Guidance for tourism and hospitality sector
re-opening in Edinburgh City Centre
The safety of your staff and of course
your customers is paramount. This
document has been created to help
you make sure your business is as
safe as possible for your employees,
contractors and of course the public
when re-opening in July 2020.
To ensure you are compliant with the
legislation and the Scottish Government
guidance, we have compiled the key
points that need to be addressed for safe
operation.
We have included the Scottish
Government’s checklist at the end of this
document to help you tick-off all required
components to ensure you have a safe
re-opening.
Re-opening indicative dates:
3rd July - Self-catering accommodation
6th July - Outdoor hospitality
15th July - Indoor hospitality, hairdressers
barbers and all accommodation providers

Essential Edinburgh Support
The following items and support are
available to you free of charge to help
you to prepare:
• Window stickers, pavement and floor
vinyl’s highlighting social distancing
advice.

Legislation
Physical distancing duties are set out in
Regulation 4(1) of the Health Protection
(Coronavirus) (Restrictions) (Scotland)
Regulations 2020. A person who is
responsible for carrying on a business
or providing a service must take all
reasonable measures:
• to ensure that a distance of two
metres is maintained between any
persons on the premises (except
between members of the same
household or a carer and the person
assisted by the carer),
• to ensure that they only admit people
to its premises in sufficiently small
numbers to make it possible to
maintain that distance,
• to ensure that a distance of two
metres is maintained between any
person waiting to enter the premises
(except between members of the same
household or a carer and the person
assisted by the carer).
Enforcement of this legislation is
undertaken by Environmental Health and
Trading Standards local authority staff in
agreement with Police Scotland.

• Co-ordinated re-opening messaging across @
EdinCityCentre channels to highlight to Edinburgh locals
that you are re-opening, and the city centre is safe to visit.
• Clean Team continuing to disinfect doorways, door
handles and deep clean the BID area.
• Prominent social distancing messaging across the BID.
Please contact marketing@essentialedinburgh.co.uk with all
requests for stickers and vinyl’s and re-opening details.
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1. ASSESSING RISK
As a minimum the Scottish Government
expect:
• Planning for a restart to be a joint effort
between employers and employees with
both parties fully contributing as part
of an ongoing commitment to work
together in ensuring a safe workplace.
• A risk-based approach should be
followed to protect the health and safety
of employees and customers, and ensure
the longer-term economic viability of the
business.
You should make sure that the risk
assessment for your business addresses the
risks of COVID-19, using this guidance to
inform your decisions and control measures.
The Health and Safety Executive’s (HSE)
short guide to working safely during the
coronavirus outbreak can help you.
Your trade body will also have helpful
templates to guide you through assessing
risk. Businesses with food and drink services
should also refer to guidance prepared by
Food Standards Scotland.
Employers have a duty to consult employees
on health and safety. Consultation should
occur, where relevant, with full and part-time
staff, contractors, shift workers, security
staff and facilities and cleaning staff. You
can do this by listening and talking to them
about their work and how you will manage
risks from COVID-19. This should be done in
advance of re-opening.
All businesses must consult and involve their
workers in this process, where appropriate.
This should be through recognised trade
union health and safety representatives, or
relevant employee safety representatives.
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COVID-19 risk assessment
Each business is required to:
• Carry out a full risk
assessment in line with the
HSE guidance and, where
necessary, landlords and or
neighbouring premises where
common areas may be shared.
• Constructively engage with
employees when carrying out
a risk assessment.
• Ensure the result of the risk
assessment is visible and
communicated to employees.
• Ensure that the actions
taken as the result of
the assessment do not
disproportionately impact
those with vulnerabilities such
as people with disabilities,
single parents, younger or
older people. Consider how to
support those with additional
needs to comply with physical
distancing.
• The mental health of
employees should be factored
in to the risk assessment with
signposting to employer-led,
government and third sector
support made available to
staff to manage issues such
as confrontation, stress and
isolation as needed

