nargileh/waterpipes both inside and outside
• Changing the water inside the Nargileh/waterpipes bottle before and after each use and making sure to use clean water with a 

sterile substance that is not harmful to health and does not affect the flavors
• Using the one-time use sterilized mouth piece extension, which should come wrapped from the company and should be torn 

open in front of the customer upon use
• Making sure to use the Nargileh/waterpipes only once a day after it has been completely cleaned and sterilized.
• All Nargileh/waterpipes service personnel should commit to the general conditions of health and safety by wearing special 

uniforms, masks and gloves with full attention paid to personal hygiene.
• Nargileh/waterpipes services will not be allowed to those under the age of (18) or to those over the age of (65)
• Using Nargileh/waterpipes service in the outdoor terrace and in open areas. 

Housekeeping
• Having sufficient knowledge about Covid-19 by conducting a departmental awareness/training
• Ensuring the availability of dedicated toilet cleaners to sanitize the toilets after each use
• Special attention should be paid to frequently touched items such as knobs, elevator buttons, handrails, light switches and door 

handles, etc
• There should be a special cleaning and disinfecting plan within a few days after leaving the hotel for cases where infected guests 

or employees reside in the facility or if they are diagnosed with COVID-19
• Instructions should be given to wash clothes at hot cycles of 70°C or more.
• Disposable materials such as hand towels, gloves, masks, should be placed in a container with a lid and disposed of according to 

hotel regulations and standards
• Training cleaning personnel in the use of personal protective equipment (PPE) and hand hygiene immediately after the removal 

of PPE and upon completing the cleaning and sterilization process
• Ventilating all common rooms and areas on a daily basis
• Hotel housekeeping staff must inform the administration or the reception desk about any infected guests that may be in their 

rooms
• The clothes and linen of quarantined people should be placed in bags away from the bags designated for other guests, and 

they should be sterilized and washed individually at a high temperature of 70 degrees Celsius, as stated by the World Health 
Organization.

• Waste should be collected and sealed tightly before it is dumped in the designated waste area
• Avoiding direct contact with the quarantined person completely
• Passing any new bed covers or towels to the guest by the staff assigned through the door
• Storing the used blanket in a suitable, safe and distinct place for storage until individual test results are known
• Sterilizing rooms on a daily basis and corridors on an hourly basis
• Leaving a safety distance between employees
• There should be a special cleaning and disinfection plan for situations in which there are affected guests or employees staying at 

the establishment or identified with COVID-19 within a few days after leaving the establishment

• Written recommendations for enhanced cleaning and disinfection should describe the enhanced operating procedures for 
cleaning, managing solid waste, and for wearing personal protective equipment (PPE)

• Any surfaces that become soiled with respiratory secretions or other body fluids of the affected person(s), should be rinsed 
with clean water after 10 minutes contact time for chlorine

• Staff should know how to make sure the bleach is not disintegrated and how to rinse it off after 10 minutes
• When use of bleach is not suitable, e.g. telephone, remote control equipment, door handlings, buttons in the elevator, etc. then 

alcohol 70% could be used.

Hygiene guidelines specific for hostels and B&Bs
• Assign rooms with multiple beds to guests from the same group or family members
• Limit use of joint amenities
• Assign bathrooms and toilets to groups of guests
• The rest of the guidelines for hotels apply

Hygiene Guidelines for Swimming Pools
• Forbid the use of swimming pools by vulnerable groups ; a poster should be put up at the pools entrance to raise awareness 

among customers (vulnerable groups according to the WHO are the elderly, pregnant women, people with chronic respiratory 
difficulties, diabetics, cancer patients under treatment, cardiovascular disease and hypertension).

• Limit the number of bathers according to the pool capacity (1 bather in 3 sqm of pool surface.).
• Put a poster around the guests’ area informing them of measures taken to limit the number of
• bathers and encouraging them to shower with soap before each entry into the pool.
• Assign a staff member to organize the entry of guests into the pool and invite them to respect
• the health provisions in place.
• Install a shower gel dispenser at the pool showers.
• Guest sanitary facilities must be equipped with liquid soap dispenser, single-use paper
• dispenser and pedal bin.
• A hydro-alcoholic gel dispenser must be available near the guests and pool staff.
• Ensure the disinfection of the pool water by the mandatory use of dosing pumps in good working condition to maintain the 

chlorine level at the required levels according to the regulations in force.
• Shock disinfection of the pool water must be carried out at the end of each service.
• Increase the frequency of monitoring chlorine and PH parameters to once / 2 hours and the stabiliser rate to once / 2 days.
• Respect the distance of at least 1,5 meter between the deckchairs and / or the sun loungers around the pool.
• Clean and disinfect pool furniture (deckchairs, sun loungers, tables, chairs and any surface that can be touched by hands) after 

each guests’ use.
• A procedure of risk management of covid-19 contamination must be set for toboggans use along with necessary control 

procedures.
• In case of impossibility of application of the above mentioned rules, the swimming pool service must be suspended.

Hygiene guidelines to be observed on the beaches
• Maintain a distance of 1,5 meter between the deckchairs.
• Clean and disinfect beach furniture (deckchairs, loungers, tables, chairs and any surface that can be touched by hands) after 

each guests’ use.
• The guest sanitary facilities must be equipped with liquid soap dispenser, single-use paper dispenser and pedal bin.
• A hydro-alcoholic gel dispenser must be available in the vicinity of the guests and beach staff.

Wellness centers:
• Temperature check (non-contact thermometer) on each guest at the centre on arrival, in case of a suspicious person, the guest 

will not be admitted to the centre.
• Installation of hydro-alcoholic gel dispensers in the reception area and posters encouraging guests to disinfect their hands.
• Respect the distance of at least 1,5 meter between customers in the waiting rooms.
• Suspend hammam service.
• Regular disinfection of work surfaces, armchairs and sofas, treatment brochures and all surfaces that can be touched by hands.
• Regular disinfection of all areas, equipment and cosmetic materials after each guest.
• Staff must always keep their masks on and respect the same rules of hand washing hygiene as well as distancing.
• Strengthen the cleaning / disinfection plan for guest washrooms including disinfection of door handles, faucets, flush handle and 

any surface that may be touched by hand.
• Air conditioning filters and air conditioner vents/air conditioning units must be cleaned and disinfected at least once a week.
• Observe the hygiene rules in the sauna (only one guest/sauna cabin) with cleaning and disinfection before and after guest’ use.
• Laundry must undergo a washing cycle with detergent including a treatment under a temperature maintained at 65 °C for at 

least 10 minutes, or at 71 °C for at least 3 minutes.

HOTEL ESTABLISHMENTS AND TOURIST ACCOMMODATION SERVICES HOTEL ESTABLISHMENTS AND TOURIST ACCOMMODATION SERVICES 
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Sport Activity Centres
• Limit the number of guests in according to the surface area and observe a physical distance of at least 1,5 meter.
• Opt for outdoor physical activities.
• Hand disinfection gel must be available
• Put up a poster inviting guests to disinfect their hands.
• Suspend all activities involving close physical contact between people.
• Disinfect animation and sport equipment (bicycles, deckchairs, racket handle sticks, bows, arrows, darts, chess pieces, etc.) 

before and after each guest’s use.
• Obligation of safety distance between equipment in sports halls.

Recreational Areas for Children and Entertainment
• Observe distance during outdoor performances and avoid any activity that may cause
• overcrowding.
• Provide sufficient hand disinfection gel in playgrounds and mini clubs.
• The cleaning and disinfection of equipment in mini clubs and playgrounds must be scheduled at a high frequency.
• Supervisors in charge of mini clubs must observe strict personal hygiene with frequent hand washing and/or disinfection and 

compulsory masks wearing.
• Limit the number of people using the children’s club at the same time, with regular disinfection of all toys.
• Obligation of safety distance between equipment in the playgrounds.
• Mandatory masks wearing for children over 02 years.

Seminars, Conferences, Meetings and Special Events
Seminar and Conference Rooms

• The rooms’ capacity rate must be reduced by 50% with respect to the minimum of 1,5 meter distance between chairs and 2,5 
meters minimum between tables.

• Coffee breaks must be served in the same room with suspension of self-service.
• Installation of hydro-alcoholic gel dispensers at the entrance to different rooms and posters encouraging customers to disinfect 

their hands.
• The rooms must be ventilated regularly. 

Cleaning and Disinfection
• Guest sanitary facilities dedicated to meeting rooms must be equipped with liquid soap dispenser and a single-use paper 

dispenser.
• Ventilate the rooms well before and after each service.
• Regular disinfection of tables, chairs, handrails, etc.
• Strengthen the cleaning / disinfection plan for guest restrooms, including disinfection of door handles, faucets, flush toilets and 

any surface that may be touched by hands.
• Glasses and cups must be either single-use or glass with strict obligation and instruction regarding the implementation of the 

washing and disinfection rules for glasses T° > 80°C machine wash glass or compliance with the disinfectant dosage when using 
the three-basin system.

• Chair armrests and any other surface likely to be touched by guests must be disinfected after each participant leaves the room.

Hygiene Measures by Conference Participants
• Maintain physical distance in conference rooms (minimum 1,5 meter).
• Wearing a nasal-mouth mask is mandatory

TRANSPORT 
SERVICES 
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 Airport Taxis
• Providing hand sanitizer in the car and having the driver wear masks and gloves while exchanging them periodically
• Sticking to sanitizing hands consistently and without taking off the mask at all inside the taxi
• Do not load passengers that are not sticking to the self-safety rules (masks and gloves)
• Sterilizing the vehicle completely from the inside and the outside before starting on the daily
• Sterilizing inner and outer door handles after every trip
• Confirm physical distancing and do not allow the passengers to ride in the front seat and restricting the back seat to only two 

passengers
• Do not use rubbing alcohol or highly flammable substances as sanitizers inside the vehicle
• Do not allow smoking on any public transportation

Tourist Busses
• Preparing the busses right before working and making sure to sanitize and clean all surfaces and al glass surfaces and sanitizing 

air ventilators and conditioning and Lights and the buttons above the chairs as well as the handles and the bus shelves and door 
handles or any touchable area

• Ensuring to not turn the bus on with more than 50% of the total capacity of the bus that is recorded in the vehicle’s license 
(acquisition)

• Do not stop completely when loading and unloading passengers on the way, sticking to a start and finish point
• Cleaning seat backs and food tables that are found in the back of the seats constantly
• Providing hand sanitizer at the entrance of tourist busses
• Placing signs at the main door to remind tourists of hand sanitizing and obligation to the physical distancing rule of one and a 

half meters when getting onto the bus
• Do not use refrigerators inside the busses and periodically cleaning the bathroom and guardian
• Following the rule that states “do not leave any trace behind by the tourist” with an awareness sign including that inside the 

bus so that the passenger can take all empty glasses and plastic bags with them to throw out
• Providing the driver with two copies of the “following list” for the tourist group and the driver must keep one copy while the 

other copy goes to the tourist company and they must keep both copies for a duration of at least 6 months
• Cleaning and sanitizing the inside and the outside of the bus after the end of each tourism program or trip once
• Following the end of the tourism program the bus must be cleaned and sanitized and its preferred to wait for 6 hours before 

starting with the cleaning process and that includes all buttons, lights , air ventilators above the seats, the back of all seats and 
the food trays in those seat backs

• During the cleaning or sanitizing of the inside of the bus, the worker must use the full outfit used to deal with corona and the 
mask and gloves and the special shoe covers

• Cleaning the buss floors using suction and washing and sanitizing them on the daily outside the bus
• Cleaning the trash cans and changing out the bags inside them
• Cleaning and sanitizing the bathroom inside the bus and providing them with soap and hand sanitizer and placing sanitizing 

products in the cabinets specialized to flow the water.

