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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: Request Rotarians, stallholders and customers who are unwell not to attend using email and social media. 
Encourage all persons entering the Market to check in using the Service NSW App to scan the QR code or have their first name and phone number recordered for their own safety.
	wellbeing_action_2: Provide Rotarians with the necessary information prior to their site visit.

	wellbeing_action_3: N/A but reinforce with Rotarians the need to stay away if unwell and self-isolate.
	wellbeing_action_4: Conditions of entry to be displayed at the entrance to our site, posted on our website, on social media and by email to Rotarians. Covid-19 Safety plan to be displayed at entry.
	business_name: North Rocks Market c/- Rotary Club of Carlingford Inc
	completed_by: Gary Hayman
	approved_by: Michael Morgan                                                                                                                 Version 9 -  16 December 2021
	physical_distancing_action_1: The area used for our outdoor Market is more than 4200 square metres. We do not anticipate more than 200 persons on site at any one time (ie one person per 21 square metres).
	physical_distancing_action_2: We have the facility to monitor the number of people on site at any time if required.
	physical_distancing_action_3: We will limit the number of Rotarians at the main entrance and upon arrival will encourage customers to spread themselves out whilst exercising social distancing once they have signed in. Erect social distancing signage at main entrance & bathrooms.
	physical_distancing_action_4: Entry by left hand side of stairs at main entrance. Exit by right hand side of stairs at main entrance. Ramp to be used by those who need it. Dividing line using bunting to be placed by Rotarians. Vehicular gate to be closed to customers. No parking on site by customers.
	physical_distancing_action_5: Request stallholders to assist Rotarians in maintaining social distancing. Place markers at entrance where people queue to sign in. 
	physical_distancing_action_6: Erect barrier at main entrance. Roving Rotarians to monitor.
	physical_distancing_action_7: Operate initially without entertainers until restrictions ease.
	physical_distancing_action_8: Maintain 2.6m ( one car space width) between stalls where possible.
	physical_distancing_action_9: Limit seating at our food stalls to comply with 1.5m of physical distancing.
	physical_distancing_action_10: Suggest that customers touch only the goods they intend to purchase.
	hygiene_cleaning_action_1: Suggest that each stall holder to have their own supply of hand sanitizer to be used after each transaction.
	hygiene_cleaning_action_2: Hand sanitizer will also be supplied at the entry and exit points.
	hygiene_cleaning_action_3: Leave main entrance door to bathrooms open. Erect handwashing signage in bathrooms.
	hygiene_cleaning_action_4: Clean bathroom door handles, taps, toilet buttons and toilet seats together with hand rails on steps every 1 to 2 hours using Instrument Grade Disinfectant. 
	hygiene_cleaning_action_5: Use appropriate strength disinfectant Instrumax Pink product Instrument Grade.
	hygiene_cleaning_action_6: Encourage visual inspection. Encourage each stall holder to have their own supply of hand sanitizer to be used after each transaction.
	hygiene_cleaning_action_7: Market flyers only to be used when necessary. Conditions of entry to be posted on our website, on social media and by email to Rotarians.
	hygiene_cleaning_action_8: Encourage stall holders to limit contact with cash transactions.
	hygiene_cleaning_action_9: Entry by donation directly into a container.  Stallholders' receipts to be placed on a table to minimise hand to hand contact.
	hygiene_cleaning_action_10: Disposable gloves to be supplied to Rotarians for cleaning purposes. Masks to be provided to Rotarians with the recommendation they be worn when in situations where physical distancing is not possible.
	hygiene_cleaning_action_11: Advise our 2 food service venues to follow the requirements in the NSW Covid-19 Safety Plan for Restaurants and Cafes.
	hygiene_cleaning_action_12: No cutlery to be used. Food service stallholders to clean their own tableware appropriately.
	record_keeping_action_1: Encourage all Rotarians, Customers and Stallholders to download the Service NSW App. Politely ask customers and stall holders to provide phone number on sign-in sheet upon entry if they don't use the QR Code for their own safety. 
	record_keeping_action_2: Absolutely.


