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PUBLIC HEALTH ENGLAND GUIDANCE (RELEVANT SECTIONS ONLY) 

COVID-19: cleaning in non-healthcare settings outside the home 
 

The risk of coronavirus (COVID-19) infection depends on many factors, including the type of surface 

contaminated, the amount of virus shed from the individual, the time the individual spent in the 

setting, the time since the individual was last in the setting. 
 

Surfaces and belongings can be contaminated with COVID-19 when people who are infectious 

cough or sneeze or touch them. Transmission of COVID-19 can occur when someone else then 

touches the contaminated surface or item. The person may become infected if they touch their nose, 

eyes or mouth with a contaminated hand or object. Increased frequency of cleaning general room 

surfaces reduces the presence of the virus and the risk of contact. 
 

The infection risk from a COVID-19 contaminated environment decreases over time. It is not yet 

clear at what point there is no risk from the virus, however, studies suggest that, in non-healthcare 

settings, the risk of residual infectious virus is likely to be significantly reduced after 48 hours. 

 

GENERAL PRINCIPLES OF CLEANING DURING THE COVID-19 PANDEMIC 

This section provides general cleaning advice for non-healthcare settings: 

where no one has symptoms of, or confirmed COVID-19. 
 

Cleaning and disinfection 

Regular cleaning plays a vital role in limiting the transmission of COVID-19: increase the frequency 

of cleaning, using standard cleaning products such as detergents and bleach, paying attention to all 

surfaces but especially ones that are touched frequently, such as door handles, light switches, work 

surfaces, remote controls and electronic devices. When cleaning surfaces, it is not necessary to 

wear personal protective equipment (PPE) or clothing over and above what would usually be used. 
 

Kitchen 

It is very unlikely that COVID-19 is transmitted through food. However, as a matter of good hygiene 

practice, anyone handling food should wash their hands often with soap and water for at least 20 

seconds before doing so. Crockery and eating utensils should not be shared. Clean frequently 

touched surfaces regularly. 
 

Waste 

Dispose of routine waste as normal, placing any used cloths or wipes in ‘black bag’ waste bins. You 

do not need to put them in an extra bag or store them for a time before throwing them away. 
 

 

QUENINGTON VILLAGE HALL HIRERS 

The QVH cleaner will carry out her normal cleaning duties but not clean/disinfect before and after 

each session. Therefore, the trustees have agreed that as part of the special terms for hiring the hall 

at this time, hirers must agree to carry out disinfecting of frequently-touched surfaces before their 

session starts, and also at the end of their session. QVH will provide cleaning equipment - to be 

found in a clearly-marked box in the kitchen. 
 

Before session: go to kitchen, wash hands, get out cleaning materials, clean as per checklist, put 

cleaning materials away, wash hands, open some windows if temperature allows. 
 

After session: close all windows, empty all bin liners into a black bag & put in outside bin, go to 

kitchen, wash hands, get out cleaning materials, clean all surfaces touched by members of group 

(use checklist as a guide), put cleaning materials away, wash hands, sign and date the cleaning rota 

- to be found on the noticeboard in the main hall, lock up and close car park gate. 
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CLEANING CHECKLIST FOR HIRERS (should take 10 - 15 minutes) 
 

WIPE = spray cleaning liquid onto cloth and use it to wipe the item 

SPRAY = only spray directly onto large surfaces areas - NEVER onto electrical items 
 

 OUTSIDE: 

1 spray LATCH on car park gate 

2 wipe KEY SAFE (if used) 

3 wipe FRONT DOOR HANDLES both sides of door 
 

 ENTRANCE HALL: 

4 wipe ENTRANCE HALL LIGHT SWITCHES 

5 wipe STORE CUPBOARD HANDLES - if using - both sides of door 

6 wipe STORE CUPBOARD LIGHT SWITCH - if using store cupboard 
 

 MAIN HALL & CORRIDOR: 

7 wipe MAIN HALL DOOR HANDLES both sides of door 

8 wipe MAIN HALL LIGHT SWITCHES 

9 wipe DOOR HANDLE on door to corridor both sides of door 

10 wipe CORRIDOR LIGHT SWITCHES 

11 wipe KITCHEN DOOR HANDLES - from corridor to kitchen both sides of door 

12 wipe TOILET LIGHT PULLS 

13 wipe TOILET DOOR HANDLES both sides of door 

14 rinse and wring out cloth before continuing 

15 wipe KITCHEN DOOR HANDLES - from kitchen to main hall both sides of door 

16 put out any tables & folding chairs you plan to use in main hall - wipe tops and sides 

17 wipe all WINDOW HANDLES in main hall 

18 wipe all CURTAIN RODS - if using 

19 wipe fire EXIT DOOR BAR - if using to get items from shed 

20 wipe any ELECTRICAL SOCKET SWITCHES you will be using 

21 spray surface and sides of TABLE TOPS in main hall 

22 rinse and wring out cloth before continuing 
 

 KITCHEN: 

23 spray all SURFACES IN KITCHEN (including hatch surface) 

24 wipe all CUPBOARD DOOR HANDLES (including hatch doors) 

25 wipe any SOCKET SWITCHES & EQUIPMENT SWITCHES which you will be using 

26 wipe top of FLIP-TOP BIN 

27 rinse and wring out cloth before continuing 
 

 TOILETS: 

28 wipe taps and sinks 

29 wipe changing mat - if possibly going to be used 

30 wipe toilet flush handles, lids and seats 

31 wash and wring out cloth 
 

32 WASH HANDS OR USE SANITISER 
 

33 SIGN CLEANING TIMESHEET before leaving 
 

 

THANK YOU FOR HELPING TO KEEP OUR HALL USERS SAFE! 