Car Rentals
• Provide personal protection supplies to employees (masks and gloves and sterilizers) and adherence to obligations of not 

removing masks and gloves during working hours.
• Daily office sterilization, before beginning and end of business hours.
• Conform to physical distancing between employees and customers, as there should not more than three persons in an office, 

including staff members.
• Distribute protective gear and informative handouts for personal protection.
• Sterilizing the vehicles thoroughly during receiving and delivery.
• Ensuring that the vehicle is not used by anyone other than its renter.
• Preserve files containing renters’ names, addresses and phone numbers.

General Criteria
• Periodic inspection is carried out by the personnel of the competent authorities.
• Reevaluation of the procedures for work in hotel establishments is based on reports from the committees of the competent 

authority and inspection visits.
• The Ministry of Health must be directly informed of any suspected cases of the coronavirus immediately and under penalty of 

responsibility.

TOURIST 
RESTAURANTS 

TRANSPORT SERVICES 
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General Measures
• Pre-work sterilization of workplace (comprehensive sterilization) by specialized companies.
• The employees allowed to work must be in good health and not suffer from chronic diseases, with the approval of the 

company’s certified physician.
• A daily report should be made that includes the examination of staff in terms of temperature measurements and ensuring that 

there are no daily sneezing and coughing symptoms.
• In case any worker is exposed to any health condition, it is forbidden to return them to work except after proving that they 

are free of any contagious or communicable diseases and proving that they are free of coronavirus and at the expense of the 
employer.

• Restaurants should set a daily entry record (electronic fingerprints cannot be used).
• The supervisor must provide mechanisms, procedures and signaling boards to leave sufficient safety distances between 

customers.
• Educating employees about the virus, its seriousness, rapid spread and what precautions they must take before entering the 

workplace.
• The restaurant and all its facilities must be disinfected before supplying food and before the food preparation process.
• Remove all damaged food items from storages (refrigerators and cooking places).
• Providing employees with hand hygiene supplies such as liquid soap, disinfectants and sanitary napkins at points distributed in 

the restaurant.
• All employees must wash their hands before starting work and (every 30 minutes for 20 seconds) or when needed.
• Ensuring good ventilation within all facilities of the restaurant.
• The disinfection materials should be outside the food preparation area and the materials should be kept in a closed place.
• Requiring employees to wear personal protection items such as facemasks and gloves (replaced continuously and as soon as 

they are contaminated).
• Placing warning signs requiring workers to constantly cleanse, keep their space, wear facemasks, gloves and wash dishes.
• Cleaning and sterilizing the bill holder and the machine in case of electronic payment after each use.

Dining Hall and Kitchen
• Maintaining cleansing of the work site and in particular the contact areas (doors and floors) continuously every hour.
• Ban the open buffet service and rely on specific menus on demand.
• Food is served in the designated lounges within the hotel establishment, with the restaurant tables being organized to leave at 

least 2,5 meters between the tables and one meter between each person and another at the table and the dining tables are 
organized accordingly (integrating the tables in case of families taking into account the specific distance between the people).

• Utensils are to be properly disinfected and prior to serving and brought to table with meal, placing sterile sterilizers and wipes 
on each dining table, and placing awareness instructions throughout the restaurant.

• Workers who prepare materials, prepare food must adhere to good food manufacturing practices, including adherence to 
personal protective equipment such as facemasks and gloves (replace them immediately after contamination or moisture), head 
and beard covers, safety shoes to ensure food safety (a type that does not affect food) as well as work clothes or aprons.

• It is strictly forbidden to provide hookahs within all hotel establishment facilities.
• Hot food should be above 57 ° C and cold food less than 5° C
• Drying and wiping is done using disposable tissues and paper towels that are disposed of directly.
• The restaurant and all its facilities must be disinfected before supplying food and before the food preparation process.
• Providing staff with hand hygiene supplies such as liquid soap, disinfectants and sanitary napkins at points distributed inside the 

restaurant.
• Sterilizing the dining tables after each use and providing salt and pepper on request after sterilization.
• Ensure good ventilation within all restaurants and facilities.
• Do not use flammable sterilizers such as spray sterilizers or alcohol in restaurants and facilities.
• Disinfection materials must be outside the food preparation area and the materials must be kept in a closed place.
• Placing warning signs obligating workers in all facilities to continuously disinfect and separate, wear masks, wash hands 

constantly, and wash utensils.
• Workers must wear safety shoes and put medical masks, gloves and hair covers, and it is strictly prohibited to enter the 

workplace without them.
• Following the manufacturing methods in the restaurant according to the technical principles and standards according to the 

food and drug law.
• Setting up temporary barriers to define the corridors for workers to ensure leaving adequate safety distance
• Leaving a safe distance between employees (at least one and a half meters).
• Avoid contact with the eyes, nose and mouth with the hands in any way.
• Frequent washing and disinfection of all surfaces and utensils in contact with food before and after every employee’s work.
• Raw materials to be used in food preparation are well laminated until they are used and must be repackaged as soon as the use 

is complete.

Storage and Warehouse Management
• Before receiving, the supervisor should prepare sites for storing materials (freezers, coolers, dry storage site), the places must 

be cleaned and disinfected, and damaged materials must be disposed.
• When unloading the truck, the minimum number of employees must be used, and the spacing policy should be considered for 

at least one and a half meters.

• The supervisor should check the temperature of the cooling truck when receiving the materials.
• If everything conforms to specifications, employees start unloading materials, the receiving area must be specified, it must be 

sterile, and before entering the foodstuffs into the storage, the secondary packaging must be removed, thrown, hands must be 
sterilized and gloves must be worn, and then transported in clean and sterile containers to the internal storage.

• When dealing with cans, as well as vegetables and fruits, they must be sterilized before being placed in refrigerators.
• Supervisor and employees should wear and change masks and sterilize hands continuously after each unload or load.
• The supervisor must emphasize to the employees to keep distance within themselves and work in an organized manner.
• Ensure that the used buses are sterile and perfectly clean before and after every use.
• Sterilizing the cranes used in transporting and loading of materials and goods before and after each use.
• The ordered goods must be wrapped with at least two layers of plastic packaging and the packaging must be disposed once the 

goods reach the restaurant and the truck must be opened before unloading it.

Food Delivery Service
• All staff working in the processing and assembly of ready-to-deliver food must wear gloves, masks and use good quality 

sterilization and cleaning materials.
• All staff are obliged to wash hands every 20 minutes with soap and water and use appropriate disinfection materials.
• The food should be completely packaged.
• The food must not be touched until it is packaged.
• Placing food (orders) in secure delivery bags.
• Delivery boxes should be sterile before placing order inside.
• After the orders are confirmed with the assurance that they were not touched, the bags and boxes are closed and sealed 

tightly only to be opened by the consumer after they are delivered to him.
• Cleaning the vehicle used for deliveries with soap and water every day, especially the doors used.
• Sterilize all surfaces of the vehicle with disinfectant.
• Usage of flammable sterilizers such as spray sterilizers or alcohol in cars is not allowed as they are flammable substances.
• Separating delivery workers from other workers due to their contact with other people during order deliveries.
• The principle of spacing between the driver and the restaurant employee who prepared the order must be applied.
• Provide external delivery staff with sterilizers, hand sanitizer and gloves to be used between each delivery of orders and to 

make sure that their hands are sterilized after the last order before returning to the restaurant.
• Upon arriving at the site, the employee must make sure to leave a distance between him and the customer, with distance from 

meter and a half to hand the order and receive the money.
• Obligation to the use personal protective supplies such as masks and gloves (replacing them continuously and immediately after 

being contaminated).
• Never remove the masks and gloves except inside the dispensing device, and after making sure that there is a hand sanitizer, 

then the gloves are removed and the hands are sanitized, then comes removing the mask, re-sanitizing the hands, wearing gloves 
and the new mask, and then disposing of the old one in a safe way.

• The restaurant employee must not to enter the restaurant and receive goods from outside.
• Limit the use of banknotes in sales and focus on the use of electronic payment methods.
• Avoid entering the customer’s building and ask customers to receive their orders outside the building, by communicating with 

them by phone.

Terms of Serving Hookah/Shisha 
• Total sterilization of the hookah before and after each use by every customer. That is carried out by cleaning all parts of the 

hookah, inside and out, using water and soap and disinfecting it with sterile cleaning chemicals that are internationally approved 
according to the general health instructions

• Use a steam sterilizing machine for all parts of the hookah, inside and out.
• Replacing the water inside the hookah before and after each use, ensuring that clean water mixed with a sterile material that is 

not harmful to the health of the customer and does not affect the flavour of the hookah is used.
• Providing single-use hookah pipe that comes wrapped from the origin factory of production. And ensuring that the employees 

must unwrap the pipe in front of the customer before they use it.
• Making sure to use the same hookah once a day after it has been thoroughly cleaned and sterilized.
• Obligation of all staff providing hookah service to the general terms and conditions of health and safety by wearing the 

specialized uniform, face masks and gloves with total caring of their personal hygiene.
• Periodic temperature check for all staff providing hookah service.
• Presence of good ventilation inside the hookah service places/venues.
• The appropriate spacing between the tables as mentioned above.
• Not providing hookah service to those younger than 18 years of age and older than 65 years of age
• Allowing the option that allows the customers to bring their own hookah while obligation to the above- mentioned terms and 

conditions.

General Criteria
• Periodic inspection is carried out by the personnel of the competent authorities.
• Reevaluation of the procedures for work in hotel establishments is based on reports from the committees of the competent 

authority and inspection visits.
• The Ministry of Health must be directly informed of any suspected cases of the coronavirus immediately and under penalty of 

responsibility.

TOURIST RESTAURANTS TOURIST RESTAURANTS
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CAMPS

General Procedures
• Sterilize the entire camp before starting to receive visitors.
• Sterilize all facilities, tents, surfaces and all surfaces that are frequently touched every hour in public places and public toilets 

using effective disinfectants approved by the Ministry of Health.
• Raising the awareness of the workers about how rapidly the virus can spread, and how dangerous it is. Also, about what 

precautions the workers must take before entering the workplace.
• Obligation to provide good quality hygiene and sterilization methods for hands and distribute them appropriately within the 

camp, especially the entrances and exits.
• Putting instruction boards in the camp to emphasize the need to wear masks, sterilize hands continuously, and follow safety and 

physical distancing
• Wearing the face mask and sterilizing the hands continuously by all workers in the camp in a mandatory manner and replacing 

the face mask continuously.
• Staff are obliged to wash their hands before work and (every 30 minutes for 20 seconds) or when needed
• Organizing the process of welcoming customers inside the facility, and ensuring that they sterilize their hands before entering 

the camp
• Reducing cash transactions when as much possible for bookings and the need to provide electronic payment methods.
• Carrying out tests on daily basis continuously for the employees before entering the camp
• General obligation to all public health and safety requirements in accordance with legislation.
• Operation of the camp with a maximum rate of 50% of the total capacity, for a specified period while the authority increases 

the percentage gradually, in coordination with the concerned authorities
• The obligation of making a daily report that includes testing the employees in terms of measuring the temperature and making 

sure that there are no symptoms like sneezing and coughing daily, And in the event that any worker is exposed to any health 
condition that prevents them from returning to work except after proving that they are free from any contagious diseases and 

proving that they are free of the coronavirus.

Reception
• The reception staff must acknowledge of all safety and health protection measures according to the criteria approved by the 

Ministry of Health and how to deal with and apply them.
• Sterilize the guests and their luggage upon arrival at the camp
• The receptionist must inquire from each customer if they are suffering from any COVID-19 symptoms that were published by 

the Ministry of Health and document it
• Measuring the guest’s temperatures upon entering the camp by a specialized employee
• Implementing the measures of physical distancing in the tourist camp by distributing the seats in a way that guarantees the 

distancing between the customers in the camp and leaving a sufficient distance not less than one meter, and ensuring that there 
is no crowding in the reception area.

• Completion of check-in procedures for guests electronically or by using disposable pens.

