
 

1 

 

 

OCÉANO PATAGONIA WILD COAST RESIDENCE 

COVID 19 – Health Protocols  

General  
 

➢ Review daily the COVID-19 situations and the advice of the provincial and national authorities.   
➢ Maintain a minimum distance of 2 metres between people where possible. 
➢ To maintain distance, the occupation density of areas of circulation is 1 person per 2.25m2  
➢ Dispense hand sanitizer (70% alcohol) and paper towels at reception and any areas of transit for guests 

and staff.  
➢ Use masks in share spaces, wash hands, cough or sneeze in elbows, disinfect surfaces, ventilate areas, 

and strictly follow the official protocols recommended by national and provincial authorities.  
➢ Avoid physical contact 
➢ Avoid meetings in closed spaces  
➢ Do not share utensils, straws or other eating or drinking items.  
➢ All guests and staff must use masks inside of the hotel, with the exception of guests within their rooms.  
➢ Provide guests with the information necessary to feel confident and secure.  
➢ Guarantee the cleanliness, disinfection and ventilation of all hotel spaces, including objects of frequent 

contact such as door handles, rooms keys, etc.).  
➢ Regularly ventilate closed spaces to permit air exchange.  
➢ In the case that the hotel has been closed for a period of time, complete a thorough cleaning and general 

disinfection, including a complete circulation of water within the water system.  
 

Employee Safety 
 

➢ Daily, employees must present a signed statement of health listing their health control obligations and 
responding to questions regarding the state of their health. 

➢ Take infrared temperature reading upon entering the hotel 
➢ If an employee has symptoms of flu, cough, sneezing, fever or lack of oxygen, they must not come to 

work. They must contact the hotel and they must contact their doctor to follow recommendations.  
➢ If an employee shows symptoms of illness at work, they must go immediately to the health centre in the 

village.  
➢ All staff must be trained to recognize the systems of illness and the required health procedures. 
➢ All staff that have contact with guests must use a face mask. They may also use eye protection.  
➢ Staff must wash hands frequently with soap and water for 20 seconds throughout the day, including 

upon arrival at the hotel, before working with or serving food, before and after cleaning each room and 
shared space, before and after working with towels and bed linens.  

➢ In work locations where employees do not have easy access to soap and water, they must clean their 
hands with hand sanitizer.  

➢ Uniforms are to be frequently washed, and not utilized outside of the hotel  
➢ Only 1 staff at a time is permitted in the change room for employees to maintain proper social 

distancing.  
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Reception 

➢ Reception staff must use a face mask, frequently clean their hands and maintain appropriate distance 
from other staff and guests.  

➢ Dispense hand sanitizer (70% alcohol) and paper towels at reception and any areas of transit for guests 
and staff.  

➢ Unless the guest is physically unable to manage their luggage, it is recommended that guest transport 
their own luggage to minimize contact between guests and staff.  

➢ Mark the floor with distance indicators where guests must wait in lines to support a distance between 
1.5 and 2 meters between guests.  

➢ Where possible, replace printed material with digital references. 
➢ Disinfect with chlorinated water (100ml bleach/10ltrs water) all public spaces, computers, telephones, 

desks, floors, etc.   
➢ Provide phone numbers for health centres, emergencies, public and private hospitals in order that 

guests can solicit assistance or health information.  
➢ Exhibit official information regarding the prevention of CoVID and the phone number of the Ministry of 

Health and local authorities.  
➢ Upon entering the hotel, all guests must use facemasks without exception, and they must complete a 

signed statement to confirm their understanding of the operating procedures for the hotel, their 
commitment to following these procedures and a confirmation of details regarding the state of their 
health.  

➢ If guests present with respiratory symptoms or fever at Check In, they cannot enter the hotel and must 
seek medical assistance.  

➢ If a guest develops medical symptoms during their stay, they must remain in their room and be visited 
by health authorities. All service to their suite will be suspended until the guest has left and the local 
health authorities will be notified of the situation. Any persons entering the suite must use protection 
measures.  

➢ Pre-digital check-in: Get in touch with the future guest 48/72 hours prior to check-in to expedite the 
check-in process. Likewise, the guest's medical coverage must be consulted and the questionnaire on 
COVID 19 must be sent 

➢ Take advantage of ] initial contact, to inform the health protocols implemented and provide 
complementary hotel information that is normally offered at check in: breakfast details, services, etc. 

➢ Pre check out: the night before the guest's departure, send the statement of account with 
consumptions, via e-mail, so that the account can be settled remotely before departure. 

➢ Delays and accumulation of people at the reception must be avoided at all times. 
➢ Have guests leave room keys at check out in a container so that the keys can be disinfected prior to 

reuse. 
➢ Ventilate rooms as long as possible and during cleaning and disinfection. Once the check-out is 

completed, leave the room free for the time necessary to ensure proper ventilation, deep cleaning and 
disinfection. 

 
Public Areas / Maintenance  
 

➢ Clean and disinfect the hotel areas, at least three times a day. 
➢ Provide the necessary elements to carry out wet cleaning (bucket, mop, cloth, water, detergent) and 

disinfection (container, mop or cloth, sodium hypochlorite water for domestic use with a concentration 
of 55 gr / liter in dilution to reach 500 at 1000 ppm of chlorine -100 ml of bleach in 10 liters of water). 
Bleach solutions must be used within 24 hours of preparation to ensure effectiveness. 
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➢ Wear disposable gloves and facemasks at all times during service. 
➢ Clean the surfaces with water and detergent before disinfection. 
➢ Sanitize countertops, taps, soap and alcohol dispensers. Frequently check the proper functioning of 

dispensers and taps. 
➢ Sanitize cleaning carts, master key cabinet, and employees’ keys. 
➢ In the event that maintenance personnel must enter a room where a guest with symptoms of Covid-19 

is staying, or upon confirmation of said disease, they must protect themselves with the corresponding 
equipment (shirt, facemask, glasses, disposable gloves). All this equipment must be discarded when 
leaving the room in a red bag. 

