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Covid-19 guidance for Hostels 

Now that the Scottish Government have given an indicative date of 15th July for Hostel 
accommodations to resume operations, this may mean you are considering receiving guests into your 
hostel 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).  There is a section specifically for hostel 
accommodation (pages 21-30) which you should familiarise yourself with, and continue to check the 
Scottish Government website for updates. 
 

Infrastructure 
 
Legionella  
If your building was closed during the coronavirus outbreak, water system stagnation may have 
occurred due to lack of use, increasing the risks of Legionnaires’ disease. If your business utilises 
water storage tanks and these tanks have been isolated for a period time and not been maintained 
throughout your closure, then you must follow all relevant protocols for the safe recommissioning of 
such tanks.  
The Legionella Control Association (LCA) indicates the minimum expectation for small, simple hot and 

cold water systems would be flushing through with fresh mains water.  In other cases, including 

premises with water tanks the expectation is likely to be for more extensive flushing followed by 

cleaning and disinfection. Please find HSE advice here regarding reinstating water systems, air 

conditioning units and related systems: https://www.cne-siar.gov.uk/media/14423/cnes-legionnaires-

risk-assessment.pdf 

Condition of Premises and Equipment 
When premises have been closed for a prolonged period of time it is essential to carry out thorough 
checks prior to re-opening to ensure that they are in a safe condition.  Carry out a walk-through of the 
premises to ensure it is in a good state of repair and that no damage has occurred during the closure. 
Check all essential equipment is operating and in good condition. 
 
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.  Contact your waste contractor to ensure that commercial 
waste from the premises will be uplifted. 
 
Fire alarm system  
Verify that ‘successful’ audible/operational check of fire alarms has been completed on the fire 
detection system/s. 
 
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 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. 
 
Air conditioning - The risk of air conditioning spreading coronavirus (COVID-19) is extremely low.  

You can continue using most types of air conditioning system as normal. But, if you use a centralised 
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ventilation system that removes and circulates air to different rooms it is recommended that you turn 

off recirculation and use a fresh air supply.  You can find further information on the HSE website at: 

https://www.hse.gov.uk/coronavirus/equipment-and-machinery/air-conditioning-and-

ventilation.htm?utm_source=govdelivery&utm_medium=email&utm_campaign=coronavirus&utm_ter

m=body-text&utm_content=aircon-22-jun 

Risk assessment 
You MUST carry out a risk assessment to show you have considered how you can re-open your site 

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). 

 
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 
 
 
General – For protection of Staff 

Handwashing – All staff should wash their hands when arriving at work, before handling or eating 

food, after blowing noses, coughing or sneezing, and after using the toilet.  Hand sanitiser could also 

be placed around the premises in addition to washrooms. 

Cleaning – Heightened cleaning and disinfection to disinfect all frequently touched areas in staff 

areas such as tables, chairs, counter tills, card machines etc.  In office/admin areas, many people 

could be sharing the phone, keyboard, mouse, and the desk. If these items are shared, they should 

be cleaned using your usual cleaning products before being used, and cleaning products should be 

made available for this purpose. 

Staff meals/ breaks - For staff break areas/canteens, stagger timings so that groups of staff have 

slots to come for their meals to reduce gathering.  Encourage staff to take ‘grab and go’ lunches, 

buying food to be consumed away from crowded spaces. 

Training - Training should be given to ensure that all staff understand the new risks, and should 

include details on social distancing requirements, routes of transmission and the importance of hand 

washing and surface disinfection at key times. All staff should be instructed about not coming to work 

if they have a high temperature, new continuous cough or the loss of taste or smell. They should stay 

at home for seven days (or for as long as prevailing guidance dictates). 

Operating your Hostel 
 
Customer safety 
Information should be made available to guests via pre-stay communications, as to the additional 
measures in place regarding COVID-19.  Make clear in pre-stay communications the extra measures 
that are being taken, to offer reassurance. 
 
