	Pre-Opening Date Announcement
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	Building:
	(insert here)
	
	
	
	
	
	

	Building address:
	(insert here)
	
	
	
	
	
	

	Officer in charge:
	(insert here)
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	* delete/amend as required
	
	
	
	
	
	
	

	No.
	Department
	Action Point
	Who
	Finding and Action Taken
	Date Completed
	Comments
	 
	

	Whole Building, including Customer Information
	 
	

	1
	 
	Develop re-opening mobilisation plan
	 
	 
	 
	 
	 
	 

	2
	 
	Prepare and make ready communication plans for staff and customers, including:
	 
	 
	 
	 
	 
	 

	
	 
	*External comms of product / facility offerings and any new controls or protocols
	 
	 
	 
	 
	 
	 

	
	 
	* Internal materials to remind of any good hygiene practices and changes to usual protocols
	 
	 
	 
	 
	 
	 

	
	 
	* Create Signage / Posters / digital displays
	 
	 
	 
	 
	 
	 

	3
	 
	Consider likely scope of re-opening and requirements for customer and staff safety - social distancing measures:
	 
	 
	 
	 
	 
	 

	
	 
	* All facilities open or only a selection of facilities within a local area? 
	 
	 
	 
	 
	 
	 

	
	 
	* All areas open or only some/ partial?
	 
	 
	 
	 
	 
	 

	
	 
	* Reduced occupancy in facility and areas/rooms?
	 
	 
	 
	 
	 
	 

	
	 
	* Entry and exit points to the building limited?
	 
	 
	 
	 
	 
	 

	
	 
	* Confine customers to defined areas?
	 
	 
	 
	 
	 
	 

	
	 
	* No or reduced spectators / spectator management?
	 
	 
	 
	 
	 
	 

	
	 
	* Queuing protocols at reception and in other areas?
	 
	 
	 
	 
	 
	 

	
	 
	* Perspex screen protection at reception and other appropriate areas ?
	 
	 
	 
	 
	 
	 

	
	 
	* Plans to support Social Distancing
	 
	 
	 
	 
	 
	 

	
	 
	* Plans to support flow of building
	 
	 
	 
	 
	 
	 

	
	 
	* Max occupancy of building - Social distancing and welfare facilities to be taken into consideration
	 
	 
	 
	 
	 
	 

	
	 
	* Reduce tables and chairs seating areas?
	 
	 
	 
	 
	 
	 

	
	 
	* Removal of other equipment/ fixture and fittings that may assist in the spread of the disease and difficult to remove, such as shower curtains, blinds and curtains in open areas and can easily become contaminated?
	 
	 
	 
	 
	 
	 

	
	 
	* Removal of rugs and mats where safe to do so to make cleaning and disinfection of floors easier
	 
	 
	 
	 
	 
	 

	Staffing Instruction and Information 
	 
	 

	4
	 
	Consider likely scope of re-opening and requirements for staff safety - procure appropriate PPE to enable opening as soon as possible - hand gel/sanitiser, protective screens, face masks, gloves, floor distance stickers? 
	 
	 
	 
	 
	 
	 

	5
	 
	Develop staff engagement and staff training plan, including return to work chats to consider mental wellbeing/stress, personal concerns and circumstances (are they a high risk individual / suffered a loss due to coronavirus) etc.
	 
	 
	 
	 
	 
	 

	6
	 
	Consider recruitment requirements and actions if any staff have been made redundant or left the organisation
	 
	 
	 
	 
	 
	 

	7
	 
	Consider whether you will test staff for Covid-19 before the return to work if testing is available? Will you do daily monitoring of employee health (e.g. temperature checks)?
	 
