HSP
Health and Safety
Plan

Health Officer Directive No. 2020-29h (Exhibit B)
Health and Safety Plan (issued 4/14/2021)

Checklist
Each Lodging Facility must complete, post onsite, and follow this Health and Safety Plan.
Check off all items below that apply and list other required information.
Business/Entity name: Axiom Hotel
Contact name: Jeremy Kueffner
Facility Address: 28 Cyril Magnin St, San Francisco, CA 94102

Email / telephone: 415-392-9466

(You may contact the person listed above with any questions or comments about this plan.)
General

✔ Familiarized with and completed all requirements set forth in Health Officer Directive
☐
No. 2020-29, available at: http://www.sfdph.org/directives.

✔ Evaluated DPH guidance on ventilation and made all feasible upgrades or
☐
modifications.
✔ Completed evaluation of electrical safety and implemented all required precautions.
☐
✔ Confirmed that plumbing is functioning and, if the facility was dormant, flushed the
☐
pipes.
✔ Developed a plan to ensure Personnel and Guests comply with social distancing
☐
requirements.

✔ Provided hand sanitizer (using touchless dispensers when possible) at key Guest and
☐
Personnel entrances, contact areas, elevator and escalator landings, and stairway
entrances.
✔ Required customers to wear a Face Covering or alternative Face Covering at all
☐
times. Personnel are required to wear Face Coverings as provided in the Face
Covering Order.
✔ Ensured daily COVID-19 symptom self-verifications are completed for all Personnel as
☐
required by the Social Distancing Protocol.
✔ Required valet service drivers to wear face coverings, gloves and follow social
☐
distancing guidelines.

✔ Modified policies for using elevators, escalators and stairs serving as access to, from
☐
and within the Lodging Facility.
✔ Closed saunas, steam rooms, and indoor hot tubs and spas.
☐

✔ Discontinued the use of shared food and beverage equipment (e.g. self-serve coffee
☐
makers in lobbies). Closed manually operated ice machines.

✔ Complied with any applicable directive for other services (e.g. indoor and outdoor
☐
dining, indoor gym, outdoor pools, outdoor tennis courts, pickleball courts, golf,
personal services, etc.)
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✔ Provided proper sanitization product to workstations, desks, and help counters,
☐

including hand sanitizer and sanitizing wipes, and personal hand sanitizers to all staff
directly assisting customers.

Guest Experience

✔ Made Health and Safety Plans available to Guests before check in, and received an
☐
acknowledgement of the plan from the Guest.
✔ Provided Guests with DPH forms: Screening Handout for Guests at Lodging Facilities,
☐
and Guidance for Staying in Lodging Facilities, and received acknowledgement from
the Guest.

✔ Encouraged the use of a touch-free payment system, such as payment online or over
☐
the phone. (must still accept cash payment).
✔ Have procedures to keep contact tracing information for at least one month, including
☐
whether Guest reports having a positive test, or recently being in close contact with
someone who was COVID-19 positive within the past 14 days.
Signage

✔ Posted all required signage, including:
☐
✔ Reminding Personnel and Guests to maintain social distance, wear Face
☐
Coverings, use hand sanitizer or wash their hands before and after touching
common surfaces or items, and to stay home if they feel ill.
✔ Reminding Personnel and Guests that SARs-CoV-2 can be spread by individuals
☐
who do not feel sick or show outward symptoms of infection.
✔ Reminding Personnel and Guests of social distancing based capacity limits for
☐
elevators.
✔ Reminding Personnel and Guests to keep at least six feet distance from others in
☐
elevators, on escalators, and in stairways, and to sanitize and wash hands
frequently.
✔ Posted no-entry signs to prevent other guests from entering Isolation Area. (If
☐
applicable)
✔ Advising Guests at public entrances that (1) COVID-19 is transmitted through the
☐
air and that the risk is much higher indoors, and (2) unvaccinated older adults
and unvaccinated individuals with health risks should avoid indoor settings with
crowds.
✔ Informing employees how to report violations of COVID-19 health orders, and get
☐
vaccinated.
Cleaning

✔ High touch surfaces in common areas are cleaned and disinfected at least daily, or
☐
more frequently if required by industry standards.
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✔ Provided housekeeping staff the following personal protective equipment, at no cost to
☐
Personnel:

✔ N95 respirators or well-fitted mask.
☐

✔ Eye protection in the form of safety glasses, healthcare eye splash shields, face
☐
shields, goggles.

✔ Provided housekeepers with receptacles lined with plastic bags for soiled linens.
☐

✔ Have procedures to ensure that at the end of each stay, all linens, towels,
☐
bedspreads, etc. regardless of whether they appear to have been used or not, are
washed.

✔ All bed linens and laundry (including reusable cloths used by housekeepers) are
☐
washed at a high temperature and cleaned in accordance with CDC guidelines.
✔ Each room is thoroughly cleaned between Guest stays in accordance with CDC
☐
guidelines.

