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TOURISM

CHAPTER |

THE TOURISM SECTOR

1.0 BACKGROUND

Tourism plays an important role in the country. It is one of the fastest growing and
largest generator of foreign exchange earnings and employment in Jamaica. The
Tourism industry recorded an annual GDP growth of 4.5% for the period 2003-
2005, accounting for approximately 52% of gross export earnings.

In 2005, Tourism contributed over $16 billion to the Gross Domestic Product
(GDP) an increase of 2.9% over 2004. In addition, the tourism industry
represented one of the three largest groups in terms of providing employment
employing approximately 31,227 persons directly in the Accommodation sector.

I.  PERFORMANCE OF THE TOURISM INDUSTRY - 2005

Tourist Arrivals

Total visitor arrivals amounted 2, 614, 506, the highest number of visitors to
the island in one year. This performance reflected the increases in total
stopovers and cruise passenger arrivals of 4.5 per cent and 3.3 per cent,
respectively, relative to 2004.

Stop-Over Arrivals

Total stopover visitors to the island was 1,478, 663. The Foreign Nationals
component of visitors was - 1,386,996 (up 4.5 per cent) and Non-Resident
Jamaicans - 91,667 (up 4.3 per cent), respectively.

Cruise Passenger Arrivals

Cruise passenger arrivals to the island grew by 3.3 per cent, to reach
[,135,843 persons. Consistent with this improved performance, total
number of ship calls in the year grew by 5.4 per cent to 508 calls, relative
to 2004 when total ship calls stood at 482. Calls to Montego Bay (181) and
Ocho Rios (318) increased by |1.0 per cent and 2.6 per cent, respectively.
A total of 9 vessels carrying 4 016 passengers visited Port Antonio in 2005.
This compared with 9 ship calls and 3 504 passengers during 2004.

o
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TOURISM

Tourism Receipts

Projected visitor expenditure totalled US$1, 545.0 million, a 7.4 per cent
increase relative to 2004. This was the third consecutive annual growth in
visitor expenditure and was due to increases in both visitor arrivals and
increased expenditure per day.

1.2 GROWTH IN INVESTMENTS IN THE TOURISM
ACCOMODATION SECTOR 2002-2007

1.2.1

1.2.2

1.2.3

New Rooms

Since 2002, to 2006 over 2,000 new rooms have been added to the island’s
inventory. Over the following five years, more than 7,000 new rooms will
be added to the island’s inventory. Hotels currently under construction
which are scheduled to open in 2006/07, are Iberostar Rosehall and Bahia
Principe Jamaica (Pinero Group). AM Resorts, Fiesta among others when
constructed will add over 6,000 new rooms.

Investments in Infrastructure

Large investments in road infrastructure facilitated the expansion of the
Tourism Industry. Investment in the industry continues to be high and is
concentrated mainly in hotel construction.

Recently Opened Hotels

Hotels that have been opened since 2002, include Club Riu Negril(450
rms), Sandals Whitehouse (360 rms), Riu Ocho Rios (850 rms), Rhodes Hall
Plantation (12 rms), Fun Holiday Beach Resort (40 rms) and For Real Beach
Resort (30 rms) and Eden Gardens.
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Hotels Scheduled to open 2005-2007

TOURISM

Project |Location | Employment| Value | Rooms Status
Ba.hla. St.Ann 1140| J$8.93b 1,918 Work in Progress
Principe
Barcelo St.Ann 400( J$4.4b 1,000 Work in Progress
RIU Il St.Ann 846| ]$2.8b 850
Iberostar St. James 700 US$II10 950 Work in Progress
Planned
Palmyra Trelawny 350| J$4.9b 1,033 Development
AM Resorts | Trelawny 1425| ]$9.9b 2,305 Planned
Development
. Planned
Fiesta Trelawny 1500 J$7.59b 1,000 Development
Harmony 5,000- .
Cove Trelawny 15000 | US$3.0b 10,000 Work in Progress

1.3 TouURISM [INDUSTRY STRUCTURE

The tourism industry is broken down into the following sub-sectors:

1.3.1

1.3.2

1.3.3

operators)

Accommodation

Hotels

Resort Cottages/Villas

Guesthouses
Apartments

Ground Transportation

Entertainment

This sub-sector is comprised of the following;

This sub-sector represents contract carriage operators ( taxis, tour
and car rental firms who provide ground transportation
services for tourists in the form of airport transfers, transportation to and
from attraction sites, tours and other places of interest.

This sub-sector includes the visual and performing arts, night clubs, man-
made attractions and leisure complexes, sports and recreation facilities,
cultural and artistic venues, events and tour operators.

o
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1.3.4 Shopping

This sub-sector comprises in-bond stores and other shops located in
resort areas selling mainly to tourists.

1.3.5 Food & Beverage

This sub-sector comprises restaurants and night clubs in resort centres
which cater mainly to tourists.

1.4 TouRiSM MASTER PLAN

The Master Plan recognizes that greater diversification of the Jamaican product
offering is the key to improving its competitive position both regionally and in the
global context. It acknowledges that sustainability requires:

i greater involvement of communities in the industry, whether as
entrepreneurs, or as service providers, so that there will be a

better spread of the benefits;

ii incorporation of more opportunities to showcase Jamaica’s culture
and heritage;

iii forging stronger linkages with sports and entertainment;

iv forging stronger linkages with other productive sectors such as
agriculture;
v greater focus on environmental management and protection by all

players in the sector and
vi increased effort in events led (including sporting events)
promotion and in focusing more attention on marketing and
promotions in Europe.
1.4.1 Five Key Objectives
The five key objectivesof the Plan are:
i Growth that is based on sustainable market position - anticipating

and responding to market trend by the promotion of Jamaica’s
unique heritage.

o
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Enhancement of the visitor experience by improving the quality of
the product such as the beautification of resort areasand providing
a greater variety and higher quality of attractions.

