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(f)

e}

(h}

(1

(k)

Staff members should be placed at workplace enfrances and exifs fo
control access and egress and to ensure relevant guidelines are complied
with, e.g. use of cloth masks, hand sanitizers, physical distancing in
communal areas, catering areas, etc.

A ddily on-site register of all persons accessing the workplace must be
maintained and include their full contact details and daily temperature.
The daily register must be filed by the COVID-19 Compliance Officer and
kept for a minimum of 90 days to ensure the accuracy of contact tracing in
the event of any employee becoming infected or having been in contact
with an infected person.

Ensure all persons accessing the workplace must clean their hands using an
alcohol-based hand sanitiser that contains at least 70% alcohol before they
enter the Workplace and when they leave the Workplace. Spray the hand
sanitiser on hands. Do not allow individuals 1o handle the sanitiser
container/dispenser,

Staff/Crew may need to be hired to disinfect the workplace during and at
the end of each day.

Clean workplace eqguipment, props & storage containers before they are
returned to storage/service/equipment provider. This can be done by a
production staff member or service/equipment providers.

Offer alcohol based sanitising wipes to clean the props, equipment regularly
and between takes.

Catering services should no longer provide cafeteria-style buffet meals and
snacks. Meals should be pre-packed single-servings from an
approved/compliant service provider in designated areas where physical
distancing measures can be implemented.

Meal times/Lunch breaks to be staggered to maintain physical distancing
protocols.

There will have to be an exira level of protection measures built around
staff/crew/performers whose health is crucial to keeping an event/
production going.

As performers/artists may not want fo perform wearing protective
eguipment, special measures must be put in place to ensure physical

distancing, sanitizing of equipment, etc. during and between acts.
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(b)

(c)

()

(f)

Persons with comorbidiiies

Healthcare Workers

Persons presenting symptoms and who does not fall in the high risk group
should be advised to stay home under self-isolation for a minimum of 14
days from the day of presenting any of the symptom:s.

Persons presenting any of the symptoms listed above and who are identified
as high-risk persons should attend a coronavirus testing centre immediately.
Advice on which testing centre to attend is available from the provincial
COVID-19 hotline number on

(021) 928 4102

Any employees or employees of event service providers that have become

infected with the coronavirus MUST inform their respective employer

immediately in order for them to

- assist the employee, as well as other employees,

- teo assess and implement measures to stop any further spread of the
corona virus at the workplace. Employees to establish everyone that
may have been in contact with the infected employee and to
commence contact tracing.

- any Event service provider that has any employee that has become
infected must inform their client/s of the infection and what mitigation
measures are being put in place.

All persons should be screened/monitored daily on arrival at the workplace.

Temperature checks of staff/patrons/crew members must be done with

non-contact thermometer (thermal scanner}. Any person with a

temperature of above 37.4 degrees, and/ or displaying any of the

symptoms described in at 6.(a) above must not be dllowed access to the
workplace/venue.

- Anyone showing symptoms during the day needs to be isolated
immediately by a designated COVID-19 Compliance Officer or on-site
medic and placed in a designated, well-ventilated room.

- The designated COVID-19 Compliance Officer or on-site medic must

immediately isolate the infected person, provide with them fresh PPE
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(o)

Employees occupy scullery areas, and use hand wash basins, one at a
time;

Employees that work in clearly defined spaces stay in their space as far
as possible;

Employees must move about using clear pathways with care and
attention and not to come in close conlact with one ancther or patrons;
Where contact between employees takes place, employees must wash
hands and go back to safe - spacing as quickly as possible

Staggered work shifts, break times and serving times so as to minimise the
number of staff/patrons/crew in any food courts, catering and hospitality
areas, break rooms or canteens at a time;

Where possible {depending on the specific facility and weather)
staff/patrons/crew must be encouraged to spend their breaks outdoors
and remind them to continue to wear PPE and practice physical
distancing;

Display signage encouraging staff and patrons to wash their hands
thoroughly before eating and to wear PPE and maintain physical
distancing;

Ensure that there are sufficient wash basins and soap available in
catering, hospitality areas, break rooms and canteens for staff and
patrons to use;

All surfaces must be cleaned thoroughly and frequently.

