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Covid-19 advice for B&Bs 
 
Now that the Scottish Government have given an indicative date of the 15th of July for Bed and 
Breakfasts to resume operations, this may mean you are considering receiving guests into your 
home again.  How you prepare to reopen as part of the route map to recovery is crucially 
important.  There’s a lot to consider so we’ve pulled together some of the resources we think will be 
helpful to you. 
 
Guidance has been produced by the Scottish Government for businesses in the hospitality industry, 
which outlines the steps you should take to reopen a safe and compliant business 
(https://www.ukhospitality.org.uk/page/ScotlandGuidance).  Unfortunately this does not include any 
guidance specific to B&Bs as yet.  It states that further guidance will be available soon, as the 
Scottish Bed and Breakfast Association and its members are developing guidelines based on the 
document for hotels The link to the version published on 25 June is below: 
 
http://www.bandbassociation.org/BBA-COVID-19-Secure-Guidelines-V1.pdf  
 
http://www.bandbassociation.org/scottishbandbassociation.htm  
 
 
Although designed for self-catering businesses, there has been some very useful guidance 
developed by PASC UK (Professional Association of Self-Catering UK) 
https://www.pascuk.co.uk/standards and  
 
ASSC (Association of Scotland’s Self-Catering) https://www.assc.co.uk/policy/cleaning-protocols-for-
self-catering-properties-in-the-context-of-covid-19/  which include cleaning protocols you may find 
appropriate for your own business as this process will not be too dissimilar of what you should 
consider when cleaning rooms and communal areas in your B&B.  
 

Starting up/Before opening 
 
It is likely that your B&B is also your family home, therefore has not been truly ‘closed’, but chances 
are your letting rooms have not been used in some time, so there are some things to consider: 
 
Water supply  
For buildings/rooms closed during the coronavirus outbreak, water system stagnation may have 
occurred due to lack of use, increasing the risks of Legionnaires’ disease.  For small, simple hot and 
cold water systems, flushing the system through with fresh mains water (by running the taps and 
showers for a period before guest use) should be sufficient.  There is a risk assessment on the HSE 
website which, although designed for landlords, will provide you with information on legionella risks 
as well as how to flush through systems such as shower heads: https://www.cne-
siar.gov.uk/media/14423/cnes-legionnaires-risk-assessment.pdf 
 
Services 
Ensure the essential services required for power, hot and cold water supply and drainage are 
working as intended.  Gas or electrical systems which were partially or wholly shut down may require 
testing by a qualified person prior to re-opening.  Do a quick check of any electrical equipment in the 
rooms (kettles, TVs, hairdryers etc.) to check they are functioning and safe, in-line with any PAT 
testing carried out. 
 
Cleaning 
Following prolonged closure, a ‘deep clean’ should be carried out to ensure the entire premises is 
adequately cleaned/disinfected prior to reopening.  This should be done in accordance with and 
supplemented by your existing cleaning schedule.  Ensure that hand contact points such as door 
handles, tap handles, light switches and soap/hand towel dispensers (list not exhaustive) are not 
missed when undertaking such.  Flush clean water through machines that are plumbed into the 
water supply, such as dish washers, ice machines, coffee machines and water coolers, in order to 
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flush through any stagnant water. Follow the manufacturer’s instructions on settings to be used for 
cleaning if equipment has not been used for some time. Stock check/food disposal 
As many businesses will have closed unexpectedly and at short notice, checks should be made for 
expired durability dates.  You must remember to include partially used items such as sauces that 
require to be used within a specific period once open.   
 
Pest Control  
Temporary closures can put businesses at risk of potential pest infestations due to the lack of 
business activity and maintenance of pest guarding during closure.  Furthermore, as we approach 
the summer months and the temperature increases this can also result in increased pest 
activity.  Thorough pest control checks must be carried out prior to reopening.  If you discover pest 
activity or presence we recommended that you seek assistance from a reputable pest control 
contractor. 
 
Checklist 
We know there’s a lot of information there, so here’s a high-level checklist of the main things you 
should consider in getting your business ready for reopening that Visit Scotland have put together, 
based on the one included in the Scottish Government guidance: 
https://www.visitscotland.org/binaries/content/assets/dot-org/pdf/supporting-your-
business/advice/gtr-checklist-small-micro-businesses-final.pdf 
 
Risk assessment 
You should carry out a risk assessment to show you have considered how you can re-open your 

business safely, protecting both yourself and your guests.  The following link will take you to a blank 

Risk Assessment template that the Scottish Government provided as part of their guidance, but 

please feel free to use any risk assessment instead, be it an industry specific one or one you already 

have in place that you can adapt. https://view.publitas.com/37907/1110688/pdfs/1522522a-fe3d-

4200-95cd-cc392b01336c.pdf  (Page 109-Onwards). 