For workplaces without union
representation, union health and safety
representatives will be available upon
request to support the development of
workplace risk assessments. For businesses
wishing to use this service, please email
safety@stuc.org.uk.
Full guidance: www.gov.scot/publications/coronavirus-covid-19-tourism-and-hospitality-sector-guidance

2. WORKFORCE
PLANNING
Supporting those who should
come to work, and those who
should not.
As a minimum the Scottish
Government expect:
• Working from home should
continue, where possible.
It is recognised that this is
not going to be feasible for
many tourism and hospitality
employees but may be possible
for back office / management
functions.
• Health factors must be
considered in any phasing of
returns to work. Employees
living in vulnerable or shielded
households are only expected
to return when new safe
working environment measures
have been fully tested and
a return to on-site work is
consistent with individual
medical advice.
• New business practices should
be assessed and modified
in agreement between
employers and employees.
Employers should be aware of
other regulatory compliance
measures and any impacts
these may have
• Employers should also take
account of travel-to-work
considerations in phasing a
restart, particularly those who
may rely on public transport.
• Employers should take account
of childcare arrangements,
in the case of nurseries
and schools not being fully
operational.

Implementation timetable
An implementation timetable should be
undertaken, structured broadly as follows:

1. Planning
Undertake an analysis to ensure you understand
where the risks are to your business being able
to restart. This should take into account the
challenges of maintaining physical distancing
and enabling hand washing, as well as fair
work principles. The objective is to enable a
restart that allows the business to trade while
protecting health and wellbeing. Training
requirements should also be part of this.

2. Preparation
Produce a re-start plan that incorporates your
physical distancing and hygiene solutions,
and identifies what work is required to be
carried out before a restart e. g. screens,
one-way systems, 2 metre zones, staff room,
PPE provision (if required or advised), hand
sanitisers etc. As part of training, provide
briefings and inductions into the new ways of
working.
You should also think about customer and
community communication, particularly where
there are known sensitivities, and what displays
and signage will be needed to ensure customers
are able to comply with your requirements and
that any community concerns are addressed.
Your preparation should also include what
actions you will take if customers do not comply
with your requirements.
Where premises have been empty due to
lockdown and furlough, thorough safety checks
should be conducted on gas and electrical
installations, water cooler and ventilation
checks, particularly regarding Legionella risks
and pest control checks should be conducted to
avoid infestation problems.
Risk assessments must also be completed for
safe goods processes for food, alcohol, laundry
etc.

3. Pilots
Experience confirms the value of trialling
new ways of working before a fuller restart is
attempted. A limited-scale pilot to test systems,
find weaknesses and make improvements is
essential before a full restart is undertaken.
Pilots could include messaging to the public
advising them that returning to a pre-COVID-19
experience will take time.
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3. OPERATIONAL GUIDE
A guide for businesses to follow to ensure
that you have made sufficient provisions
for the health and safety of your staff and
customers.
The Scottish Government have created a
checklist for businesses - found at the end of
this document - which we have sumarised in
the following pages. This has been informed
by UK Government guidance: Working Safely
During Coronavirus

Toilets
The safe use of toilet facilities is still subject to
further scientific advice on impacts and risks.
Further advice will be issued on this subject in
due course.

Guidance for businesses preparing food
Food Standards Scotland (FSS) has designed
guidance to supplement its general guidance
for consumers and food businesses. It adapts
our ‘Coronavirus (COVID-19): business and
physical distancing guidance’ and the advice
published by Health Protection Scotland
for Non-Healthcare settings for application
in food settings. This guidance also takes
account of guidelines produced by the food
industry on practical ways to provide a safe
working environment at this time. FSS has
also produced Guidance for businesses in the
take-away sector.
Hospitality businesses with queries or
concerns regarding food safety practices
in their premises should contact Edinburgh
Council’s environmental health department for
advice.

