Statutory Document No: 15/07

The Tourist Act 1975

The Tourist (General) (Amendment) Regulations 20O7

Tynwald
Coming into operation

Approved by

20th February 2007

1* April 2007

In exercise of the powers conferred on the Department of Tourism and Leisure by
section 19 and Schedule 3 to the Tourist Act 19751, and of all other enabling powers,
the following Regulations are hereby made:

1.

Citation and commencement

These Regulations may be cited as the Tourist (General) (Amendment)
Regulations 2007 and subject to section 19(2) of the Tourist Act 1975, shall come
into operation on the ls April 2007.

2.

Amendment of principal Regulations
For part II (conditions to be complied with in order to be registered and
classified in the serviced accommodation register) and Paft III (conditions to
be complied with in order to be registered and classified in the self catering
accommodation register) of schedule 3 to the Tourist (General) Regulations
199L2, substitute the provisions set out in the schedule.

3.

Revocation
The following regulations are revoked:

(a)
(b)
(c)

The Tourist (General) (Amendment) Regulations 20013
The Tourist (General) (Amendment) Regulations 20024; and
The Tourist (General) (Amendment) Regulations 2004s.

t975 c.t9
2

GC377l9r

Price

- f4.40

1

SCHEDULE

"PART

II

CONDMONS TO BE COMPLIED WITH IN ORDER TO BE REGISTERED AND
CI.ASSIFIED IN THE HOTELS REGISTER

MINIMUM ENTRY REQUIREMENTS

1. Designators
Hotel

Formal accommodation with full service. Minimum six guest
bedrooms but more likely in excess of 20.

Country House
Hotel

A country house hotel with ample grounds or gardens, in rural
or semi-rural situation with an emphasis on peace and quiet.

Small Hotel

Smaller hotels with a maximum of 20 bedrooms, They will be
personally run by the proprietor and are likely to have limited
function business.

Town House
Hotel

High quality town/city centre properties of individual
and distinctive style with a maximum of 50 rooms. High staffto-guest ratio. Public areas may be limited. Possibly no dinner
served but room seruice available instead. Where a dining
room is not available, room seruice breakfast is acceptable.

Metro Hotel

A town/city hotel providing full hotel seruices with the
exception of dinner. Within easy walking distance of a range of
places to eat.
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2. Overall Standards
Statutorv

Obl

iqations:

Fulfilment of all statutory obligations, where applicable, relating to:

.
.
.
.
.
.
o
.
o

Hotel Proprietors
Fire Precautions
Price Displays
Food Safety/Hygiene
Licensing

Health and Safety
DisabiliÇ Discrimination
Trade Descriptions
Data Protection

We may ask proprietors to provide evidence that Public Liability Cover is being
maintained and that the above requirements are being fulfilled.

SafeW and SecuriW:
Proprietor andlor staff to be on site and on call to resident guests 24 hours a day'
Printed instructions, provided in the bedrooms, for summoning assistance during an
emergency at night, If the proprietor lives away from the hotel, it is expected that a
member of management or staff sleep on site and that their night-time contact
details are clearly advertised in every bedroom.

A high degree of general safety and security, including information on evacuation
procedures in the event of an emergency, to be advertised in every bedroom.
Multilingual emergenry procedure notices or use of symbols/diagrams clearly
displayed in every bedroom.
Adequate measures for the security of guests and their propefi.

Maintenance:
Buildings, their fixtures, furnishings, fittings and exterior and interior décor
maintained in a sound, clean condition and fit for the purpose intended.

All electrical and gas equipment in good working order and regularly serviced to
ensure guests'safety.
Monitoring procedure in place for reporting of broken/damaged items in guests'
bedrooms,

J

Cleanliness:
A high standard of cleanliness maintained throughout the propety.

of hotels at every star level is of paramount importance to the
consumer, the highest standards of cleanliness are essential at every hotel and are
not expected to vary between star levels,
As the cleanliness

Pafticular attention should be given to bathrooms, shower rooms and toilets and
especially items involving direct contact for guests, including:
Bedding, linen and towels.
Baths, showers, washbasins and WCs.
Flooring and seating,
Crockery, cutlery and glassware.
All bathrooms and shower rooms cleaned daily and checked to ensure very high
standards of clea nliness.
Bathrooms and shower rooms clean and fresh smelling. Pafticular attention paid to
WCs, plug holes, shower cuftains, mirrors and extractor fans.

Phvsical QualiW:
Hotels providing accommodation of acceptable quality and comfort.

Guests will be greeted and acknowledged in a friendly, efficient and courteous

manner throughout their stay.

Services:
A relatively straightforurard range of seruices offered
proprietor and family.

-

often provided by the

All enquiries, requests and reseryations, correspondence and complaints from visitors
dealt with promptly and politely.
Seruice and efficiency skills of a competent standard.
Every effort made to take account of individual guest's needs.

Ooeninq:
Hotel cipen seven days a week during its operating season providing, on every day
open, a consistent level of service and facilities appropriate to its star rating.
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Guest Access:
Once registered, resident guests have access to the hotel at all times. Proprietor
and/or staff to be on site and on call to resident guests 24 hours a day.

It is acceptable for a front door key or securiÇ code to be issued

3. Services
Staff Appearance:
Stafl tidily dressed and well groomed.
Staff clothing fresh and well ironed.
Particular attention given to personal hygiene.

The style of the hotel may dictate how staff dress
and casual outfits.

-

from formal uniforms to informal

Reservations, Prices and Billing:
There should be an easy and efficient booking service that includes the following:
Prospective visitors told clearly what is included in the prices quoted for
accommodation, meals and refreshments, including seruice charge, taxes and other
surcharges.

Other information which may impact on the guests'stay, e.g. Smoking policy,
refurbishment work in progress, planned functions/events etc. provided. Where
house policy dictates that certain facilities need to be pre-booked, e.g. spa
treatments, dinner etc., these should also be mentioned at the time of booking.
Advance warning if the restaurant is to be closed or likely to become fully booked.
Full details of the hotel's cancellation policy if there is one. This especially includes
information about charging credit cards for cancellation or changes to the booking.

Information about deposits if required, including details of how the deposit is taken
and whether or not it is refundable on cancellation.
Clear explanation of charges for additional services or available facilities including
cancellation terms,

Information about any unacceptable types of payment, ê.g, credit cards, travellers
cheques etc.
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Information and full details about any fees charged for the acceptance of credit
cards.

Communication with prospective guests, whether verbal or written, should be
prompt, effìcient, professional and helpful. A good first impression is critical at all
levels. Therefore:
The price agreed at the time of booking must not be exceeded.
All agreed prices must include seryice charges, taxes and other surcharges where
applicable.
Every endeavour should be made to advise guests in advance about the hotel

location and any car parking restrictions.
Visitors advised when they are booking, and subsequently in the case of any change,
if the accommodation offered is in an unconnected annexe or has separate external
access.

Unless notified in writing in advance, price confirmation at least indicated on a key

card or similar.
Prospective guests left confident that their booking was recorded accurately
As a minimum, name, address, and/or contact telephone number recorded at the

time of booking.
All bookings handled in a friendly and coufteous manner, even when there is no
dedicated reseruations depaftment,
Provide each guest with printed or clearly written details of payment due and a
receipt on request.
Presentation of accounts ensuring that purchases are clearly detailed.
Particular attention should be paid to accuracy.
The VAT element of the account (where applicable) should be clearly identified.

Receotion

-

Staff Availability for Guest Arrival and Deoafture:

As reception is likely to be the guest's first and last point of contact with a hotel,
special attention should be given to providing a good standard of customer care.
Direct guest contact given priority over other reception duties.
Proprietor or stafl available to receive guests and provide information/services from
just before breakfast to late evening at approx 10,00 p.m.
Receptionist's attention possibly summoned by a bell or telephone.
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Guests clearly directed to their room and given a brief explanation of location of

hotel facilities
The issuing of a bedroom key to guests and the charging of items to account always
done discreetly to ensure guest security'

In the interests of safety, guests to be escorted to bedrooms if requested.
Luqgage Handlinq:
Assistance with luggage available on request throughout the day and evening.

Receotion

/ Concierge /

Housekeeping Seruicesl

Iron and ironing board available.
A shoe cleaning seruice, a conveniently positioned machine or shoe cleaning
materials available. If shoe cleaning materials not in the bedroom, the shoe cleaning
seruice or machine's location advertised in the bedroom.
Early morning call on request or an alarm using a clock, telephone or television

available in the room.
Message-taking service available. Messages possibly delivered verbally but always
delivered promptly,
Appropriate tourist, travel andlor local information available and well presented' e.g.
in a folder or rack.