Accommodation
• Sterilizing all rooms and facilities before work (full sterilization) by using the specified chemicals and following the ministry of 

health instructions.
• Providing sanitizing equipment in rooms or tents and all hotel facilities allowed to operate during that time, so the visitors can 

use them throughout their stay.
• Sterilizing rooms after use by visitors, disinfecting all surfaces, and changing all bed sheets, beddings, pillow sheets, and towels 

after every use.
• Cleaning bed sheets, beddings, pillow sheets, and towels after every use, at 56 degrees Celsius for 20- 30 minutes.
• The workers allowed to work must be in good health and not suffer from chronic diseases provided approval from the 

certified company doctor.
• Providing good ventilation inside all rooms and facilities.

• Not using flammable sanitizers like spray sanitizers or alcohol inside rooms and facilities.

Restaurant and Kitchen
• Food is served in the designated halls within the hotel establishment, provided that the restaurant tables are organized so that 

it leaves a distance of no less than two meters between the tables and one meter between each person and another on the 
table and the dining tables are organized accordingly (merging tables in the case of families with consideration to the spacing 
between people).

• Workers preparing food should oblige to personal protective equipment such as masks and continuous hand washing (replacing 
the face mask immediately if contaminated or moisture), head and beard cover and food safety shoes (a type that does not 
affect food) as well as work clothes or aprons.

• Drying and wiping must be done with disposable tissue and paper towels.
• The restaurant and all its facilities must be disinfected before supplying food and before the food preparation process.
• Providing workers with hand hygiene supplies such as liquid soaps, disinfection means and sanitary napkins at points distributed 

all around restaurant.
• Sterilize the dining tables after each use and provide salt and pepper on request after sterilization.
• Provide good ventilation inside all restaurants and facilities.
• Not to use flammable sterilizers such as spray sterilizers or alcohol in restaurants and facilities.

CAMPS

OPERATIONAL PROTOCOLS FOR SERVICE PROVIDERS
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• The disinfection materials should be outside the food preparation area and the disinfection materials should be kept in a closed 
place.

• Putting warning signs in all facilities obligating workers to continuously disinfect themselves, and to remind the workers about 
distancing and to wear masks, wash hands constantly, and wash utensils.

Storage and Warehouse Management
• Before receiving, the supervisor should prepare sites for storing materials (freezers, coolers, dry storage site), and the sites 

must be cleaned and disinfected, and the damaged materials are disposed.
• The minimum number of employees should be unloading the trucks upon arrival within physical distancing rule applied which is 

not less than 1.5 meters between each worker.
• The supervisor must check the temperature of the refrigerated truck when receiving the materials.
• If everything meets the specifications, the employees start unloading the materials, and the receiving area must be sterilized and 

determined, Before bringing in the food materials to the warehouses, the secondary packaging must be removed and discarded, 
then and the hands should be re-sterilized and put on sterilized gloves and transfer them with clean and sterilized containers 
to the internal warehouses.

• When dealing with cans, as well as vegetables and fruits, they must be sterilized before being put in refrigerators.
• The supervisor and staff shall wear and change masks and sterilize hands continuously after each download or upload.
• The supervisor must emphasize the employees to follow physical distancing rules within an organized manner.
• Ensure that used buses are sterile and clean perfectly after and before each use.
• Sterilization of cranes used in the transportation and loading of materials and goods after and before each use.
• The packages must be wrapped with at least two layers of plastic packaging, then the packaging must be disposed once you 

reach the restaurant. VISITOR CENTERS

CAMPS
BOSNIA  AND HERZEGOVINA TOURISM COVID-19 HEALTH AND SAFETY GUIDELINES AND PROTOCOLS
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General Procedures
• Sterilize the center before allowing visitors, including shops, bazaars and all public facilities.

• The staff and workers at the visitor center must wear masks and sterilize their hands continuously, including the stores inside 

the center.

• Educate workers about the virus, its severity, rapid spread, and what precautions they must take before entering the workplace.

• Obligation to provided sterilization for hands of good quality and distribute them appropriately within the visitor center, 

especially the entrances and exits.

• Putting informative boards in the visitor center to assure the necessity of wearing masks, sterilizing hands continuously, and 

following safety procedures and physical distancing.

• workers and visitors must wear masks (and make sure to replace them) and sterilize their hands continuously.

• Cleaning and sanitizing public utilities every hour. DIVING CENTRES, 
BOATS AND WATER 

GAMES GUIDE

VISITOR CENTERS 
BOSNIA  AND HERZEGOVINA TOURISM COVID-19 HEALTH AND SAFETY GUIDELINES AND PROTOCOLS
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General Procedures
• All surfaces, equipment, tools, games and touch points must be sanitized hourly using effective sanitizers that have been 

approved by The Ministry of Health.
• Raise employees’ awareness in regards of the coronavirus, how fast spreading it is and the precautions that must be followed 

before entering the workplace.
• Making sure to provide hand sanitizing products, of good kind, and distributing it sufficiently inside the center and/or on the 

boats.
• Placing signboards to ensure and emphasize the importance of wearing face masks, constantly sanitizing hands, following safety 

procedures, and practicing physical distancing
• All employees must wear face masks (replacing them regularly) and constantly sanitize their hands.
• Employees must wash their hands before proceeding to work or when the need arises, every 30 minutes and for 20 seconds 

each time.
• Limit the usage of banknotes in the reservation and selling process and providing and using online payment systems.
• Must perform routine “quick tests” for employees before they proceed with their daily work activities.
• Permitted labor must be in good medical (health) condition and must not suffer from any chronic diseases. All, which must be 

approved by the certified company doctor.
• Place daily log/proof of entry without using the fingerprint system.
• General obligation to all public health and safety requirements in accordance with the legislation in force
• The company is required to provide daily reports of employees’ daily tests which include the measurement of employee’s 

temperature, making sure there are no symptoms of sneezing and
• coughing visible. In the case of any employee suffering from illness, they are not to return to work unless cleared from any 

infectious or ongoing diseases and testing negative for the coronavirus.

Diving Centers
• Sanitizing centers, equipment, tools, and machines used when diving and in water activities, in accordance with the Ministry of 

Health to know the needed materials needed in the sanitization process.
• Sanitizing products that are being rented, to limit the spread of any type of infections, these products include the regulator, 

the face mask, the snorkel, the buoyancy control device (BCD), and the diving suit. It must be ensured that these products are 
submerged fully in sanitizing products and then washed with water.

• Sterilize diving boats and their facilities/ equipment and implement spacing procedures by operating 50% of the boats’ capacity, 
for a specified period of time. The authorities will be increasing the capacities gradually.

• Adhering to the health requirements issued by the Ministry of Health before using the swimming pools and abiding by the 
required quantities and types of sterilizing products. The pool must not be used in 

• the case of not having a fully and well-functioning mechanic system that filters and treats the water in the swimming pool.
• Sterilizing cars that are used in transporting customers to diving locations periodically after every customer transported.
• Employees must abide to sanitization procedures. This includes wearing personal protective supplies such as: face masks, gloves. 

Ensuring continuous replacement, and immediate replacement in the case of pollution.
• Ensuring the safety of divers and ensuring they do not show any symptoms of the coronavirus before diving.
• Taking into regard physical distancing inside, and outside of the water and during diving.
• Employees must thoroughly wash their hands before touching and preparing any of the equipment.
• There must be no exchanging of diving gear before they are sterilized and washed.

Tourist Boats
• Operating the boat with 50% of the capacity and taking into consideration the physical distancing in the arrangement of seating 

areas and tables.
• All water games on the boat must be sterilize before any use by visitors.
• Parties of all kinds are prohibited on tourist boats.
• Consider replacing buffet service on tourist trips on boats and relying on specific food menus upon request.
• Using Single-use cutlery as much as possible, Put sterilizers and wet wipes on each dining table and put educational instructions 

throughout the restaurant.
• Workers who prepare food must adhere to personal protective equipment such as wearing masks and wash their hands 

continuously (replace the mask immediately if contamination or moisture), head cover, beard cover, and food safety shoes (a 
type that does not affect food) as well as work clothes or aprons.

• Hot food temperature should be more or equals 57 ° C and cold food temperature should be less or equals 5° C.
• Putting warning signs in the boat to obligate the workers in all facilities to continuously sterilize, keeping a distance, wear masks 

and wash hands.

Water Sports and Games
• Water games most be sterilize after each use, especially contact areas.
• Emphasize on workers and visitors the necessity of washing and sterilizing hands before using games.
• Consider physical distancing in group games and sterilizing life jackets after each use. 

General Criteria
• Periodic inspection is carried out by the personnel of the competent authorities.
• Reevaluation of the procedures for work in hotel establishments is based on reports from the committees of the competent 

authority and inspection visits.
• The Ministry of Health must be directly informed of any suspected cases of the coronavirus immediately and under penalty of 

responsibility.

TOURIST GUIDES

DIVING CENTRES, BOATS AND WATER GAMES GUIDE
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General Procedures
• The tour guide must always wear face mask and gloves, and they are also obliged to change their gloves at least 3 times a day.
• The tour guide must maintain the decided physical distancing distance which is 1.5m between them and the accompanying 

tourists. And they are also obliged to wash their hands as many times as possible and at several times throughout the day. They 
are also obliged to keep a hand sterilizer and spare gloves with them during the trip.

• The tour guide must call the relevant number to inform the epidemiology committee immediately if any person accompanying 
him suffers from high fever, coughing, sneezing, or flu without informing or referring to the tourism office or any concerned 
party to follow the necessary measures provided by the epidemiology committee at the Ministry of Health

• If the guide was not able to contact the epidemiology committees, they must inform the tourist police of the suspected 
cases and the suspected person is therefore isolated in a specific place and it is preferable to have a private bathroom for the 
suspected person to use. Then the guide must alert the tourists of the importance to wear face masks and gloves immediately 
and alert the tourists to stay in their places without moving until the epidemiology committee are contacted.

Guest Reception
• The tour guide must inform the tourists about the importance of using face masks and gloves before entering the tourist bus 

or vehicle, and to focus on trying to not touch anything at all outside the tourist bus and on sites. Also, the guide must inform 
the tourists about the availability of hand sanitizers on each bus door and the importance of using it to get on and off the bus 
right after welcoming them.

• The tour guide must explain the importance of physical distancing between the tourists in the group throughout the whole trip, 
especially when boarding the bus, where the tourists must leave a distance of 1.5 m between each individual in the same group, 
or a different group, or other individuals in general.

• Upon boarding the bus, the tour guide must be the first one to board the bus to guide the tourists on the way they should be 
sitting and take the places they’re assigned to them so that everyone sits near the window at the beginning of their tour with 
tendency to leave empty seats as the allowable number of people in a vehicle is 50% of the original capacity.

Tours and Visits
• The guide must cover the microphone they’re using in the appropriate way and prepare it for the trip/tour.
• The guide must submit copies of ‘Route lists’ (2 copies to each driver and submit one copy for each of: visiting places, timings, 

and food). It is possible to start using an electric route list once it has been prepared and agreed upon.
• The guide must check the bus and ensure its readiness using the approved procedural guide.
• The tour guide must explain the importance of physical distancing between the tourists in the group throughout the whole trip, 

especially when boarding the bus, where the tourists must leave a distance of 1.5 m between each individual in the same group, 
or a different group, or other individuals in general.

• Seat rotation is cancelled during the trip. Meaning that every guest shall stick to their seat until the end of the tour and not 
switch seats throughout the whole trip at all.

• The guide must explain the ‘Leave No Trace Behind’ principle, so that the tourists take everything they want to throw in the 
garbage with them until they arrive at the hotel. Then they could throw it in their room’s garbage bin. The guide must also 
explain the importance of not leaving anything in the tourist bus (e.g. empty water bottles).

• The guide must explain to the guests how the check-in at the hotel process will be carried out, according to the followed 
procedure in each different hotel. And the method of serving food and drink.

• The tourists shall stay on the tourist bus until the tour guide makes sure that the hotel lobby is not very crowded with other 
tourist groups and guests. Then after that the access into the hotel is instructed by the guide.