OPERATIONAL
CHECKLIST
The actions specified in the
checklist should be fully
considered and implemented,
where relevant, as part of
procedures and should be
considered by managers,
health and safety officers,
small business owners and
sole traders.
It is for individual businesses
in conjunction with trade
bodies, sector organisations,
trade unions and workforce
representatives selected by
employees to decide how
best to successfully adopt
and adapt guidance for their
individual circumstances.
Individual businesses and
trade organisations will have
responsibility for their selfproduced guidelines, which
should be regularly reviewed
to reflect any changes made
at government level.

Bookings, orders and supply chain
Under current regulations, accommodation
providers are allowed to take future bookings
for when they will be permitted to open. An
indicative date of 15th July has been given,
subject to the commencement of Phase 3
of the Route Map. Businesses should begin
now to plan for safe reopening, subject to the
conditions of the indicative date.
Full guidance: www.gov.scot/publications/coronavirus-covid-19-tourism-and-hospitality-sector-guidance

Guidance for customers

Customer Guidance:

Whilst the majority of customers will take
care and pay attention at this difficult
time, there may be instances where
guidance is not being followed. The
Scottish Government will reinforce the
message that customers have a strong
role to play in ensuring that businesses
are able to provide the public with
a service while also protecting their
employees and customers. You should
consider what action you will take in the
event guidance and instructions are not
being adhered to.

• Pay attention to and follow all
instructions and advice that is
provided by businesses and their
staff.
• Check with businesses in advance
on any requirements for booking
systems they have put in place to
manage limitations on capacity to
comply with physical distancing
requirements.
• Stay in your own household group,
observing physical distancing
guidelines at all times, and do not
let children wander off and mix with
others.
• Keep your hands clean - use the
hand hygiene products that are
provided for your use, or use your
own, before or after you touch any
common areas.
• Catch coughs and sneezes in a tissue
and dispose of any tissues into a bin
and wash hands immediately.
• If an individual does not have tissues
to hand, they should catch coughs
and sneezes in the crook of their
elbow
• Exercise caution if crowds are
gathering at any bottleneck points.
• Please ensure that you are
considerate to staff that are
providing guidance and advice, and
abide by their instructions. Please
be courteous and understand that
staff are working in challenging
circumstances.
• Consult the up to date advice on
wearing face coverings.
• Bear in mind that some people may
find these measures more difficult
to adhere to than others e.g. those
with sight loss, autism, learning
disabilities, dementia, or other
communication or mobility needs.
Please be considerate of them,
respecting and accommodating
differences by giving way when you
are out and about.
• Be prepared to show ID for agerestricted purchases and possible
removal of face coverings if
requested.
• Abusive behaviour will not to be
tolerated and at its worst it could
constitute criminality.

Full guidance can be found on-line,
an abbreviated version is in the right
column.

Early supplier engagement
As part of preparations, it is
recommended you make early
engagement with suppliers to
understand order windows. This will also
help establish how well-placed suppliers
are to provide inputs at the level required
to meet businesses’ expected demand
as they re-open. This should include
considering any additional logistical
issues associated with the current
functioning of supply networks.
Minimising pressures on supply chains
during the COVID‑19 pandemic is
essential. Suppliers must be able to cope
with the current crisis and ensure service
continuity and delivery during and after
the outbreak. Businesses are encouraged
to work with suppliers to understand the
specific pressures they face and identify
potential solutions on a case-by-case
basis.
Where relevant, businesses should also
consider as part of their risk assessment,
issues around the safe management of
deliveries.
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COVID-19 ON THE
PREMISES
If you know or suspect that
either a member of staff
or a customer has tested
positive for COVID-19 or is
symptomatic you should
follow the health advice
provided by NHS Inform
and advise the individual to
seek the appropriate medical
advice. This should also be
covered in staff training.
Remember, if it is a member
of staff affected you, as an
employer, have a duty of
care for their wellbeing and
that of the other staff.
There may be a number
of issues that need to be
considered, such as whether
the member of staff or
customer needs to use
public transport to return
home and whether there
has been close contact
with other staff who then
may have concerns. You
should seek medical advice
on these matters. There is
also the issue of ensuring all
potential affected areas are
contained and subjected to
the appropriate level of deep
cleaning to eliminate any risk
of transmission.
For accommodation
providers an incidence of
COVID-19 in your premises
is a significant risk to your
business operations. This
should be covered in your
assessment of risks.
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WORKFORCE TRAINING
Every workplace should look and feel
substantially different. Physical distancing
and enhanced hygiene will change how
workplaces operate.
Training will be essential to building a
common understanding of requirements
within the new working norm and instilling
confidence that changes made will
contribute to a safe working environment.
Training is essential prior to or on a return
to work. Businesses should consider an
induction process for all staff covering new,
enhanced hygiene and physical distancing
measures. This can help demonstrate that
businesses are taking the COVID-19 risks
seriously and have adapted their working
environment accordingly. This should have
the effect of increasing confidence amongst
the workforce, sending the message that
the workplace is safe while also being clear
on individual employee responsibilities.