Community based development - encouraging local communities
to take part in the ownership of the industry.

An inclusive industry - encouraging persons to participate in the
development of tourism. In addition to strenthening linkages with
other sectors for example, agriculture and manufacturing thus
widening the scope of opportunities for participation.

Environmental sustainability - increasing the level of awareness,
monitoring resulting in improvement in environmental
management so that it is in line with the increase in social and
physical infrastructure development of resort areas.
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2.0

2.2

CHAPTER 2

POLICIES AND LEGISLATIONS GUIDING THE INDUSTRY

PoLicYy FRAMEWORK

This ministry has three portfolio responsibilities; Tourism, Entertainment and
Culture (MTE&C) all of which contribute significantly to national development
objectives through job creation, foreign direct investments and business
development. The main policy documents which provide the framework for the
Ministry of Tourism, Entertainment and Culture portfolios are:

i The National Industrial Policy
ii The Master Plan for Sustainable Tourism Development in Jamaica

LEGISLATIVE FRAMEWORK

The following are the statutes and regulations controlling the Tourism industry:

2.2.1 Statutes

These are the statutes directly relevant to the industry under the purview
of theMinistry of Tourism, Entertainment and Culture.

i Jamaica Tourist Board Act

i Tourism Enhancement Fund Act
iii Hotel Incentives Act

iv Resort Cottages (Incentives) Act
v Access to Information Act

2.2.2 Regulations

The following are the relevant regulations:

i Jamaica Tourist Board Law and Regulation
ii Tourist Shopping Regulation

iii Travel Agency Law and Regulation

iv River Rafting Regulation
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2.3

OTHER PoLicy INITIATIVES

Other policy initiatives that have been approved by Cabinet to address the needs
of the tourism sector are; Attractions Incentives, Work Permit, Government
Concession to the U-Drive Industry. These initiatives are led by the Ministry and
are carried out by the various committees made up of government, statutory
bodies and private sector representatives. These Committees as well as any
changes in the structures are usually approved by Cabinet.
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CHAPTER 3

THE TOURISM MINISTRY

3.0 OBJECTIVES OF THE TOURISM MINISTRY

The main objective of the Ministry is to facilitate the ongoing viability of the
Tourism sector through the creation of appropriate mechanisms to support the
delivery of services by the Ministry and its agencies through:

Coordination of the development of tourism policies, legislation,
plans and programmes.

Participation in the development, coordination, implementation,
monitoring and evaluation of activities that would enhance the
Ministry’s efficiency in service delivery to the tourism sector and
the wider Jamaica.

Promotion and monitoring of programmes and projects organized
under bilateral agreements or by regional and international entities
concerned with tourism.

Development, implementation/coordination of programmes which
can encourage the expansion and diversification of the tourism
sector in ways which will allow for the conservation and
preservation of the natural environment as well as the cultural and
historic heritage.

Participation in the administration of incentive schemes provided
for the Tourism Industry.

3.1 TouRISIM AGENCIES

The main agencies under the Ministry of Tourism, Entertainment and Culture are

listed below:

3.1.1 Jamaica Tourist Board (JTB)

The Jamaica Tourist Board has as its main function the marketing and
promotion of Jamaica’s tourism. Its role is to:

Keep prominent Jamaica’s profile as a tourism and travel

o
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3.1.2

3.1.3

3.1.4

3.1.5

TOURISM
destination in the international marketplace.

ii Facilitate product improvement by working with the public and
private sectors to improve and enhance those facilities which
support Jamaica’s image as a tourism travel destination.

Tourism Product Development Company (TPDCo.)

The role of the Tourism Product Development Company is to develop and
improve the island’s Tourism product to position Jamaica as a preferred
destination and to ensure that tourism is sustained as a major contributor
to the development of the economy. It aims to do this through facilitating
growth and encouraging expansion of the tourism sector and by ensuring
and encouraging training of the stakeholders within the sector.

Jamaica Vacations/ Jamaica Reservation Services (JAMVAC/JRS)

The activities of Jamaica Vacations (JAMVAC) were subsumed under the
Jamaica Tourist Board. JAMVAC’s main responsibility is to increase airlift
into Jamaica. The Jamaica Reservation Services (JRS) is a limited liability
company operating mostly out of Miami, Florida. Its primary function is to
respond to telephone calls to 1-800-JAMAICA with country and tourism
product information. JRS also provides reservation services.

Milk River Hotel & Spa and Bath Fountain of St. Thomas

These are mineral spas known for the therapeutic value of their natural hot
and cold water springs. Both properties have rooms, private baths and
restaurants. While these properties enhance the tourism product they also
promote opportunities to alleviate poverty in the communities through the
provision of employment.

Tourism Enhancement Fund

The Tourism Enhancement Fund Management Unit is responsible for the management

and general administration of the Tourism Enhancement Fund as well as to
monitor and evaluate the various projects that are financed by the Fund.
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CHAPTER 4

INCENTIVES / FACILITIES AVAILABLE TO STIMULATE
INVESTMENT IN THE TOURISM INDUSTRY

4.0 INCENTIVES AND CONCESSIONS

At present the tourism sector is the beneficiary of a number of incentives and
concessions that are designed to encourage investment in the sector and to allow
all tourism entities to upgrade their facilities so as to remain competitive in the
marketplace.