	 
	 
	 
	 
	 

	8
	 
	Review any new work arrangements for staff: 
	 
	 
	 
	 
	 
	 

	
	 
	* Office/ admin staff WFH 
	 
	 
	 
	 
	 
	 

	
	 
	* Extremely vulnerable workers who are advised to stay at home  
	 
	 
	 
	 
	 
	 

	
	 
	* External meetings via Skype
	 
	 
	 
	 
	 
	 

	
	 
	* Internal meetings and 121 via virtual platforms
	 
	 
	 
	 
	 
	 

	
	 
	* A phased return for staff
	 
	 
	 
	 
	 
	 

	
	 
	* Back to work inductions
	 
	 
	 
	 
	 
	 

	9
	 
	Review HR procedures ensuring the following is considered and included in relation to Covid 19: 
	 
	 
	 
	 
	 
	 

	
	 
	* Sickness 
	 
	 
	 
	 
	 
	 

	
	 
	* Self isolation
	 
	 
	 
	 
	 
	 

	
	 
	* Vulnerable employees (Shielding), including pregnancy
	 
	 
	 
	 
	 
	 

	
	 
	* Sickness Pay 
	 
	 
	 
	 
	 
	 

	
	 
	* Stress 
	 
	 
	 
	 
	 
	 

	
	 
	* Fitness / capability
	 
	 
	 
	 
	 
	 

	Cleaning and Maintenance Regimes 
	 
	 

	10
	 
	Review cleaning methods, cleaning frequencies and cleaning check regimes and resources ensuring the following is considered and included in relation to Covid 19: 
	 
	 
	 
	 
	 
	 

	
	 
	* Deep clean 
	 
	 
	 
	 
	 
	 

	
	 
	* Monthly clean 
	 
	 
	 
	 
	 
	 

	
	 
	* Daily cleans
	 
	 
	 
	 
	 
	 

	
	 
	* Spot clean of high risk areas
	 
	 
	 
	 
	 
	 

	
	 
	* Introduction of a daily steam cleaning procedure for changing rooms etc.
	 
	 
	 
	 
	 
	 

	Transport
	 
	 

	11
	 
	Consider transport requirements
	 
	 
	 
	 
	 
	 

	
	 
	Transport risk assessments
	 
	 
	 
	 
	 
	 

	Virus Prevention
	
	

	12
	 
	Consider the potential for a re-emergence of a Covid 19 pandemic and government restrictions being re-introduced. Review strategy in place to ensure organisation is able to manage
	 
	 
	 
	 
	 
	 

	13
	 
	Review risk assessments to ensure they include relevant controls / processes proposed as a result of government guidance
	 
	 
	 
	 
	 
	 

	14
	 
	Develop sources of information to keep up to date with the latest guidance available on managing your response to the pandemic
	 
	 
	 
	 
	 
	 

	Leisure Centre Specifics
	 
	 

	 
	 
	* Locker provision and location?
	 
	 
	 
	 
	 
	 

	 
	 
	* Changing facilities open? 
	 
	 
	 
	 
	 
	 

	 
	 
	* Reduced class sizes?
	 
	 
	 
	 
	 
	 

	 
	 
	* Gym inductions via a virtual platform?
	 
	 
	 
	 
	 
	 

	 
	 
	* Customer briefings, that are signed with waivers via a virtual platform ?
	 
	 
	 
	 
	 
	 

	 
	 
	* Will virtual classes continue? / PT Online?
	 
	 
	 
	 
	 
	 

	 
	 
	* A phased return for staff who may be reliant on aspects of work fitness, to avoid injury e.g. massage therapists
	 
	 
	 
	 
	 
	 

	Other service specifics
	
	

	 
	 
	 
	 
	 
	 
	 
	
	

	 
	 
	 
	 
	 
	 
	 
	
	

	 
	 
	 
	 
	 
	 
	 
	
	

	 
	 
	 
	 
	 
	 
	 
	
	

	 
	 
	 
	 
	 
	 
	 
	
	

	 
	 
	 
	 
	 
	 
	 
	
	

	 
	 
	 
	 
	 
	 
	 
	
	

	 
	 
	 
	 
	 
	 
	 
	
	

	 
	 
	 
	 
	 
	 
	 
	
	

	 
	 
	 
	 
	 
	 
	 
	
	


	Re-Opening Announced
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	Building:
	(insert here)
	
	
	
	
	
	
	

	Building address:
	(insert here)
	
	
	
	
	
	
	

	Officer in charge:
	(insert here)
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	* delete/amend as required
	
	
	
	
	
	
	
	

	No.
	Department
	Action Point
	Who
	Finding and Action Taken
	Date Completed
	Comments
	
	
	

	Whole Building, including Customer Information
	
	
	

	1
	 
	Establish re-opening date of the facility
	 
	 
	 
	 
	 
	 
	 

	2
	 
	Communicate to customers opening date – online, social media, building exterior, email, local press
	 