• The tour guide has to make sure that all tourists oblige to the public safety instructions before leaving (wearing face masks 
and gloves). Then the guide should proceed to re-explaining how the tourists must enter the bus and the importance of not 
touching anything during visits and the obligation to the physical distancing of 1.5m between every individual.

• Tourist groups will be explained to traditionally, with emphasis on maintaining physical distancing between members of one 
group and between other guests in the sites

• Emphasizing on avoiding crowded and closed places if possible during the visit.

TOURIST GUIDES
BOSNIA  AND HERZEGOVINA TOURISM COVID-19 HEALTH AND SAFETY GUIDELINES AND PROTOCOLS
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General Procedures
• Providing all workers and customers with hand sanitizers, disinfecting products and napkins, provided in all places of sale.
• When eating inside the facility, it is necessary to wear gloves and for the food to be covered.
• Putting signs to show the safe distance is 1.5 m at the gates entry.
• Use sterilization rooms if possible, especially in crowded places.
• Provide sterilization products at the entry and exit points for the tourist to use.
• The employees who are allowed to work must be in good health and do not suffer from chronic diseases, with a doctor 

approval.
• The necessity of making a daily report that includes examining the employees in terms of measuring
• their temperatures and making sure that they do not have any symptoms such as sneezing and coughing.
• If any employee is exposed to any medical condition, it is forbidden for them to return to work except after proving that they 

are free from any contagious or communicable diseases, and proof that they are free of the coronavirus, at the expense of the 
employer.

• Reducing as much as possible the use of banknotes in sales and encouraging the use of electronic payment methods and 
developing them if possible.

• Provide good natural ventilation in all rooms and facilities if possible.
• Do not use flammable sterilizers such as spray sterilizers or alcohol in rooms and facilities.
• Obliging employees to wear personal protective equipment such as face masks and gloves and to replace them continuously 

during working hours and immediately after being contaminated.
• Keeping the site clean, especially door handles, handrails, etc. (Finding a technique to sterilize it continuously by using a 

timetable to sterilize it)
• Every employee must wash their hands before starting work and every hour for 20 seconds or when it is needed.
• Employees to wear personal protective equipment such as shoe protector, face masks and gloves, and replace them 

continuously and immediately after it gets dirty.
• Dispose waste several times a day, especially after eating meals in the employees’ break rooms.
• Sterilization of all surfaces in the store continuously. 

Health Facilities
• Replace electric hand dryers with paper towels.
• Clean health facilities every 30 minutes at least.
• Sterilize door handles continuously. 

General Criteria
• Continues inspection is carried out by specialized committees and in coordination with competent authorities.
• Working procedures in establishments will be reassessed based on the reports received from the specialized committees and 

inspection visits.
• Inform the Ministry of Health of any suspected cases of corona disease immediately and under penalty of responsibility.

MUSEUMS, CULTURAL 
AND HISTORICAL 
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General Criteria
• Each museum must monitor visitor entries and exits and limit occupancy for each building open to the public at all times to:
• 50% of the museum’s maximum permitted occupancy as documented in its occupancy permit on record with the municipal 

building department or other municipal record holder
• Facilities for which no permitted occupancy limitation is on record may allow 8 persons (including staff) per 100 square meter 

of accessible indoor or outdoor space
• In any case, no enclosed space within the facility may exceed occupancy of 8 persons per 100 square meter
• All occupant counts and calculations shall include customers, staff, and other workers
• Post clearly visible signage regarding the need to maintain 1,5 meter of social distancing and not to enter a room until that 

distancing can be maintained
• Museums are encouraged to offer exclusive hours or other accommodations for those in high- risk populations as defined by 

the CDC
• Ensure separation of 1.5 meter or more between individuals where possible:
• Close or reconfigure worker common spaces and high density areas where workers are likely to congregate (e.g., break rooms, 

eating areas) to allow social distancing
• Physical partitions must separate workstations that cannot be spaced out (partitions must be at least 2 meters in height)
• Install physical barriers for ticket counters, checkout stations, etc. where possible
• Install visual social distancing markers to encourage visitors to remain 1,5 meter apart (e.g., lines outside of the museum if 

applicable, lines to make payments, lines to use the restroom)
• Mark exhibit rooms and hallways to indicate 1.5 meter separation
• Establish directional pathways to manage visitor flow for foot traffic, if possible, to minimize contact (e.g., one-way entrance and 

exit to rooms / exhibits, one-way pathways). Post clearly visible signage regarding these policies
• Stagger lunch and break times, regulating max number of people in one place and ensuring at least 1,5 meter of physical 

distancing
• Require face coverings for all workers and visitors, except where unsafe due to medical condition or disability
• Encourage online ticket sales and contactless payment methods if possible
• Consider using timed entry tickets / reservations and imposing time limits for visits to ensure compliance with occupancy 

limits
• Encourage the use of electronic versions of guide materials (such as brochures and gallery guides) where possible. All physical 

guide materials (such as paper brochures, gallery guides, and audio guides) must be discarded or sanitized between use. Any 
self-serve racks must be removed, and all materials must be handed out individually

Hygiene Protocols
• Ensure access to handwashing facilities on site, including soap and running water, wherever possible and encourage frequent 

handwashing; alcohol-based hand sanitizers with at least 60% alcohol may be used as an alternative
• Supply workers at workplace location with adequate cleaning products (e.g., sanitizer, disinfecting wipes)
• Alcohol-based hand sanitizers with at least 60% alcohol should be made available at entrances, exits, and throughout floor areas 

for both workers and visitors 
• Avoid sharing equipment and supplies between workers
• Disinfect shared equipment before use by another employee
• Post visible signage throughout the site to remind workers of hygiene and safety protocols

Staffing and Operations
• Provide training to workers on up-to-date safety information and precautions including hygiene and other measures aimed at 

reducing disease transmission, including:,
• Physical distancing, hand-washing, proper use of face coverings
• Self-screening at home, including temperature and symptom checks
• Importance of not coming to work if ill
• When to seek medical attention if symptoms become severe
• Which underlying health conditions may make individuals more susceptible to contracting and suffering from a severe case of 

the virus
• Adjust workplace hours and shifts (leverage working teams with different schedules or staggered arrival / departure) to 

minimize contact across workers and reduce congestion at entry points
• Facilities should maintain operating hours that allow for on-going off-hour sanitation and cleaning
• Limit visitors and service providers on site; shipping and deliveries should be completed in designated areas
• Facilities must screen workers at each shift by ensuring the following: Worker is not experiencing any symptoms such as fever 

(37.8 and above) or chills, cough, shortness of breath, sore throat, fatigue, headache, muscle/body aches, runny nose/congestion, 
new loss of taste or smell, or nausea, vomiting or diarrhea

• Worker has not had “close contact” with an individual diagnosed with COVID-19. “Close contact” means living in the same 
household as a person who has tested positive for COVID-19, caring for a person who has tested positive for COVID-19, 
being within 1,5 meter of a person who has tested positive for COVID-19 for 15 minutes or more, or coming in direct contact 
with secretions (e.g., sharing utensils, being coughed on) from a person who has tested positive for COVID-19, while that 
person was symptomatic

• Worker has not been asked to self-isolate or quarantine by their doctor or a local public health official
• Workers who fail to meet the above criteria must be sent home
• Maintain a log of workers and visitors to support potential contact tracing (name, date, time, contact information)
• Workers must not appear for work if feeling ill
• Workers who are particularly vulnerable to COVID-19 (e.g., due to age or underlying conditions) are encouraged to stay home

• Workers are strongly encouraged to self-identify symptoms or any close contact to a known or suspected COVID-19 case to 
the employer

• Encourage workers who test positive for COVID-19 to disclose to the workplace employer for purposes of cleaning / 
disinfecting and contact tracing. If the employer is notified of a positive case at the workplace, the employer shall notify the 
relevant authorities in the city or town where the workplace is located and assist the relevant authorities as reasonably 
requested to advise likely contacts to isolate and self-quarantine. Testing of other workers may be recommended consistent 
with guidance and / or at the request of the relevant authorities

• Post notice to workers and visitors of important health information and relevant safety measures 
• Interactive exhibits (i.e., touch and feel exhibits, play areas) should be closed or be configured with 1.5 meter of distancing 

clearly marked and receive frequent cleaning and disinfection. Hand hygiene station (soap and water or alcohol-based hand 
sanitizer) should be accessible to promote safe use

Cleaning and Disinfecting
• Clean commonly touched surfaces in restrooms (e.g., toilet seats, doorknobs, stall handles, sinks, paper towel dispensers, soap 

dispensers) frequently and in accordance with guidelines of relevant authorities 
• Conduct frequent cleaning and disinfection of site (at least daily and more frequently if feasible)
• Keep cleaning logs that include date, time, and scope of cleaning
• Conduct frequent disinfecting of heavy transit areas and high-touch surfaces (e.g., doorknobs, bathrooms, ticket counters, staff 

break rooms)
• In event of a positive case, shut down site for a deep cleaning and disinfecting of the workplace in accordance with current 

guidance of relevant authorities
• Open windows and doors to increase airflow where possible

MUSEUMS, CULTURAL AND HISTORICAL FACILITIES MUSEUMS, CULTURAL AND HISTORICAL FACILITIES
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CYCLING

Group Management
• Small groups, FIT or household groups should be favoured to promote physical distancing. Strive to keep trip participant 

numbers as low as reasonably possible.
• Physical distancing does not need to apply to household units.
• When riding, groups should be organized to promote physical distancing. Consider riding staggered, not immediately following 

another rider, or not
• immediately next to another rider. Guests should be encouraged to keep reasonable physical distance as the tour allows.
•  When to use face coverings while riding is a hard decision for cycling because of the potential to restrict breathing while 

exercising caused by transmissions barriers. Consider using face coverings when physical distancing is not possible or during 
stretches of proximity.

• When not riding, consider using face coverings when in situations of higher risk of transmission, such as transportation, close 
proximity instruction or assistance, or during riding breaks.

• Strive for physical and physical distance at the beginning and at the end of tours, always favouring open and well-ventilated 
spaces. 

Pre-Arrival, Instruction and Briefing
• Have screening actions in place. Such as, before joining the activity ask guests to self-assess their physical conditions and self-

screen their risk profile. By informing guests that if they have symptoms, however mild, or are in a household where someone 
has symptoms, they are advised to stay at home.

• Set really clear standards and boundaries for COVID-19 health and safety measures and guest participation. Make relevant 
information about the activity available, such as, the risks involved and the measures you are taking to manage COVID-19 risks. 
Ensure guests understand the risks and what’s expected of them to participate.

• Provide ample access to hand washing and sanitizer. Ask that guests sanitize hands when entering the company, before starting 
an activity and often, as needed.

• Adapt briefings to avoid the need to get close to guests and to increase guests independence on basic tasks whenever possible, 
such as, bike sizing, helmet fitting, and basic adjustments while on the road.

• When closer contact is required consider the use of face coverings.
 

Transport
• The use of vehicles to transport clients includes a higher degree of COVID-19 transmission risk. Measures to mitigate risk 

should be used whenever possible; open vehicle windows, provide space in between passengers 

Routes and Roads
• Minimize your exposure to other people and limited spaces by using backroads, low traffic areas, and times of low traffic.
• When stopping for roadside attractions or snacks, ensure if the stop-area size has enough spacing to promote distancing.
• When loading and unloading cycles or gear, consider how to manage surface contact risks, such as having each rider handle 

their own bicycle and gear.
• Maintain your company standards of distancing and sanitation when encountering other groups. Often people physicalize and 

chat on rests or stops - remember they might not know or might not be following the same health and safety standards that 
you require of your group.

Road Assistance
• Adapt your procedures and group culture to be able to help guests while at the same time promoting proper distancing and 

safety protocols. For example, coach riders how to deal with their own mechanical problems whenever possible, or always have 
a clean repair kit that you can hand out to guests.