4.1 THE HoOTEL INCENTIVES ACT

Hotel Incentives are granted to hotels containing an aggregate number of not less
than ten (10) bedrooms and facilities for meals and the accommodation of
transient guests, including tourists, for reward.

Under the Hotels Incentives Act (1990), ten (10) years relief from GCT, income
tax and import duty are available to:-

i New Hotels

ii Existing hotels adding a minimum of ten (10) rooms or thirty
percent (30%) of the existing number of rooms (whichever is
greater).

iii Existing hotels that have done or intend to do substantial
structural alteration.

iv Approved convention hotels with three hundred and fifty (350) or
more bedrooms are entitled to income tax and import duty relief
ranging from eleven to fifteen (I 1-15) years.

The items eligible for exemptions from customs duty/GCT under this Act can be
seen at Appendix |.

4.1.1 Applications
Applications are processed by the Ministry of Tourism, Entertainment and

Culture assisted by JAMPRO which is located at 35 Trafalgar Road, Kingston
10.

10
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4.1.2

TPDCo’s Manuals

The Tourism Product Development Company Limited has prepared for use
by hotel developers and hotel operators two mannuals to use as guides.The
first which gives guidelines and principles for hotels is at Appendix 2. The
second guide deals with hotel evaluations which can be seen at Appendix 3.

4.2 THE RESORT COTTAGES INCENTIVES ACT

The Resort Cottages Incentives are granted to cottages, villas, apartments and
townhouses in resort areas.

4.2.1

4.2.2

4.2.3

4.2.4

Resort Cottage

“Resort Cottage” means any building containing or intended to contain
when completed, not less than two (2) furnished bedrooms, a furnished
living room, bathroom facilities and facilities for the preparation and
consumption of meals and used or intended to be used for the
accommodation of transient guests including tourists for reward.

Group of Resort Cottages

“Group of Resort Cottages” means two or more resort cottages —

i containing an aggregate number of not less than ten (10)
bedrooms;

i situated in the same district, village or town and

iii owned by the same person.

New resort cottages are entitled to seven (7) years relief from income tax.
Benefits

Under the Resort Cottages Act, owners, tenants or operators of resort
cottages or groups of resort cottages are entitled to benefits. Items eligible

for exemption from Custom Duty/GCT under this Act can be seen at
Appendix 4.

Applications

Applications are processed by the Ministry of Tourism, Entertainment and
Culture assisted by JAMPRO.

1
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4.3 ATTRACTIONS

Incentives are available for the establishment, refurbishment, conservation,
reconstruction, and repositioning of attractions in the market place so as to
stimulate growth in the sub-sector.

4.3.1

4.3.2

4.3.3

4.3.4

Definition of Attraction

An attraction is defined as:- “A natural or man-made entity which offers
horticultural, cultural, historical, equestrian, aquatic, or aerial activities for
reward or profit and any other facility the Honourable Minister may
approve from time to time”.

Woatersport as Attractions

Attractions also include water sport which consist of scuba diving, water
skiing, parasailing, sunfish sailing, jet skiing (presently there is a moratorium
on jet skiing activities), boat excursions, snorkeling, and such other sporting
activities as the Minister may order or declare to be water sport for the
purposes of the Tourist Board Act.

Benefits to Sub-sector

The sub-sector now benefits by importing specific items free of GCT and
Customs Duty for five years. Investors in attractions can be granted up to
a maximum of five (5) years exemption from corporate taxes.

Attractions Manuals

Two mannuals have been prepared by TPDCo on Attractions. One provides
guidelines, general principles and standardsfor Attractions and is attached
as Appendix 5. The other deals with the identificationof problems for
evaluation and solution. It also provides information on the pre-requisites
for a Nature Attraction Licence and can be seen at Appendix 6.

4.4 TouRISM GROUND TRANSPORTATION SUB-SECTOR

The following concessions are granted to the tourism ground transportation sub-
sector:

4.4.1

U-Drive Industry/Car Rental Industry

The U-Drive industry has received concessions to import cars up to 3000
cc. and Sports Utility vehicles (SUVs) up to 2000 cc. where the C.L.F. value

12
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4.4.2

4.4.3

TOURISM
does not exceed US $ 30,000. The main stipulations are:
i Vehicles imported must be new

ii Operators are restricted from disposing of vehicles until eighteen
(18) months has elapsed

iii GCT is waived in excess of the amount payable on second sale of
motor vehicle.

Guidelines and standards pertaining to the Car Rental Industry can be seen
in the TPDCo Car Rental Mannual at Appendix 7. Please note that a new
policy is being developed for the transportation subsector of the tourism
industry.

Contract Carriage Operators

Contract carriage operators, who provide ground transportation services
for tourists in the form of airport transfers, transportation to and from
attraction sites, tours and other places of interest are eligible for duty
concessions on the following:

i Space Wagons
ii Limousines
iii Buses

*  Space Wagons — 67% aggregate duty (GCT & Customs)

* Limousines — 108 — 121 % aggregate duty (GCT & Customs)
* Buses (6-8 seats) — 67% aggregate duty (GCT & Customs)
* Buses (9-14 seats) — 55% aggregate duty (GCT & Customs)
* Buses (15-24 seats) — 35% aggregate duty (GCT & Customs)
* Buses (25 seats and over) -10% Customs duty (no GCT)

Applications
Applications for Contract Carriage are processed by the Ministry of

Tourism, Entertainment and Culture and recommended to the Ministry of
Industry, Technology, Energy and Commerce for final approval.