Compliance
The local authority Environmental Health
Services will usually be the relevant
enforcing authority for how you control
the risk of coronavirus in the tourism and
hospitality sector. Local authorities also
have powers under public health legislation,
for example, covering whether businesses
should be operating, the requirement to
take all reasonable measures to maintain
2 metres distancing, or to ensure your
workers in the shielded category can follow
the NHS advice to self-isolate for the period
specified.

4. PHYSICAL DISTANCING AND
HYGIENE
Employers who have people in their
premises must take all reasonable measures
to ensure that employees are able to
maintain a 2 metre distance from each
other. They should also follow NHS Inform
and Scottish Government guidance on
frequent hand washing for at least 20
seconds each time, or using hand sanitiser
gel if soap and water is not available.

Maintaining 2m distancing:
• Mark 2m distances on floors to help
people comply with physical distancing
regulations.
• Put up signs to communicate key health
and safety points, such as hygiene,
physical distancing.
• Limit the number of customers at one
time to maintain physical distancing for
the setting.
• Customers should be encouraged to use
contactless or cashless payment where
possible.
• Decide upon the number of customers
that can reasonably follow 2m physical
distancing within the premises. Take
into account likely pinch-points and
busy areas and then implement relevant
measures, such as spacing of tables and
chairs, and sufficient safe passing places.
• Lifts should only be used by disabled
people, for essential purposes, or on a
one person per lift basis where possible.
• Introduce a one-way system at entry and
exit points if possible.
• Review layouts to let employees/
customers to work/stand further apart
where possible.

Communicating
• You should take reasonable
steps to ensure that
disabled people are
informed about new
procedures, and are able
to access facilities, i. e.
hand-washing facilities at
wheelchair height, verbal
direction for those unable
to see floor markings or
signage
• Provide written or verbal
communication of the latest
guidelines to both staff
and customers inside and
outside the premise
• Make your risk assessment
available to staff and
customers and keep
under regular review (for
businesses with 5 or more
staff)
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• Consider staggered arrival times or
appointment slots for customers with a
queuing system in place to ensure a safe
distance of 2m.
• Consider appropriate measures to ensure
non-counter based services are conducted
safety within physical distance guidance,
such as room bar and table service.

Queue Management
• Check for new traffic and street
management plans from local authorities,
and consider adjustments that might be
required to your own queue management.
• Communicate with nearby businesses to
manage shared queueing areas where
outside space is limited or not available.

Adapting Service
• If variations to operating plans are
necessary consider whether changes to
licenses are required i. e. occasional or
major changes – and contact your local
licensing board
• Where physical contact is necessary and
cannot be avoided, appropriate measures
should be considered as part of the risk
assessment. This does not prohibit items
being sold but relates to the nature of the
customer interactions.

Hygiene
• Frequent touch points should be identified
and disinfected regularly including all
objects and surfaces that are touched
regularly such as door handles or staff
hand-held devices.