4. AII Meals

-

Dining Quality and Informat¡on:

Dining Provision:
Designated eating areas can include restaurant, dining room, brasserie, bistro or bar.
A designated eating area open to residents for breakfast seven days a week'
Evening meals proved at least five days a week.
Guests informed when they book

if dinner is not available. When this happens a

range of refreshments and snacks e.g, Soups, sandwiches, etc should always be
offered.
Best practrce suggests providing a no-smoking area.
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Restaurant OwnershiP:
Where dinner is served in a restaurant, which is separate or contracted out, it will
nevertheless be assessed as part of the overall operation. Such a restaurant is
acceptable as long as:

The hotel accepts full responsibility over the quality of surroundings, food and
seruice provided in the restaurant'
Guests are informed when they book a bedroom that dinner is serued in a separate

restaurant.
Access is easy e.g within approx. 250 metres,l/+ mile or ten minutes

wal(

preferably

umbrella provideã, or within 5/10 minutes if hotel provides complimentary transport'

There is a facility for guests to charge meals and drinks to their hotel account'

Ta

bles/Ta ble Aopoi ntments:

Individual tables available for each guest or party.
Table appointments of acceptable quality and appropriáte to the type of meal seryed
Tables of an appropriate height for comfoftable dining, even if set close together.

Meal Service

-

Staff:

sufficient staff to ensure prompt seryice at all meals served.
polite and courteous staff providing an acceptable standard of customer care and
demonstrating acceptable levels of knowledge about the dishes being served.

5. Breakfast:
Provision:
A cooked and continental breakfast provided in a designated eating area on the
premises and advetised as such. In Town House Hotels, where a dining room is not
available, room service is acceptable'

Breakfast Times:
Breakfast served for a period of time and not at only one fixed time e.g' 8'00 am
9.00 am and not at 8.00 am onlY.
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-

Appropriate breakfast times where there is specifìc market need e,g. city centre
hotels, airport hotels and rural hotels.

Pricino:
Breakfast price on display when a room only rate option is available.

The price of any breakfast items carrying an additional charge clearly adveftised,

Menu:
A verbal explanation of dishes available is acceptable.

Range of Dishes:
A set menu is acceptable

Core items to include fruit juice, cereal, bacon, egg, coffee, tea and toast or regional
variations. A minimum choice of two hot items.

All hot foods well presented and serued at the correct temperature on hot plates
Care taken to ensure that juices are chilled, toast is crisp and coffee/tea is freshly
made.

BreaKast tables laid with a table setting for each guest of main knife, side knife,
fork, cereal spoon, cup, saucer, tea spoon, side plate and napkin. The table laid with
salt, pepper, sugar, milk, butter and preserues.
Self seruice buffet sÇle is acceptable. However buftets should be replenished on a
regular basis. Where provided, buffets laid out and operated in a practical and

customer friendly manner.
Hot beverages serued at the table.

6. Other Meals:
Dinner

- Hours of Seruice:

Last orders for dinner no earlier than 6.30 pm. A fixed mealtime is acceptable but
not before 6.30 pm.
Some snack or cold meal provision for late arrivals, by prior arrangement.
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It

is acceptable for resident guests to be asked to choose dishes for,dinner at an

earlier time of the day. However, guests who prefer to choose later, including up to
the last order time, must be able to do so without being put under any pressure to
choose earlier. New arrivals should not be asked to choose dishes for dinner in
advance of arrival,

Ranqe of Dishes:
Two courses available. The main course should be a substantial hot dish. In addition
a cold alternative should be provided.

Menu and Pricinq:
Acceptable quality, clean, well presented written menus, with accurate descriptions.
However, it is acceptable instead to offer a verbal description of the dishes available.
The price of dinner should be displayed if the accommodation tariff does not include
dinner,
Clearly advertised price for any surcharge made for a particular dish

Additional charges, such as VAT, seruice, and cover charge clearly identified on the
menus.

All meals freshly cooked/prepared on the premises with an acceptable level of skill
and presentation, and seryed at the correct temperature. Evidence of some fresh
produce.

At least one vegetarian option available (at least

o.n

request) at each course,

SWle of Seruice:
A self-service operatioñ, €.g. carvery or buffet style, is acceptable.

Wine and Wine Service:
Red and white wine provided,

Wine prices and measures clearly displayed,
Staff demonstrating basic knowledge about the wines available e.g. country of origin
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Alcoholic Drink Seruices/Licences:
A current liquor licence or equivalent.

Alcoholic drinks served at meal times to residents
A range of drinks available in a bar or lounge.
A price list displayed wherever drinks are serued,

Lunch Seruice:
Lunch seruice is not required.

Liqht Refreshments, Snacks and Afternoon Teas:
Hot and cold drinks available to residents and their guests in the public areas during
the day and the evening, at least from 10.00am to 10.00 pm. This service to be
clearly advertised.
Guests may be required to order at reception or at the

bar, (Referral to in-room

facilities is not acceptable).

Room Seruice

- Provision:

Optional except in the case of illness.

Any room service provided may be limited in choice

Room Service

-

Seruice and Presentation:

Where provided, carefully presented room seruice and large enough tray to
accommodate contents.

Room Service

- Breakfast

No requirement.
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7. Bedrooms
Provision:
Minimum of six letting bedrooms.

Means of securing bedroom doors from inside and out, and a key or key card
provided.

Acceptable quality and condition in the standard of furniture, furnishings, flooring,
fittings and décor,

to minimise noise levels from'adjacent rooms and corridors e.g
creaking floorboards, noisy extractor fans, mechanical toilets, noisy plumbing etc.
Every effort made

Hotels situated in a particularly noisy environment - in a city centre or by an airport
- need to have tried to minimise noise, possibly by using double/triple glazing.

All bedrooms cleaned daily, and checked to ensure a very high standard of
cleanliness. Rooms looking clean and smelling fresh, Particular attention given to
rooms used by smokers.
All walls, ceilings, pipes, ledges, equipment and fittings, which are beyond reach
from floor level, cleaned on a regular basis. All flat sufaces, equipment and
furniture free from dust, dirt grease and marks.

All beds made daily. Bed linen, including duvet covers (even if top sheet provided)
changed at lease once in every week and for each new guest. (Exception made
when, as part of a hotel's clearly advertised environmental policy, guests are invited
to agree to a less frequent change of linen during their stay).
Rooms prepared with the right temperature and ventilation ready for the guest's

arrival,
Good practice procedure followed so that clean bedding is kept of floors and in-room
crockery and glassware are hygienically washed.
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Size and Spaciousness:
All bedrooms with sufficient space to allow guests freedom of movement around all
furniture and fittings including sofa beds. Rooms small but careful planning ensures
best use of space,
The ceiling height for the major part of the room suffìcient for a person of 6ft to
move around without stopping. Sloping eaves and roofs acceptable provided they do
not impinge on a major paft of the room.
When we assess the acceptabiliÇ of bedroom size, we will take into account the
useable space available around furniture and fittings, including sofa beds, There
should be no restriction of free movement.
Family rooms should be more spacious.
Doors and drawers fully openable without having to move furniture'

Suites:
Not required.

Bed Size

-

QualiW:

Minimum bed sizes, including sofa beds and bunks as follows:

Single:
Double:

190cms x 90cms / 6ft 3ins x 3ft
190cms x 137cms / 6ft 3ins x 4ft 6ins

76cms / 2ft 6ins beds are unacceptable, except in family rooms where they are
clearly designated for children only.
Sofa beds are not acceptable as permanent bed spaces.
Bunk beds (permanent bed spaces) are acceptable for child use only. When bunk
beds are used, guests must be told when they make the booking'

All beds, including supplementary beds, such as z beds, sofa beds etc, to be of
acceptable quality and in good condition. They should have a sound base and sprung
interior, foam or similar quality, modern, comfortable mattress'
Secure headboard or equivalent on all permanent beds.

Bed Access:
There should be access to both sides of beds for double occupancy.
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Bedding Requirements:
Two sheets, two blankets and a bedspread or one/two sheets and duvet with cover
per bed. Tog rating appropriate for the time of year and location. Traditional
bedding available on request when duvets are provided.
Where feather duvets or pillows are used, a non-allergenic alternative available on
request.

Two pillows in individual pillowcases, per person.
Spare pillows and blankets available on request.
Any additjonal bedding kept in bedrooms to be clean, fresh and wrapped

A mattress protector provided for each bed. Plastic or rubber mattress protectors are
not acceptable except for children's beds.

Bedding of good quality and condition. 100o/o man-made fìbre sheets are
unacceptable.

Décor

- Walls, Ceiling and Paintwork:

Décor in sound condition.

