




Business Continuity / Risk Mitigation Plan –  
(Resort Operations during a pandemic) 
 

INTRODUCTION 
COVID-19 has changed our workplaces, our processes and programs, and requires a focus on prevention and risk 
mitigation to your staff,   guests and contractors.    
 
COVID-19 or the Coronavirus as it is known, with its pandemic proportions, has significantly disrupted the operations of all 
workplaces and its employees necessitating temporary suspension of operations (March 2020).    This Business Continuity 
Planning Manual is a Tool Kit which includes resources, tools, and knowledge in order to help you respond to risks and 
prevention in your business to ensure continued operation of your business, in dealing with this threat.  
 
Physical distancing fundamentally, are measures practiced with frequent hand hygiene with sanitizing stations and 
respiratory etiquette which are the main measures to prevent transmission of the Coronavirus. 
 
Communication of your processes and risk mitigation strategies in this new operating environment is key.    All employees 
need to understand and comply with infection prevention policies and practices you have put into place.   Owners and 
managers need to consider stocking of supplies, training and record keeping. 
 
This Business Continuity Plan has been created for the Resort Sector for start-up and execution throughout 
recovery.   This Plan contains an Action Plan with check lists intended as broad guidelines to help resorts formulate their 
own strategies and protocols to protect their workforce and guests using these measures.  Included are the standards on 
key aspects of a resort’s operations and departments.  The implementation of this action plan and effectiveness of the 
measures undertaken should be used as a guideline and evaluated to verify and identify gaps to tailor your resort’s plans 
to the practical experience of your own property.    
 
A pandemic requires a different lens applied to your operations and this Business Continuity Plan has been designed to 
identify and to mitigate problems or threats to your operations.  We have used the professional resources of OTEC and 
suppliers such as Ecolab who are among the experts dealing with protocols, sanitization and disinfectant solutions, and 
referred to the guidelines provided by the WSPS. 
 
Properties have been provided with these guidelines with the understanding that each property will determine which 
standards best apply while identifying respective steps applied to the levels in real time of the Pandemic.  Three levels of 
Emergency Preparedness have been outlined for you to review and determine the appropriateness of these guidelines to 
your establishment. 
 
Useful Tips:   
Communication will be vital between management, supervisors and staff to ensure that guidelines developed for the 
property and its staff and guests are aligned.  Training may be needed for specific procedures.   
 
The action plan should consider all procedures outlined, evaluate equipment needed with appropriate consultation 
with local Health authorities to ensure the plan is successful for your needs.   Creating a log book with records of actions 
and measures undertaken is recommended and identification of individuals involved.    
 
Resources: 
Resource links have been included at the end of this Manual to assist with more details around each protocol.    
 
Level 1 = Limited Service               Level 2 = Intermediate Service            Level 3 = Full Service 
Consider the following risk informed decision making and best practices to ensure you have taken reasonable precautions. 

• Always practice physical distancing (breaks / lunches / etc.) 
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Business Continuity / Risk Mitigation Plan 
 
• All and any risks associated with your workplace (how employees engage, 1 or more persons using workstations, 

as an example ) 
• Adjust your policies to reduce social contact (staggered work hours as an example )  
• Demographics of both your staff and your guests (older persons tend to be more vulnerable) 
• Consider the measures involved (reducing the number of guests being served; provision of services outdoors; all 

hygienic;  and high touch points as an example ) 
• If you work with cash, consider going cashless or hygienic practices after handling cash/or no touch practices 
• If you service international  guests,  be familiar with the potential of increased exposure   
• If employees participate in activities that promote transmission, implement social /physical distancing / not 

sharing workspaces / type practices 
• In foodservice, avoid buffets/or any part of this exercise that involves objects being handled by multiple persons  
• Consider employee screening If your employees arrive to work by car, consider who they are driving with (how 

they prepare themselves) 
• A risk communication plan to share with staff and guests (this eases anxiety with guests and staff and facilitate a 

more productive workforce during these trying times )  
• If you employ few or many employees,  consider new ways of working (example being staggered hours / or 

consider retaining employees with critical functions)  
• Enhance your environmental cleaning procedures and protocols  
• Establishing a health and safety service on site to determine the possibility of asymptomatic  individuals with 

plans for rapid isolation  
• Re-evaluate company’s policies (sick leave, etc.) 
• Implement a logbook to track actions and efforts. 

 
Your Business Continuity Plan should include your external communications (with guests and clients) and through your 
website as an example, conveying your property’s preparedness (as guest assurance) to boost consumer confidence. 
 
 
PLEASE NOTE: 
This is not a legal document but suggested protocols as you prepare your property and staff for welcoming guests as 
you resume operations in this new environment. 
 
 
(May 2020) 
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Workplace Safety & Prevention Services  
Guidance on Health and Safety for Tourism and Hospitality Sector during COVID-19 

 
 
 

OVERVIEW 
 
This is not a legal document and employers are advised to seek legal advice. 
Employers and constructors have obligations to protect workers from hazards in the workplace as set out in the 
Occupational Health and Safety Act (OHSA) and its regulations and the directives coming from the Chief Medical Officer 
of Health. 

 

Workers should raise any concerns to their: 
• supervisor 
• joint health and safety committee 
• health and safety representative 

 
This will help ensure the employer has taken all reasonable precautions. 

 

Ontario is currently in the midst of a global pandemic. While the COVID-19 situation is changing rapidly, the legislation 
and regulations used to govern Ontario’s workplaces are not. 

 

Under Ontario law, employers have the duty to keep workers and work sites safe and free of hazards. Workers have 
the right to refuse unsafe work. If health and safety concerns are not resolved internally, a worker can seek 
enforcement by filing a complaint with the ministry’s Health and Safety Contact Centre at 1-877-202-0008. Failure of 
the employer or constructor to comply with the OHSA and its regulations could result in a stop-work order upon 
inspection by the Ministry of Labour, Training and Skills Development. 

 

BEST PRACTICES 
 
A new type of virus, known as COVID-19, is causing an outbreak of respiratory (lung) disease. The severity of this illness 
can vary from person to person. There are steps you can take to prevent the spread of infection. This document provides 
information to help you while working during the COVID-19 pandemic. 

 

RECOGNIZE AND ASSESS 
 
COVID-19 can cause a range of symptoms, including fever, cough, sore throat and shortness of breath. These symptoms 
can appear in a few days or up to 14 days after being exposed to the virus. For some people, the symptoms are like 
having a cold; for others they may be severe or life-threatening. 