	 
	 
	 
	 
	 
	 

	3
	 
	Communicate to customers and memberships commencement dates and protocols on any change to usual operations
	 
	 
	 
	 
	 
	 
	 

	4
	 
	Review current procedures, tasks and checks and work instructions to ensure match opening requirements - these should include: 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Accident and reporting, including RIDDOR 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Toilets
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Cleaning and housekeeping -   does the cleaning programme need to be amended, personal hygiene facilities required in activity areas?
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Business continuity 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Facility inspections and hazard reporting
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Reception
	 
	 
	 
	 
	 
	 
	 

	
	 
	* PPE requirements
	 
	 
	 
	 
	 
	 
	 

	
	 
	* First aid - revised resuscitation guidelines and first responder procedures
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Contract management
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Deliveries/ suppliers guide - handling post or packages
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Waste disposal 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Serious Incident Management Plan, including all contact and emergency contact details are up to date
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Incident Support Unit
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Fire Safety
	 
	 
	 
	 
	 
	 
	 

	5
	 
	Develop new procedures, work instructions and processes in any key re-opening requirements: 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Hand washing
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Sanitising of touch points
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Sanitising stations, including pump action containers and disposals gloves for staff and customers at exit points and other key areas
	 
	 
	 
	 
	 
	 
	 

	
	 
	* COVID Security (if required)
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Social distancing requirements
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Cash handling/ encourage contactless payments
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Encouraging online booking and payment
	 
	 
	 
	 
	 
	 
	 

	6
	 
	Complete a signage audit for both staff and customer areas in any key re-opening requirements: 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Hand washing
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Sanitising of touch points
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Social distancing requirements
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Flow of building signage
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Cash handling/ contactless payments
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Promoting hygiene
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Conduct for customers and reporting
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Endure signage is displayed in key critical areas, including exit and entry points and where customers congregate
	 
	 
	 
	 
	 
	 
	 

	7
	 
	Consider how resalable goods will be sold, will all merchandise be sold in sealed packets to prevent contamination
	 
	 
	 
	 
	 
	 
	 

	8
	 
	Consider how café food will be sold, will all food be sold in sealed packets to prevent contamination - limited menu
	 
	 
	 
	 
	 
	 
	 

	 Staffing, Instruction and Information
	 
	 
	 

	9
	 
	Contact staff to advise of re-opening date
	 
	 
	 
	 
	 
	 
	 

	10
	 
	Confirm recruitment requirements where facility staff have been made redundant or left the organisation and communicate to HR
	 
	 
	 
	 
	 
	 
	 

	11
	 
	Commence any recruitment process
	 
	 
	 
	 
	 
	 
	 

	12
	 
	Consider providing additional training to those working in critical areas, so others have the skills to fill in for absent colleagues
	 
	 
	 
	 
	 
	 
	 

	13
	 
	Develop and communicate facility staffing rosters – including prior to opening roster and post opening roster
	 
	 
	 
	 
	 
	 
	 

	14
	 
	Advise staff of their personal starting back at work date
	 
	 
	 
	 
	 
	 
	 

	15
	 
	Undertake a risk assessment for staff those staff who have a self-declared health condition which could increase their risk profile
	 
	 
	 
	 
	 
	 
	 

	16
	 
	Review communication methods in keeping staff updated on actions being taken to reduce risks of exposure in the workplace and chances in procedures, daily/ weekly bulletins etc.
	 
	 
	 
	 
	 
	 
	 

	17
	 
	Check staff qualifications are still in date including Lifeguards, First Aid and PPO - note extensions given by awarding bodies
	 
	 
	 
	 
	 
	 
	 

	18
	 
	Book staff requiring qualification renewals onto next available course
	 
	 
	 
	 
	 
	 
	 

	19
	 
	Make sure managers know how to spot symptoms of coronavirus (Covid 19) and are clear on any relevant processes, for example sickness reporting and sick pay, and procedures in case someone in the workplace is potentially infected and needs to take the appropriate action
	 
	 
	 
	 
	 
	 
	 

	20
	 
	Consider and agree if staff should wear masks, gloves, face shields
	 
	 
	 
	 
	 
	 
	 

	Cleaning and Maintenance Regimes 
	 
	 
	 