Heating and Temperature Control:
Heating provided at no extra cost, and controllable (on/off,) by the guest.
Supplementary heating provided in rooms on request when temperature levels are
not within the control of the guest e.g. some central heating systems,

Liqhtinq:
As guidance, bedrooms should have overall lighting levels of 160 watts for a single
room and 220 watts for a double room. A low energy light bulb equivalent is
acceptable.
Bedrooms well lit. A shade or cover provided for all bulbs, unless decorative.

At least one light controlled from the door.
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Bedside reading light for and controllable by each person, in addition to the light

controlled from the door. However, twin beds may share a central bedside light.

Energy Light Saving Bulbs Conversion Table

Ordinary Light

Bulb

100 Watt

75 Watt
60 Watt
40 Watt

Energy Saving Bulb equivalent

20
15
11

- 23 Watt
- 18 Watt
- 13 Watt
9 Watt

Windows:
At least one window that can be opened safely and which provides good levels of
direct natural light and ventilation. Windows well fitted, easy to shut and open and
remain open. A pole provided to open any Velux-style windows or skylights.
Rooms without windows are not acceptable.

Security fittings installed on all bedroom windows where, when open, access could
be gained from outside e,g. patio doors and windows near fire escapes'

It is acceptable for a bedroom to overlook a large internal atrium. The bedroom
should be ventilated and naturally illuminated.

Window Coverinqs:
Opaque cuftains, blinds or shutters provided on all windows including glass panels to
doors, fanlights and skylight windows so that guests have privacy and can exclude
any light from outside the room. All window coverings to be properly fitted or hung.
Curtains large enough to draw easily and completely across the width and height of
the window with or without linings.

In ground floor bedrooms additional privacy provided by means of a net curtain or
blind.

Flooring:
All flooring, carpets, rugs, hard wood flooring etc. properly fitted and of an
acceptable quality and condition.

Slip-resistant rugs or mats placed by the bedside where there is no fully fitted carpet.

Furniture, Soft Furnishinos and Fittinqs:

15

All furniture, soft furnishings and fittings providing acceptable ease of use and of an
acceptable quality and condition.

Tables:
Dressing table or equivalent such as substantial flat suface or desk providing
sufficient free space for practical use with mirror adjacent.

Lighting adequate for use. Conveniently positioned spare 13 amp power socket,
A bedside table or equivalent provided for each person. Twin beds may share a
bedside table.

Clothes and Luqqaqe Storaqe:
Wardrobe or clothes hanging space. N.B. An alcove is an acceptable substitute but
hooks on walls or behind doors are not.
Acceptable drawer or shelf space. Drawers running freely and lined or with an easily
wiped interior suface,

A raised surface that is not a bed or a chair, usable for unpacking luggage.
The amount of clothes storage provided suitable for the style of hotel and the
number of guests the room will accommodate,
Suffìcient

-

at least six - good quality hangers (not wire) per person.

Seating:
Single

-

one chair.

Doublefl-win

-

two chairs or one chair plus one stool.

Seating provided appropriate to the style and size of the room.

Mirrors:
At least one mirror in the bedroom.

If

there is only one miror it should be a full-length miror and be placed next to the
dressing table surface or equivalent. A full-length miror of suttable size and in a
convenient position for guests to see themselves from head to toe.

Beveraqe Makinq Facilities:
Tea/coffee making facilities provided in bedroom, unless 24 hour room service is
adveftised and available.
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Where only room seruice is provided, the availability of a hospitality tray at no extra
charge to be advertised to guests.
Fresh milk available on request and ingredients for making hot drinks kept wrapped

or in lidded containers.
Kettles should not have to be operated at floor level

In-Room EnteÉainment:
Colour TV available in bedrooms. All available channels properly tuned in.

Televisions may be safely mounted on a wall bracket. Ease of viewing and safety
taken into account when positioning television.

A radio with all available channels properly tuned in provided, on request, in each
bedroom.
Where clock radios are used, instructions for use provided and clock set accurately

Communication and Business Seruices:
Bedroom telephone optional. Where not provided, a means of communication with
staff at night in the event of an emergency must be provided, and adveftised in the
bedroom.
Telephones, where provided, displaying the hotel telephone number together with
the bedroom extension or telephone number.
Telephones, where provided, with instructions on how to use any additional services
such as telephone message seruice, and room-to-room calls'

Teleohone Charoes:
Where telephones are provided, rate card displayed in bedrooms illustrating typical
charges for local, long distance, international, internet, use of phone cards and
connection to mobile phones.
Hotels expected to provide, as a minimum, the following information to guestsl

The
The
The
The
The
The

cost
cost
cost
cost
cost
cost

of
of
of
of
of
of

one
one
one
one
one
one

5
5
5
5
5
5

minute
minute
minute
minute
minute
minute

IOM call at peak rate.
IOM call at off-peak rate.
UK call at peak rate.
UK call at off-peak rate.
international call at peak rates, e.g. USA
international call at off-peak rate, e.9. USA

In addition, a clear explanation of what constitutes peak and off-peak.

1.7

A hairdryer provided in every bedroom.

(New proprietors will be required to meet this when they first register'
However existing proprietors will be required to meet this from ls April
2010).

In-room Information:
Hotel services and facilities adveftised in all bedrooms, possibly contained in a room
information folder. This should include the following where applicable:
How to summon assistance in a night-time emergency.

Multi-lingual instructions or diagram for fìre evacuation procedure.
Telephone information e.g, charges, internal directory, local services.
Meal times (and menus).
Room seryice menu.
Message taking seryice.

Laundry/pressing/dry cleaning seryice.
How to use TV,radio and all electrical appliances.

"Do not disturb" notices for guests to use.
Shoe cleaning facilities advertised if not already in the bedroom.

Iron and ironing board advertised as available, if not already provided in the
bedroom, even if a trouser press is provided in room.

Miscellaneous:
A waste paper container

- non flammable if smoking permitted.

An ashtray where smoking permitted.
A drinking tumbler per guest, in clear glass, scratchless plastic or wrapped
disposable.
Suffìcient and conveniently situated power sockets allowing for the safe use of all
electrical equipment provided.
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8. En-suite Bathrooms, Shower Rooms and Private
Facilities:
Provision:
All bedrooms to have en-suite bathroom or shower rooms or private facilities, which
all have WC and bath or shower.

(New proprietors will be required to meet this when they first register.
ùowever existing proprietors will be required to meet this from 1* April
2010).
A private facility is one designated solely for the occupants of one bedroom, situated
close to the bedroom on the same floor and lockable with a key provided. Guests
informed of this at the time of booking,

to private bathrooms or WCs, or extra public bathrooms, from bedrooms via
public areas such as reception or lounge etc. is not acceptable.

Access

A washbasin with hot and cold running water and a minimum internal measurement
of 36 x 24 cm I L4x 9.5 Íns. Basin provided in either the bedroom, en-suite or
private facility.
N.B. An en-suite facility has the bath or shower and WC situated in room(s) with a

doo(s) separate to the bedroom. In-bedroom showers are not acceptable.
General Quality (applies to all bathroom and shower room tyoes):
All bathrooms of acceptable quality and condition with practical fittings, flooring and
décor providing ease of use.
Practical, well fitted and easily cleanable flooring.
Best practice suggests that washable flooring is more hygienic than carpeting.

Particular attention given to maintenance and lighting levels.

Room Size:
Bathrooms of sufficient size for adequate guest comfoft and ease of use

Water Suoplv:
Sufficient hot water provided at all reasonable times
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- usually 7.00 am -

10.00 pm

Baths and showers providing a strong and easily adjustable flow of water,

Equipment in En-Suite and Private Facilities:
All bathrooms or shower rooms

- private and en-suite - equipped with:

Internal lock or bolt on all prívate bath or shower rooms but not necessary for ensuites.

A mirror situated above or adjacent to the washbasin'
Bath or shower, washbasin and mirror.

Adequate storage with space for guests'own toiletries'
Soap and soap dish.
Hook for clothes.

Non-slip surface or mat for use in baths or showers.

Towel rail or equivalent sufficient for the number of guests in the room.
Conveniently located electric shaver point, with voltage indicated'
Windows fitted with cuftains, blinds or shutLers to ensure privacy. Window coverings
possibly not necessary for Velux-style windows fìtted in the ceiling and in no way
overlooked.
All toilets equipped with:

A lidded WC.
Toilet paper and holder plus spare toilet paper.
A lidded sanitary disposal bin and sanitary bags.

Lighting, Heatinq and Ventilation:
Liqhting: adequate covered lighting in all bathrooms, shower rooms and toilets.
Lighting provided above or adjacent to the washbasin mirror'

Heatinq: adequate heating. Heater light bulbs are not acceptable. All bathrooms
with an external window require dedicated heating. A heated towel rail is acceptable.
adequate ventilation and extraction (window or extractor fan). Where
a Velux-style window or skylight acts as the only form of ventilation, a pole or other
means of opening should be provided. Opaque window covering required.