 

The virus is transmitted via droplets during close, unprotected contact with an infected person, or by touching an 
infected surface and then the mouth, nose, or eyes. Keeping safe at work involves understanding how employees 
could come into contact with COVID-19 as they perform their jobs, and then taking steps to minimize contact. 

 

Employees who have contact with co-workers and the public may be at greatest risk. This group includes front desk 
staff, housekeepers, laundry attendants, servers, bartenders, kitchen staff, valets, maintenance, office staff, and 
others. The symptoms of COVID-19 are like many other illnesses, including the cold and flu. At this time, it is 
recommended that any worker who has any symptoms related to cold, flu or COVID-19 should be sent home. 

 

In addition, employers should advise these workers to complete the online self-assessment or call either: 
• Telehealth: 1-866-797-0000 
• their primary care provider (for example, family physician) 
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CONTROLS 
 

Here are a number of options for protecting commercial industrial workers from exposure to COVID-19: 
• Eliminate non-essential tasks (e.g. hotel valet services, face to face meetings). 
• Train all employees on possible COVID-19 hazards in the workplace, what steps are being taken to protect 

them, and how they can protect themselves, including frequent hand washing and not touching the face. 
• Have all employees and visitors wash their hands thoroughly with soap and water, or an alcohol-based hand 

sanitizer if soap and water are not available, before entering the workplace, after contact with others, or with 
surfaces others have touched. Be sure to include handwashing before breaks and at shift changes, etc. Be 
sure to keep an adequate supply of soap, paper towels, etc. 

• Sanitize the workplace thoroughly and often, especially frequently touched surfaces. Pay particular attention 
to debit machines, screens, cash registers, and equipment, as well as common areas, such as entrances, 
counters, washrooms and kitchens. 

• Control how many customers enter the facility at one time. 
• Provide hand sanitizer for visitors to use upon entry. 
• Consider ways to minimize contact with customers and maintain a safe distance during interactions that 

may include: 
• Assign staff to ensure customers are following physical distancing protocols in areas likely to be congested 

           (for example: hotel check-in or check-out area) 
• Minimize or eliminate handling of cash, offer pre-payment or contactless payment options such as tap, 

credit and debit 
• Install barrier between employees and customers; this can include plexi-glass or markings on the floor to 

ensure at least 2 meters between people 
• Screen incoming guests where possible using the coronavirus guidelines on the Ministry of Health and Long-

Term Care website. If a guest is confirmed to have COVID-19, coordinate with local health authorities to establish 
crisis management procedures. 

• Screen workers regularly for health issues. If anyone develops symptoms of COVID-19, implement procedures 
for reporting the illness and keeping the worker away from others. For further guidance on screening 
procedures, consult the Ministry of Health at: 
http://www.health.gov.on.ca/en/pro/programs/publichealth/coronavirus/docs/2019_operators_guidance.pdf 

• Replace guest buffets with packaged food stations. 
• Eliminate guest self-service, disposable in-room glassware, and non-essential guest room amenities. Remove 

in- room tea/coffee machines, offering them only on demand and sanitizing between guests. 
• Limit the number of people working in one space (Example: reception, kitchen, service counter) so that they 

can distance themselves from each other by: 
• Staggering shifts and break times. 
• Practicing physical distancing during breaks. 
• Not entering work areas where 2 meter distance cannot be maintained 
• Closing off areas to prevent large gatherings 

• Reschedule any unnecessary visits to the workplace by supply chain partners, vendors, service technicians 
or others who don’t need to be there now. 

 

As a last resort, consider Personal Protective Equipment (PPE). PPE is effective only if appropriate to the situation and 
people wear it correctly. Ensure PPE training includes the fit, use, care, putting on and taking off, maintenance, cleaning 
and limitations of the PPE. 

 

Disposable gloves are one example of PPE that can help limit contact with surfaces that may be infected. Implement 
safe practices for changing gloves, such as if they are torn or dirty and disposing of them. 
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Respiratory protection is not the first line of defense against COVID-19. Please continue to monitor Public Health 
Ontario for respiratory protection advice. 

 
 
 

EVALUATE 
 

COVID-19 has presented challenges workplaces have never encountered before. Keep in mind that any adjustments 
made today may need readjusting tomorrow. Look at preventative measures on an ongoing basis, and adjust them if 
they are not working well enough or causing other issues. For example, are people doing what they’ve been asked to 
do? If not, what is preventing them from doing so? Can you make adjustments and improve? 

 

For anyone who thinks they may have been exposed to or are experiencing symptoms of COVID-19, please start by 
visiting the Ministry of Health and Long-Term Care website and taking a self-assessment: https://covid-
19.ontario.ca/self- assessment/#q0. Please do not visit an assessment centre unless you have been referred by a 
health care professional. Do not call 911 unless it is an emergency. 

 

For additional information, refer to Health Canada’s website on COVID-19: 
https://www.canada.ca/en/public- health/services/diseases/2019-novel-coronavirus-infection/being-
prepared.html?topic=tilelink 

 
RESOURCES 
 
Stay updated with daily government updates on COVID-19: 
 Government of Ontario 

Government of Canada 
Public Health Ontario 

 
NOTE: This document is intended for informational purposes only to provide an overview of the potential hazards posed in the workplace due to 
COVID-19. It is not intended as medical advice, to provide a comprehensive risk assessment for all workplaces, or to replace any legislated workplace 
safety obligations. Due to the ongoing evolution of the situation in Ontario and around the world, this document may be used as a guide for 
Employers in addition to guidance delivered by public health authorities such as the World Health Organisation (WHO), Ontario Ministry of Health, 
Public Health Ontario and the Centres for Disease Control and Prevention (CDC).” Any use which is made of this document by any Employer, or any 
reliance on or decisions to be made based on it, are the responsibility of the Employer. WSPS and its partners, officers, directors, employees, agents, 
representatives, suppliers and service providers accept no responsibility for any errors or omissions in content or for damages of any kind or nature 
suffered by any Employer or any third party as a result of use of or reliance on this communication. 
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STANDARDS AND ACTION LISTS: 
 
Note:  The Levels and Checks provided are guidelines for your consideration. 
  