Entry and Sit Down:

The Hospitality section must, in respect of guests or customers -

conduct a screening guestionndire and take precautionary measures
to protect the person and other persons on the premises. Such
measures may include denying such a person access to the premises;
not allow any person onto their premises, if that person is not wearing a
cloth face mask, or a homemade item that covers the nose and
mouth or another appropriate item to cover the nose and mouth;
ensure that customers or guests wear masks at all times while they are
on their premises except when eating or drinking;

ensure that all customers or guests are sanitised before entering the

premises;
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(c)

(d)

demarcate in a visible manner a distance of at least 1.5 metres -

o from the point of sale or serving counter fowards the guest or
customer;

o between customers or guests queuing nexi to each where two
payment tills are opened;

ensure that customers or guests queve at least 1.5 metres apart

behind each other or sideways;

enforce distancing of 1.5 metres between guests or customers.

Lounges

The following measures must be implemented:

furniture must be spaced out and excess furniture must be removed as
far as possible;

a notice must be displayed to indicate the number of people that can
safely be seated;

discretion can be used for people from the same small family.

Food Service:

The following measures, as prescribed in legislation, must be implemented:

No buffets may be offered to guests for self - service;

Food may only be plated and/or provided in covered single portions;
Guests may pick up pre - portioned items and any other buffet
service should be handled by food service employees only from
behind perspex or similar prolective shields;

Disposable containers, crockery, cups and cutlery should be
instituted where possible;

Tables must be sanitised before and after each guest use;

Where possible, tablecloths should be removed from tables. Only
essential iterms such as salt and pepper, should remain on tables and
be sanitised after each guest;

lterms on waiting stations must be minimised;

Clearing and cleaning systems with designated containers for
different items and sealable refuse containers for food waste must be

implemented and used.

Page 22| 39



{e} Self-service food stations:

Self-service food stations in which food items are left partially covered
or uncovered so that customers can help themselves are prohibited.
Only pre-packed lunch boxes prepared by an accredited service
provider that has the necessary COAs and is Covid compliant are to
be distributed.

() Food preparation areas (Kitchens):

The following measures must be implemented:

Food preparation and hospitality areas must be well ventilated.
Workstations must be demarcated to indicate the physical spacing
required and Perspex or, similar protective shields may be used to
separate facing and side-by-side stations;

Equipment must be cleaned and sanitised frequently using surface
sanitisers. Handles, knobs, dials, switches and static equipment and
utensils, pots and pans, and receptacles must undergo more frequent
hot washing;

Kitchen egquipment and guest crockery and cutlery must be washed
separately both on deep, high temperature wash cycles;

The extericr of any packaged food item, not completely used up., and
of all containers of food, must be sanitised with wipes after each use.
All goods must be fully sanitised before entering the food preparation
areq.

The entire food preparation area must be cleaned and sanitised at

regular intervals.

(g) General Protocols for Catering and Hospitality:

All eguipment used for catering & hospitality purposes must be
cleaned and sanitised before entering the event space including all

food delivery vehicles.
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be shared amang patients, clean and disinfect between each patient use
(e.g. ethyl alcohol 70%);

Refrain from touching eyes, nose or mouth with petentially contaminated
hands;

Avoid the movement and fransport of patients out of the room or area unless
medically necessary.

Use mobile egquipment as much as possible to minimize shifting of patients,
e.g. pertable X-ray.