Ventilation:
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Security fittings installed on any bathroom window, which could be left open and
access gained from outside e.g. windows near fire escapes'

Towels and Toiletries:
A clean, absorbent, cotton hand and bath towel provided for each new guest and
changed every day except where, as part of an advertised environmental policy,
guests are invited and agree to a less frequent change during their stay.
Bathmat. N,B, Paper mats not acceptable,
Fresh soap provided for each new letting. Pafticular attention paid to the cleanliness
and hygiene of liquid soap dispensers yvhere provided.

9. Public Areas - Quality:
etc):
Furnishings, fittings and décor of acceptable qualiÇ and condition.
Acceptable space and comfort for guests, relative to the number of bedrooms,

Lighting, Heating and Ventilation:
Acceptable levels of lighting appropriately positioned for safeÇ and comfort in all
public areas, including sufficient light on stainruays and landings at night.
Good levels of heating and ventilation, providing an ambient temperature and
adequate air flow at all times of the year,
Adequate ventilation if smoking is permitted.

Reception Areas/ Lobbv:
A clearly designated reception facility that is at least a hallway and either an
appropriate flat surface, a hatch or the use of a table in the hotel office. A clearly
designated area at one end of a bar counter is acceptable.

A bell or internal telephone provided to summon attention when staff not present.

Bars, Lounqe, Sitting Areas and Restaurants:
A bar or lounge with adequate comfortable seating for resident guests accessible
throughout the day and evening - at least from breakfast time to 10.00 pm.

27

Provision of further seating where there is a market need e.g. in resort hotels, leisure
and business hotels and where non-residents dine or visit the bar.

The bar and lounge possibly combined and providing the only sitting area in the
hotel's public areas. Best practice suggests the provision of a no-smoking area.
Guests should not be expected to share tables in the restaurant.

Other Public Areas including Corridors and Staircases:
Corridors and stairs in good repair and free from obstruction, Adequately lit 24
hours,
Particular a[tention given to the maintenance of door handles, numbers, brassware
and glass panels.
Clear, directional signage to bedrooms and reception (where needed),

Lifts:
Optional.
Assistance with luggage available on request when there is no lift.

Public Telephone:
A telephone accessible 24 hours a day unless direct dial, in-room facilities are

provided (payphones, house phones or mobile handsets),
Enclosed telephone booths or rooms, where provided, designated no-smoking.

Public Areas WCs:
Where hotel is open to non-residents:
A toilet facility conveniently situated for the public areas. Toilets possibly shared by

ladies and gentlemen.
All toilets well maintained, regularly cleaned, checked and adequately ventilated.
The following facilities provided as a minimum: washbasin with soap, hand drying
facilities, seat with lid, covered light, mirror, hook on door, lidded sanitary bin and
bags, toilet roll holder with toilet paper.

10. External Areas lAs applicable):
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External areas include the appearance of the building, grounds and gardens,
pathways and drives and any car parking.
particular attention given to the safety and security of guests and their belongings in
car parks, ground floor and annex bedrooms including external paths and walkways.

The hotel entrance should be clearly identifìable and the doonvay illuminated when it
is dark. Adequate levels of lighting for safety and comfoft in all public areas/
including sufficient light on stainnrays and landings at night.
Grounds and gardens well maintained and kept tidy.
Parking areas tidy, well maintained, clearly defined, well lit and clearly signed.
Security issues taken into account.

11.

nexes

Where a hotel has an annexe, we will take into account the facilities provided in this
annexe when determining the rating for the hotel as a whole'
Annexe accommodation may be situated in a separate unit or units within the hotel
grounds or within easy walking distance of the main building - with good levels of
external lighting,
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PART

IIA

CONDMONS TO BE COMPLIED WITH IN ORDER TO BE REGISTERED AND
CI-ASSIFIED IN THE GUEST ACCOMMODAÏON REGISTER
MINIMUM ENTRY REQUIREMENTS

1. Designators
B&B

Accommodation provided in a private house, run by the owner
and with no more than six paying guests.

Guest House

Accommodation provided for more than six paying guests and
run on a more commercial basis than a B & B, Usually more
seruices, for example dinner, provided by staff as well as the
owner,

Farmhouse

B & B or guesthouse accommodation provided on a working
farm or smallholding.

Inn

Accommodation provided in a fully licensed establishment. The
bar will be open to non - residents and provide food in the
evenings.

Restaurant

Destination restaurant offering overnight accommodation with
the restaurant being the main business and open to non
residents. The restaurant should offer a high standard of food
and restaurant service at least five nights a week. A liquor
licence and a maximum of 12 bedrooms are necessary.

with Rooms

Guest
Accommodation

-

Any establishment that meets the minimum entry
requirements is eligible for this general sub category,
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2. Overall Standards
Statutoru Obligation:
Fulfilment of all statutory obligations, where applicable, relating to:

.
.
.
¡
.
.
.
.
.

Fire Precautions
Price Displays
Food Safety / Hygiene
Licensing
Health and Safety
DisabilityDiscrimination
Trade Descriptions
Data Protection
Hotel Proprietors

We may ask proprietors to provide evidence that Public Liability Insurance Cover is
being maintained and that the above requirements are being fulfilled.

Cleanliness:
Cleanliness is of paramount importance to guests in every type of establishment so a
high standard of cleanliness must be achieved and maintained throughout the
propefty.
Bathrooms and shower rooms should be clean and smell fresh with particular
attention paid to fittings and sanitary ware, plug holes, shower cuftains, flooring,
mirrors, extractor fans and towels.
You also need to pay special attention to wherever guests have direct contact
seating, crockery, cutlery, glassware, beds, bedding and linen.

-

All bedrooms and bathrooms should be cleaned and checked daily to ensure a very
high standard of cleanliness.

3. Service and Efficiency
Bookinos and Pre

-

- Hospitality and Friendliness

Arrival Information:

You should describe fairly to all guests and prospective guests the amenities,
facilities and services that your establishment provides - either by adveftisement,
brochure, word of mouth or any other means,
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you should make it clear to guests exactly what is included in the prices you quote
for accommodation, meals and refreshments. You must include seruice charges,
taxes and other surcharges, Legally, you should not exceed the price you agree at
the time of booking. You should explain in detail any charges for additional services
or available facilities and cancellation terms, if applicable. If a deposit is required,
you need to tell guests when they book and explain how it will be taken and whether
or not it is refundable if they cancel.
When you are taking a booking you should describe in detail any in
e.g, no - smoking policy, payment methods, access restrictions'

If prospective guests

- house policies,

ask to see the accommodation before they book, you must

show them.

you must tell all prospective visitors about any major refurbishment work that might
affect their stay.
Guest Arrival, Welcome and Access:
The proprietor or stafl should be on duty during the main arrival and depafture
periods and during meal times. It is acceptable that the entrance may be locked and
the guest may have to ring or knock for access'
Registration of all guests on arrival.
Once guests have registered, they should have access to the establishment and to
their bedrooms at alllimes unless they were previously told about any restrictions. A

key or security code may be given for the main entrance.

you should provide seruice that is appropriate to the style of accommodation, and
deal promptly with all enquiries, requests, reseruations' correspondence and
complaints from guests.
There must be an effective means for guests to call for the attention of the
proprietor or staff, who need to be available at all reasonable times (as above).

Guest Depafture:
you should provide written details of payments due and a receipt to any visitor who
requests it. You need to clearly identify the VAT element of the bill where applicable'

4, Breakfast
General Requirements:
A full cooked breakfast or substantial continental breakfast
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to be provided

5. Bedrooms
Bedroom Size and Spaciousness
All bedrooms should have sufficient space for guests to move easily around the
room.
Bedrooms that are smaller than the following sizes are unlikely

to meet the minimum

requirements:

.
.
.

Single 5.6sq.m / 60sq.ft
Double 8.4sq.m / 90sq.ft
Twin 10.2sq.m / 110sq.ft

When assessing bedroom stze the usable space available around furniture and
frttings is taken into account. For a higher quality rating, rooms wÌll be expected to

considerably exceed these minimum stzes.

The ceiling height for the major part of the room needs to be sufficient for a person
of 6ft to move around without stooping. Sloping eaves and ceilings are acceptable as
long as they do not restrict guests'movement to an unacceptable degree.

It should be possible to fully open doors and drawers without having to move other
furniture.
Rooms for family occupation need

to be significantly larger.

N.B. Where there is access to only one side of a double bed, a maximum rating
Two Star can be awarded.

Beds and Bedding

of

- Size and Ouality:

Minimum bed sizes:

.
.