FRONT DESK STANDARD 

 
Check In & Check Out Procedures: 
 

 Level 1 Level 2 Level 3 
Greeting distance over the desk – 6 feet ● ●  
Lobby Line Up - Enhanced signage, Limit number of guests in line ● ● ● 
Guest Identification & Credit/Debit – ask guest to show if you can’t read it ● ● ● 
Payments Accepted – no cash, encourage tap or room / member charges (no 
signature) 

● ●  

Guest Handouts – brochure rack style pick up, e-mail everything possible ● ● ● 
Guest Handouts (maps, folios, etc.) ● ● ● 
Information and communication Covid-19 Posters & Pamphlets ● ●  
Necessary equipment and medical kit at the reception desk ● ●  
Phone/link available to: (Update daily or as required) 
Federal and Provincial Protocol  
Ministry of Health 
Medical Centres (Hospital) 

● ●  

Guest Requirements: 
Social distancing guidelines for guests; Hand Hygiene; Respiratory Etiquette 
Monitoring Guests who are possibly ill 

● ● ● 

 
 

DISINFECTING KEY CARD PROTOCOL 

 
Amenity Level 1 Level 2 Level 3 
Lay the key cards out in a tile pattern on a flat surface. ● ● ● 
Spray all room keys using an appropriate EPA-registered disinfectant with an 
emerging viral pathogen or coronavirus claim. Use a spray bottle and clean cloth 
application. Allow the product to remain in wet contact time as described on the 
product label and then wipe away product with a dry cloth. 

● ● ● 

Flip over all key cards to expose the other side. ● ● ● 
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GUEST ROOM STANDARDS 
 

Amenity Level 1 Level 2 Level 3 
Room Cleaning For Stayovers ● ● ● 
Put on clean gloves, Inspect Room  ● ● ● 
Daily Guest Room Restocking – drop supplies at door, plastic glasses, paper plates, 
etc. in room ● ●  

Spray (and do not wipe) all bathroom hard surfaces with multi-purpose disinfectant 
cleaner (toilet, Urinals, sinks, countertops and fixtures) or bathroom disinfectant 
(shower/tub) 

● ● ● 

Dust, clean and disinfect all hard surfaces in room with focus on high touchpoints. ● ● ● 
Return to bathroom after required disinfectant contact time to wipe/scrub and rinse 
hard surfaces starting with shower and ending with toilet. Refer to product label. 

● ● ● 

Pick up debris and empty trash; replace trash liner if needed. ● ● ● 
Vacuum soft-surfaced floors (carpet/rug); sweep then mop hard-surfaced floors 
(tile/LVT). 

● ● ● 

Remove gloves; perform proper hand hygiene. ● ● ● 
Room Cleaning for Stayovers – case by case basis, manager approved with no guest 
in the room 

● ● ● 

Restocking – put supplies in room  ● ● 
Guest Message – recommending wash dishes cutlery, etc. Prior to using  ● ● 

 
RISK REDUCTION PROCEDURES  
• Increase frequency of cleaning and disinfection of high-touch areas.  

SPECIFIC TOUCHPOINTS 
Door handles, hard surface furniture, tables, nightstand, furniture knobs and handles, light switches and thermostats, 
drapery pull handles, telephone and keypad, remote control, alarm clock, television, safety latch and peephole, trash 
receptacle, faucet handles, toilet and shower handles. 
 
 

PUBLIC SPACES STANDARD 
 

Amenity Level 1 Level 2 Level 3 
Public Space Cleaning  ● ● ● 
Pick up debris and remove gum from floor with putty knife or blunt-edged tool. ● ● ● 
Empty trash can, clean inside/out, and replace trash can liner. ● ● ● 
Clean and disinfect all hard surfaces including high-touch surfaces. (spot clean walls, 
light switches and door handles, etc.) 

● ● ● 

Clean glass and windows. ● ● ● 
Refill air freshener and hand sanitizer dispensers as needed. Wipe dispensers and 
near-by walls. 

● ● ● 

Vacuum soft-surfaced floors (carpet/rug/walk-off mat); sweep then mop hard-
surfaced floors (tile/wood/LVT). 

● ● ● 

Public Space Cleaning – every two hours ●   
Public Space Cleaning – every four hours  ●  
Public Space Cleaning – twice  per day   ● 

 
 
 

Page 7



OTHER PUBLIC SPACES 

 
 

Amenity Level 1 Level 2 Level 3 
Fitness Room Cleaning   ● 
Maintenance Services ● ● ● 
Luggage Assistance   ● 
Hand Sanitizer Stations ● ● ● 

 
 
RISK REDUCTION PROCEDURES 
• Increase frequency of cleaning and disinfection of high-touch areas.  
• Consider providing alcohol-based hand sanitizers in public areas especially near touchpoints. 
 
 
SPECIFIC TOUCHPOINTS 
Door handles, push plates, drinking fountains, elevator buttons, gym equipment and machines, thresholds and hand 
railings, tables and chairs, coffee and beverage stations, vending and ice machines, concierge, trash can, keycards, 
employee workstations, telephone and keypad, etc. 
 
 

ALL OTHER CONTACT SURFACES 

 
Amenity Level 1 Level 2 Level 3 
Clean surfaces with a multi-purpose cleaner or manual detergent. ● ● ● 
To disinfect high tough points, pre-clean visibly soiled areas. ● ● ● 
Spray disinfectant on surface making sure to wet thoroughly. ● ● ● 
Allow the surfaces to remain wet for the time indicated in the directions for use on the 
product label. 

● ● ● 

Wipe the surfaces or allow to air dry. ● ● ● 
 
 
RISK REDUCTION PROCEDURES 
• Increase your defensive measures and reinforce training. 
• Increase frequency of cleaning and disinfection of high-touch areas. 
 
 
SPECIFIC TOUCHPOINTS (Whatever is applicable) 
Door handles, push plates, cash register, thresholds and hand railings, chairs and booths, non-food contact 
tables/counters, beverage station, drive-through window/counter, vending machine, public  information/ordering kiosk, 
take-out order shelves, trash can, telephone and keypad, remotes, refrigerator and freezer handles, refrigerator and 
freezer curtains, 3-compartment sink and mop sink, sink faucets, soap,  sanitizer and towel dispenser, non-food contact 
cleaning tools, mop buckets, computer and keypad, menus and bill folders, pens. 
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RESTROOM GUIDELINES  

 
Amenity Level 1 Level 2 Level 3 
Place wet floor sign at entrance. ● ● ● 
Evaluate restroom and remove debris from floors and counters. ● ● ● 
Spray (and do not wipe) Pretreat all bathroom hard surfaces with disinfectant cleaner—
toilet/urinals (inside/outside), sinks, countertops and fixtures. 