• If y1ou need to get ‘hands on’, clean and sanitize your hands before touching their equipment, pay attention to ensure face 
coverings are in place, and avoid face proximity.

• Lower the possibility of breakdowns or falls by riding more conservatively.
• When closer contact is required consider the use of face coverings.
• In case of first aid, some distancing methods need to be adapted or cannot be used. Use Personal Protective Equipment - PPE 

such as face coverings and gloves.
• Consider the need for defining additional COVID-19 evacuation protocols.

Equipment
• Enhancing sanitation is a key part of mitigating COVID-19 risk. When at all possible, participants should avoid sharing 

equipment and should care for and carry their own personal equipment.
• Prevent surface contact where needed, for example:
• Identify high use areas, such as, at base, office, transport
• Clean high use areas often, and
• Prevent contact in high use areas when possible. Identify high use areas and clean those often.
• Each rider should have their individual gear, such as, bicycle, helmet, gloves, hydration system.
• Strive to have guests size and choose equipment with minimum handling, and care for their own equipment for the duration of 

the tour.
• Riders could be advised to bring their own bikes and equipment whenever possible. 

 

BICIKLIZAM
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• For road repairs, strive for physical distancing and consider barriers when closer contact is required. Some examples would be 
designating a ‘mechanic’ that will handle the tools and repairs, or coaching riders to fix their own equipment.

• Consider sanitizing any other gear that could be a vector for transmission.
• Use recommended methods for cleaning and sanitizing that have been determined to kill the COVID-19 virus, such as, 

appropriate rest time in between uses, or using soap and water or bleach solutions. Follow manufacturer’s instructions and the 
recommendations of official health and safety agencies.

• Consider implementing safe-handling procedures for personnel who use cleaning products to clean equipment to prevent harm 
from chemicals or cross contamination

RAFTING, CANOEING 
AND OTHER SIMILAR 

ADVENTURE 
ACTIVITIES
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Group Management
• Small groups, FIT or household groups should be favoured to promote distancing. Strive to keep trip participant numbers as 

low as reasonably possible.
• Physical distancing does not need to apply to household units.
• If it is a group of strangers, consider reducing the exposure to risk by maintaining the same crews in boats throughout the trip.
• Consider offering the possibility of private trips or private boats for people who prefer not to sit on a boat with other guests.
• The choice of craft should also be considered and adapted where possible. For example, using two or four person boats rather 

than eight person boats and keeping family groups together.
• Whenever a rafting operation involves more than one boat, each boat could be run as a ‘safety pod’ from start to finish 

(preparation, activity and completion of tour) to minimize exposure to other people.
• It is recommended that where there is a risk of falling in the water the use of face covering is not advised.
• Consider using face coverings when in situations of higher risk of viral transmission , such as, when using transportation, close 

proximity instruction, or in long stretches of flatwater.

Pre- Arrival, Instruction and Briefing
• Have screening actions in place. Before joining the activity ask guests to self-assess their physical condition and self-screen their 

risk profile. Inform guests that if they have symptoms, however mild, or are in a household where someone has symptoms, they 
are advised to stay at home.

• Set clear standards and boundaries for COVID-19 health and safety measures and guest participation. Make relevant 
information about the activity available, such as, the risks involved and the measures you are taking to manage COVID-19 risks. 
Ensure guests understand the risks and what is expected of them to participate.

• Provide ample access to hand washing facilities and sanitizer. Ask that guests sanitize hands when entering any building or office 
facilities, before starting an activity and as often as needed throughout the activity.

• Briefings and instructions should accommodate for physical or physical distancing. Also, adapt the briefing to avoid the need to 
get close to guests and to increase guests independence on basic tasks where that is possible, such as, PFD and helmet fitting, 
throw bag use demonstration, basic rescues.

• Outfitting with gear and changing rooms: when dressing and undressing before and after the tour, arrange spaces and 
scheduling to limit the number of people in the same space, promote distancing and move efficiently to minimize contact time.

• When closer contact is required consider the use of face coverings.

Transport
• The use of vehicles to transport clients includes a higher degree of COVID-19 transmission risk. Measures to mitigate risk 

should be used whenever possible;
• Open vehicle windows, provide space in between passengers and have passengers wear face coverings. Consider the use of face 

shields or the use of private vehicles for transportation as additional measures.
• 
• At The Put-In And On River:
• At areas of potential concentration it is important to organize physical distancing to minimize exposure, for example: 
• arrive at the ramp with everything ready so your group does not linger in a public shared place. Maintain each crew with their 

gear, by their boat, and launch and land efficiently.
• stagger launching and landing times with other boats and companies to prevent sharing of public spaces.
• On the river, maintain boat spacing to promote physical distancing. If stopping in eddies, for lunch, or breaks, consider eddy and 

beach size and spacing to
• promote distancing.
• In rafts, spread participants out as widely as possible.
• Preventing surface contact should also be considered when loading, unloading or portaging. For example: have each crew handle 

their own boat, or a designated crew loading and unloading boats after washing hands.
• Maintain your company standards of distancing and sanitation when encountering other groups. Often people physicalize and 

chat at put-ins or on the river - remember they might not know nor be following the same health and safety standards that 
you require of your group.

Rescues & Assistance
• If rescues are necessary, often distancing precautions will change. Strive to be efficient and minimize close contact when doing 

rescues.
• Strive to reduce the chance of a passenger falling overboard or the need for rescues. (e.g. avoid waterplay, more challenging 

lines or more challenging rivers, and by using more ‘floor’ or ‘get down’ commands).
• When administering first aid, some distancing methods need to be adapted or cannot be used. Use Personal Protective 

Equipment - PPE such as face coverings and gloves.
• Consider the need for defining additional COVID-19 evacuations protocols.

Equipment
• Enhancing sanitation is a key part of mitigating COVID-19 risk. When at all possible, participants should avoid sharing 

equipment and should care for and carry their own personal equipment.
• Prevent surface contact where needed, for example:

• Identify high use areas, such as, at base, office, transport
• Clean high use areas often, and
• Prevent contact in high use areas when possible. Identify high use areas and clean those often.
• Each person should have their individual gear - PFD’s, helmets and clothing (e.g. neoprene, splash tops).
• Washing of individual gear that is worn next to skin is a rafting standard good practice and should be treated as a prevention 

for surface contact (e.g. helmet, neoprene, sun guards).
• Have guests size and choose equipment with minimum handling, care for and carry their own equipment.
• Consider sanitizing any gear that could be a vector for COVID-19 transmission.
• Use recommended methods for cleaning and sanitizing that have been determined to kill the COVID-19 virus, such as, 

appropriate rest time in between uses, or using soap and water or bleach solutions. Follow manufacturer’s instructions and the 
recommendations of official health and safety agencies.

• Consider implementing safe-handling procedures for personnel who use cleaning products to clean equipment to prevent harm 
from chemicals or cross contamination.
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TREKKING

Group Management
• Small groups, FIT or household groups should be favoured to promote distancing. Strive to keep trip participant numbers as 

low as reasonably possible.
• Physical distancing does not need to apply to household units.
• Physical distancing should be practiced as much as possible if it is a group of strangers. How each individual moves about and 

mingles in a trek will greatly influence your group’s distancing practices - operators should promote the shared responsibility 
for distancing.

• Consider using face coverings when in situations of higher risk of virus spreading, such as: when using transportation, during 
close-proximity instruction,

• when helping each other in harder terrain, when trekking on crowded trails where distancing is difficult to maintain.
• Checking temperature. 

Pre- Arrival, Instruction and Briefing
• Have screening actions in place. Before joining the activity ask guests to self-assess their physical condition and self-screen their 

risk profile. Inform guests that if they have symptoms, however mild, or are in a household where someone has symptoms, they 
are advised to stay at home.

• Set clear standards and boundaries for COVID-19 health and safety measures and guest participation. Make relevant 
information about the activity available, such as, the risks involved and the measures you are taking to manage COVID-19 risks. 
Ensure guests understand the risks and what is expected of them to participate.

• Provide ample access to hand washing facilities and sanitizer. Ask that guests sanitize hands when entering any building or office 
facilities, before starting an activity and as often as needed throughout the activity.

• Adapt your briefing to avoid the need to get close to guests when possible. For example, while fitting packs and shoes.
• Strive for physical and physical distance at the beginning and at the end of tours, always favouring open and well ventilated 

spaces.
• When closer contact is required consider the use of face coverings.
• Their responsibility in compliance to the COVID-19 precautions.

Transport
• The use of vehicles to transport clients includes a higher degree of COVID-19 transmission risk. Measures to mitigate risk 

should be used whenever possible; open vehicle windows, provide space in between passengers and have passengers wear face 
coverings. Consider the use of face shields or the use of private vehicles for transportation as additional measures.

On the Trail
• Favour choosing less popular trails and times to minimize your exposure to other people or groups.
• Favour choosing areas where it will be easier to maintain physical distancing due to topography, difficulty level, or trail 

conditions.
• When crossing paths with other groups, try to maintain ample space. If distancing is not possible (for example in a canyon or 

thick forest trail), consider using face coverings.
• Prepare for interaction with people external to your group. Often people physicalize and chat on trailheads or stops - 

remember they might not know, or be following, the same health and safety standards that you require of your group.
• Adapt your procedures to be able to maintain physical distancing while helping guests with basic trekking tasks such as 

organizing packs, stretching, or demonstrating the use of trekking poles.
• When closer contact is required consider the use of face coverings.
• Lower the possibility of first aid or evacuations by toning down the trek difficulties or challenges. Ensure difficulty level does 

not exceed skills and ability of guests.
• When administering first aid, some distancing methods need to be adapted or cannot be used. Use Personal Protective 

Equipment - PPE such as face coverings and gloves.
• Consider the need for defining additional COVID-19 evacuations protocols.

Equipment
• Enhancing sanitation is a key part of mitigating COVID-19 risk. When at all possible, participants should avoid sharing 

equipment and should care for and carry their own personal equipment.
• Prevent surface contact where needed, for example:
• Identify high use areas, such as, at base, office, transport
• Clean high use areas often, and
• Prevent contact in high use areas when possible. Identify high use areas and clean those often.
• Each person should have their individual equipment (e.g. pack, water bottle, trekking poles, sleeping bag, mattress) for the 

duration of the tour.
• Cleaning of gear that comes into contact with skin (e.g. backpacks, clothing, sleeping bags) is a standard good practice and can 

be employed to reduce surface contact.
• Encourage guests to size and choose equipment with minimum handling; then encourage them to carry and care for their 

selected personal equipment.
• Trekkers could be advised to bring their own equipment whenever possible.
• Consider sanitizing any gear that could be a vector for COVID-19 transmission.

TREKKING
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• Use recommended methods for cleaning and sanitizing that have been determined to kill the COVID-19 virus, such as, 
appropriate rest time in between uses, or using soap and water or bleach solutions. Follow manufacturer’s instructions and the 
recommendations of official health and safety agencies.

• If support staff cares for client gear or shared gear such as group shelters, tents or mattresses during the trip, consider 
requirements to prevent cross contamination and promote gear sanitation in the field.

• Consider implementing safe-handling procedures for personnel who use cleaning products to clean equipment to prevent harm 
from chemicals or cross contamination.

CAMPING

TREKKING
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Group Management
• Consider the context of where to camp for physical and physical distancing. Developed and popular campgrounds tend to be 

places where people congregate and have higher traffic areas, thus more protective measures should be applied. Backcountry 
camping involves less exposure to COVID-19 risks.

• Certain camping areas may have their own COVID-19 procedures such as online-booking, reduced capacity numbers, and 
permits. Other measures may also be enforced such as distancing, use of face coverings, health screening, and enhanced 
sanitation requirements etc.

• Small groups, FIT, or household groups should be favoured to promote distancing. Strive to keep trip participant numbers as 
low as reasonably possible.

• Physical distancing does not need to apply to household units.
• Physical distancing should be practiced as much as possible if the group involves more than one household unit. How each 

individual moves about throughout the experience will greatly influence your group’s distancing practices - operators should 
promote the shared responsibility for distancing.