	21
	 
	Develop cleaning schedule and new procedures, work instructions and processes for: 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Cleaning in activity areas where customers touch equipment
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Cleaning areas on customer/ staff contact points, such as lifts, door handles, handrails, IT equipment, desks, phones, taps and vending machines and dispensers
	 
	 
	 
	 
	 
	 
	 

	22
	 
	Complete inventory/stock check of cleaning substances and compare to closedown stock. Review levels required to establish ability to handle a re-occurrence/ new procedures and source suppliers:
	 
	 
	 
	 
	 
	 
	 

	
	 
	* PPE, including disposal gloves and aprons 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Sanitising products 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Cleaning chemicals
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Cleaning equipment
	 
	 
	 
	 
	 
	 
	 

	23
	 
	Organise for any outstanding external statutory inspections to be completed and obtain confirmation of expected completion dates
	 
	 
	 
	 
	 
	 
	 

	24
	 
	Review turnover of outside air within the facility/ activities and via air conditioning units and use of open windows
	 
	 
	 
	 
	 
	 
	 

	25
	 
	Review frequency of air extraction and air conditioning filter changes; along with what staff should wear when changing filters and how to dispose of them safely
	 
	 
	 
	 
	 
	 
	 

	Virus Prevention
	
	
	

	26
	 
	Review risk assessments to ensure they are valid, with new control measures added
	 
	 
	 
	 
	 
	 
	 

	Leisure Specific
	
	
	

	 
	 
	* Cleaning in activity areas where customers touch equipment, climbing walls, gym equipment and class equipment should be between users
	 
	 
	 
	 
	
	
	

	Other service specifics
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	


	10-7 Days Prior To Opening
	
	
	

	
	
	
	
	
	
	
	
	
	

	Building:
	(insert here)
	
	
	
	
	
	
	

	Building address:
	(insert here)
	
	
	
	
	
	
	

	Officer in charge:
	(insert here)
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	* delete/add/amend as required
	
	
	
	
	
	
	
	

	No.
	Department
	Action Point
	Who
	Finding and Action Taken
	Date Completed
	Comments
	
	
	

	Whole Building, including Customer Information
	
	
	

	1
	 
	Thorough building inspection and walk around to assess for any issues/damage/leaks etc.
	 
	 
	 
	 
	 
	 
	 

	 Staffing, Instruction and Information
	 
	 
	 

	2
	 
	Provide staff with appropriate cleaning products so that they can frequently clean their work stations during the day.
	 
	 
	 
	 
	 
	 
	 

	Cleaning and Maintenance Regimens 
	 
	 
	 

	3
	 
	Deep clean programme of facility and customer critical areas including:
	 
	 
	 
	 
	 
	 
	 

	
	 
	* toilets
	 
	 
	 
	 
	 
	 
	 

	
	 
	* lifts
	 
	 
	 
	 
	 
	 
	 

	
	 
	* catering
	 
	 
	 
	 
	 
	 
	 

	
	 
	* other high volume touch points
	 
	 
	 
	 
	 
	 
	 

	4
	 
	Turn on air handling and air conditioning systems, clean out filters etc. 
	 
	 
	 
	 
	 
	 
	 

	5
	 
	Re-commission the hot water and building heating systems, following guidance in managing legionella during closure information brief
	 
	 
	 
	 
	 
	 
	 

	6
	 
	Turn on and test key electrical equipment to ensure operational
	 
	 
	 
	 
	 
	 
	 

	7
	 
	Complete all internal inspections to ensure records are up to date:
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Fire alarm
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Fire extinguishers and blankets
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Emergency lighting
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Sprinkler systems
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Legionella
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Asbestos
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Electrical
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Emergency assistance alarms and pull cords
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Drowning Detection Systems / Lifeguard cameras
	 
	 
	 
	 
	 
	 
	 

	8
	 
	Restart any cancelled or suspended contracts:
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Bin collections
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Pest control
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Sanitary and nappy bins
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Security / CCTV
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Money collection 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Licences
	 
	 
	 
	 
	 
	 
	 

	Virus Prevention
	
	
	

	9
	 
	Review risk assessments to ensure they are valid where there are have been changes to control measures
	 
	 
	 
	 
	 
	 
	 

	Leisure Specific
	 
	 
	 

	 
	 
	Deep clean programme of facility and customer critical areas including:
	 