● ● ● 

Restock supplies and empty trash. ● ● ● 
Clean mirrors, glass and windows. ● ● ● 
Clean and disinfect sinks, countertops, fixtures and high touch points. ● ● ● 
Clean and disinfect toilets/urinals. ● ● ● 
Clean floors. ● ● ● 
Apply odor control product, as needed. ● ● ● 
Inspect for quality and remove floor sign if floor is dry. ● ● ● 

 
RISK REDUCTION PROCEDURES 
• Increase your defensive measures and reinforce training. 
• Increase frequency of cleaning and disinfection of high-touch areas. 
 
SPECIFIC TOUCHPOINTS 
Door handles, bathroom stalls (latch) fixtures, toilet and urinal handles, towel and soap dispensers, hand dryers, baby 
changing station, trash can, countertops, feminine hygiene receptacle, toilet paper dispensers, etc.  
 
 

TOILETS 

 
Amenity Level 1 Level 2 Level 3 
Wear protective gloves. ● ● ● 
Remove water from bowl by forcing water over trap with swab mop applicator. ● ● ● 
Press swab mop against side of bowl to remove excess water from applicator. ● ● ● 
Apply Peroxide Multi Surface Disinfectant and Cleaner evenly, allowing sufficient time 
for product to cover entire surface of bowl for maximum cleaning. 

● ● ● 

Swab bowl completely using toilet brush, making sure to get under rim. Let stand for 
time specified by product label to allow for disinfection, and flush. 

● ● ● 

Spray exterior surface of toilet with Peroxide Multi Surface Disinfectant and Cleaner. 
Wipe surfaces with microfiber cloth or non-scratch pad. Let stand for time specified by 
product label to allow for disinfection. Wipe all surfaces dry with microfiber cloth. 

● ● ● 

Cloths used to clean toilets and urinals should NOT be used on any other surfaces. ● ● ● 
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URINAL 

 
Amenity Level 1 Level 2 Level 3 
Wear protective gloves. ● ● ● 
Using tongs, remove AIM Urinal Screen Block. Flush urinal. Apply Peroxide Multi Surface 
Disinfectant and Cleaner evenly, allowing sufficient time for product to cover the entire 
surface for maximum cleaning. 
Swab bowl completely using toilet brush, paying particular attention to under-lip and 
trap area. Allow product time for disinfection, and flush. 

● ● ● 

Spray exterior surface of urinal with Peroxide Multi Surface Disinfectant and Cleaner.  
Scrub surfaces with microfiber cloth or non-scratch pad. Let stand for time specified on 
product label to allow for disinfection.  

● ● ● 

Replace AIM Urinal Screen Block. ● ● ● 
Cloths used to clean toilets and urinals should NOT be used on any other surfaces. ● ● ● 

 
 
 

FOODSERVICE STANDARDS 
 
 
 

FOOD CONTACT SURFACES PROCEDURES 

 
 

Amenity Level 1 Level 2 Level 3 
Clear surfaces of objects, food debris and other items. ● ● ● 
Wash the surface using a multi-purpose cleaner or manual detergent. ● ● ● 
Rinse with clean potable water using a clean cloth and allow to air dry. ● ● ● 
Sanitize surface with food contact sanitizer according to label directions for use. ● ● ● 
Follow standard operating procedures for washing items in the dishmachine. ● ● ● 

 
RISK REDUCTION PROCEDURES 
• Increase your defensive measures and reinforce training. 
• Increase frequency of cleaning, rinsing, and sanitizing food contact surfaces. 

SPECIFIC TOUCHPOINTS 
Food Contact: tables, ice machine/bucket and scoop, food prep tools and equipment (e.g., cutting boards, knives, mixing 
bowls), plates and flatware, glassware, buffet serving trays, handles of all the equipment doors and operation push pads, 
highchairs, bar top and tools. 
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FOOD & BEVERAGE PROCEDURES 

 
Amenity Level 1 

Take –Out 
Only 

Level 2 
Social Distancing 

Level 3 
Regular 
Seating 

Employee Greeting Distance  ● ●  
Menus / Menu Covers (Available electronically/disposable) ● ● ● 
Guests per table  ● ● 
Regular Table Setting (take out to be plastic)  ● ● 
Table Service   ● ● 
A La Carte Menu Offering ● ● ● 
Buffet Service Available    ● 
Drink Presentation    ● 
Table Cleaning (in accordance with disinfecting processes) ● ● ● 
Payments Accepted – no cash, credit card charges accepted, room & 
member charges preferred (no signature) 

● ●  

Bill Fold Presentation – no bill fold ● ●  
Table Floor Plan -  More spread out 50 – 67% of seats used maximum  ●  
Guest per table – 50% of table size or number of people per room  ●  
Regular Table Setting – roll ups only  ●  
A La Carte Menu Offering – Modified menus  ●  
Drink Presentation & Garnish – no garnish  ●  
Payments Accepted – all with extra precautions  ●  
Menus / Menu Covers – extra wipe downs    ● 
A La Carte Menu Offering – Full menus   ● 
Buffet Service Available – we serve (no shared utensils), hand 
sanitizer at beginning of buffet 

  ● 

Drink Presentation & Garnish – no garnish   ● 
Payments Accepted – all with extra precautions   ● 
Bill Fold Presentation – regular with extra pre-cautions   ● 

 
KITCHEN PROCEDURES 

 
Amenity Level 1 Level 2 Level 3 
Food Handling Procedures  ● ● 
Food Storage Procedures  ● ● 
Prep Areas Cleaning  ● ● ● 
Plate Presentation   ● ● 
Dish Room Procedures ● ● ● 
Cleaning after deliveries ● ● ● 
Traffic in kitchen  ● ● 

 
Amenity Level 1 Level 2 Level 3 
Vegetable wash stations ● ● ● 
Enhanced cleaning after deliveries ● ● ● 
Limit access to the kitchen ● ● ● 
Plate Presentation – take out only ●   
Plate Presentation – limit what we are using  ●  
Plate Presentation – regular 
 
 

  ● 
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BANQUETS & MEETINGS PROCEDURES 

 
 

Amenity Level 1 
Take –Out 

Only 

Level 2 
Social 

Distancing 

Level 3 
Regular 
Seating 

Regular Table Setting   ● ● 
Table Service   ● ● 
Pads & Pens on Tables   ● 
Linens on Meeting Tables   ● ● 
Table Cleaning   ● ● 
No Meetings or Banquets accepted ●   
Table Floor Plans – adjusted to social distancing as required by government 
regulations / recommendations 

 ●  

Guests per table – adjusted to social distancing as required by government 
regulations / recommendations 

 ●  

Menu on Tables – disposable and not in covers  ●  
Full Plated Menu Offerings – modified menus, simpler to limit number of 
employees required to execute 