If transport is required, use pre-determined fransport routes fo minimize
exposures to staff, other patients and visitors and apply medical mask fo
patient;

Ensure that HCWs who are transporting patients wear appropriate PPE as
descrived above and perform hand hygiene; refer to transport SOP

Notify the receiving area of necessary precautions as soon as possible before
the patient's arrival;

Routinely clean and disinfect patient-contact surfaces;

Limit the number of HCWs, family members and visitors in contact with a
patient with suspected COVID-19 infection;

Maintain a record of all persons entering the patient's room including all staff
and visitors.
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Protocols for Hosting Safe Events during Covid 19

What must You Do

1. Risk Assessment — Covid 19

Identify inherent risks and other factors that may affect your event and understand
mitigation options that may reduce COVID-19 transmission risk at an event;

Update the risk assessment with new information and guidance regularly as the event
approaches

The risk assessment process will determine the level of risk of transmission at your event
and assist in making informed decisions about risk acceptance for an event including
whether to postpone or delay an event, or materially change its format.

Forms part of the overall Hazard |dentification and Risk Assessment {HIRA) for your
event.

2. Compliance

Ensure compliance with all prevailing legislation, applicable guidelines and standards.
Appoint the necessary COVID 19 Compliance Officer/s.

Ensure all necessary measures are in place and undertake constant manitoring and
evaluation of such measures.

Ensure all your service providers are compliant with prevailing guidelines and legislation
Ensure all staff, workers and service providers are adequately trained and equipped
with the necessary PPE.

Ensure that all necessary cleansing and sanitation measures and protocols are
implemented.

3. Venues/Facilities and Routes,

4,

Must allow for mandatory Physical distancing — persons and vehicles.

Ensure Separate access and egress routes and dedicated Emergency access

Venue Owners/ managers and event organisers must agree on and document their
respective roles and responsibilities regarding COVID 19 mitigation implementation
measures pre, during and post an event. This agreement/document must be included
along with all SLAs in the Event Safety Plan.

Venue owners must ensure the venue is compliant in terms of COVID 19 Protocols upon
handover to the event organiser. Cleaning and sanitising must not have been done
more than 48 hours prior to venue handover

Event Organisers are be responsible for handing back the venue as per the agreement
referred to above.

Event Plans and Logistics

All venue safety plans, HIRA/Risk Assessments, COVID 19 Mitigation plans must be
submitted to the Event Safety Officer for inclusion in the overall Event Safety Plan



Event Plans and Logistics must speak to COVID 19 Risk Assessment and event specific
HIRA.

Detail measures to protect the health and safety of workers, officials and members of
public from the risk of exposure and to mitigate against the spread of the coronavirus at
all stages of your event, including build-up and breakdown.

Include COVID-19 mitigation measures in all event plans and processes, such as physical
distancing, cleansing and sanitisation, medical, security, access and egress, catering and
hospitality plans, etc.

Medical Plans

- Must detail COVID 19 facilities, procedures and mitigation measures.

- Event Venue must have at least one designated, well-ventilated room/structure for
Covid 19 isolation purposes - in addition to the medical facilities normally required
for the event.

- Anevent medic may NOT be designated as the COVID Compliance Officer

Security Plan
- Mustinclude COVID 19 facilities, procedures and mitigation measures to be
implemented, including venue entry/exit layout plans, screening and search points,
etc.
Ticketing Strategy
- Must assist with im lamentation of COVID 19 mitigation measures such as:
o Pre-Screening at time of ticket sales (e.g. use of online questionnaires, etc.);
o Resale/bulk purchasing of tickets;
o Minimization of interpersonal contact at access {use of contactless, tap-and
go technology, etc.)
o Ticketing Sales methodologies (e.g. online platforms, remote/off-sitef/on-site
sales, etc.)

o On-site Ticket verification points and processes.

Disclaimer / Right of Admission Notices

- The Event Organiser must display appropriate Disclaimer / Right of Admission
Notices which assert the right to implement appropriate measures to prevent the
spread of the Corona virus at the event including the cancellation of the event.

- Notices must be displayed at all entry points and around the venue and be included
on all event tickets and promotional material.