• Use face coverings when in situations of higher risk of virus transmission. Examples include: transportation, check in, during 
close-proximity instruction, helping each other set up shelters, or when camping on shared areas where distancing is difficult to 
maintain.

• As of current knowledge, face shields do not provide the same level of protection as face coverings; face shields should be used 
as an additional layer of protection to face coverings or used when face coverings are not recommended (e.g high exertion 
aerobic activities).

• When administering first aid, some distancing methods need to be adapted or cannot be used. Use Personal Protective 
Equipment - PPE such as face coverings and gloves.

• Consider the need for defining additional COVID-19 evacuations protocols.

Pre-Arrival, Instruction and Briefing
• Have screening actions in place. Before joining the activity or experience ask guests to self-assess their physical condition and 

self-screen their risk profile. Inform guests that if they have symptoms, however mild, or are in a household where someone 
has symptoms, they are advised to stay at home.

• For longer trips, consider additional pre-trip recommendations and screening, such as suggesting steps to limit exposure to 
COVID-19, using screening questionnaires, or testing.

• Perform daily screening and monitoring measures, such as asking about symptoms or checking temperatures.
• Screening and monitoring measures should be extensive for staff members.
• Set clear standards and boundaries for COVID-19 health and safety measures and guest participation. Make relevant 

information about the activity available, such as the risks involved and the measures you are taking to manage COVID-19 risks. 
Ensure guests understand the risks and what is expected of them to participate.

• Provide ample access to hand washing facilities and sanitizer. Ask that guests sanitize hands when entering any building, kitchen, 
or dining facility, before starting an activity and as often as needed throughout the activity.

• Adapt your briefing to avoid the need to get close to guests when possible. For example, while briefing and handling or 
organizing gear. Consider holding briefings and gatherings outside whenever possible.

• Strive for physical and physical distance at the beginning and at the end of tours, always favouring open and well ventilated 
spaces.

• When closer contact is required consider the use of face coverings.

Transport
• The use of vehicles to transport clients includes a higher degree of COVID-19 transmission risk. Measures to mitigate risk 

should be used whenever possible; open vehicle windows, provide space in between passengers and have passengers wear face 
coverings. Consider the use of face shields or the use of private vehicles for transportation as additional measures.

Camping
• Favour sites and locations that allow your group to have space, avoid popular sites to minimize your exposure and allow for 

distancing.
• If your group includes non-household members, or other groups are nearby, try to maintain ample space at all times. If 

distancing is not possible (for example accessing a common water source), consider using face coverings.
• Shelters: consider how individuals can sleep while being physically distanced.
• Avoid members of non-household groups sharing shelters.
• Arrange to provide single person or household unit shelters, or large well spaced and ventilated sleeping arrangements.
• Arrange for shelter set up arrangements that enable air flow and ventilation.
• Shelters or sleeping quarters should be assigned to the individual, and should not be shared or interchanged for the duration of 

the tour.
• Toilet facilities can range from individual catholes or improvised latrines in the backcountry, to outhouses or established 

bathrooms in campgrounds.
• Ensure rigorous personal hygiene is part of any toileting arrangement.
• Ensure rigorous cleaning and disinfection of any shared facilities (permanent or improvised) consistent with your protocols and 

local oficial
• recommendations.
• Consider setting up washing stations and disinfection schedules to promote consistent implementation of precautions.
• Prepare for interaction with people external to your group. Often people physicalize and chat on campgrounds or campsites - 

remember they might not know, or be following, the same health and safety standards that you require of your group.

• Adapt your procedures to be able to maintain physical distancing while helping guests with basic camping tasks or activities 
such as setting up shelters, eating, fetching water, or doing dishes.

• When closer contact is required consider the use of face coverings.
• For information on lodging see Small Lodges amid COVID-19: Guidelines.

Food
• It is essential that a rigorous hand washing, and sanitation regimen is implemented when handling any food for cooks, servers, 

and customers. Consider designating hand washing stations and scheduled time to promote consistency.
• Standard food safety field guidelines should always be employed, such as rigorous hand hygiene, utensil sanitation, food storage, 

and a three-sink method of dishwashing (wash, rinse, sanitize).
• Food materials should be either cleaned, washed, sanitized, or cooked according to local food safety standards and guidelines.
• Surfaces, tables, plates, containers and utensils should be sanitized before and after use.
• Food preparation procedures should carefully promote distancing and prevent surface contact. Measures could include 

designating a chef that is responsible for the whole process (instead of group cooking) and designating exclusive preparation 
areas.

• Snacks and uncooked food should be planned and handled appropriately to minimize chances of surface contact contamination.
• Consider providing individually packed snacks, such as pre-wrapped sandwiches, bars, snack mixes, fruit, etc. and coordinate the 

handing out in a sanitary way.
• Consider whether or not chefs, food handlers, or helpers should have coverings at all times.
• For eating, distancing and surface precautions also apply. Examples include: allowing for spaced serving and seating, minimizing 

the use of shared surfaces and increasing sanitation; consider designating spaced eating areas, handling of plates and handling 
out served food plates.

• Ensure food safety is in line with local official guidance.
• For further information on food handling see Culinary Experiences amid COVID-19 Guidelines.

Use of Indoor Spaces
• If camping in developed facilities, consider the main places that you are likely to have to share with other people (showers, 

bathrooms, washing areas, and shelters) and ensure their COVID-19 procedures and standards are adequate for your 
operations.

• Facility sanitation regimens should be adequate and communicated clearly to guests.
• It is important to have ample ventilation in enclosed areas, such as cooking or eating shelters. Promote natural airflow and 

consider additional ventilation in the hours the facility is not being used.
• Capacity planning and clear space definitions and markings can be helpful in making distancing a consistent practice.
• Some areas might be closed due to COVID-19 restrictions. Consider the measures that will be necessary for times when 

weather is poor and demand for use of shelters increases

Equipment
• Enhancing sanitation is a key part of mitigating COVID-19 risk. Whenever possible, participants should avoid sharing equipment 

and should care for their own personal equipment.
• Prevent surface contact where needed, for example:
• Identify high-use areas, such as, at base, office, transport, water sources.
• Clean high-use areas often, and
• Prevent contact in high-use areas when possible.
• Each person (or household group) should have their individual equipment issued (e.g. tent or tarp, sleeping bag and mattress) 

for the duration of the tour.
• Cleaning of gear that comes into contact with skin (e.g. sleeping bags) is a standard good practice and can be employed to 

reduce surface contact.
• Consider how to identify, pack, handle, and set up the individual (or household unit) designated equipment while minimizing 

surface contact, particularly when support staff cares for the clients’ equipment.
• If support staff cares for shared gear such as kitchen shelters, cookware, rations, consider the requirements necessary to 

prevent cross contamination and promote gear sanitation in the field.
• Campers could be advised to bring their own equipment whenever possible.
• Consider sanitizing any gear that could be a vector for COVID-19 transmission.
• Use recommended methods for cleaning and sanitizing that have been determined to kill the COVID-19 virus, such as, 

appropriate rest time in between uses, or using soap and water or bleach solutions. Follow manufacturer’s instructions and the 
recommendations of official health and safety agencies.

• Consider implementing safe-handling procedures for personnel who use cleaning products to clean equipment to prevent harm 
from chemicals or cross contamination.

CAMPINGCAMPING
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CULTURAL TOURS 
AND SIGHTSEEING

Group Management
• Small groups, FIT, or household groups should be favoured to promote distancing. Strive to keep trip participant numbers as 

low as reasonably possible.
• Physical distancing does not need to apply to household units.
• Physical distancing should be practiced as much as possible if the group involves more than one household unit. How each 

individual moves about throughout the experience will greatly influence your group’s distancing practices - operators should 
promote the shared responsibility for distancing.

• A cultural experience could involve many types of activities, but regardless of the nature of a tour physical distancing should 
always be maintained. This is especially true if visiting a remote community in which case face coverings should also be worn.

• When visiting popular sites or attractions, consider going during quieter times, or pre-booking to avoid crowds. Certain places 
may have introduced COVID-19 procedures such as online-booking, reduced capacity numbers, and permits, as well as more 
obvious measures such as distancing, use of face coverings, health screening, and enhanced sanitation, etc.

• Use face coverings when in situations of higher risk of virus transmission, such as in an enclosed space, in popular areas, and in 
transportation.

• As of current knowledge, face shields do not provide the same level of protection as face coverings; face shields should be used 
as an additional layer of protection to face coverings or used when face coverings are not recommended (e.g high exertion 
aerobic activities or water activities).

Pre- Arrival, Instruction and Briefing
• Have screening actions in place. Before joining the activity or experience ask guests to self-assess their physical condition and 

self-screen their risk profile. Inform guests that if they have symptoms, however mild, or are in a household where someone 
has symptoms, they are advised to stay at home.

• For longer trips, consider additional pre-trip recommendations and screening, such as suggesting steps to limit exposure to 
COVID-19, using screening questionnaires, or testing.

• Perform daily screening and monitoring measures, such as asking about symptoms or checking temperatures.
• Screening and monitoring measures should be extensive for staff members.
• Set clear standards and boundaries for COVID-19 health and safety measures and guest participation. Make relevant 

information about the activity available, such as the risks involved and the measures you are taking to manage COVID-19 risks. 
Ensure guests understand the risks and what is expected of them to participate.

• Provide ample access to hand washing facilities and sanitizer. Ask that guests sanitize hands when entering any building, kitchen, 
or dining facility, before starting an activity and as often as needed throughout the activity.

• Events and briefings should accommodate for physical or physical distancing. Adapt the spaces and briefings to avoid the need 
to get close to guests and to increase guests understanding and compliance of the additional COVID-19 measures necessary. 
Consider holding briefings and gatherings outside whenever possible.

• When closer contact is required consider the use of face coverings.

Transport
• The use of vehicles to transport clients includes a higher degree of COVID-19 transmission risk. Measures to mitigate risk 

should be used whenever possible;
• Open vehicle windows, provide space in between passengers and have passengers wear face coverings. Consider the use of face 

shields or the use of private vehicles for transportation as additional measures.

Activity or experience
• Special consideration should be given to physical and physical distancing in regard to hosts - they are typically a key and very 

present element of cultural experiences.
• At areas of potential concentration it is important to organize physical and physical distancing to minimize exposure, for 

example:
• Visiting popular sites at quieter times of the day. It is likely that attractions, museums, galleries and other sites will have 

measures in place such as one way systems, permits and ticketing systems, wearing of face coverings, maximum numbers, 
enhanced sanitation and distancing measures. Ensure that your company checks with the venue and is aware of site regulations 
before visiting.

• In popular outdoor locations or areas with no controls or restrictions, it is important for the company to assess whether or 
not such a visit is essential, what measures can be put in place if it is essential, or if there are alternative locations or times for 
the visit to reduce potential contact with crowds.

• If visiting a popular cultural show or event, check with the organisers to see if there are any restrictions or measures in place. 
Can a private show be offered, or can the visit occur at quieter times? The organisers may have measures in place such as 
requiring reduced numbers, distancing, face coverings and enhanced sanitation. Nevertheless, the ATC should ensure that the 
measures are being observed and that their group follows the measures that are in place.

• Companies should check with hosts, organisers, staff or site management involved with the experience that procedures and 
protocols are being followed and are in line with the standards set out by the company or official advice.

• For larger events such as cultural festivals or shows, or popular sightseeing locations, bookings may well need to be made in 
advance to limit numbers of entry. Companies should check with organisers for any procedures prior to the event.

• Maintain your company standards of distancing and sanitation when encountering other groups. Often people physicalize and 
chat at popular events or experiences- remember they might not know, nor be following, the same health and safety standards 
that you require of your group.

CULTURAL TOURS AND SIGHTSEEING
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• When administering first aid, some distancing methods need to be adapted or cannot be used. Use Personal Protective 
Equipment - PPE such as face coverings and gloves.