 ●  

Drink Presentation - no garnish ● ●  
Coffee Break Set-up – served beverages, individually wrapped/packaged break 
items 

 ●  

Menus / Menu Covers – extra wipe downs    ● 
A La Carte Menu Offering – Full menus   ● 
Buffet Service Available – we serve (no shared utensils), hand sanitizer at 
beginning of buffet 

  ● 

 
 
LAUNDRY GUIDELINES 

 
 

Amenity Level 1 Level 2 Level 3 
Dirty laundry should be placed into bags or carts for transport. ● ● ● 
Use gloves when handling laundry. ● ● ● 
Machine Loading: ● ● ● 
• For towels: Fill wash wheel. ● ● ● 
• For sheets: Leave 6‘’-10‘’ of free space in wash wheel. ● ● ● 
• Follow standard wash formulas and dry times. ● ● ● 
• Avoid clean laundry contact with floors, walls or dirty carts. ● ● ● 
• Clean and disinfect all equipment, carts, tables and floors at the end of the day. ● ● ● 

 
RISK REDUCTION PROCEDURES 
• Increase your defensive measures and reinforce training. 
• Increase frequency of cleaning and disinfection of high-touch areas. 

SPECIFIC TOUCHPOINTS 
Laundry carts, housekeeping carts, folding tables and shelves, washer and dryer controls, Refer to product label for 
complete directions for use light switches. 
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RECREATION AND OTHER SERVICES STANDARDS 
 
 

Amenity Level 1 Level 2 Level 3 
Spa – open under provincial guidelines   ● ● 
Recreation Facilities– open with enhanced cleaning  ● ● 
Waterfront – open with enhanced cleaning  ● ● 
Pool(s) Open– open with enhanced cleaning   ● 
Hot Tub Open– open with enhanced cleaning   ● 
Equipment Hand Out – open reduced hours based on staff available to sanitize between 
each use 

 ● ● 

Sanitizing Equipment – open with enhanced cleaning between each use  ● ● ● 
Walking Trails – open ● ● ● 
Fitness Room – open with enhanced cleaning   ● 
Family Activities / Boat Cruises – open with enhanced cleaning   ● 

 
 
 

POOL AND SPA GUIDELINES 

 
 
STANDARD PROCEDURES 
• Follow standard operating procedures as recommended by your chemical provider. 
 
RISK REDUCTION PROCEDURES 
• Follow STANDARD PROCEDURES above. 
• Increase your defensive measures and reinforce training. 
• Increase frequency of disinfection of common high touch points in the pool and spa area. 
• Follow all guidance as directed by public health authorities. 
 
SPECIFIC TOUCHPOINTS 
Door handles, push plates, thresholds and hand railings, tables and chairs, trash can, etc. 
 

TENNIS GUIDELINES 

 
Please refer to the recommendations developed by the Ontario Tennis Association. 
 
https://www.tennisontario.com/pages/return-to-play 
 
 

WATERFRONT GUIDELINES (Water Parks; Rental Boats & Paddles)  
 
 
Waterfront Recreation Specialists/ ATL Distributing has developed suggested protocols: 
 
Water Parks and Rental Boats and Paddles (Sourced:  Center for Disease Control) 
https://www.atldistributing.ca/covid-19-protocols-for-operating-water-parks-and-rental-boats/ 
 
Rental PFD’s 
https://www.atldistributing.ca/covid-19-protocols-for-operating-water-parks-and-rental-boats/ 
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Other organizations such as Canoe/Kayak Canada have developed guidelines) refer to: 
https://canoekayak.ca/paddling-covid-19-public-health-measures/ 
 
 
 

GOLF COURSE GUIDELINES  

 
 
CONTROLS (Source – WSPS) 
To protect yourself and golf course workers from exposure to COVID-19 here are some options: 
• Proper handwashing is key. Use good hand washing technique and avoid touching your face. Extra handwashing 

is a good idea for everyone – and when that’s not possible, a hand sanitizer with minimum alcohol content of 
60% should be used frequently. Disinfect your hands after interacting with co-workers or completing tasks. Be 
sure to keep an adequate supply of soap, paper towels, etc. 

• Everyone should be trained on possible COVID-19 transmission points in the workplace, what steps are being 
taken to protect them, and how they can protect themselves, including good handwashing technique and proper 
hand hygiene, sanitizing practices and not touching their face. 

• Employers can screen golf workers regularly for health issues. If anyone develop symptoms of COVID-19, 
implement procedures for reporting the illness and keeping the worker away from others. For further guidance 
on screening procedures, consult the Ministry of Health. 

• People who are sick or have signs of illness (e.g. fever, coughing, sneezing, runny nose, tiredness, shortness 
of breath) should self-isolate, notify their employer and call a doctor or healthcare provider*. 

• Screen golfers prior to entry onto the course for signs of illness and restrict entry if illness is detected. 
• Are there tasks you can minimize or eliminate? For example, can non-essential projects be eliminated or 

postponed? 
• Can you control the number of people you interact with at one time? Minimize or eliminate exposures from 

payment transactions by having golfers book tee times and pre-pay online or use credit, debit or e-transfer, 
if possible 

• Ensure physical distancing is observed by employees and golfers, with a minimum of 2 metres maintained 
between individuals. Consider the following measures: 
o Establish clear visuals to show where golfers may park, pay, and proceed safely to first tee etc. while 

maintaining physical distancing (more than 2 metres) between individuals at all times. 
o Manage traffic flow and physical distancing with barriers and floor markings. 
o Stagger tee times to avoid congestion. 
o Practice physical distancing (staying 2 metres away from others) during job activities; encourage golfers to 

practice physical distancing during play. 
o Assign staff to ensure customers are following physical distancing protocols, especially in areas likely to be 

congested. 
o Consider multiple trips when transporting workers or consider the use of a second vehicle. 
o Consider installing barriers or partitions between yourself and other co-workers within vehicles (for example – 

gators) 
o Practice physical distancing in break areas considering having visuals like signs to mark 2 metres between 

seats. 
o Limit the number of people in a workspace and reconfigure workspace to ensure 2 metres physical 

distance between individuals. 
o Control how many customers enter the pro shop etc. at one time (monitor entry/exit). Consider restricting 

pro shop or other retail operations to on-line shopping only with curbside pickup or delivery. Refer to  
additional guidelines for cashiers, curbside pickup and delivery services, and retail sector. 

o Consider job rotation. For example, reduce the number of workers completing a task and establish a 
rotation to share the workload. 