Single 190 x 90cm / 6ft 3ins x 3ft
Double 190 x L37cm / 6ft 3ins x 4ft 6ins

Beds of 183 x 76cm I 6ft x 2ft 6ins will only be acceptable for children and can only
be used as part of a family room.
Rooms with bunk beds only are not acceptable for adult use.

All mattresses should be comfortable and have mattress protectors, a sprung interior
or be made of foam or similar. Plastic or rubber mattress protectors are not
acceptable except when used for small children.
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All beds and mattresses should be of sound condition with a secure headboard or
equivalent.

Beds and Bedding

- Qualitv and Provision:

All beds should be made daily.
All bedding should be clean and in sufficient quantity, according to the season and
the needs of guests.
As a guide each bed should have either: a) two sheets, two blankets, and a
bedspread or b) a duvet with duvet cover and one or two sheets.

There should be two pillows in individual pillowcases per person. If feather pillows or
duvets are provided, a non - allergenic alternative should be available on request.

All bed linen (sheets, pillow cases and duvet covers etc) should be fresh for each
new guest. Linen should be changed once every four days, except where there is a
clearly advertised environmental policy that invites guests to agree to less frequent
changes of linen e.g. weekly.

If duvets are provided, alternative bedding should be available on

request.

Spare blankets and pillows should be available on request.
For best practice, we suggest that you also use pillow protectors and that any spare
pillows and bedding are clean, fresh and preferably wrapped.
N.B. 100o/o man made fibre sheets are not acceptable.

Furniture, Furnishings and Fittings:
Each bedroom should have:

A bedside table, cabinet or shelf for each bed although twin beds may share.
A dressing table or equivalent, with a mirror adjacent.
A chair or stool.

If a lounge is not available in the establishment, a comfoftable easy chair should
provided in the bedroom for guests to use whilst reading etc.

be

A wardrobe or clothes hanging space with at least six hangers per person, An alcove
with a rail is acceptable but coat stands, hooks on walls or behind doors are not.

Wire coat hangers are not acceptable,
Adequate drawer or shelf space. The drawers should run freely.
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Opaque curtains, blinds or shutters on all windows, including glass panels to doors,
fanlights and skylight windows so that guests have privacy and can exclude any light
from outside the room.

N.B. Where bedrooms are located on the ground floor, you should consider provrding
additional privacy wÌth a net cuftatn or blind.

Windows and Ventilation:
Every bedroom must have at least one opening window with clear glass to provide
natural light and adequate ventilation. Rooms without windows are not acceptable.

Windows should be well fitted, easy to open and shut, and remain open'
Security fìttings installed on all bedroom windows where, when open, access could
be gained from outside - for example, patio or French doors, ground floor windows
and wíndows overlooking fire escapes'
You should make an effort to insulate against external noise.

you should provide a pole for opening high Velux'style or skylight windows, where
these are the only opening windows.

Liqhtinq:
Bedrooms should be well lit and there should be adequate natural light.

of 160 watts for a single
bulb equivalent is
light
low
energy
A
room and 220 watts for a double room.
acceptable.

As guidance, bedrooms should have overall lighting levels

Thé control switch for the main lights should be near the door.
There should be adequate bedsÍde lighting controllable from each bed. It is
acceptable for twin beds to share a centrally situated light. All bulbs, unless
decorative, should have a shade or cover.

Energy Light Saving Bulbs Conversion Table

Ordinary Light
100 Watt

75 Wati
60 Watt
40 Watt

Bulb

Energy Saving Bulb equivalent
20
15
11

- 23 Watt
- 18 Watt
- 13 Watt
9 Watt
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Heatingi
There should be adequate in

- room heating provided at no extra cost.

Additional heating should be available on request at no extra charge.
Free standing, radtant bar heaters are unacceptable.

Floorinq:
Bedrooms should have fully fìtted carpets or hard flooring with slip
or mats placed by the bedside.

- resistant rugs

Beveraoe Making Facilities:

If there are no facilities for making hot drinks in the bedroom and they are not
available on request, a seruice of hot drinks should be available morning and
evening.
Where in - room facilities are provided, for safety reasons it is unacceptable for
kettles to be boiled on the floor.
Fresh milk should be available on request and ingredients for making hot drinks

should be wrapped or kept in lidded containers.

Teleohones in Bedrooms:
Where telephones are provided, all the call charges must be clearfy indicated.

It is generally

expected that you will provide, as a minimum, the following
information to guests:

.
.
.
.
.
.

The
The
The
The
The
The

cost
cost
cost
cost
cost
cost

of
of
of
of
of
of

one 5 minute
one 5 minute
one 5 minute
one 5 minute
one 5 minute
one 5 minute

IOM call at peak rate
IOM call at off - peak rate
UK call at peak rate
UK call at off - peak rate
international call at peak rates, e.g. USA
international call at off - peak rate e.g, USA

In addition, a clear explanation of what constitutes peak and off
Miscellaneous Requirements:
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- peak.

Each bedroom should have:

A means of securing bedroom doors from inside and out, and a key should be
available.

A dßpensation may be made in the case of older or architecturally listed propefttes.
Where old or original doors do not allow for the fittrng of a lock a) the bedroom door
shoutd be capable of being secured from the inside, e.g. a hook and hasp or privacy
bolt, and b) guests should be advised in advance that bedroom doors can only be
secured from the Ìnsidg and c) a lockable facility should be provided within the
bedroom to secure guests'valuables, e.g. a wardrobg drawer etc'
A waste paper container,

It should be non - flammable if smoking is permitted.

An ashtray if smoking is permitted.
A drinking tumbler per guest. This should be glass or a wrapped disposable.

Sufficient, conveniently situated, power sockets to allow for the safe use of all
electrical equi pment provided.
Printed advice on how to obtain emergency assistance at night. This needs to be
clearly displayed somewhere within the bedroom'

Iron and ironing board available on request and adveftised in the bedroom.
Early morning calls available on request or an alarm clock'
For bedrooms without en-suite or private bathroom, a towel rail or equivalent should
be provided with one hand towel and one bath towel per person. There should be
fresh soap for each new letting. If you provide liquid soap dispensers, you need to
pay particular attention to their cleanliness and hygiene.
As a matter of best practice, all establishments are encouraged to display clear frre
instructions where appropriate. Where a fÌre certtfrcate Ìs held, an emergency
evacuation notice or diagram should be clearly displayed Ìn all bedrooms.

Accessories:
There are some facilities and accessories that are not requirements but which may
be provided in the bedroom, If they are provided, their quality, range, presentation
and ease of use will all be taken into account in the quality assessment. Examples
include fresh fruit, flowers, radio, hairdryer, sweets, mineral water and hot water
bottles.

6. Bathrooms. Shower Rooms and En-suite Facilities:
Generalr
All establishments must provide:
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.
.
.

Hot water at all reasonable times.
At least one bath or shower room with washbasin for every six guests.
At least one WC for every six guests, separate from bath or shower room

When an establishment has four or less bed spaces for paying guests, it is

acceptable for a bath or shower room to be combined with a washbasin and WC

If there are any guest bedrooms without washbasins, there should be a hand
washbasin in the WC.

Additionally, where the maximum number of guests resident within an establishment,
including proprietors, is no more than six, it is acceptable that facilities are shared
between guests and proprietors. However this will limit the achievable rating to Two
Star.

(New proprietors will be required to meet this when they first register.
Èo*erre, existing proprietois witl be required to meet this from 1* April
2010).
Where a shared arrangement exists, proprietors and their family should avoid
prolonged use of the bathroom during the early to mid morning period. They should
also remove their personal belongings from the bathroom'

En-suites:
An en-suite facility consists of a bath or shower, WC and washbasin connected to
bedroom and entered directly from it.

a

En-suite Provision:
There is no minimum requirement for en-suite facilities, However, where they are
provided their quality will be assessed as paft of the bathroom quality assessment.

Private Bathroom and Shower Room Facilities:
A private bathroom is one which the bath or shower, WC and washbasin are
allocated forthe sole use of the occupants of one particular bedroom. The bathroom
should be on the same floor and be reasonably close to the bedroom. It should be
lockable with a key provid.ed. Access to the bath / shower rooms from the bedrooms
through a lounge, dining room etc is not acceptable.
A public bathroom is one that may be shared by the occupants of more than one
bedroom and perhaps the proprietors or their family, Access to the bath / shower
rooms from the bedrooms through a lounge, dining room etc is not acceptable.

Fixtures and Fittings for all Bath
(public, private or en-suite)

/ Shower
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Rooms:

All bath

/

shower rooms should have:

A bath or shower. If a shower is provided it must have a shower screen or cuftain,
including those sited over baths.

A lidded WC. A toilet roll holder with toilet paper.
A washbasin with mirror and light above or adjacent.