• Consider the need for defining additional COVID-19 evacuations protocols.

Dining
• Distancing: consider alternatives to provide spacing, such as ample guest seating and spaced tables, offering private or outdoors 

eating locations, and scheduled meal times.
• Prevent surface contact where needed, for example:
• Identify high-use areas and touchpoints, such as; workstations, tables, menus, doors, utensils, condiments.
• Clean high-use areas and touchpoints often with a rigorous enhanced sanitation regimen.
• Prevent contact in high-use areas when possible.
• Food and beverages should be served by staff members who are trained and observant of precautions.
• Consider serving individually served meals rather than buffet or self-service.
• Consider how meals are transported, covered, and consumed. Attempt to individually pack food items and cover meals with a 

reusable lid. For food samples, consider how the customer will handle and consume safely.
• Ensure food safety and restaurant cleaning is in line with local official guidance.
• For further information on food handling see Culinary Experiences amid COVID-19 Guidelines.

Lodging
• FIT or household groups should be favoured to promote distancing. Avoid members of separately booked groups or groups 

from more than one household unit sharing bedrooms.
• Attention to increased levels of sanitation and disinfection, distancing, and screening measures should all be implemented in line 

with hotel, local and official guidelines.
• For further information on lodging see Small Lodges amid COVID-19: Guidelines.

Equipment
• Enhancing sanitation is a key part of mitigating COVID-19 risk. Whenever possible, participants should avoid sharing equipment 

and should care for and carry their own personal equipment.
• Prevent surface contact where needed, for example:
• Identify high-use areas and touchpoints.
• Clean high-use areas and touchpoints often with a rigorous enhanced sanitation regimen.
• Prevent contact in high-use areas when possible.
• Each person should have their individual equipment if equipment is required for the experience.
• If certain protective clothing is provided, these items will need to be laundered appropriately after each use.
• Have guests size and choose equipment with minimum handling, and care for and carry their own equipment.
• Use recommended methods for cleaning and sanitizing that have been determined to kill the COVID-19 virus, such as, 

appropriate rest time in between uses, or using soap and water or bleach solutions. Follow manufacturer’s instructions and the 
recommendations of official health and safety agencies.

• Consider implementing safe-handling procedures for personnel who use cleaning products to clean equipment to prevent harm 
from chemicals or cross contamination.

• Consider sanitizing any equipment or item that could be a vector for COVID-19 transmission.

CULINARY 
EXPERIENCES
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Group Management
• Small groups, FIT or household groups should be favoured to promote distancing. Strive to keep trip participant numbers as 

low as reasonably possible.
• Physical distancing does not need to apply to household units.
• Physical distancing should be practiced as much as possible if the group involves more than one household unit. How each 

individual moves about throughout the experience will greatly influence your group’s distancing practices - operators should 
promote the shared responsibility for distancing.

• If taking part in a cooking class or demonstration, operators should ensure that workstations are distanced appropriately In the 
event this is not possible and sharing is necessary, consider allowing members of the same household to share workstations.

• When dining out with members outside of the household unit, distancing measures should be considered. Options may include 
the use of bigger tables or dining on separate tables to increase physical distance.

• Use face coverings when in situations of higher risk of viral transmission, such as during a cooking class or demonstration, in a 
market or food hall, and in transportation.

• As of current knowledge, face shields do not provide the same level of protection as face coverings; face shields should be used 
as an additional layer of protection to face coverings or used when face coverings are not recommended (e.g high exertion 
aerobic activities).
 

Pre-Arrival, Instruction and Briefing
• Have screening actions in place. Before joining the activity or experience ask guests to self-assess their physical condition and 

self-screen their risk profile.
• Inform guests that if they have symptoms, however mild, or are in a household where someone has symptoms, they are advised 

to stay at home.
• For longer trips, consider additional pre-trip recommendations and screening, such as suggesting steps to limit exposure to 

COVID-19, using screening questionnaires, or testing.
• Perform daily screening and monitoring measures, such as asking about symptoms or checking temperatures.
• Screening and monitoring measures should be extensive for staff members.
• Set clear standards and boundaries for COVID-19 health and safety measures and guest participation. Make relevant 

information about the activity available, such as the risks involved and the measures you are taking to manage COVID-19 risks. 
Ensure guests understand the risks and what is expected of them to participate.

• Provide ample access to hand washing facilities and sanitizer. Ask that guests sanitize hands when entering any building, kitchen, 
or dining facility, before starting an activity and as often as needed throughout the activity.

• Events and briefings should accommodate for physical or physical distancing. Adapt the spaces and briefings to avoid the need 
to get close to guests and to increase guests understanding and compliance of the additional COVID-19 measures necessary. 
Consider holding briefings and gatherings outside whenever possible.

• When closer contact is required consider the use of face coverings. 

Transport
• The use of vehicles to transport clients includes a higher degree of COVID-19 transmission risk. Measures to mitigate risk 

should be used whenever possible;
• Open vehicle windows, provide space in between passengers and have passengers wear face coverings. Consider the use of face 

shields or the use of
• private vehicles for transportation as additional measures.

 

Commencement of activity or experience
• At areas of potential concentration it is important to organize physical and physical distancing to minimize exposure. For 

example:
• Spacing workstations when delivering a cooking class or demonstration.
• When conducting a food tour at a market or food hall, attempt to offer the experience when it is least likely to be busy, 

attempt to visit outdoor markets, and space out customers to avoid congregating around a particular stand, or vendor.
• If visiting a restaurant or participating in a home stay, consider eating outside if possible, and space out diners at bigger tables 

or separate tables if customers are from different households.
• Food and beverages should be served by staff members who have been trained and are observant of precautions.
• Companies should check with hosts, vendors, or staff involved with the experience to ensure that procedures and protocols 

are being followed and are in line with the official standards.
• For larger events such as food festivals and shows, bookings may well need to be made in advance to limit numbers of entry. 

Companies should check with organisers for any procedures prior to the event to be aware of any special procedures.
• Maintain your company standards of distancing and sanitation when encountering other groups. Often people physicalize and 

chat at food venues such as restaurants or drinking establishments - remember they might not know nor be following the same 
health and safety standards that you require of your group.

• When administering first aid, some distancing methods need to be adapted or cannot be used. Use Personal Protective 
Equipment - PPE such as face coverings and gloves.

• Consider the need for defining additional COVID-19 evacuations protocols.

Food Handling
• It is essential that a rigorous hand washing and sanitation regimen is implemented when handling any food for both cooks or 

chefs, servers, and customers.
• This should already be taking place in line with food safety guidelines. Disposable gloves can be worn for short periods, but 

should be disposed of regularly and correctly, and should not be a substitute for a correct hand washing regimen.
• All food materials should be either cleaned, washed, sanitized, or cooked according to local food safety standards and 

guidelines.
• Consider how meals are transported, covered, and consumed. Attempt to individually pack food items and cover meals with a 

reusable lid. For food samples, consider how the customer will handle and consume safely.
• It may not be appropriate to offer buffet or self service meals which involve handling shared utensils and equipment and food 

being left out.
• When preparing food in the field follow the protocols in Camping amid COVID-19: Guidelines. 

Lodging
• FIT or household groups should be favoured to promote distancing. Avoid members of separately booked groups or groups 

from more than one household unit sharing bedrooms. Attention to increased levels of sanitization and disinfection, distancing 
and screening measures should all be implemented in-line with hotel, local and official guidelines.

• For further information on lodging see Small Lodges amid COVID-19: Guidelines. 

Equipment
• Enhancing sanitation is a key part of mitigating COVID-19 risk. Whenever possible, participants should avoid sharing equipment 

and should care for and carry their own personal equipment.
• Prevent surface contact where needed, for example:
• Identify high-use areas and touchpoints, such as; workstations, tables, menus, doors, utensils, condiments.
• Clean high-use areas and touchpoints often with a rigorous enhanced sanitation regimen.
• Prevent contact in high-use areas when possible. Identify high-use areas and clean often.
• If conducting a cooking class or demonstration, each person should have their individual equipment such as an apron, cooking 

utensils, or kitchen utensils, with a separate set for each workstation.
• If clothing such as chef whites and aprons are provided for the customers, launder appropriately after each use.
• Have guests size and choose equipment with minimum handling.
• Guests should care for and carry their own equipment.
• Use recommended methods for cleaning and sanitizing that have been determined to kill the COVID-19 virus, such as, 

appropriate rest time in between uses, or using soap and water or bleach solutions. Follow manufacturer’s instructions and the 
recommendations of official health and safety agencies.

• Consider implementing safe-handling procedures for personnel who use cleaning products to clean equipment to prevent harm 
from chemicals or cross contamination.

• Consider sanitizing any equipment or item that could be a vector for COVID-19 transmission.

CULINARY EXPERIENCESCULINARY EXPERIENCES
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SKIING AND 
SNOWBOARDING

Group Management:
• Consider the context of where skiing & snowboarding take place - developed resorts tend to be more congested, thus more 

layers of protection should be applied.
• Alternatively, backcountry skiing & snowboarding tend to have minimal exposure to COVID-19 risks.
• When skiing & snowboarding, favour small groups, FIT or household units. Strive to keep trip participant numbers as low as 

reasonably possible.
• Physical distancing does not need to apply to household units.
• Physical distancing should be practiced as much as possible if the group involves more than one household unit. Operators 

should promote the shared responsibility for distancing.
• Use face coverings when in situations of higher risk of virus transmission. Examples include: when using transportation, renting 

or fitting equipment, during close-proximity instruction, in lines, lifts or gondolas, on crowded slopes where distancing is 
difficult to maintain, and when taking a break from the elements in heated areas where people congregate.

• As of current knowledge, face shields do not provide the same level of protection as face coverings; face shields should be used 
as an additional layer of protection to face coverings or used when face coverings are not recommended (e.g high exertion 
aerobic activities).

Pre- Arrival, Instruction and Briefing
• Have screening actions in place. Before joining the activity ask guests to self-assess their physical condition and self-screen their 

risk profile. Inform guests that if they have symptoms, however mild, or are in a household where someone has symptoms, they 
are advised to stay at home.

• For longer trips, consider additional pre-trip recommendations and screening, such as suggesting steps to limit exposure to 
COVID-19, using screening questionnaires, or testing.

• Perform daily screening and monitoring measures, such as asking about symptoms or checking temperatures.
• Screening and monitoring measures should be extensive for staff members.
• Set clear standards and boundaries for COVID-19 health and safety measures and guest participation. Make relevant 

information about the activity available, such as, the risks involved and the measures you are taking to manage COVID-19 risks. 
Ensure guests understand the risks and what is expected of them to participate.

• Provide ample access to hand washing facilities and sanitizer. Ask that guests sanitize hands when entering any building or 
facilities, before starting activities and as often as needed throughout the activities.

• Note: sanitizer contains ethyl alcohol which has a lower freezing point than water. If sanitizer is kept outside during sub-freezing 
temps, it can cause serious skin damage if applied. Strive to keep sanitizer above 0C/32F.

• Adapt your briefing to avoid the need to get close to guests when possible. For example, while issuing and fitting skis, boards, 
and boots. Consider holding briefings and gatherings outside whenever possible.

• Strive for physical and physical distance at the beginning and at the end of tours, always favouring open and well ventilated 
spaces.

• When closer contact is required consider the use of face coverings.
• Note: face coverings for cold conditions that have holes for breathing are common. Ensure face coverings used are adequate 

for COVID-19 precautions.

Transport
• The use of vehicles to transport clients includes a higher degree of COVID-19 transmission risk. Measures to mitigate risk 

should be used whenever possible; open vehicle windows, provide space in between passengers and have passengers wear face 
coverings. Consider the use of face shields or the use of private vehicles for transportation as additional measures.