	 
	 
	 
	 
	 
	 

	
	 
	* changing rooms
	
	
	
	
	
	
	

	
	 
	* showers
	
	
	
	
	
	
	

	
	 
	* poolside
	
	
	
	
	
	
	

	 
	 
	Deep clean programme of activity areas and equipment areas including: 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Gym and equipment
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Fitness class studios and equipment 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Sports hall and equipment
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Climbing wall
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Meeting rooms
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Soft play areas and ball ponds
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Bouncy castles and inflatables
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Trampolines  
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Gaming machines
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Check and clean pool equipment:  
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Pool covers
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Inflatables
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Diving boards
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Floats
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Armbands
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Rescue equipment
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Lifeguard chairs
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Begin to fill and heat any pool water lowered/lowered in temperature during closure (air temperatures to be increased in line with pool water temps to maintain at least a 1 degree difference)
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Arrange test for legionella for water system and spa pool
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Full check and clean of all pool and spa plant equipment:
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Dosing lines
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Strainer baskets
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Probes
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Tubes and pipework
	 
	 
	 
	 
	 
	 
	 

	
	 
	* UV %
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Disinfection stock levels
	 
	 
	 
	 
	 
	 
	 

	
	 
	* PAC back on
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Arrange bacteriological water test for pool/spa pool and confirm expected results date
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Complete backwash of all filters pool/spa
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Pool water balance to be maintained until opening, complete regular pool and Spa tests
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Turn on and test key electrical equipment to ensure operational and periodically run all features: 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Flumes
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Booms
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Moveable floors
	 
	 
	 
	 
	 
	 
	 

	
	 
	* And other pool features
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Turn on and test key electrical equipment to ensure operational:
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Catering equipment
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Gym equipment
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Theatre equipment
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Health suite
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Sports hall basketball boards and other electrical sports equipment
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Inflatable air bag pressures
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Office equipment
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Reception equipment
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Complete all internal inspections to ensure records are up to date:
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Drowning Detection Systems / Lifeguard cameras
	 
	 
	 
	 
	 
	 
	 

	Other service specifics
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	


	7-1 Days Prior To Opening
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	Building:
	(insert here)
	
	
	
	
	
	
	

	Building address:
	(insert here)
	
	
	
	
	
	
	

	Officer in charge:
	(insert here)
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	* delete/add/amend as required
	
	
	
	
	
	
	
	

	No.
	Department
	Action Point
	Assigned To
	Finding and Action Taken
	Date Completed
	Comments
	
	
	

	Whole Building, including Customer Information
	
	
	

	1
	 
	Complete inventory/stock check of catering goods, goods for resale, vending stock, cleaning substances
	 
	 
	 
	 
	 
	 
	 

	2
	 
	Order food for re-opening date
	 
	 
	 
	 
	 
	 
	 

	Staffing, Instruction and Information
	 
	 
	 

	3
	 
	Undertake staff refresher training in NOPs/EAPs and any key H&S changes as a result of Covid 19
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Staff to direct customers to use hand sanitiser at entry and exit points and other critical key areas
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Staff to direct customers to wipe down and sanitiser equipment after use
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Staff to direct customers on social distance
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Staff instructed on how to wash hands effectively
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Staff been discourage from hand shaking and general close personal greetings
	 
	 
	 
	 
	 
	 
	 

	4
	 
	Undertake staff training in how to deal with customers who are coughing or not taking social distancing precautions
	 
	 
	 
	 
	 
	 
	 

	5
	 
	Staff training in any key re-opening revised processes including: 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* New cleaning regimens and new cleaning products
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Hand washing
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Sanitising of touch points
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Social distancing requirements
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Cash handling/ contactless payments
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Promoting good hygiene
	 
	 
	 
	 
	 
	 
	 

	
	 
	* New procedures
	 
	 
	 
	 
	 
	 
	 

	
	 
	* New work instructions etc.
	 