A soap dish with fresh soap provided for each new guest, If liquid soap dispensers
are used, you need to pay particular attention to their cleanliness and hygiene.
A covered bin

/

open bin with sanitary disposal bags.

An internal lock / bolt (not for en-suites). Separate private bathrooms need a lock
and key so that the guest has sole use and can confidently leave their belongings in
the bathroom (en-suites - not required).
Appropriate flooring. Best practice suggests that washable flooring is more hygienrc
than carpeting.
Opaque window cuftains or blinds for privacy and comfoft'
An extractor fan for adequate ventilation or a window that opens.
Adequate heating. All bathrooms with an external window must have heating.

A hook for clothes.
A non - slip bath mat should be available on request when shower trays and baths
are not non - slip.
A towel rail or equivalent. A radiator is not acceptable, but a towel ring or a hanging
rack on a radiator is.
A clean hand and bath towel for each guest. Unless there is a clearly adveftised
environmental policy they should be changed at least every three days.
A clean bath mat for each new let.
An electric razor point or adaptor available within easy reach of the mirror. This may
be located in a bedroom or bathroom.

All bathrooms need to be well lit by a covered light.
Hot water available for bathing should be available at all reasonable times'

Public Bathrooms:
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Access to bath / shower rooms from a bedroom through a lounge, dining room etc is
not acceptable.
No charge should be made for the use of these facilities.

In addition to the requirements listed under (Fixtures and Fitting for all Bath
Shower Rooms), all public bathrooms / shower rooms should have:

/

Heating.

A bathmat that is changed dailY.
Soap as well as the soap provided in the bedrooms.
Hand drying facilities.

All public bathrooms need to be well lit'

Guest Toiletsr
Access

to guest toilets from a bedroom through a lounge, dining room etc is not

acceptable.
Fixtures and Fittings:
All guest toilets need to have:
A lidded WC.
A toilet roll holder and toilet paper.

A covered bin

/

open bin with sanitary disposal bags.

A hand washbasin (not necessarily a washbasin) and hot water, soap and hand towel
I drying facilities if all guest bedrooms do not have a washbasin.
A covered light.
An extractor fan for adequate ventilation or a window that opens.

An opaque window curtain or blind for privacy and comfoft.
An internal lock or bolt.

Washbasins:
Fixtures and Fittings:

The bowl must measure at least 36cm x24cm
depend on its shape, position of taps etc.
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I

L4ins

x 9.5ins. Its suitability will

Where a washbasin is provided in a bedroom there should be:

A mirror with a light above or adjacent'
A towel rail or equivalent. A radiator is not acceptable, but a towel ring or a hanging

rack on a radiator close by is.
Shelf space close to the washbasin, safely positioned.
Hot and cold water.
A clean hand towel or hand drying facility'
Fresh soap, A liquid soap dispenser is acceptable.

7. Guest Meals:
Breakfastr
All food must be properly cooked and carefully prepared and presented.
A full cooked breakfast or a substantial continental breakfast should be available.

you must offer a minimum of two hot cooked items. Offering only boiled eggs is not
acceptable as a cooked breakfast. If a cooked breakfast is not available, you must
make guests aware at the time of booking. A substantial continental breakfast must
include a selection of the following: cold meats, cheese, fresh fruits, fruit compotes,
preserues, cereals, juices, yoghurts, bakery items and a choice of freshly brewed hot
drinks, usually tea and coffee.
A proprietor and / or staff member available at breakfast for responding to guests
needs, e.g. clearing of dishes, checking sufficiency etc.
Where breakfast is served in the bedrooms, seryice should be of an equivalent or
better level than if it were to be served in a breaKast room, this includes seruice of
beverages.

It is acceptable to offer a buffet style cooked

breakfast.

Dinner (where providedl:
All food must be properly cooked and carefully prepared and presented'

If requested at the time of booking there must be at least one vegetarian option
available.
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Landings:
There should be a dining room or breakfast area available unless meals are only
serued in bedrooms, in which case guests need to be told of this when they book'
Where televisions are not provided in the bedrooms, there should be access to a
lounge that has comfortable easy seating and a colour television at no extra charge
If you have a peace and quiet policy that is clearly adveftised in your brochure or
website and guests are advised at the time of booking, a dispensation may then be
made at the discretion of the assessing body'

A payphone should be provided or guests should, on request, be able to make or
receive phone calls on the proprietor's own telephone. A charge may be made for
this facility.
Corridors and stairs should be in good repair and free from obstruction.

The levels of lighting in all public areas should be adequate for safety and comfort.
Stairways and iandings should also have sufficient light at night.
All public areas should have an adequate level of heating'

SafeW and Security:
The main entrance should be clearly identified and the doonruay illuminated.

you should maintain a high degree of general safety and security' All information on
emergency procedures should be kept up to date.

In every bedroom there must be printed details explaining to guests how to summon
help if there is an emergency during the night.
you should take adequate measures to protect the security of guests and their
property. In particular you need to consider the safeÇ and securiÇ of guests staying
in bedrooms on the ground floor.
For the safety of guests, all car parks should be adequately lit.

Exterior and Condition of Buildings and Equipment:
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Buildings, their fixtures, fittings and exterior décor must be maintained in a sound,
clean cãndition and must be fit for the purpose intended. All electrical or gas
equipment should be safely maintained and in good working order.

Other Facilities:
There is no requirement to provide these, but we will take into account the quality,
range, presentation and ease of use of any optional amenities and seruices you
prouiO". Optional amenities and seryices might include a swimming pool, nature trail,
indoor and outdoor sports and games, farm visits, a craft shop, tourist information,
additional food and beverage facilities, f\/ lounge or room seruice.

Annexes:

If you are offering guests accommodation in an unconnected annexe or with

seþarate externafaicess, you must tell them when they are booking. You must also
advise them if there is any change to a booking that involves an annexe or separate
external access. You should also tell them where the annexe is.
paths or passageways to the annexe must be in good condition, well sufaced and
adequately lit,
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PART

III

CONDMONS TO BE COMPLIED WITH IN ORDER TO BE REGISTERED AND
CLASSIFIED IN THE SELF CATERING ACCOMMODATION REGISTER

MINIMUM ENTRY REQUIREMENTS:

1. Designators
Self Catering
Accommodation

AII self catering premises must meet Minimum Entry

Serviced

Serviced Apartments must comply with all Minimum Entry

Apartments

requirements under the Self Catering Register with
additional elements of seryice i.e 24 hour concierge seruice, 5
out of 7 days daily cleaning seruice.

requirements.

2. General Requirements
Statutorv Obligations:
Health and Safety
Fire, Gas and Electrical Safety
British Standards applying to items such as cots, high chairs and play pens
Planning Permission
Housing
TV Licensing
Disability Discrimination
Data Protection
Trade Descriptions
We may ask proprietors to provide evidence that Public Liability Insurance Cover is
being maintained and that the above requirements are being fulfilled.

General Miscellaneous:

In assessing the acceptability of 'enclosed' floor area available, assessors will take
account of usable space around furnishings and fittings, It is unlikely that the
minimum requirements will be met where accommodation is less than the following
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18,60 sq m (200 sq ft) for a 2 person unit plus 7.40 sq m (80 sq ft) for each
additional person normally accommodated. Enclosed floor area includes living,
sleeping, cooking and bathroom areas.
Consideration should be given to freedom of movement, the ceiling height for the
major part of the room to be sufficient for a person of 183 cm (6ft) to move around
without stooping. Sloping eaves and roofs are acceptable providing these do not
restrict guests'movements to an unacceptable degree.
There must be reasonable space for movement in bedrooms / sleeping and living
room areas and for easy access to beds, doors and drawers.
Doors and drawers

to be fully openable. Account should be taken of space needed

for conveftibles, e.g, bed settees etc.
All fixtures, furniture, furnishings, crockery and cutlery to be adequate for the
maximum number of occupants, including any extra sleeping accommodation.

3. Maintenance
Maintenance:
All electrical and gas or oil fired equipment must meet all relevant statutory
obligations, be safely maintained, in good working order and seryiced regularly, as
appropriate.
Fixtures, furnishings, floor coverings and fittings must also meet all relevant statutory
obligations, pafticularly in relation to fire safety, These must be maintained in a
sound, clean condition and be fit for the purpose intended.

The exterior should be free from hazards on roads and pathways and the building
itself.

4. Health, Safety and Secur¡ty
Health, SafeW and Security:
A high degree of general safety and security maintained, including information on
procedures in the event of an emergency.

