
 

Academy for Environmental Leadership SA (Pty) Ltd. | Registration Number 2014/089814/07 
Tel: +27(0) 54 331 3711 | Fax: +27(0) 86 681 3908 | Uizip, N14, Olifantshoek Road, Upington, Northern Cape, 8801 

Directors: Adv. J.A. le Roux SC, Mr. G. Botha, Prof. L. van Huyssteen 
 

Uizip, N14, Olifantshoek Road 
Upington, Northern Cape 

8801 

 

Annexure “E” 

ACADEMY FOR ENVIRONMENTAL LEADERSHIP SA (PTY) LTD 

PROTOCOL FOR KITCHEN AND HOUSEKEEPING 

 

Purpose 

The purpose of this protocol is to set out standard measures and procedures to minimise the risk of Covid-19 

infections on the campus. 

 

Scope 

This protocol deals with safety and sanitary measures and procedures in respect of the handling, preparing and 

presenting of food, and in respect of the cleaning and sanitising of all residential units, the lecture hall, dining 

room, administrative office and related  facilities on the campus. 

  

Policy 

A. Kitchen staff 

1. Persons working in the kitchen area must maintain a high level of personal hygiene. Clothing must be 

clean, suitable and protective. Hair must be covered by appropriate headgear. 

 

2. Kitchen staff must before entering the kitchen area: 

2.1 complete the daily health questionnaire and have their body temperature measured, and 

2.2 wash their hands.  

 

3. All personal belongings such as mobile phones and handbags must be sterilised before bringing it into 

the kitchen area and must be stored in a safe and appropriate place.  

 

4. Kitchen staff should at all times wear:  

4.1 a prescribed face mask which covers from chin to nose bridge, and must under no 

circumstances touch their face while working; 

4.2 appropriate head gear and a clean apron. Aprons should be washed daily. 
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5. Hands should be washed with soap or properly sanitised at regular intervals and before leaving and re-

entering the kitchen area.  

 

6. No more than 7 persons shall be in the kitchen area at any one time. Physical distancing should be 

maintained whenever possible. Floor markings indicate safe physical distancing space.  

 

7. All surfaces, including the floor, must be sterilised before starting with preparation of meals. 

 

8. Hands must be washed with soap and water before commencing with preparation of food. 

 

9. Dining room area and serving tables/stations shall be cleaned and sanitised before and after every 

mealtime. 

 

10. After meals dishes and all utensils must be washed thoroughly and all surfaces including floors must be 

sterilised. 

 

11. At the end of each day the responsible person shall personally ensure that the entire workspace is 

properly cleaned and sterilised and that all leftover food is placed in containers in the refrigerator. 

 

B.  Housekeeping Staff 

1. Housekeeping staff must maintain a high level of personal hygiene. Protective clothing shall be worn.  

 

2. Housekeeping staff must before commencing their work: 

2.1 complete the daily health questionnaire and have their body temperature measured, and 

2.2 wash their hands with soap and water 

 

3. All personal belongings such as mobile phones and handbags must be sterilised and stored in a safe and 

appropriate place.  

 

4. Housekeeping staff should at all times wear a prescribed face mask which covers from chin to nose 

bridge, and must under no circumstances touch their face while working. 
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5. Each staff member shall clean and disinfect the cleaning equipment she is about to use before 

commencing the cleaning process and shall again clean and disinfect the equipment at the end of her 

shift. 

 

6. The areas to be cleaned are: 

6.1 Lecture hall 

The lecture hall shall be cleaned and sanitised every morning before lectures start and every 

afternoon after lectures end for the day. All desks, chairs and other touch surfaces shall be 

cleaned and sterilised. 

6.2 Cloakroom in the hall and on the stoep 

Cloakrooms shall be cleaned:  

6.2.1 every morning before students are allowed to use these facilities and after the main 

meal has been served, and 

6.2.2 every four hours during the course of the day. 

6.3 Student bedrooms 

Floors, work surfaces and all touch points such as door handles and light switches shall be 

cleaned and sterilised once every day. 

 6.4 Student ablutions 

  Ablutions shall be cleaned and sterilised daily at 08h00 and 18h00. 

 6.5 Office 

The office shall be cleaned twice daily as instructed by Ms Mans. Cleaning shall include the 

reception counter and any other frequently touched surfaces. 