4.5 COMPREHENSIVE INCENTIVE PoLicy

The Ministry in collaboration with the Ministry of Finance and Planning and
through consultation with stakeholders from the sub-sector is now in the process

13
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of drafting a policy which will provide a more comprehensive incentive policy (i.e.
a more uniform access to incentives to all tourism ground transportation entities.

4.6 OTHER INITIATIVES AVAILABLE TO ASSIST THE SECTOR

4.6.1 WORK PERMITS

Assistance is provided in fast tracking applications for foreign nationals who
intend to work in the tourism sector. Applications are processed by the

Ministry of Tourism, Entertainment and Culture and recommended to the
Ministry of Labour and Social Security.

14
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CHAPTERS

INVESTMENT PROCEDURES

5.0 ACCESSING OF INCENTIVES

The details regarding the accessing of various incentives are outlined below in this

chapter.

5.1 PROCEDURE FOR ACCESSING THE HOTEL INCENTIVE AcT (HIA) AND
ReSORT CoOTTAGE INCENTIVE AcT (RCIA)

Completed Application forms for HIA and RCIA must be accompanied with the
following supporting documentation:

Approved Building Plans

Copies of Articles and Memorandum of Association, Certificate of
Incorporation for Company

Copy of Certificate of Title to property
Copy of letters of confirmation from funding sources

Copy of management/lease agreement (if operator of property is
different from owner).

5.2 PROCEDURE FOR ACCESSING ATTRACTIONS INCENTIVES

Completed Application forms must be accompanied with the following supporting
documentation:

Copies of Certificate of Incorporation, Memorandum and Articles
of Association (if a company makes application). A Certificate of
Registration of Business Name is required for sole traders or
partnerships.

Copy of Certificate of Title / Lease or Management Agreement
List of items and quantities to be purchased, certified by TPDCo

(for those entities undertaking refurbishing that does not involve
any construction e.g. re-furnishing and/or re-equipping) and/or

15
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5.3

receipts, and/or import documents. All documents relating to
items to be imported must be in the name of the relevant
company/business name and addressed to the relevant property.

iv Pro-forma invoice(s) [also to be in the name of the
company/business and addressed to the relevant property].

v Copy of Tax Compliance Certificate.
vi Certified True Copy, signed by Director or Company Secretary, of

Balance Sheet for last year of operation. [Audited statements are
not required]

vii Copy of JTB Licence/TPDCo Inspection Report
viii Photograph of facility (8” x 10”)/Brochure
iX Processing fee of J$2500.00

ATTRACTION INCENTIVE COMMITTEE

Applications are reviewed by the Attractions Incentive Committee and
recommended to the Ministry of Finance and Planning for Final Approval.
Committee meets once per month.

16
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CHAPTER 6

TAXES

6.0 TAXES PAID BY THE ACCOMADATION SUB-SECTOR

Presented below is an overview of taxes applied to the tourism accommodation
sub-sector.

Note: Hotels, Resort Cottages and Attractions that are approved for incentives are
exempted from paying Customs Duty and GCT.All other taxes are applicable.

6.1 Customs DuTYy

This tax is payable on imported goods. (varies according to the items)

6.2 GENERAL CoNsUMPTION TAX (GCT)

6.2.1

6.2.2

General Consumption Tax (GCT) on Inputs

(Generally 16.5% on items bought except for particular items) — GCT is
paid on goods and services except those items that are zero-rated and
those that are exempted from GCT. Zero rated items are items that
attract 0% GCT. Exempted items are items that do not attract GCT.

GCT on Outputs

GCT is reported on goods and services at 8.25% exclusive to the tourism
sector.

The Ministry of Finance has carried out an analysis of net GCT contribution
by the sector which indicated that the Government is receiving
approximately 2% of total tax-inclusive income reported.

i Tax rate is deemed to be 8.25% of taxable value, and not on
consideration ( total amount paid by tourist excluding tax);

ii Hotels are allowed to deduct, from amount collected from tourist,
gratuity paid to employees, amount paid to transport guests
between airport and hotel and commission paid to overseas travel
agents, before accounting for tax;

17
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6.3

6.4

6.5

6.6

6.7

6.8

iii Tax paid on expenses attracts a tax rate of 16.5%, for which the
sector can claim credit against output tax;

iv A special credit of 33.33% of GCT paid on alcoholic beverage is
allowed;
v The sector is allowed to claim a credit for tax paid on building

materials. This does not apply to any other sector.

STANDARD CoMPLIANCE Fee (SCF)

A fee of 0.3% imposed by the Bureau of Standards for services rendered in
checking goods. The SCF is calculated on the C.LF. value.

CORPORATE TAX

This is a tax on corporate profits.

SpeciAL COoNSUMPTION TAX (SCT)

This is a tax imposed on prescribed goods

Stamp DuTy

Postage stamps to the value of JA$5.00 must be affixed on receipts with a Cost
Insurance Freight (C.I.F) value of Five Thousand Five Hundred Jamaican Dollars
(JA$5,500.00) and less. For receipts with values above this range, One Hundred

Jamaican Dollars (JA$100.00) worth of stamps must be affixed.

ADDITIONAL DuTY

Additional stamp duty is payable on certain items e.g. chicken and most chicken
parts, pork and pork products, beef and some beef products; some aluminum
products, alcoholic beverages and cigarettes.

CustomMs UsER FEE

This fee is applicable to all imports and is calculated on the CIF value of all goods
being imported. The fee also forms part of the personal and household effects of
a passenger, if the value of these goods have exceeded US$500.00.