Minimise Transmission
Risk
As part of your risk assessment
you may identify areas of
your business that will need
additional considerations.
Below are some suggestions
for common areas of concern:
• Use screens to create a
physical barrier between
people, for example at till
points/reception and service
areas.
• Provide a nearby supply of
hand sanitiser for employees
to use when boarding
vehicles or handling
deliveries when handwashing is not practical and
ensure staff have access to
and are able to regularly
wash their hands. Provide
hand sanitiser if hand
washing is not practical.
• Increase ventilation where
possible and safe to do so
i.e. do not keep fire safety
doors open.

• Make your risk assessment available to staff
and customers and keep under regular
review (for businesses with 5 or more staff)
• Consider other ways to reduce communal
hand contact surface
• Encourage customers to observe high
standards of hand hygiene by providing
hand sanitiser at entry and exit points and
in any common areas.
Full guidance: www.gov.scot/publications/coronavirus-covid-19-tourism-and-hospitality-sector-guidance

SUPPORT AVAILABLE
Good to Go standard

Support from Diageo

In order to give confidence to visitors,
VisitScotland have been working with
VisitEngland, VisitWales and Tourism
Northern Ireland to create a UK-wide
industry standard and consumer mark
- “We’re Good To Go”.

The “Raising the Bar”
programme will provide
targeted support to help pay
for the physical equipment
needed for outlets to re-open.

To obtain the mark via this free
scheme, businesses must complete a
self-assessment on the We’re Good
to Go online platform, including a
checklist confirming you’ve put the
necessary processes in place and
are adhering to official Government
and sectoral guidance. The online
assessment is 20 questions long and
takes approximately 20-30 minutes to
complete.

In Edinburgh, Diageo will
provide initial funding for:
• ‘hygiene kits’ with highquality permanent sanitiser
dispense units
• medical grade hand sanitiser
• a range of personal
protection equipment (such
as masks and gloves)
• help to pubs and bars to
establish partnerships with
online reservations and
cashless systems
• mobile bars and outdoor
equipment
To register your interest for the
“Raising the Bar” programme,
visit www.mydiageo.com.
Registration opened on 24th
June.
Bar owners will receive regular
updates on best practice
training and resources and be
able to participate in global
surveys to share insights,
as they build back their
businesses.

Tourism and Hospitality Sector Re-Opening Guidance

Page 11

INDUSTRY GUIDANCE
This guidance is aimed at the operational
level of sub-sectors and has been
developed by experts in the field with
experience of individual settings.
UK Hospitality guidelines covers a range
of sectors:
• Hotels and hostels
• Other accommodation and related –
B&Bs, self-catering
• Restaurants and casual dining
• Pubs and bars
• Nightclubs
• Amusement parks, attractions, family
entertainment centres
• Holiday parks
• Quick service, coffee shops, takeaways
• Food service management

For self catering apartments, guidance:
https://www.assc.co.uk/policy/cleaningprotocols-for-self-catering-properties-inthe-context-of-covid-19/

Useful Links
• UK Government guidance:
Working Safely during
COVID-19

Scottish Government advice
and support
• Summary of COVID-19
developments in Scotland
• Coronavirus (COVID-19):
framework for decision
making
• Coronavirus (COVID-19):
framework for decision
making – Scotland’s route
map through and out of the
crisis
• Coronavirus (COVID-19):
business and physical
distancing guidance
• Further guidance on physical
distancing can be found on
NHS inform.
• Advice on substantive
support packages available
for business and their
employees

To contact Police Scotland for Protective
Security advice, please contact your
local Counter Terrorism Security Adviser:
SCDCTSAEdinburgh@Scotland.pnn.police.
uk

Full guidance: www.gov.scot/publications/coronavirus-covid-19-tourism-and-hospitality-sector-guidance
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Full guidance: www.gov.scot/publications/coronavirus-covid-19-tourism-and-hospitality-sector-guidance
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Full guidance: www.gov.scot/publications/coronavirus-covid-19-tourism-and-hospitality-sector-guidance
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Full guidance: www.gov.scot/publications/coronavirus-covid-19-tourism-and-hospitality-sector-guidance
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Full guidance: www.gov.scot/publications/coronavirus-covid-19-tourism-and-hospitality-sector-guidance