If the proprietor is not resident on the premises, his/her name, address and
telephone number or that of his/her agent, who must have a set of keys, to be
prominently displayed, with clear details of how to summon assistance in the event
of an emergency.
Prominently displayed printed details of how to summon the assistance of emergency
services to be provided e.g, doctor, dentisÇ location of nearest payphone and
casualty unit and vets (if pets accepted).
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AII units to be provided with suitable refuse disposal arrangements as required by the
Local Authority. Dustbins, where provided, must have lids. Arrangements for refuse

collection to be specified and prominently displayed'

to be provided with a key to the entrance door of their unit, and where
applicable a key giving access to the building and any other relevant facilities.

Occupiers

At least one smoke alarm to be provided in all units, situated appropriately within a
hallway or landing area. Larger units or those with a more unusual layout may
require more thañ one alarm, (Advice may be sought from Fire Safety Depaftment).
Adequate levels of lighting at night for safety and comfort in all public areas/
including on stairways and landings and in car parks and paths/steps to the property
at night, should be provided.
Electricity should be available (not necessarily mains supply). Where it is not, this
must be stated. Voltage to be stated if not on mains.
Where electricity is available, an adequate number of power sockets to be provided,
commensurate with the number of electrical appliances provided.
Some form of emergency lighting to be available, e.g torch or night
are not acceptable for safety reasons.

- lights. Candles

5. Exterior
Appearance of Buildings:
Buildings maintained in a sound, clean condition and fit for the purpose intended
Entrance adequately lit,

Grounds and Gardens:
Gardens and

/

or open areas that are part of the unit maintained in good order.

Where gardens are available then garden furniture should be provided'

If the property has ancillary areas, the facilities provided will be taken into account

in

the assessment of the establishment, where under the control of the operator. They
should be well surfaced, in good condition and adequately lit'

6. Cleanliness
Cleanliness:
Cleanliness is of paramount importance to guests, so a high standard of cleanliness

must be achieved and maintained throughout the property. Particular attention must
be given to kitchens, bathrooms, shower rooms and toilets and items involving direct
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contact for guests, such as bedding, linen, towels, baths, showers, washbasins, WCs,
flooring, seating, crockery, cutlery, glassware, kitchen utensils and equipment.
is the proprietor's responsibility to ensure that all properties are thoroughly
cleaned throughout, before each new let, irrespective of whether the guests have

It

cleaned it prior to departure. Any broken or damaged items should be replaced.

7. Management Efficiency
Bookings and Prices:
To make clear to guests exactly what is included in the prices quoted for the
property including seruice charge, taxes and other surcharges, e.g. electricity, fuel,
linen, towels, cots etc. Where VAT is applicable, all prices to be shown inclusive of
VAT at standard rate.
Full details of accommodation, including sleeping arrangements and bathroom
(whether it is equipped with a bath or a shower) provided in writing or printed form
in advance of normal booking. Where sleeping accommodation is provided by means
of bed settees and'Z'beds, in addition to the bedroom accommodation, the type,
size and number of bed spaces to be clearly indicated.

Details of any in - house policies, e.g. no smoking, no pets etc, must be
communicated at the time of booking. If requested, allow guests to'see the property
before booking (if property is occupied, this may not be possible).

A printed (or type written) brochure or information leaflet to be available. A floor
plan is encouraged. Arrangements for access communicated pre - arrival.
Prospective guests should be made aware, prior to booking, of charges for additional
sen¡ices or facílities available, including cancellation terms, housekeeping and / or
breakage deposits.
Visitors advised at the time of booking or subsequently in the event of any change in
booking details,
Prices quoted at time of booking not exceeded.

Visitors provided with details of payments due and a receipt if required,

The receipt to be clearly presented and well laid out'
The following information readily available prior to booking:
Car Parking arrangements near unit.
Arrangements for pets.
Distance of unit from nearest shop(s), etc.
Distance of unit from nearest public transpott.
Nature of water supply, if not mains (water supply must meet all statutory
regulations for drinking water).
Types of energy supply if not electric.
Electricity voltage, if not standard.
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A map and / or directions provided showing the location of the unit on booking or
with brochure, (This may be provided in more detail after booking).

Welcome and Arrival:
An inventory of equipment to be available.

Guest and Tourist Information:
Tourist Information to be available.

8. Public Areas (Living and Dining Areas)
General:
Dining table and seating facilities for the maximum number of occupants.
Where there is functional open fireplace, a fireguard, poker, heafth brush, tongs,
shovel, fuel container and ashes bucket provided.
Easy chair and

/ or sofa seats

provided, sufficient for the maximum number of

advertised occupants.
A colour TV to be provided where a TV signal is available, at no extra charge. Where
terrestrial TV channels are not available every effort should be made to provide a
satellite TV.
Non

-

flammable waste paper bins provided in living areas

Flooring:
All rooms

/

areas, passages and staircases must have suitable finishes

or

coverings.

Furniture, Furnishinqs and Fittinqs:
All exterior windows in living areas fitted with opaque curtains, blinds or shutters.
Glass in exterior / interior doors will also require covering where the lounge is used
for sleeping or where lack of privacy could be an issue. (The apex of an 'A'framed
window and roof light windows need to be cuftained only where the lounge is used
as sleeping accommodation).
Where there is sleeping accommodation in living areas, there must be adequate
storage for bedding and guests'clothes.
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Heating and Ventilation

:

Adequate means of heating must be available at all times which will mean heating
will be provided in living areas.

All living room areas to have at least one window opening directly into the open air.

Liohting:
All living areas must be adequately lit and lights must have shades (unless bulbs are
decorative e,g. candle). Minimum lighting levels acceptable are 140 watts
(cumulative) or low wattage equivalent for living areas. Greater wattage and range
of lighting will be expected in larger rooms.

Energy Light Saving bulbs Conversion Table

Ordinary Light

Bulb

Energy Saving Bulb equivalent

20
15
11

100 Watt

75 Watt
60 Watt
40 Watt

- 23 Watt
- 18 Watt
- 13 Watt

9 Watt

9. Bedrooms

Flooring:

All rooms must have suitable floor finishes or coverings.
Non-slip rugs or carpets provided at bedsides.

Furniture, Furnishings and Fittings:
A bedside table / shelf and light for each permanent bed, including bunk
beds (twin beds may share a table and light and top bunk to have light,
but a shelf should be provided only where safe to do so).
Non

-

flammable waste bins to be provided.

A dressing table (or equivalent) with mirror, wardrobe or clothes hanging rail and
adequate drawer space in each unit (shelf space is an acceptable alternative to
drawers), in at least one double or twin room, to be provided. Hooks on backs of
doors etc are not acceptable as garments should be able to hang free'
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Six hangers per person. Wire hangers are not acceptable

Beds and Beddinq:
Adult Single
Adult Double
Child size

x 90cm / 6'3" x3'
190xt37cmI6'3'x4'6"
183x76cm16'x2'6"
190

At least one bed for adults which is not bunk beds,
All mattresses sprung or foam or similar quality and in sound clean condition.
All beds of sound condition with a secure headboard or equivalent.
Bedding supplied in sufficient quantity i.e. bedspread and two blankets per bed, or
one duvet of suitable tog rating, and two pillows per person. For winter, late or early
season letting, the amount of bedding should be increased. Bedding clean and well
aired.
A mattress protector or under blanket fitted to all beds. (Plastic or rubber mattress
protectors are not acceptable for normal use. Where a rubber cover is provided for
children, it should be as an optional extra in addition to the normal mattress
protector).
Where linen is provided, it should be changed for all new occupants and weekly
change offered during the letting period. Spare linen and bedding available on
request, Sheets must be poly - cotton or cotton,
Where a bedroom is accessed via another bedroom, then this must be clearly
advertised in the brochure.
Where a bathroom is accessed via a bedroom (not including en-suites), then these
units must be designated, and advertised in the brochure, as only being suitable for
single family occupation.

Galleried Bedrooms:
Where a properlry accommodates only 2 people, any rating can be achieved.
The galleried bedroom must be advertised as such in the brochure,
Where the propefi accommodates more than two guests and there is
bedroom, this must be clearly advertised in the brochure.

Heatinq and Ventilation
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a

galleried

Means of heating must be available at all times which will, in most cases, mean

heating to be provided in each bedroom.

All bedrooms to have at least one window opening directly into the open air;
windows to have opaque cuftains, blinds or shutters.

Lighting:
All bedrooms must be adequately lit and líghts must have shades. Minimum lighting
levels should be 140 watts (accumulative) or a low wattage equivalent. Greater
wattage and range of lighting will be expected in larger rooms.

10. Bathrooms and WCs
General:
All units to have at least one bathroom and WC for every eight guests. The bathroom
to be equipped with a bath or shower, bathmat, towel rail (pegs and hooks are not
acceptable), shelf or flat surface and wash basin. Where the base of the bath or
shower is not anti - slip then a non - slip mat must be available. Soap dish to be
provided in showers.
Where no bath is available, this must be indicated in the brochure.
Unless en-suite, access through a bedroom to the bathroom is not normally
acceptable, except where the unit is for single family occupation,

Washbasin in main bathroom is a minimum of 36cm x24cm (14" x 9J internal,
although a standard size washbasin is always recommended where space allows'
(Additional basins offered in en-suites or separate WCs where basin in main
bathroom complies, could be of a smaller dimension).
A mirror above or adjacent to the wash basin.