 
Housekeeping  
 

➢ The maids should wear disposable gloves, face masks and should wash their hands and disinfect them 
with alcohol, frequently. 

➢ Room service must be completed without guests present in the room. The cleaning trolley should not 
be brought into the room. 

➢ Clean sheets and towels should be stored in a locked closet and handled, processed and transported 
separately from used linens. Gloves and face masks should always be worn. 

➢ Dirty linens should not be separated and classified in rooms. 
➢ Linens should not be shaken before washing. 
➢ Wash non disposable gloves with soap and water or alcohol, before entering a room to clean it and after 

finishing cleaning of a room. 
➢ Enter the room to be cleaned only once and exit from it only when you have finished cleaning. Bring all 

supplies into the room that are needed to transition the room, including bedding, bathroom linen, 
cleaning supplies, etc. 

➢ Provide the necessary elements to carry out wet cleaning (bucket, mop, cloth, water, detergent) and 
disinfection (container, mop or cloth, sodium hypochlorite water for domestic use with a concentration 
of 55 gr / liter in dilution to reach 500 at 1000 ppm of chlorine -100 ml of bleach in 10 liters of water). 
Bleach solutions must be used within 24 hours of preparation to ensure effectiveness. 

➢ Use one-step cleaners and ammonium foam for electronic equipment. 
➢ Disinfect doorknobs, faucets, drawers, lamps, safety box, hair dryer, remote control, etc. 
➢ Ventilate rooms as long as possible and during cleaning and disinfection. Once guests have checked out, 

leave the room free for the time necessary to ensure proper ventilation, deep cleaning and disinfection. 
➢ When an employee work shift is over, sanitize all work items leaving everything clean for the next day. 
➢ Place lost items found in rooms used by guests identified as suspected or confirmed Covid-19 cases, in 

a plastic bag, disinfect and store in a second hermetically sealed bag until final return to the guest. In 
the event that it is not claimed, it must be discarded in a red bag of pathogenic waste. 

 
Food Service and Kitchen 
 

➢ Remove products from the bar fridge in the rooms and replace the service with each new reservation. 
➢ Wash dishes with detergent and hot water. Then disinfect with 70% alcohol. 
➢ Clean and disinfect the space and furniture to be used. 
➢ Comply with current provisions on food handling in the preparation, service and storage of products, 

reinforcing its traceability system for raw materials and manufactured products, which ensure their 
monitoring and tracking. 
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➢ The use of face mask and gloves is mandatory. 
➢ Frequently clean and disinfect food preparation are floors and walls during and after the service, using 

chlorine and derivatives. 
➢ Sanitize and disinfect products and containers before storing them in refrigerators and cold rooms or 

warehouses. Sanitization can be done with a damp cloth soaked in a disinfectant solution. Remove the 
original packaging whenever possible. 

➢ Keep personnel not involved in food preparation away from kitchens and food stores. 
➢ Clean and disinfect surfaces and equipment to be used when starting tasks. 
➢ Clean and disinfect the facilities and spaces used to prepare / store food, such as countertops, 

cupboards, pantries, tanks, refrigerator, electrical appliances, several times a day. 
➢ Cook food above 70ºC and maintain a cold chain, keep it at a safe temperature and humidity, check 

expiration dates, avoid cross contamination, among others. 
➢ Wash dishes with detergent and hot water. Then disinfect with 70% alcohol. 
➢ Rinse fruits and vegetables with water to remove dirt and impurities. Then, they can be disinfected by 

immersing them in water with 1.5ml (approximately half a teaspoon) of bleach per liter of water (leaving 
for 20 minutes). It must be bleach for domestic use (with a concentration of 55 gr / liter). They should 
be rinsed well again with plenty of water before consuming. 

➢ Wash your hands with soap and water or alcohol gel or 70% alcohol, complying with the hand washing 
determinations according to the guidelines issued by the World Health Organization. 

➢ Sanitize door handles, push plates, railings, prep stations, floors, refrigerators, ice makers, freezers, 
coffee makers, and utensils. 

➢ Respect the distance measures with your co-workers (2 meters). At all times use personal protection 
equipment correctly. 

➢ Maintain constantly ventilated kitchen and sanitary sectors. 
➢ Clean regularly the air conditioning system and especially the filter cleaning. 
➢ Keep the air conditioning at an ambient temperature between 23–26ºC, ensuring sufficient air renewal. 
➢ Periodically control the temperature of the food storage, refrigeration and / or freezing chambers, 

noting the temperature control record and any incident detected. 
➢ Keep record of all safety protocols and actions.  

 
Reception of Merchandise 
 

➢ Avoid contact with carriers. Maintain a minimum distance of 1.5 meters. 
➢ Use disposable gloves and facemask when receiving suppliers. 
➢ Upon receipt of the merchandise put a floor cloth with bleach on the entrance door. 
➢ In case the merchandise is entered using a transport cart, disinfect the wheels of the same prior to entry 

with water with sodium hypochlorite for domestic use with a concentration of 55 gr / liter in dilution to 
reach 500 to 1000 ppm of chlorine - 100 ml of bleach in 10 liters of water. 

➢ Once the sanitization and sterilization process are finished, each product will be stored in chambers or 
warehouses. 

 
 

 
 

 

 