	 
	 
	 
	 
	 
	 

	Cleaning and Maintenance Regimes 
	 
	 
	 

	6
	 
	Check and ensure that full clean and sanitisation of entire facility is completed
	 
	 
	 
	 
	 
	 
	 

	7
	 
	Catering:
	 
	 
	 
	 
	 
	 
	 

	
	 
	Check and dispose of any food past its perishable life, use by date and best before date
	 
	 
	 
	 
	 
	 
	 

	
	 
	Thorough deep clean and sanitise the kitchen, storage, servery and bar areas
	 
	 
	 
	 
	 
	 
	 

	
	 
	Check stock of food and drink out of date labels and ensure there is an adequate supply 
	 
	 
	 
	 
	 
	 
	 

	
	 
	Defrost freezers
	 
	 
	 
	 
	 
	 
	 

	
	 
	Clean and replace oi in deep fat fryer (if not emptied on close down)
	 
	 
	 
	 
	 
	 
	 

	
	 
	Rinse and clean dishwashers
	 
	 
	 
	 
	 
	 
	 

	
	 
	Defrost and clean ice machines
	 
	 
	 
	 
	 
	 
	 

	
	 
	Check and get freezer and fridges up to temperature 
	 
	 
	 
	 
	 
	 
	 

	
	 
	Clean vents of overhead canopies
	 
	 
	 
	 
	 
	 
	 

	
	 
	Clean and recommission beer lines 
	 
	 
	 
	 
	 
	 
	 

	
	 
	Flush and deep clean coffee machines and iced drinks machines
	 
	 
	 
	 
	 
	 
	 

	
	 
	Deep clean food and drink displays, including chillers 
	 
	 
	 
	 
	 
	 
	 

	
	 
	Deep clean hot drink vending machines 
	 
	 
	 
	 
	 
	 
	 

	8
	 
	Take utility readings and compare to pre-lockdown
	 
	 
	 
	 
	 
	 
	 

	9
	 
	Check clocks, BMS settings, timing settings etc. to ensure they have taken into account change to summertime
	 
	 
	 
	 
	 
	 
	 

	10
	 
	Check CCTV all operational
	 
	 
	 
	 
	 
	 
	 

	11
	 
	Complete all periodical tasks and checks to ensure records are up to date including: 
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Open checks
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Fire call points
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Fire routes
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Health and safety checks, such as ladders, first aid kit, AED
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Serious Incident Management Pack - Grab Bag
	 
	 
	 
	 
	 
	 
	 

	
	 
	* Other equipment
	 
	 
	 
	 
	 
	 
	 

	Virus Prevention
	
	
	

	12
	 
	Review risk assessments to ensure they are valid where there are now changes to control measures
	 
	 
	 
	 
	 
	 
	 

	Leisure Specific
	
	
	

	 
	 
	Pool lifeguard staff complete competency test and any training advised by their awarding organisation. All training should be recorded
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Lifeguards and first aiders to be trained in recommended CPR protocols issued by their respective awarding organisations as a result of Covid 19
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Pool plant and pumps back to full operation
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Complete balanced water test of pool water
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Complete all periodical tasks and checks to ensure records are up to date including: 
	 
	 
	 
	 
	
	
	

	 
	 
	* Gym equipment checks 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	* Pool rescue equipment 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	* Trampoline checks
	 
	 
	 
	 
	 
	 
	 

	 
	 
	* Inflatable checks
	 
	 
	 
	 
	 
	 
	 

	Other service specifics
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	

	 
	 
	 
	 
	 
	 
	 
	
	
	


	Open and Beyond
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	Building:
	(insert here)
	
	
	
	
	
	
	

	Building address:
	(insert here)
	
	
	
	
	
	
	

	Officer in charge:
	(insert here)
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	* delete/add/amend as required
	
	
	
	
	
	
	
	

	No.
	Department
	Action Point
	Assigned To
	Finding and Action Taken
	Date Completed
	Comments
	
	
	

	Whole Building, including Customer Information
	
	
	

	1
	OPENING DAY
	Follow your standard (or new) building opening and closing processes
	 
	 
	 
	 
	 
	 
	 

	Virus Prevention
	
	
	

	2
	 
	Review the response plan and re-Mobilisation plan on a regular basis to ensure no changes to procedures and additional control measures are required
	 
	 
	 
	 
	 
	 
	 

	3
	 
	Stay up to date with new guidance
	 
	 
	 
	 
	 
	 
	 

	4
	 
	Review risk assessments to ensure they are valid where there are now changes to control measures
	 
	 
	 
	 
	 
	 
	 

	5
	 
	Plan for future exposure
	 
	 
	 
	 
	 
	 
	 