• For vehicles and equipment, like golf carts 
o Limit golf cart use to one cart per golfer with the exception of those golfers who reside in the same 

household1; and consider providing sanitizing wipes for customers. NOTE:  
o Riders on the same cart must be able to prove they live in the same household. 
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o Ensure you have a procedure in places to thoroughly disinfect golf carts between each use. 
o For enclosed vehicles, use the climate control system or open windows to improve fresh air intake/air 

circulation. Increased airflow can reduce contaminant build up. 
o Try to limit the number of workers using golf course equipment. If possible, assign each worker to their 

own piece of equipment, (e.g. fairway mowers, leaf blower, turf sprayers etc.). 
• For your customers: 

o To eliminate transmission via surfaces such as flag poles and cups, leave the flag in place and elevate the 
cup at each hole so that the ball does not drop into the hole. Play is concluded when the ball makes contact 
with the cup.2 

o Remove water fountains and/or ball washers. If equipment cannot be physically removed, take it out of 
service to prevent use. 

o Provide a safe place for customers to dispose of used sanitizing wipes and personal protective equipment 
(PPE). 

o Provide hand sanitizer for customers to use upon entry as well as sanitizing wipes to use on carts and 
hand held baskets. Provide portable hand washing stations where possible. 

• Increase the cleaning frequency of your workspace – on everything from vehicle door handles to commonly 
touched surfaces like cell phones, keys, golf course equipment, powered hand tools, steering wheels, and radio 
controls. Be sure to follow safe practices regarding cleaning times and cleaning agent. Public Health Ontario 
offers more information on  cleaning and disinfection protocols. 

• Provide customer facing staff with hand sanitizer for their use only when receiving deliveries, interacting with 
the golfers etc. 

• For advice regarding food service at a golf course please refer to  additional guidelines for Food Retail 
sector, Restaurant Servers, Cooks and Dishwashers. 

• Keep up with the best. Consider regular times to check in with public health updates and retrain/revise practices 
as needed. 

• Ensure that measures you decide on are well communicated to golfers and customers before arrival, onsite 
and throughout play. 
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APPENDIX A 
 
 

HOTEL GUESTS IN ISOLATION 
 
Inform workforce (managers & staff) of measures: 
• Minimize associate contact with the guest and changes to that guest’s services (outlined below).  
• Keep the well-being of staff & guests top of mind.  
• Convey accurate information about preventative measures  
 
Discuss with the guest expectations related to self-isolation and limiting interactions with other individuals.  

• Be empathetic to the situation the guest is in.  
• Provide the guest with the mobile phone number of hotel leader(s) to contact should they have questions or 

need assistance.  
 

Specifically, inform the guest that:  
• If they start to feel ill, they should contact health authorities.  
• They should also notify establishment’s leadership so that appropriate cleaning protocols may be implemented.  
• If the guest chooses to remain at the property, the guest must stay in their room and not visit any public spaces 

including meeting rooms, fitness center, concierge lounge or restaurants.  
• Requests for service or assistance should be made through, mobile chat, or the hotel operator instead of 

doorknob menus or other in-room collateral.  
• The guest may contact the property manager via their mobile phones as well.   The staff will not provide cleaning 

or housekeeping services during the stay.  
• The guest should limit or avoid any outside visitors coming in and out of the guest room out of an abundance of 

caution for other customers and associates.  
• The guest must contact hotel management prior to checking out / departure from the hotel to provide an update 

on their condition.  
 

Room Service  
• Pack all food deliveries using disposable paper/plastic containers.  
• Leave all food and beverages ordered through room service at the guest’s door for pick-up by the guest.  
• Provide the guest with standard complimentary amenities (e.g., water, tea, coffee, napkins, etc.) and non-

perishable type food items to limit the need to make numerous daily deliveries.  
 

Housekeeping and Trash Removal  
• Do not provide housekeeping services during the guest’s stay.  
• Provide extra daily in-room amenities (e.g., shampoo, conditioner, soap, tea, coffee, etc.) to limit the need to 

make numerous daily deliveries.  
• Leave fresh linens and additional amenities outside the guest’s door.  
• Provide several large trash bags for disposal of any trash. Guests should be informed that they should keep 

the trash bags in the room (not placed in hallway) until a coordinated time for pick-up is arranged.  
• After guest’s departure, determine whether protocols for potential norovirus outbreak should be followed, 

as appropriate. While it is not mandatory to engage third-party cleaners in these circumstances, if hotel 
leadership is considering using a third-party cleaner, contact your Leader for further guidance. Assuming that 
routine room cleaning is all that is required, a lead, supervisor or manager should complete the initial cleaning 
of the room upon the guest’s departure.  

• Disposable gloves should be used whenever an associate comes in contact with an item the guest handled. 
Ensure those responsible for the removal of the guest’s trash, at a minimum, wear disposable gloves. Trash 
should not be placed in common trash gathering areas, but rather brought directly to the hotel’s trash 
compactor.  
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• After guest’s departure, run the RestorAir Rapid Room Recovery Unit (RRR-AOC-16) for 4 hours before 
cleaning and disinfecting. Use personal protective equipment (PPE) and dispose of all potentially 
contaminated items properly. If the hotel doesn’t have the RestorAir Rapid Recovery Unit, recommend 
running the RestorAir Portable plug-in unit (AOCPPI-16) for 24 hours following the guest’s departure and 
before the room is cleaned.  

• Any staff cleaning the room should utilize PPE (e.g., gloves, face mask if desired, etc.)  
• Do not leave an ozone generator machine in an occupied room, there are different technologies for air 

filtration or cleaning and any device that would be left in an occupied room should be designed for an 
occupied space. 
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APPENDIX B  
 

 
RECOMMENDATIONS FOR CLEANING DURING PANDEMIC 

 
Personal Protective Equipment recommendations 

 
• Add note to perform hand hygiene before putting on gloves and after taking off. Hand 

sanitizers/Alcohol Based hand rub can be used when hands not visibly soil ed. 
• Recommend gloves be routinely changed throughout cleaning i.e./ change gloves when moving from 1 

designated area to another. 
• Provide donning and doffing of PPE awareness to staff cleaning. (found on Public Health Ontario websites) 
• Provide proper hand hygiene and hand washing to staff (found on Public Health Ontario websites) 
• If masks are being used, give following recommendations 

• Do not touch mask with hands 
• Do not let mask hang under chin 
• When eating, remove mask and discard if not reusing. If reusing put mask on clean surface 
• Masks are removed after gloves, then hand hygiene is performed before taking off mask 

 
Staff pandemic considerations 

• Staff uniforms be laundered (in house) at facilities if possible 
• Staff responsible for laundering own uniforms consider the following procedure if cleaning in an area where ill 

guests have been 
• Recommend staff remove uniform before leaving resort, place uniform in a clean 

• pillowcase (from home) and place uniform and pillowcase in washing machine and launder. 
• Remove chairs and social distance in locker room and lunch areas. 