18
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7.0

7.1

7.2

7.3

CHAPTER 7

TOURISM ENHANCEMENT FUND

TouRrisM ENHANCEMENT AcCT

The “Tourism Enhancement Act, 2004” was finalised on December 22, 2004. This
Act provides the legal basis for the Ministry of Tourism, Entertainment and
Culture (formerly known as the Ministry of Industry and Tourism) to establish a
mechanism for the collection of a small fee from incoming airline and cruise
passengers. These fees are placed into a dedicated Fund (Tourism Enhancement
Fund) to be used for the sole purpose of implementing the recommendations
emanating from the Master Plan for Sustainable Tourism Development, 2002.

COLLECTION OF TOURISM ENHANCEMENT FEES

Collection of the Tourism Enhancement Fees from scheduled airlines and charter
flights began May 1, 2005. US$10.00 is charged to incoming airline passengers and
US$2.00 to cruise passengers.

THE TOURISM ENHANCEMENT FUND MANAGEMENT UNIT
The Tourism Enhancement Fund Management Unit administers projects emanating
from the Tourism Master Plan and is responsible for the management and general

administration of the Fund as well as to monitor and evaluate the various projects
that are financed by the Fund.

CATEGORIES OF PROJECTSTO BE FUNDED
Projects to be funded should fall within at least one of the following categories:
i Heritage and Health

ii Resort Enhancement (Product development beautification)
iii Community Tourism

iv Sports and Entertainment
v Environmental Management
Vi Culture

19
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CHAPTER 8

SUPPORT TO THE TOURISM INDUSTRY

8.0 SuPPORT ORGANIZATIONS

8.1

8.2

8.3

A number of organizations provide support to the tourism industry.These take the
form of :

i product development,

i training,

iii information on investment opportunities, economic and market
trend,

iv business development and technical assistance

The major support institutions are listed below.
JAMAICA PROMOTIONS CORPORATION (JAMPRO)

JAMPRO provides information on investment opportunities and business
facilitation such as accessing incentives, permits and approvals.

JAMAICA BusiNEss DEVELOPMENT CoMPANY (JBDC)

The Jamaica Business Development Centre is responsible for development of
industries including micro, small and medium size enterprises. The organization is
staffed with technical, design and business advisors who provide support to
industries from concept to market. It also operates a retail chain of craft and gift
outlets, called Things Jamaican, which is a promotional window for the client group.

HEART TrusT /INTA
TPDCo. in collaboration with HEART Trust /NTA through its Team Jamaica
Programme provides training to tourism workers. Other areas of training, such

as tour guide is provided on request by TPDCo.

HEART/NTA provides training in various levels of the hospitality industry.

20
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8.4 CONTACT INFORMATION

For further information please contact:

The Permanent Secretary

Ministry of Tourism, Entertainment of Culture
I-4 Knutsford Boulevard, Kingston 5

Tel: 876- 920-4926-30
Fax: 876-926-6618
Website: www.tpdco.org.mit

TOURISM

21
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Appendix |

ITEMS ELIGIBLE FOR EXEMPTION FROM CUSTOMS DUTY / GCT
UNDER THE HOTELS (INCENTIVES) ACT (1990)

* Air conditioning apparatus and appliances

* All Building Materials

* Bar equipment

 Bath tubs, basins, toilets, showers and other bathroom fittings

* Bed linen

* Bedsprings

* Billiard tables and their appliances

* Blankets

¢ Commercial floor polishers

* Commercial vacuum cleaners

* Computer hardware

* Conference room equipment (for example, acoustical equipment)

* Crockery

* Cutlery

* Drapery material and upholstery fabrics

* Dynamos

* Electric and gas cooking equipment

* Electric fans

* Electric light, bell and telephone equipment and appliances (not to
include electric light bulbs)

* Electrical transformers and panel board

* Elevators

* Fire extinguishers and apparatus

* Golf carts

* Hot water equipment, boilers and tanks

* lceboxes

* lce-making machines

» Kitchen sinks and other kitchen fixtures

* Kitchen utensils including stoves

* Laundry equipment (namely domestic and commercial washers and dryers)

* Mattresses

* Mirrors
¢ Organs
* Pianos
* Radios

* Refrigerating apparatus and appliances
* Rugs and carpets
+ Satellite communications systems (only one such system permitted)

o
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* Security vaults and safes

* Sewerage plant and equipment

 Silver and plated tableware

* Sports and gym equipment

* Swimming pool equipment

* Table glassware

* Table linen

* Television and radio equipment

* Towels

*  Water pumps

* Water treatment plant and equipment

*  Watersports equipment, boats, and other types of seacraft (excluding
jet skis and wave runners

NB. Construction Equipment and Furniture NOT EILIGIBLE
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TOURISM PRODUCT DEVELOPMENT
CO. LTD.

Tourism Product Development Company Litd.
64-70 Knutsford Boulevard, Kingston 5

HOTEL MANUAL

Standards, Guidelines and General Principles
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STATEMENT OF GUIDELINES
AND GENERAL PRINCIPLES

Building construction should meet the most stringent requirements for safety, health
and environment codes. The exterior and interior of the building should meet
current life/safety codes or have a programme to eliminate deficiencies. High
sanitary standards should be evident with respect to guest rooms, dining rooms,
kitchen and the food service in order to protect the guest.

Housekeeping must be above reproach, having fresh linen (showing minimum wear
and without spots or stains) supplied daily. All furniture must be stable, safe and
strong enough for its intended uses. Furniture moldings, closet shelves  and
appliances must be free of dust and dirt. Carpet and upholstering must not show
obvious wear or stains. All appliances must be kept in good working order.
There must be high standard of maintenance throughout the building.

