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10 June 2020

COVID-19 Safety Plan
Non-food markets (including artisan, clothing and craft markets) 

We’ve developed this COVID-19 Safety Plan to help you create and maintain 
a safe environment for you, your workers and your customers.

Complete this plan in consultation with your workers, then share it with them. This will help slow the spread of COVID-19 and reassure 
your customers that they can safely visit your business. You may need to update the plan in the future, as restrictions or advice changes.

Businesses must follow the current COVID-19 Public Health Orders, and also manage risks to staff and other people in accordance with 
Work Health and Safety laws. For more information and specific advice for your industry go to nsw.gov.au

BUSINESS DETAILS

Business name:

Plan completed by:

Approved by:

> REQUIREMENTS FOR BUSINESS
Requirements for your workplace and the actions you will put in place to keep your customers and workers safe 

REQUIREMENTS ACTIONS

Wellbeing of staff and customers

Exclude staff and customers who are unwell.

Provide staff with information and training on COVID-19, including when 
to get tested, physical distancing and cleaning.

Make staff aware of their leave entitlements if they are sick or required to 
self-isolate.

Display conditions of entry (website, social media, entry points). 
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REQUIREMENTS ACTIONS

Physical distancing

Calculate the floor area of the market space to determine the maximum 
number of people who can safely occupy the space (one person per 
4 square metres). Consider displaying signage at entrances with the 
maximum safe capacity to manage customer expectations. 

Put plans and systems in place to monitor and control the number of 
people on site at any given time to allow for physical distancing. 

Consider strategies to avoid congregation at entrances and exits. 

Develop strategies to control the flow of crowds, such as separate entry 
and exit points and uni-directional marking on the ground. 

Develop strategies to reduce crowding wherever possible, such as 
markers on the floor where people are asked to queue. 

Consider barriers or other controls to ensure staff and visitors at 
interaction points stay at a safe distance, or are separated by a barrier 
such as a rope, table or service counter. 

Consider strategies to avoid crowding if entertainers are performing. 

Encourage workers to stay at stalls and to avoid interactions between stall 
workers (including at meal breaks), where reasonably practical. 

If seating is required, move or remove seating to comply with 1.5 metres 
of physical distance. 

Review regular deliveries and request contactless delivery and invoicing 
where practical. 
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REQUIREMENTS ACTIONS

Hygiene and cleaning

Adopt good hand hygiene practices. 

Provide hand sanitiser at multiple locations throughout the marketplace, 
including entry and exit points. 

Ensure bathrooms are well stocked with hand soap and paper towels.  

Clean indoor hard surface areas frequented by staff or customers at 
least daily with detergent or disinfectant. Clean frequently touched areas 
and surfaces, including tables, several times per day with a detergent or 
disinfectant solution or wipe. 

Disinfectant solutions need to be maintained at an appropriate strength 
and used in accordance with the manufacturers’ instructions. 

If items are to be viewed, encourage visual inspection where practical. 
Provide hand washing facilities or hand sanitiser for customers to use 
before and after handling objects. Have detergent or disinfectant wipes 
available to wipe objects regularly, where practical.

Consider removing printed pamphlets, and instead providing relevant 
information through digital channels such as email or website. 

Limit the use of cash transactions by encouraging contactless 
payment options. 

If entry ticketing is required, consider electronic methods.

Staff are to wear gloves when cleaning and wash hands thoroughly 
before and after with soap and water.

Ensure, where practical, kiosks or any food service venues consider 
the physical distancing and hygiene and cleaning advice in the NSW 
COVID-19 Safety Plan for Restaurants and cafes. 

Clean cutlery and tableware with detergent and hot water, or with a 
commercial grade dishwasher if available.
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REQUIREMENTS ACTIONS

Record keeping

Employers should make staff aware of the COVIDSafe app and the 
benefits of the app to support contact tracing if required.  