Welcome pack 
Make clear in pre-stay communications the extra measures that are being taken, to offer 
reassurance.  In line with the Scottish Government guidance (above) you should consider including a 
welcome note including what the holidaymaker can do, and what to avoid, particularly concerning 
interacting other guests out with their family group in communal areas while maintaining physical 
distancing requirement.  Due to the nature of our island communities, you may also wish to include 
the following statement in your welcome literature:  
“Under the circumstances brought about by the COVID-19 pandemic, we have gone to great 
measures to protect our staff, visitors and our local community. Local relationships are important to 
us all and some are understandably apprehensive about the potential impacts of returning visitors; 
your thoughtfulness will help reassure them.  We would ask you to show the same spirit.  Please 
show consideration for our staff, other visitors, and our local community.  We would urge all our 
guests to respect social distancing measures and hygiene protocols when using local services, as 
well as in the wider community generally”. 
 
Changeovers 
It is likely, due to increased cleaning, that additional time will be needed to clean and prepare rooms 
between guests.  This may mean drafting in extra cleaners or extending the arrival time and possibly 
an earlier departure time.  Consider the PPE you may need/wish to use when cleaning rooms, and 
whether you may wish to ask guests to strip their beds and bag their linen/towels in case of 
contamination.  Reducing your room contents will help comply with prevention of transmission of the 
virus.  Take out all un-necessary items such as books and magazines, although your room file with 
essential information needs to be left in place.  
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Operating under The Health Protection (Coronavirus) (Restrictions) (Scotland) 
Regulations 2020 
 
Social (Physical) Distancing 
It is essential that the requirements of the above mentioned regulations are adhered to at all times 
during operation.   You must risk assess, and put in place, control measures to ensure that all staff 
and guests can adhere to social distancing requirements, i.e. maintain a 2m distance from each 
other (https://www.gov.scot/publications/coronavirus-covid-19-business-and-social-distancing-
guidance/).   This may include the redesign of workflows, implementation of “one way” systems in 
your premises, reduction in your capacity, staff numbers and menu, as well as changes to the way in 
which you interact with your customers during service, food collections and deliveries. 
 

Food & Beverage 
If you offer food (breakfasts, packed lunches and/or evening meals) as part of your service, it is 
critical that you follow government guidance on infection prevention and control measures against 
Covid-19.  It is of the utmost importance that food businesses continue to uphold their existing good 
hygiene practices pertinent to food and customer safety as well as further supplementing them in 
light of the current situation. Detailed COVID-19 Guidance for Food Business Operators and Their 
Employees has been produced by Food Standards Scotland and can be found at 
https://www.foodstandards.gov.scot/publications-and-research/publications/covid-19-guidance-for-
food-business-operators-and-their-employees. 
 
We understand that businesses may look to change their business model and diversify in order to 
maintain their business during this time so, in addition to the information below, if you have any 
specific enquiries please contact me directly so that I can help to ensure that you are doing this 
safely.  In addition to the current controls you already have in place these are some additional issues 
you need to consider: 
 
Personal Hygiene  
All food handlers must regularly wash their hands using warm running water and hand soap (for at 
least 20 seconds) and dry them with disposable paper towels.  Alcohol based hand sanitiser gels 
can be used in addition to hand washing, but it is important to note that they only work on visibly 
clean hands.  They should never be used as a substitute to hand washing with soap and 
water.  Guests should be encouraged to use a sanitiser on entry to the premises, in particular to any 
dining areas before handling or eating food. Further guidance on handwashing can be found at 
http://www.nipcm.hps.scot.nhs.uk/resources/hand-hygiene-wash-your-hands-of-them/how-to-carry-
out-hand-hygiene/. The use of disposable gloves is not a suitable alternative to regular thorough 
hand washing and their use is not encouraged. 
 
Cleaning/sanitising 
Regular cleaning and disinfecting of key touch points (including worktops, door handles, grab-rails in 
corridors, stairwells, keypads, etc.) should take place, use a disposable cloth, first clean hard 
surfaces with warm soapy water then disinfect these surfaces with the cleaning products you 
normally use - Products bearing the EN 14476:2019 standard should have been tested for efficacy 
against enveloped viruses (although not specifically the virus responsible for COVID-19)  
 
Menu control & Suppliers 
A review of your menu may be required if you have made any changes to your menu, or if your 
supplier(s) or ingredients change, as you must ensure you have reviewed your allergy information 
and it is correct.  
 
Food Safety Management System & Staff training 
You must ensure that consideration is given to hazards, controls and monitoring procedures when 
making any of the above or other procedural changes such as the introduction of a 
takeaway/delivery service to ensure there is no compromise to food safety.  Your current Food 
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Safety Management system must be updated and staff, (existing and new/replacement), 
instructed/trained appropriately in all new procedures and made familiar with its contents.  
There is no relaxation on food law legal requirements for matters relating to food safety and 
standards, as well as in relation to the training requirements of food handlers during this COVID-19 
pandemic. All new staff still require to be supervised and instructed and/or trained in food hygiene 
matters commensurate with their work activity.  All staff should be trained on any measures 
implemented by the business to prevent the spread of COVID-19.  
 

 