The quality cuisine, service, accommodation and amenities should meet
international standards. Each hotel should seek to maintain quality service at all
times. Personalized attention to guests' comfort and a strong emphasis on quality
food and beverage service should be evident.

Self-monitoring systems should be in place at all times to measure the level of guest
satisfaction and to improve the quality of service offered. It is desirable that guests'
criticisms and complaints be tabulated and corrected so as to prevent a recurrence.

Management should conform to ethical business practices in all respects.
Management Programmes should include regular audits of the facilities to ensure
that quality standards are maintained.
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1 ENTRANCE
The entrance to the hotel should be ideally located and the name of the hotel properly
displayed.

1.1 Driveway and grounds should be:
immaculate and well maintained
free from obstruction
well lit, with clearly marked identification signs
equipped with adequate parking
(double parking should not be allowed)
designed with parking facilities for the disabled

SECURITY
2.1 Security should include:
twenty-four (24) hour service
personnel in uniforms with name tags
radio contact with the main office
personnel trained in customer service
L.e. hotel service, guest policies, information and complaint handling

BUILDINGS

3.1 Buildings should be maintained with:
well painted exterior
clean walls, windows and doors
no evidence of exposed electrical cables
an adequate number of operational lights
no debris on steps, walkways and surrounding areas
clean and functional gutters
eaves in good condition free of cobwebs and dust
roof tops in good condition

LOBBY
This area should be a place of beauty, having uniformity in decor with a planned layout
for maximum efficiency and comfort. It should also be well maintained, clean and free
from dust, grease and cobwebs.
4.1 It should consist of:
adequate seating with furniture in good condition (i.e. no scratch marks,
dirt or cigarette burns)
proper lighting with clean operational light fixtures
functional elevators with adequate ventilation
carpets vacuumed daily and shampooed on a regular basis
woodwork well polished
walls clean and free from smudges
clean and up-to-date activity and information boards
properly mounted fire extinguisher with updated
inspection card attached

o
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5 PUBLIC WASHROOMS

There should be separate facilities for males and females, including facilities for the
disabled.
5.1 The washrooms should include:

signs indicating male and female facilities

adequate lighting and ventilation

toilet doors fitted with locks

clean toilets, basins, faucets and urinals

rails for the disabled

5.2 These facilities should include:

52.1 MALE
toilets with lids
urinals
wash basin with mirror
covered waste container
toilet paper holder
soap/soap dispenser
paper towel holder or automatic hand dryer

5.2.2 FEMALE

toilets with lids

receptacle for sanitary napkins

wash basin with mirror

hook fitted behind cubicle door

soap/soap dispenser

paper towel holder or automatic hand dryer

toilet paper holder

seating area with counter mirror and covered waste basket
N.B. There should be a record of hourly inspection by management
posted behind the entrance of the door.

ELEVATORS/STAIRCASE
Buildings with three (3) or more floors should be equipped with functional elevators,
inclusive of service elevators. Areas designated for elevators/staircases should be well lit
and properly identified.
6.1 Elevators should be:

well ventilated

designed with adequate capacity for hotel operation

serviced regularly and inspected annually for mechanical safety

N.B. Outside staircases should be covered.
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RECEPTION AND REGISTRATION AREA

7.1  Doorman should be:
available in all hotels
neatly attired with clean and well fitting uniform
courteous and attentive
knowledgeable about guest activities, hotel policies
and the country as a whole

7.2 Bellman Service should be:
available twenty-four (24) hours per day

7.3  Bellman should be:
neat, clean with tailored uniform and name tags
courteous, informative, helpful and efficient
available to escort all guests to their rooms
available to inspect guest rooms prior to arrival

FRONT DESK
This area should be clean, well lit and designed for maximum efficiency.
8.1 The front desk should be:
equipped with a counter/desk
manned at all times
staffed with pleasant, courteous and attentive
personnel in uniforms with name tags
provided with daily reservation listing and rate sheets
equipped with safety deposit boxes
computerized and equipped with room rack
and an account pit
provided with a foreign exchange rate board
equipped with a well stocked first aid kit
provided with an activity log book
equipped with a switchboard, fax machine/telex

CORRIDORS
If carpeted, the carpet should be clean, free from spots and unpleasant odors.
9.1 This area should be:

clean and well lit

equipped with services and up to date fire fighting

equipment

9.2.  Directional signs to indicate:
room number
ice machines
emergency exits
elevators

vii
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10 BEDROOMS
10.1 Bedrooms should be:

comfortable with a minimum space of 140 sq. ft
(13.00 sq. m) not including space occupied by any balcony or build-in
cupboard.
designed to accommodate the physically disabled
furnished with good quality furniture
furnished with a minimum of:
twin/double/queen or king size beds
two night tables
one dressing table with mirror
two lamps
two chairs
one desk
one luggage rack
one waste basket
radio and /or television

hanging pictures to complement decor

10.2  Bedroom should be equipped with:
Telephones
Deadbolt, chain and peephole on doors
Ceiling light fixtures
Air conditioning and /or ceiling fan
ice bucket, jug, glasses on a tray
six (6) plastic/wooden hangers
required bed linen (fitted sheets, flat sheets, blankets, bedspread and pillow
cases)
pillows
firm mattress with mattress protector
non flammable material for drapes, bedspreads, upholstering etc.
phone book, guest directory, DO NOT DISTURB sign,
writing paper, envelopes, memo pad, pen and post cards,
match and candles
a plan showing routes to emergency exits