 
For Laundry 

• When removing linen from the bed, it should be rolled with as little agitation as possible and never shaken 
• PPE should be worn when soiled linen is being handled and sorted 
• Gross soil should not be removed by spraying the linen with a hose or spray nozzle. 

 
For Garbage 

• Garbage bags should not be compressed to release trapped air and particles into the environment 
when tying the bag 

• Garbage bags should be collected in a solid bin and not left to leak on a floor or carpeted floor 
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APPENDIX B2 
 
 
 

Workplace Safety & Prevention Services 
Guidance on Health and Safety for Housekeeping and Laundry Employees during COVID-19 

 
OVERVIEW 
This is not a legal document and employers are advised to seek legal advice. 

 

Employers and constructors have obligations to protect workers from hazards in the workplace as set out in the 
Occupational Health and Safety Act (OHSA) and its regulations and the directives coming from the Chief Medical Officer 
of Health. 
Workers should raise any concerns to their: 

• supervisor 
• joint health and safety committee 
• health and safety representative 

 

This will help ensure the employer has taken all reasonable precautions. 
 

Ontario is currently in the midst of a global pandemic. While the COVID-19 situation is changing rapidly, the legislation 
and regulations used to govern Ontario’s workplaces are not. 

 

Under Ontario law, employers have the duty to keep workers and work sites safe and free of hazards. Workers have 
the right to refuse unsafe work. If health and safety concerns are not resolved internally, a worker can seek 
enforcement by filing a complaint with the ministry’s Health and Safety Contact Centre at 1-877-202-0008. Failure of 
the employer or constructor to comply with the OHSA and its regulations could result in a stop-work order upon 
inspection by the Ministry of Labour, Training and Skills Development. 

 

BEST PRACTICES 
We know that every workplace is unique. That makes it so important that every workplace assess functions carried out by 
their workforce to ensure they take action to protect against the hazards presented by COVID-19. 

 

Things like proper hand hygiene, keeping surfaces and objects clean and physical distancing (staying 2 metres apart) to 
prevent close contact with potentially infected people are all critically important measures. Other information on how 
you can protect yourself is available at  www.ontario.ca/coronavirus. 

 

We have provided some protection advice below for your consideration. Please keep in mind that introducing any new 
protective measures should be done as part of a full review of other workplace hazards -- not just COVID 19 alone. Employers 
should consult with Joint Health and Safety Committees/Health and Safety Representatives in the workplace on measures to 
protect workers in the workplace.  We want to ensure we enhance our safety, not cause other issues. 

 

Some workplaces already have some existing controls in place that may help reduce the risk of exposure to workers as 
well, so regular ‘check-ins’ on how controls are helping is highly recommended. 

 

RECOGNIZE HAZARD/ASSESS RISKS 
For Housekeeping and Laundry workers we recognize that you will have contact with customers and surfaces including linens, 
money, food, furniture and fixtures as you go about your work. You could also potentially come in contact with respiratory 
droplets from these interactions. COVID-19 can travel in respiratory droplets that are released into the environment by laughing, 
coughing or sneezing. 

 

Take a look at where you might minimize those risks within your workplace. Consult public health information to learn the 
symptoms of COVID-19 infection. Recognize and report these hazards and use appropriate controls. Ensure that you or your co-
workers stay home if you or they have symptoms. 
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We understand – so it’s important to take a look at where you can possibly minimize those risks within your 
workplace. Take a look at the controls below to see how they might help you. 

 
CONTROLS 

 

To protect yourself from some of these hazards consider the following options: 
• Are there tasks you can minimize or eliminate? For example, vacuum instead of sweep, and wet 

wipe instead of dry dust. 
• Use the correct concentration and type of cleaning agents when cleaning and disinfecting surfaces. 
• Can you improve fresh air intake/air circulation? Increased airflow through open windows and doors 

for example, can reduce contaminant build up. 
• Integrate physical distancing in job activities. Can you control and reduce how many people you’re 

interacting with at once? Physical distancing requires fewer persons within an enclosed space. 
Consider floor markings to suggest flow of people and to show distance to be kept apart. Limit the 
number of people admitted to your workspace at one time if you can. 

• Consider job rotation. It may help to avoid people doing tasks in the same place at the same time. 
• Do not shake dirty laundry; this minimizes the possibility of dispersing droplets. 
• If possible, launder items using the warmest appropriate water setting for the items and dry items 
 completely. 
• Clean and disinfect hampers or other carts for transporting laundry. 
• Increase your cleaning frequency – on commonly touched surfaces like door knobs, counters, 

operating controls, carts handles, etc. Be sure to follow safe practices for cleaning times and use 
an appropriate cleaning agent. 

• Include increased thorough cleaning of lunch rooms, change rooms and rest lounges for 
staff should have increased cleaning frequency and thoroughness. 

• Be sure to use best hand washing techniques and avoid touching your face. Extra handwashing is a 
good idea for everyone – and when that’s not possible, a good hand sanitizer should be used 
frequently and especially after each room cleaning or each customer interaction. 

• Use soap and water to wash hands thoroughly. Otherwise use alcohol-based hand sanitizer to 
clean hands. Avoid touching eyes, nose and mouth. Clean your hands between cleaning rooms and 
dealing with customers. 

 

If the above recommendations are still not enough for your workplace, as a last resort, consider Personal 
Protective Equipment (PPE). PPE is only effective if people wear it correctly. Workers need PPE training that 
includes the fit, use, care, maintenance, cleaning and limitations of the PPE. 

 

Some examples of PPE that may be suited to housekeeping/laundry work include: 
• Gloves – single use gloves can help limit contact with surfaces, product etc. Be sure you have 

practices set up for suitable changing and/or disposal of gloves. It’s also important to consider 
other hazards that may be present in the workplace before introducing gloves – in some cases, 
gloves can become a hazard around rotating equipment or machinery or hot surfaces and should 
not be worn. 

• Goggles or face shields – can help with barriers and separation too. They should be assigned to 
people and not shared and can be used regularly if kept clean. Ensure the goggle or face shield 
use does not result in workers touching their faces more often because of heat or discomfort. 