On the Slopes
• Favour choosing less crowded slopes, tracks, and areas to minimize your exposure to other people or groups and to be able to 

spread out.
• Favour choosing areas where it will be easier to maintain physical distancing due to topography, difficulty level, and track and 

snow conditions.
• When crossing with other people or groups, try to maintain ample space. If distancing is not possible (for example accessing a 

lift or gathering to warm up), consider using face coverings.
• Prepare for interaction with people external to your group. Often people physicalize and chat on lifts, huts or stops - 

remember they might not know, or be following, the same health and safety standards that you require of your group.
• Adapt your procedures to be able to maintain physical distancing while helping guests with basic skiing tasks such as clipping 

skis or demonstrating manoeuvres.
• When closer contact is required consider the use of face coverings.
• Provide ample access to sanitizer. Ask that guests sanitize hands when entering any building or congregating, before starting an 

activity, and as often as needed throughout the activity.
• Note: sanitizer contains ethyl alcohol which has a lower freezing point than water (-174 degrees F). If sanitizer is kept outside 

during sub-freezing temps, it can cause serious skin damage if applied. Strive to keep sanitizer above 0C/32F.
• Lower the possibility of first aid or evacuations by toning down the skiing or snowboarding difficulties or challenges. Ensure 

difficulty level does not exceed skills and ability of guests.
• When administering first aid, some distancing methods need to be adapted or cannot be used. Use Personal Protective 

Equipment - PPE such as face coverings and gloves.
• Consider the need for defining additional COVID-19 evacuations protocols.
• Distancing: consider alternatives to provide spacing, such as ample guest seating and spaced tables, offering private or outdoors 

eating locations, and scheduled meal times.
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• Prevent surface contact where needed, for example:
• Identify high-use areas and touchpoints, such as; workstations, tables, menus, doors, utensils, condiments.
• Clean high-use areas and touchpoints often with a rigorous enhanced sanitation regimen.
• Prevent contact in high-use areas when possible. Identify high-use areas and clean often.
• Food and beverages should be served by staff members who are trained and observant of precautions.
• Consider serving individually served meals rather than buffet or self-service.
• Consider how meals are transported, covered, and consumed. Attempt to individually pack food items and cover meals with a 

reusable lid. For food samples, consider how the customer will handle and consume safely.
• Ensure food safety and restaurant cleaning is in line with local official guidance.
• For further information on food handling see Culinary Experiences amid COVID-19 Guidelines.
• For further information on food preparation in the field see Camping amid COVID-19 Guidelines.

Lodging
• FIT or household groups should be favoured to promote distancing. Avoid members of separately booked groups or groups 

from more than one household unit sharing bedrooms.
• Attention to increased levels of sanitization and disinfection, distancing and screening measures should all be implemented in 

accordance with hotel, local, and official guidelines.
• For further information on lodging see Small Lodges amid COVID-19: Guidelines.

Other indoor spaces
• If skiing or snowboarding in developed areas, ensure that COVID-19 procedures and standards are adequate for your 

operations.
• It is important to promote air quality with ample ventilation in heated or enclosed areas, such as day shelters or public 

outdoor areas. Promote natural airflow or use areas with particulate air filters. Ventilation systems should not re-circulate air 
inside buildings and instead promote air renovation. Consider additional ventilation in the hours the facility is closed.

• Capacity planning, clear information and marking, and active management are important measures to make distancing viable. 
Consider such factors carefully based on recommended standards, for example Alpine Activities Guidelines for coronavirus 
(COVID-19) by Victoria State Government.

• Consider measures for when weather is poor and demand increases, as people tend to congregate more, and spend more time 
re-warming and reenergizing. 

Equipment
• Enhancing sanitation is a key part of mitigating COVID-19 risk. When at all possible, participants should avoid sharing 

equipment and should care for and carry their own personal equipment.
• Each person should have their individual equipment (e.g. boots, boards, skis, poles) for the duration of the tour.
• Cleaning of gear that comes into contact with skin (e.g. boots, clothing) is a standard good practice and can be employed to 

reduce surface contact.
• Encourage guests to size and choose equipment with minimum handling; then encourage them to carry and care for their 

selected personal equipment.
• Skiers and boarders could be advised to bring their own equipment whenever possible, as opposed to renting.
• Consider sanitizing any gear that could be a vector for COVID-19 transmission.
• Use recommended methods for cleaning and sanitizing that have been determined to kill the COVID-19 virus, such as, 

appropriate rest time in between uses, or using soap and water or bleach solutions. Follow manufacturer’s instructions and the 
recommendations of official health and safety agencies.

• If support staff cares for client gear or shared gear such as skis, food preparation and eating utensils during the trip, consider 
requirements to prevent cross contamination and promote sanitation in the field.

Facilities and sanitation
• Identify and establish cleaning and sanitation schedules and procedures for common spaces, such as day shelters or public 

outdoor areas.
• Prevent surface contact where needed, for example:
• Identify high-use areas and frequently touched areas, such as tables, counters, lift handles, handrails.
• Increase sanitation in high-use areas and touchpoints, such as handles, doorknobs, switches, coat hangers, etc.
• Use recommended methods for cleaning and sanitizing that have been determined to kill the COVID-19 virus, such as, 

appropriate rest time in between uses, or using soap and water or bleach solutions. Follow manufacturer’s instructions and the 
recommendations of official health and safety agencies.

• Consider implementing safe-handling procedures for personnel who use cleaning products to clean equipment to prevent harm 
from chemicals or cross contamination.

SMALL LODGES
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Group Management
• Small groups, FIT or household groups should be favoured to promote distancing. Strive to keep trip participant numbers as 

low as reasonably possible.
• Physical distancing does not need to apply to household units.
• Consider offering the exclusive use of small lodges to minimise interactions with other guests.
• Where customers will be sharing with other guests who are different household units, ensure there is space in communal areas 

for distancing measures to be implemented.
• Customers in the same group who are not in a household unit should be encouraged to not share rooms together.
• Consider distancing measures in dining areas for customers who are in the same group but in different households, such as 

larger or separate tables and staggered meal times.
• Use face coverings when in situations of higher risk of viral transmission, such as in enclosed spaces, close proximity, or when 

using transportation.
• As of current knowledge, face shields do not provide the same level of protection as face coverings; face shields should be used 

as an additional layer of protection to face coverings or used when face coverings are not recommended (e.g high exertion 
aerobic activities) 

Pre-Arrival and check-in
• Have screening actions in place. Before arrival or before leaving home, ask guests to self-assess their physical condition and self-

screen their risk profile. Inform guests that if they have symptoms, however mild, or are in a household where someone has 
symptoms, they are advised to stay at home.

• In longer trips, consider additional pre-trip recommendations and screening, such as suggesting steps to limit exposure to 
COVID-19, using screening questionnaires, or testing.

• Perform daily screening and monitoring measures, such as asking about symptoms or checking temperatures. 
• Screening and monitoring measures should be extensive for staff members.
• Consider your arrival and check-in procedures. Health screening should take place upon entering the lodging, and minimise 

close interactions with guests, and consider introducing paperless, money-less, pre-check options.
• Set clear standards and boundaries for COVID-19 health and safety measures and guest  participation. Make relevant 

information about the activity available, such as, the risks involved and the measures you are taking to manage COVID-19 risks. 
Ensure guests understand the risks and what is expected of them to participate.

• Provide ample access to hand washing facilities and sanitizer. Ask that guests sanitize hands when entering any building, lodging 
or facility, before starting an activity and as often as needed throughout the experience or stay.

• Events and briefings should accommodate for physical or physical distancing. Adapt the spaces and briefings to avoid the need 
to get close to guests and to increase guests understanding and compliance of the additional COVID-19 measures necessary. 
Consider holding briefings and gatherings outside whenever possible.

• Have procedures for handling customers luggage.
• When closer contact is required consider the use of face coverings.

Transport
• The use of vehicles to transport clients includes a higher degree of COVID-19 transmission risk. Measures to mitigate risk 

should be used whenever possible;
• Open vehicle windows, provide space in between passengers and have passengers wear face coverings. Consider the use of face 

shields or the use of private vehicles for transportation as additional measures. 

Bedrooms
• Attention to increased levels of sanitization and disinfection in guest rooms should be implemented in line with hotel, local, and 

official guidelines.
• Staff should identify cleaning hot spots, or high touch points, and either remove unnecessary items, or have enhanced cleaning 

or santiaton procedures implemented in line with hotel, local, and official guidelines.
• Ensure staff are equipped with appropriate PPE when cleaning, dealing with laundry, luggage, etc.
• Have a procedure in place for when a guest or staff shows symptoms of COVID-19, such as employing an isolation bedroom or 

requiring the use of room service, etc.

Communal Areas
• Staff should identify cleaning hot spots, or high touch points, and either remove unnecessary items, or have enhanced cleaning 

or sanitation procedures implemented in line with hotel, local, and official guidelines.
• Plan for distancing measures to be implemented in communal areas. Examples may include spacing out chairs or other furniture 

and have a cleaning regimen for when these are used.
• Maintain your company standards of distancing and sanitation when encountering other groups. Often people physicalize 

and chat at communal areas or dining facilities - remember they might not know nor be following the same health and safety 
standards that you require of your group.

• If the lodge has a leisure facility such as a small pool, consult with local official policy as to the procedure for use. Consider the 
cleaning and disinfection procedures for the facility, and numbers of guests that can use the facility.

Dining
• Distancing: consider alternative arrangements to provide spacing such as ample guest seating and spaced tables, offering private 

or outdoors eating locations, or scheduled meal times.

• Prevent surface contact where needed, for example:
• Identify high-use areas and touchpoints such as workstations, tables, menus, doors, utensils, and condiments.
• Clean high-use areas and touchpoints often with a rigorous enhanced sanitation regimen.
• Prevent contact in high-use areas when possible.
• Food and beverages should be served by staff members who are trained and observant of precautions.
• Consider serving individually served meals rather than buffet or self-service.
• Consider how meals are transported, covered, and consumed. Attempt to individually pack food items and cover meals with a 

reusable lid. For food samples, consider how the customer will handle and consume safely.
• Ensure food safety and restaurant cleaning is in line with local official guidance.
• For further information on food handling see Culinary Experiences amid COVID-19 Guidelines.
• For further information on food preparation in the field see Camping amid COVID-19 Guidelines.

Activity Equipment
• Guests may undertake activities that are run through the establishment such as safaris or wildlife experiences, treks, or water 

sports. For any activity, enhancing sanitation is a key part of mitigating COVID-19 risk. Whenever possible, participants should 
avoid sharing equipment and should care for and carry their own personal equipment.

• Prevent surface contact where needed, for example:
• Identify high-use areas, such as at base, in offices, or inside of vehicles.
• Clean high-use areas often.
• Prevent contact in high-use areas when possible.
• Each person should have their individual gear - binoculars, walking poles, watersports equipment, etc.
• Individual gear that is worn next to skin (e.g. helmet, neoprene, sun guards) should be thoroughly washed after each use as a 

prevention against COVID-19 transmission via surface contact.
• Require guests to size and select equipment with minimum handling.
• Guests should care for and carry their own equipment.
• Vehicles should be cleaned before use and guests should have means to sanitize their hands both before and during the activity. 

If guests are from different household units, consider distancing requirements within the vehicle. For further information see 
Wildlife Safaris amid COVID-19: Guidelines

• Use recommended methods for cleaning and sanitizing that have been determined to kill the COVID-19 virus, such as, 
appropriate rest time in between uses, or using soap and water or bleach solutions. Follow manufacturer’s instructions and the 
recommendations of official health and safety agencies.

• Consider implementing safe-handling procedures for personnel who use cleaning products to clean equipment to prevent harm 
from chemicals or cross contamination.

• Consider additional protocols or measures for guests upon return of an activity.
• Consider sanitizing any equipment or item that could be a vector for COVID-19 transmission.
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DISCLAIMER
This report is made possible with the support of the American People through the United States Agency 
for International Development (USAID). The contents of this report are the sole responsibility and do not 
necessarily reflect the view of USAID or the United States Government.