Reception areas  
If social distancing can’t be maintained, staff should further increase the frequency of hand washing 

and surface cleaning, and keep the activity time involved as short as possible. Where appropriate and 

achievable, consider screens between staff and guests/visitors in communal areas. Below are further 

points to consider: 
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 Communicating, though signage and/or other means, explanations of social distancing rules 

and additional hygiene measures in place to protect guests and staff. 

 Make sure all reception staff, guests and visitors have access to sanitiser at the desk and that 

staff use this between serving guests. 

 Reception desks should be organised so that staff can be at the Government recommended 

distance away from guests as much as possible. 

 Floor markings or other physical indicators, where implementation is appropriate and 

achievable, will be used to act as visible reminders of social distancing requirements. 

 When guests sign documents and use the chip and pin machine, reception staff should step 

back to keep their distance. Any pens or machines that are used should be disinfected before 

the next guests, and staff should sanitise their hands. Consider the use of adopting non-

contact payment methods/electronic singing of documents, etc. where reasonably practicable. 

 Consider a central key card deposit box placed in the lobby for disinfection of room keys. 

 You could consider a welcome note/material including requesting guests recognise the 

importance of the local community, and respect social distance and good hygiene practice in 

all contacts and activities both inside and outside of the hostel. 

 

Understanding a Multi-Bed Room Environment  

Hostels are designed to accommodate like-minded individuals who are looking for a cost effective and 
social approach to sharing accommodation.  The configuration of hostel rooms will vary greatly 
between hostels but generally there are few Private / Single/ Twin rooms and most hostels offer a 
range from 4- bed to 12-bed Dormitory accommodation with a mix of en-suite and/or shared bathroom 
facilities. 
 
Housekeeping of Rooms  
There is a risk of contamination/transmission subsequent to hand contact surfaces in bedrooms, on 

linen and towels. Staff should follow handwashing guidelines.  Hostels will review the frequency of the 

cycle of cleaning and in-room services to take into account different lengths of stay. 

 Room cleaning will be undertaken in the absence of the guest, due to the multi occupancy 

nature of the hostel it will be necessary to preclude access for an enforced period of some 

hours to allow housekeepers free and safe access to the rooms. 

 The frequency of cleaning, requirement for the guest to vacate the room and any other 

relevant criteria shall be communicated appropriately, including in pre-arrival communications. 

 Hand contact surfaces should be disinfected. Make a checklist of all the touch points which 

could include, but is not limited to, the following, all of which would – as a minimum - be 

disinfected during regular cleaning on a daily basis: 

o Light switches   

o Bedside tables  

o Remote control  

o Taps  

o Flush handles and toilet seats  

o Door handles – inside and out, and access control pads where fitted  

o Electronic key entry system  

o Ladders and Rails  

o Safe buttons  

o In-Room Lockers 

o Kettle handle and lid  

o Heater and/or air conditioner controls  

o Room collateral should be kept to a minimum  
 

Shared Bathroom and Toilet Facilities 
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• In hostels many of the WC and Showering facilities are on a shared basis, in normal operating times 
customers can pick and choose which shower room or WC they use.  In view of the rules around 
operating with COVID, where possible best practice would be to assign one group of bathrooms to 
one sleeping dormitory or group of dormitories. 
• Hand washing and sanitising posters/facilities should be in place at entrance/exit of the bathrooms 
• The housekeeping of these areas will need to be increased during this period and the cleaning 
materials regularly used, in line with government guidelines. 
• Also the provision of cleaning equipment could be made available to our guests so they are able to 
clean facilities before or after use. 
 
Cleaning 
• Establish a rota to clean facilities regularly  

• Include frequent emptying of bins and appropriate disposal 

 
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/ 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 Hostel. 
 
Information and hygiene 
• Display clear signage about social distancing; there are many examples of commercially available 
posters and stickers 
• Display clear signage about hand washing  
• Best practice guidance posters - How to hand wash  
• Make hand sanitiser available throughout 
• Establish cleaning procedures including dealing with contamination incidents. 

https://www.pascuk.co.uk/standards
https://www.assc.co.uk/