 
 

EVALUATION 
COVID 19 has presented all of us with challenges we have never seen before. It’s important to consider that 
any of the adjustments we are making today, may need further adjustment tomorrow. 
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It is recommended that you take a look at your preventative measures on an ongoing basis, and adjust them 
if they are not working well enough or causing other issues with your work. For example, if you decided to 
use goggles, but they are fogging up and making other tasks unnecessarily difficult, you may want to try a 
face shield instead. Or if you decided you needed a certain kind of disinfectant and it’s no longer available, 
switching to good soap and water practices may be a reasonable substitute. 

 

Bottom line? Plan to make regular check-ins part of your COVID 19 prevention plans. 
 

RESOURCES 
 

Stay updated with daily government updates on COVID-19: 
Government of Ontario 
Government of Canada 
Public Health Ontario 

 
NOTE: This document is intended for informational purposes only to provide an overview of the potential hazards posed in the workplace 
due to COVID- 19. It is not intended as medical advice, to provide a comprehensive risk assessment for all workplaces, or to replace any 
legislated workplace safety obligations. Due to the ongoing evolution of the situation in Ontario and around the world, this document 
may be used as a guide for Employers in addition to guidance delivered by public health authorities such as the World Health Organisation 
(WHO), Ontario Ministry of Health, Public Health Ontario and the Centres for Disease Control and Prevention (CDC).” Any use which is 
made of this document by any Employer, or any reliance on or decisions to be made based on it, are the responsibility of the Employer. 
WSPS and its partners, officers, directors, employees, agents, representatives, suppliers and service providers accept no responsibility for 
any errors or omissions in content or for damages of any kind or nature suffered by any Employer or any third party as a result of use of or 
reliance on this communication. 

 

APPENDIX C 
 
 
SHUT DOWN PROTOCOLS 

 
Should your property need to be shut down (seasonally or other reason), Ecolab has Standards for 
Foodservice, Guest Rooms/ Laundry/Public Spaces/Pool & Spa/Water Filtration/and softening procedures.   
 
(Contact Resorts of Ontario for a copy) 

 
POOL CLOSURES 
• DO NOT drain pools – in most cases it is safer and more cost effective to continue treating the water during a       
    shut-down period. 
• Maintain pump performance and keep water circulating to prevent stagnation. 
• Heater and chlorine set points may be lowered if desired (2 ppm). 
• Follow proper operation, maintenance, and disinfection guidelines (e.g., with chlorine and bromine) – this  
    helps prevent additional expenditures upon re-opening. 
 

SPAS / HOT TUBS: 
• Small bodies of water can typically be drained in a safe manner – ensure the entire system, filters and lines     
    are clear of water to prevent mold and biofilm build-up. 
• If spas/hot tubs are not going to be drained, follow the pool closure treatment guidelines.  
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APPENDIX D 
 

APPENDIX D (Resources) 
 
Government of Canada 
https://www.canada.ca/en/public-health/services/diseases/coronavirus-disease-covid-19.html 
 
 
Government of Ontario 
Ontario's Action Plan [1]  
https://news.ontario.ca/mof/en/2020/03/ontarios-action-plan-responding-to-covid-
19.html?utm_source=ondemand&utm_medium=email&utm_campaign=o 
 
Ontario’s Framework to Open [2]  
https://files.ontario.ca/mof-framework-for-reopening-our-province-en-2020-04-27.pdf 
 
Workplace Safety & Prevention Services [3] 
https://www.wsps.ca/Home.aspx 
 
Face coverings and face masks [4]  
https://www.canada.ca/en/public-health/services/diseases/coronavirus-disease-covid-19.html 
 
 
Covid 19 Information 
How Long COVID-19 Lives On Surfaces [5]  
https://www.webmd.com/lung/how-long-covid-19-lives-on-surfaces 
 
EcoLab - Q&A with Experts, Personal Hygiene, Environmental Hygiene, How Can my Business Combat Covid-
19 [6] 
https://www.ecolab.com/pages/coronavirus 
 
Global Protocols 
Safe Travels - World Travel & Tourism Council (WTTC) [7] 
https://wttc.org/ 
 
Recreation Protocols 
Resource 1 - Ontario Tennis Association Recommendations to Play [8] 
https://www.tennisontario.com/pages/return-to-play 
 
Resource 2 - Water Parks and Rental Boats and Paddles Protocols, Rental PFD’s [9] 
https://www.atldistributing.ca/covid-19-protocols-for-operating-water-parks-and-rental-boats/ 
 
Boating Ontario -  Social Distancing while Boating [10] 
https://resortsofontario.com/perch/resources/admin/social-distancing-when-boating-boating-ontario.pdf 
  
Other: 
Dine Safe - Ontario Restaurant Hotel Motel Association [11]  
https://dinesafe.ca/ 
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How to Protect Your Employees and Guest from COVID-19  

Ecolab is a Resorts of Ontario preferred supplier. They are a global leader in water, hygiene and 
energy technologies and services. Every day, they help make the world cleaner, safer and healthier – 
protecting people and vital resources.   As Resorts prepare their properties in this new business 
environment, their resources, and invaluable information around COVID-19 disinfectant and 
sanitizing products will help immensely.   Ecolab has received approval thru Health Canada and will 
begin to manufacture Neutral Disinfectant Cleaner (Covid -19 approved product) at their 
manufacturing facility in Mississauga 

EcoLab has retained their workforce complement during this pandemic. We are grateful for the 
resources, support and knowledge which we have accessed in the preparation of our Business 
Continuity Manual.  A big thank you to Mark Magder and Scott Coneybeare!    

The features, benefits and uses of the COVID - 19 approved products are available through EcoLab.   

Neutral Disinfectant Cleaner 

Features and Benefits: 

• Neutral pH for use on a variety of surfaces including floors and hard surfaces, athletic mats, 
helmets, and exercise equipment 

• Disinfects, cleans and deodorizes in one labor-saving step 
• Fungicidal and mildewstatic 
• Can be used on fabrics, carpet, bedding and mattresses 

Uses and Effective On/Against: 

• Disinfect, clean and deodorize hard nonporous surfaces - floors, walls, metal surfaces, 
stainless steel surfaces, glazed porcelain, plastic surfaces 

• Clean and disinfect nonporous exercise equipment 
• Effective at eliminating odors on porous surfaces such as upholstery, drapes, carpets, 

bedding, shower curtains, and mattresses 

 

For more information on Ecolab’s Neutral Disinfectant Cleaner, contact; 

Mark Magder - Senior Corporate Account Manager 

(905) 238 - 2591 | Mark.Magder@ecolab.ca 

Scott Coneybeare – Street Sales Development Manager 

(705) 665 - 8490 | Scott.Coneybeare@ecolab.ca  