All units to have at least one WC equipped with toilet paper and holder, toilet brush,
and disposal bin with sanitary bags, or a lidded bin.
All windows to have opaque cuftains, blinds or shutters. (Glass doors to bathrooms
and WCs must also have opaque curtain or blind).

A means to provide hot water available at all times.
A lock or bolt to be provided on all bathroom

/

WC doors, including en-suites.

Shaver point adjacent to mirror, preferably with light. An adaptor elsewhere in the
unit is an acceptable alternative, providing it can be used close to a mirror.

Flooring:
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All bathrooms / WCs must have suitable floor coverings. Consideration should be
given to the suitabiliÇ of floor coverings for hygiene and housekeeping reasons,

Heating and Ventilation:
Heating to be provided in all bathrooms where there is an external window,
A heated towel rail is acceptable. Heated light bulbs are not acceptable.

All bathrooms and WCs to have an opening window or Local Planning Authority
approved ventilation system.

Lightinq:
All bathrooms / WCs must be adequately lit and all lights must have shades or be
suitably protected.

11. Kitchen
General:
A cooker with an oven, with at least two shelves, a grill and at least four boiling
rings that may be used simultaneously with the oven or grill. If two people only are
accommodated, then two boiling rings plus oven and grill must be provided. For any
larger numbers i,e. twelve or more, accommodated, it is anticipated that additional
cooking facilities will be provided. A microwave is an acceptable alternative for one
boiling ring. A combination microwave (oven, grill and microwave) is acceptable as a
grill or oven, provided that a three - ring hob is also available separately.
Cookers

to be clean and in sound condition and functioning properly.

Microwave oven to be provided, and microwave cookware or compatible crockery.

A refrigerator with an ice making compaftment (unless a freezer is also provided)
Larder fridges are not acceptable if no freezer is provided.
A sink equipped with a draining board, dish drying racÇ hot water and cold drinking
water supply to be provided.

At least one hygienic work surface
An opening window or Local Planning authority approved ventilation system. Opaque
cuftains, shutters or blinds on external glass doors and windows.
A covered waste disposal bin to be provided, with liner,

46

Vacuum cleaner provided in each unit (may be compact type), unless a daily cleaning
seruice is provided,
Where a dishwasher is provided, crockery, cutlery and utensils should be dishwasher
safe. Extra crockery should also be provided, so dishwasher does not have to be
operated at each mealtime for smaller numbers of guests.
Sufficient storage space for crockery, cutlery, kitchen and cleaning equipment
provided.

Floorino:
All kitchens must have suitable floor finishes or coverings. Consideration should be
given to the suitabiliÇ of floor coverings for housekeeping and hygiene reasons.

Heating and Ventilation:
Adequate means of heating must be available at all times which will, in most cases,
mean heating provided in the kitchen, if large or separate.
There should be an opening window or Local Planning AuthoriÇ approved ventilation
system.

Liqhtinq:
Kitchens must be adequately lit and all lights must have shades or be suitably
protected. As guidance minimum lighting levels should be 140 watts (accumulative)
or a low wattage equivalent, Greater wattage and range of lighting will be expected
in larger rooms.
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Kitchen Inventory
Consideration should be given to the number of items provided in respect
of guest's visitors and the minimum and maximum number of occupants.
Per

Person

Matching crockery:
Bowl - Cereal or soup
Plate - large and small
Egg cup
Mug

Teacup and saucer

*

Knives and forks:

- Tumblers - large and small
- Wine glass
- Knives * - table and side
- Spoons - soup, dessert and tea
- Forks x - table and desseft

it is acceptable to provide double the amount i'e. 2 of each

rather than table and side

/

dessert

Per Unit
Ashtrays - if smoking permitted
Baking tray or tin
Basic clothes drying facility - line or rack
Biscuit or cake tin or storage container
Bread board or chopping board
Bread bin / storage container
Bread knife
Broom
Bucket
Butter dish
Cafetiere or coffee maker
Casserole dish with lid
Carving knife and fork
Cleaning agents including washing up liquid
appropriate to equipment supplied
Clothes pegs - at least 24
Colander
Condiment set
Corkscrew and bottle opener
Cutlery box or drawer divider
Dish cleaning cloths (changed for each new let)
Door mat at exterior doors
Duster
Dustpan and brush
Fish slice
Floor cloth and / or mop
Frying pan
Grater
Ice making tray
Iron and ironing board (1:5 in multiple units and
readily available)
Kettle - automatic electric
Kitchen scissor

-
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Ladle

Measuring jug
Milk jug
Mixing bowl - large and small
Oven cloth or mitts
Oven roasting traY
Pie dish
Potato masher
Potato peeler
Saucepans - large, medium, small with lids
Two additional large saucepans if 8 or more
guests are accommodated
Serving dishes x 4 (to include salad bowl
and vegetable dishes)
Sieve
Spare light bulbs (at least one for each type
used)
Sugar basin
Table cloth (or one place mat per.person)
Table spoon (a minimum of four)
Teapot
Tea towels with hooK, rail or suckers
Tin opener
Toast rack
Toaster
Tray
Vacuum cleaner (in multi unit
flats/apartments ratio 1:5 is acceptable; and
readily available)
Vegetable knife
Washing up bowl with brush or sponge
Water jug
Whisk
Wooden / plastic mixing sPoon

Kitchen Inventory. - Serviced ApaÉments
Serviced apartments provide self catering accommodation wíth additional elements
of seruice. All of the self catering standards are relevant to Seruiced Apartments.
Serviced Apartments are awarded a Star Rating and wíll use the designator'Seruiced

Apartments'.
The additional seruice elements are: 24 hour concierge seruice - 5 out of 7 days
daily cleaning seruice. In the light of these additional seruices the following reduced
inventory is acceptable, providing that the remainder of items are available via the
concierge and advertised as such in each apartment.

Per Person

- Knives* - table and side
- Spoons - soup, dessert and tea
- Forks* - table and dessert
* knives and forks: it is
acceptable to provide double the
amount i.e. 2 of each rather than
table and side / dessert.

Crockery:
Bowl Cereal/ desseft
Plate large and small
Egg cup

-

Mug

Per Unit

Tumbler
Wine glass

Ashtrays - if smoking permitLed
Baking tray or tin
Basic clothes drying facility - line or rack
Biscuit or cake tin or storage container
Bread bin / storage container
Bread knife
Broom
Bucket
Butter dish
Cafetiere or coffee maker
Chopping board
Cleaning agents / dishwasher tablets I liquid /
Powder if dishwasher provided
Cloths
Colander
Condiment set
Corkcrew and bottle opener
Cutlery box or drawer divider
Dish cleaning cloths (changed for each new let)
Door mat
Dustpan and brush
Fish slice
Frying pan
Grater
Ice making tray
Kettle - automatic electric
Kitchen scissors
Ladle
Measuring jug
Milk jug
Oven cloth or mitt
Potato masher
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Potato peeler
Saucepans - large, medium, small with lÍds
Sugar basin
Table cloth / place mats
Table spoon x 2
Teapot
Tea towels
opener
Toast rack
Toaster
Tray
Vegetable dish x 2
Vegetable knife
Washing up bowl with brush or sponge
Washing up liquid
Water jug
Whisk
Wooden spoon'

ïn

If the following items are not available in the
apartment they must be available on request
via the concierge:
Carving knife, fork and dish
Clothes pegs
Duster
Floor cloth or mop
Iron and ironing board
Mixing bowls
Oven roasting tray
Pie dish
Sieve
Spare light bulbs

L2, Additiona I facilities
Laundry, recreation, shop, bar, restaurant. None of these are required, but where
they are provided, their quality and condition will form part of the quality
assessment."

MADE:

)3rJ,

2007

r^
Minister for Tourism and

Ð(PIANATORY NOTE

(This note is not part of the Regulations.)

These regulations substitute Parts II and III of schedule 3 to the Tourist
(General) Regulations 1991 (GC 377197) by insefting:

(a) a new Part II which sets out the minimum entry requirements in respect
of the conditions to be complied with in order to be registered and classified in
the hotels register.
(b) a new Paft IIA which sets out the minimum entry requirements in respect of
the conditions to be complied with in order to be registered and classified in the
guest accommodation register: and
(c) a new Part III which sets out the minimum entry requirements in respect of
the conditions to be complied with in order to be registered and classified in the
self catering accommodation register.

50