✔ Provided additional time for Personnel to thoroughly clean each Guest room.
☐

✔ Attempted to leave rooms vacant for 24 to 72 hours after a guest has departed, if
☐
feasible.
Isolation Area

✔ Separated the Isolation Area from the remainder of the facility through: (i) a physical
☐
barrier such as a door that remains closed or plastic sheeting that is taped closed, and
(ii) visually obvious no-entry signs to prevent other guests from entering the area.
✔ Evaluated and implemented feasible changes to serve Isolation Area by a discrete
☐
and separable component of the facility’s HVAC system that can be made not to
circulate air to other parts of the facility.
✔ Evaluated whether to the extent possible, rooms in the Isolation Area can have
☐
entrances and exits directly to the outdoors, and have operable windows.
✔ Advised Guests in the Isolation Area that they must stay within the Isolation Area
☐
except as strictly necessary to check out or obtain medical care. Advised these
Guests that they may not use any area of the Lodging Facility otherwise available to
all Guests, including decks, and roofs, except for purposes of transit through the
Lodging Facility.

✔ Have procedures to refer Guest to a healthcare facility, if Guest in the Isolation Area
☐
reports that their ability to take care of themselves is impaired, or fails to respond to
the Lodging Facility’s inquiries regarding the Guest’s ability to take care of themselves.
✔ Advised Guests in the Isolation Area, that upon check out, the Guest—not Personnel
☐
—must open any operable windows (unless weather or safety does not permit) and
turn on any HVAC system and fans to maximize ventilation in the room.
✔ Advised Guests in the Isolation Area that daily cleaning is not available, except in the
☐
event of an emergency.
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✔ Waited 24 hours after check out to clean room.
☐

✔ Cleaned room using enhanced disinfection protocol in accordance with CDC
☐
guidelines.

Training

✔ Instructed Personnel to not enter the Guest room or short-term rental unless the Guest
☐
is not present in the room.
✔ Instructed housekeeping staff to turn available ventilation systems on, prop open
☐
doors and windows, and then wait 15 minutes before re-entering the room to begin
cleaning.

✔ Provided housekeeping staff training on the requirements of this Directive, including
☐
instruction to treat every room as potentially housing someone who is COVID-19
positive because of asymptomatic and pre-symptomatic transmission, and the benefits
of ventilation.
✔ Provided fit-testing for Personnel who request N95 masks (e.g. housekeeping staff).
☐
Additional Requirements for Short Term Rentals
☐ Have procedures to comply with cleaning requirements, including providing enhanced
personal protective equipment to housekeeping staff.
☐ Confirmed that short-term rental is not a shared rental (e.g. room in an occupied
space).
☐ Have procedures to comply with enhanced cleaning requirements, including to:
☐ Take proper steps to thoroughly clean and disinfect the rental unit after each
Guest stay. This includes wiping down and cleaning and disinfecting all hightouch areas, including, without limitation, bed rails, tables, TV remotes,
headboards, countertops, kitchen appliances, refrigerator handles, stove
knobs, mirrors, and other items.
☐ Remove all leftover recycling, garbage, and trash from the rental unit. Line all
the garbage cans, which will make it easier to dispose of tissues and other
waste. Empty any food items the previous Guest may have left in the
refrigerator, freezer, and pantry.
☐ All linens must be removed and laundered between each Guest stay, including
items that appear to not have been used. When cleaning bedding, towels, or
other laundered items in rental units, wear disposable gloves when handling
dirty laundry and discard them after each use. Wash hands with soap or use
hand sanitizer immediately after gloves are removed. Do not store extra linens
or in the rental unit. Provide such items only on request.
☐ Not shake dirty laundry. This will minimize the possibility of dispersing virus
through the air. Launder items as appropriate in accordance with the
manufacturer’s instructions. Launder items using the warmest appropriate
water setting for the items and dry items completely. Clean and disinfect
laundry hampers according to guidance above for surfaces. If possible,
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☐
☐

☐
☐
☐
☐

consider placing a bag liner that is either disposable and thrown away after
each use or can be laundered after each use.
Clean all soft surfaces based on the manufacturer’s instructions, as
appropriate. Remove visible dirt and grime and then clean with the appropriate
cleaner for the material. If possible, machine-wash items according to the
manufacturer’s directions.
Kitchen items, including pots, pans, and utensils, must be cleaned between
each Guest stay. All dishes must be washed, including the ones in the cabinet
and others that may have been left in different rooms. Provide adequate dish
soap and new, unused sponges for each Guest upon arrival. Consider
replacing utensils with one-time use dinnerware, if feasible.
Properly clean all appliances and kitchen areas, including refrigerator shelving,
the oven stovetop, coffee-makers, toasters, pantry shelves, and other areas,
after each Guest stay.
Not clean floors by sweeping or other methods that can disperse pathogens
into the air, where possible. Use a vacuum with a HEPA filter wherever
possible.
Disinfect bathroom toilets, showers, bathtubs, sinks, cabinets, and shelving
with a multi-surface cleaner approved for use against COVID¬19 by the EPA.
Mirrors and any glass should be properly wiped down. The bathroom floor
should also be vacuumed and/or mopped.
Equip the rental unit with additional hand soap, paper towels, toilet paper,
disinfecting spray or wipes, and hand sanitizer.

☐ If using an external or professional cleaning company, communicated expectations
and plans for cleaning and disinfection standards, and received periodic confirmation
that they are being followed by the contracted company. Cleaning companies and
services are required to provide the personal protective equipment outlined in Section
5 for employees and independent contractors performing cleaning duties.
☐ Communicated with Guests on the cleaning and safety measures implemented, both
pre-stay and during stay, via the listing content and property information booklet.
Ensured Guests understand all check-in and checkout protocols and any updated
building or amenity policies (e.g. changes to services in apartment buildings).
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