Cooperate with NSW Health if contacted in relation to a positive case of 
COVID-19 at your workplace, and notify SafeWork NSW on 13 10 50.


	wellbeing_action_1: Exclude staff who have Covid symptoms or have returned from overseas or hot spots within the last 14 days.
	wellbeing_action_2: Ensure staff are Fully Vaccinated. Link staff to information websites:
https://www.healthdirect.gov.au/coronavirus-covid-19-symptoms-and-how-the-virus-spreads-faqs#symptoms. Tests @ Bega Hospital Book on 1800 999 880 9am-5pm, 7 days. Check https://www.nsw.gov.au/covid-19/vaccination/get-vaccinated
	wellbeing_action_3: Volunteers don't spread Covid "Via Us". Stay away. Check symptoms, isolate and seek help. Contact Rotary member if you need help seeking vaccination, tests or obtaining treatment.
	wellbeing_action_4: Entry open to all. QR Code check-in required.
Stallholders: special conditions: TryBooking, Bulletin, website F/B. Face masks Advised
Stallholders and Visitors: Social distancing, Hygiene, Masks wearing advised. Cashless payment all optional.
	business_name: Rotary Club of Merimbula - Market Operation
	completed_by: Martyn Witton Market Manager, New Restrictions 23 Dec 2021 Rev 10, 29 Dec 2021 
	approved_by: Noel Trevaskis President
	physical_distancing_action_1: Personal Physical Distance 1.5m. 
Density 1 person per 2sqm 
Capacity 6300sqm = 3150 visitors
	physical_distancing_action_2: Stall spacing changed to Pavilion layout.
People monitoring as per market analysis
	physical_distancing_action_3: Practices developed for free flow, one way entrances & exit maintained as a safety improvement. Increased area for QR code check-in Entry staff to wear face masks. 
	physical_distancing_action_4: Practices developed for flow of people and orientation of  BBQ selling faces maintained as a general safety improvement.
	physical_distancing_action_5: Fencing, Bunting, Queue markers, direction arrows and signage. 1.5m spacing
	physical_distancing_action_6: General developed practices maintained with 1.5m spacing = 2sqm per person.

	physical_distancing_action_7: Buskers at market, increased spacing - audience area - stalls removed. Monitor spacing and residence time.
Stallholder distance markers.
	physical_distancing_action_8: Not a condition, but general advise stallholders & staff to maintain distances to each other & customers.

	physical_distancing_action_9: Generally Not applicable. Food Coffee stallholder seating 1.5m / 2sqm spacing
	physical_distancing_action_10: Encourage cashless purchase staff & stallholders.
Sanitize cash. Wear gloves for cash handling.

	hygiene_cleaning_action_1: Maintain and encourage good hygiene practices.
Hand cleansing, face masks, physical spacing. 
	hygiene_cleaning_action_2: Sanitizer at entrances and serving areas.
Discourage handling of sales goods
	hygiene_cleaning_action_3: BVSC servicing of facilities on market day
in Ford Park as standard practice.
	hygiene_cleaning_action_4: Maintain and encourage good hygiene practices

	hygiene_cleaning_action_5: Maintain and encourage good hygiene practices
	hygiene_cleaning_action_6: Maintain and encourage good hygiene practices
Sanitizer and frequent disinfected wipe down
	hygiene_cleaning_action_7: Not generally applicable.
	hygiene_cleaning_action_8: Encourage Cashless transactions,
Wear gloves to Handle cash, wash hands frequently. 
Spray sanitize cash
	hygiene_cleaning_action_9: Try Booking electronic purchase of site tickets & record of attendance & contact details. 
NSW Health QR code available for visitors.
	hygiene_cleaning_action_10: Maintain and encourage good hygiene practices and use of light PPE 
	hygiene_cleaning_action_11: Pavilion layout adopted for stalls to increase spacing & reduce density compliant to max capacity.
Maintain and encourage good hygiene practices
	hygiene_cleaning_action_12: Use FoGo friendly cutlery & containers for immediate disposal.
Maintain and encourage good hygiene practices.
	record_keeping_action_1: Try Booking records & Spreadsheet also holds Stallholders data. 
Rotary Club Runner records event volunteers.
Visitors use QR code on entry or manual sign-in if no phone / app
	record_keeping_action_2: Persons on which data is held will be informed that such data maybe passed to NSW Health as required for tracing purposes.

This will be a condition of participating in the market. NSW Health QR code available for visitors.