10.3 Maintained with clean:
floor, walls and ceilings
windows/doors with properly hung drapes

10.4  Suites:
Should be furnished and maintained in a similar manner to bedrooms. In
addition, each suite should have two (2) bedrooms and a lounge and /or
sitting room ( kitchenette and dining area with bar facilities optional)
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11 BATHROOM

12

Bathroom should be clean, well lit, well maintained and free from odors.
11.1 Bathroom should be equipped with:
tub/shower with easy to operate controls
toilet with lid
mirror, wash basin and dresser
toiletries (soap/shampoo/body lotion)
well secured towel holder (two bath towels, two face towels, two wash cloths
and bath mat)

11.2 Bathroom should have:
adequate ventilation
floor, tiles and grouting clean and in good condition
shower heads free from calcium deposits
good plumbing and adequate water supply
clean shower curtain, liner, rod and clips
clean toilet, free from stains and in good condition
clean mirror, wash basin, dresser, bath mat and waste basket

DINING ROOM

This area should have an elegant setting, conducive to dining.
12.1  The Dining Room should be equipped with:
adequate chairs and tables arranged for maximum efficiency
waiter stations, trays and side stands
air condition units/fans
appropriate lighting
properly mounted fire extinguisher with updated inspection card attached

12.2  The Dining Room should have:
hours of operation posted at entrance
menu displayed outside dining room
menu cards available and in good condition
clean and spotless table linen
clean, sanitized, non-chipped glassware
matching cutlery of good quality
fresh flowers on each table
salt and pepper shakers, condiments, toothpicks and ashtrays
staff neatly attired in well fitted uniforms and with name tags
Maitre D', Captain, Host or Hostess available for the seating of guests
quality food served at all times
background music at low volume level
clean walls, ceilings and floors
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14

BAR/LOUNGE

The decor should be attractive and inviting.

13.1

The Bar should be equipped with:

counter, stools, shelves and racks
refrigerators, chillers

double sinks with drain mats

blending machines, cutting boards

basic beverage requirements

cocktail napkins, straws, coasters

ashtrays and matches

clean and sanitized non-chipped glassware
knives, mixing spoons, strainers and openers
non skid rubber mats/duct boards

air condition units/fans

appropriate lighting

properly mounted fire extinguisher with updated
inspection card attached

13.2  The Bar should consist of:

a standardized beverage manual

price list

well trained, courteous and helpful staff,
neatly attired with name tags

KITCHEN

14.1

Hotel must have valid Health Certificates
Personnel should have valid food handlers permit
Standard hygiene codes should be enforced

TOURISM

Appendix 2

Hotels in excess of one hundred (100) rooms should have a hygienist on

staff.

Food Preparation Area
Should be:

clean, free from grease, cobwebs, rodents, insects, dogs and other animals

equipped with functional and well maintained equipment

equipped with exhaust fans, (grease traps), screen duct board/non skid mats

which should be cleaned and in good condition
equipped with well stocked first aid kits

properly mounted fire extinguishers with updated
inspection card attached

N.B. Food Temperature

Food should be served at the correct temperature

Refrigerated food must be kept at 4°C (40°F) or below

Frozen food must be kept at 18°C (0°F) or below.

o
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142 Meat Cutting Area
Should consist of:
clean equipment in good working condition
equipment (after use) free from meat particles and blood
refrigerated conditions for the thawing of meat
clean sanitized cutting boards free from splits
duct boards/non skid mats
clean walls, floors and ceiling
N.B. Meat should not be held at room temperature.

143  Cold Storage/Freezer/Refrigerator
Should have:
adequate seal, door gasket and locking mechanism
no build-up of ice on floor and on cooling unit
ice that does not exceed 1/4 inch in thickness
food stored with no possibility of cross contamination from raw to ready to
eat food
stock rotation in practice - no long stay leftover
carcasses hanging on sanitary hooks to prevent freezer burns
Food stored on shelves adequately spread and design to permit air circulation
cleaning schedule should be posted at all station contain:
what is to be cleaned
how frequently
by whom
name of cleaning and sanitizing agent
floor drain designed to prevent to prevent sack flow into the unit
units free from offensive odor with no mold growth
shallow pans (not large containers) for cooling fans
cold storage facilities labeled with a number inclusive of temperature
specifications e.g. No.2-Frozen Foods
adequate refrigeration capacity (as a guide 25 to 35 cubic feet Im3 per 1,000
meals depending on delivery and purchasing policies)
N.B. All items should be stored on shelves and NOT on the floor.

14.4 Baking Area
Should consist of:
adequate lighting
functional equipment
ovens clean and free from grease
refrigeration facilities
appropriate storage areas for utensils and ingredients
stainless steel counters
clean floors, walls and ceilings
staff wash basin with soap and towels
properly mounted fire extinguishers with updated inspection cards attached

Xi
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14.5 Ware Washing

Should have a cleaners policy for washing pans and utensils such as:

pre-scrape

first sink - wash in detergent
second sink - rinse

third sink - emerged in approved sanitary solution at least 2 mins.

cutlery in perforated cutlery trays
dishware stored in machine baskets on clean shelves protected from dust by
clean covers

Utensils used for cooking stored on purpose built racks

constant supply of hot and cold water

proper drainage

standard commercial dish washing machine
machine temperatures maintained as follows:

15 DRY STORAGE

pre-washing 110F - 125 F
washing I50F - 160 F
primary rinse 165 F - 175 F

final rinse 180F - 195 F

15.1 Area should have:
shelves 18 inches from the ground

chemicals,

spare parts in separate area

stock rotation in practice first in - first out
crates marked with dates

no leaking, no rusty cans, and cans with labels and contents

no leaking from sewer lines, hot pipes
adequate ventilation
lighting at low level
N.B. Pesticides and toxic substances should be stored separately and
away from food items

16 RECEIVAL AREA
16.1 Area should be:
close to storage area
equipped with platform, scales and trolleys
clean and free from debris
free from clutter

17 GARAGE DISPOSAL AREA
17.1  Area should be:
free from rodents and insects
cleaned and sanitized on a daily basis
equipped with a tiled chill room for garbage

TOURISM
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equipped with lined garbage containers
accessible to garbage collectors

18 LINEN AND LAUNDRY AREA
18.1 Area should be equipped with:

washing and drying machines
laundry sinks
counter, tables, irons, ironing boards
properly mounted fire extinguishers with updated
inspection card attached
well stocked first aid kit

18.2  Should have:

clean floor, walls and ceilings
adequate ventilation and appropriate lighting
separate bins for clean and soiled linen
clean shelves and cupboards for freshly laundered linen
laundry carts
designated storage for:

bedspreads/blankets

sheets

bath towels

supplies

19 MEETING ROOMS
19.1 Should be:
fully equipped with tables, chairs, public address system, podium, lectern,
video recorder, flip chart, writing board and stationery
air conditioned and well lit
clean, comfortable and odor free
equipped with coffee break facilities

20 SWIMMING POOL
20.1  Area should be:

constructed with a non skid surface
clean and well lit
equipped with clean toilet and changing facilities
equipped with clean and well maintained pool furniture
staffed with certified lifeguard appropriately attired
equipped with well stocked first aid kit

20.2  Swimming Pool should have:
depths clearly marked on deck
visible rule signs
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22

23

Appendix 2

dividing ropes with safety rings and hooks
edges free from algae or grime
clean, clear, chlorinated water treated on a daily basis

20.3  Pool Room
Should be:
equipped with well stocked first aid kit
clean, well lit and have good ventilation

HEALTH CLUB/SPA/ATHLETIC FACILITIES
21.1  Facilities should be:
clean, neat and well lit
free from mildew and odor
manned during operating hours

21.2  Area to be equipped with:
detailed instructions regarding the use of the equipment
well stocked first aid kit
properly mounted fire extinguisher with updated inspection card attached

BOILER ROOM AND UTILITY AREA

22.1  Area should be:
painted, well lit and free from cobwebs and debris
free from clutter and hanging electrical wires
free from rodents and insects
installed with proper drainage system (there should be
no evidence of leaks)

22.2  Should be equipped with:
emergency lighting, lanterns and flash lights
N.B. All employees in this area should wear protective clothing inclusive of
water boots and helmets.

EMPLOYEES' FACILITIES
23.1 Washroom should consist of:
clean and functional toilets basins and showers
hot and cold water
an adequate supply of toiletries
clean floors, walls and ceilings free from cobwebs
lockers in good working condition
an individual assigned for regular cleaning on a daily basis

23.2 Dining Room
Area should have:
a pleasant environment with clean walls, floor and ceilings

Xiv
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good ventilation and lighting

an adequate supply of tables and chairs
clean furniture in good repair

no evidence of rodents and insects

24 MEDICAL FACILITIES
All hotels should have fully equipped first aid kits
There should always be a doctor on call
Hotels in excess of one hundred (100) rooms should have a resident nurse
All hotels should have personnel trained in First Aid and CPR.
There should be at least one trained staff member on duty at all times

25 SAFETY
Fire drills should be conducted and recorded on a regular basis
The fire chief should be invited to conduct fire drills twice per year and train hotel
personnel on
emergency measures that should be taken in the event of a fire.
The fire chief should inspect the installation and maintenance of fire fighting
equipment.

25.1 Hotel should ensure that:
guests are aware of procedures to be taken in the event of an emergency
the alarm system is functional
fire exit escape routes are clearly marked and free from obstructions
emergency lighting system is functional
emergency notices are placed in guest rooms and public areas
all guest rooms are equipped with smoke detectors
hotel personnel are trained in disaster preparedness
a Disaster Preparedness Committee (comprising selected staff members) meet
periodically to review its responsibilities

Xv
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26 ENVIRONMENTAL HEALTH ASPECTS OF HOTEL SANITATION
WATER SUPPLY

26.1 WATER SUPPLY

The water supply should be adequate, of a safe, sanitary quality, and from an approved public
or private water supply system which is constructed, protected, operated and maintained in
conformance with applicable laws, regulations and guidelines. In cases where non-potable
water supply is approved by the Health Department for such purposes as air conditioning and
fire protection, this non-potable supply must not be used in such a manner as to bring it into
contact either directly or indirectly with food, food equipment or utensils.

26.1.1 Hot and Cold Water
Hot and cold running water, under pressure, shall be provided in all areas where
food is prepared, and where equipment and utensils are washed.

26.1.2 Transporting and Dispersing Water
Ice should be made from water meeting the requirements of the Health
Department.
Ice shall be handled, transported and stored in such a manner as to be
protected against contamination.
If block ice is used, the outer surfaces shall be thoroughly rinsed so as to
remove any soil before it is used for any purpose.

26.2 SEWAGE DISPOSAL
26.1 All water-carried sewage shall be disposed of by means of
A public sewerage system: or
An approved sewage disposal system which is constructed and
operated in conformance with applicable laws and regulations.

26.2 Non Water-Carried Sewage
Non Water-carried sewage disposal facilities shall not be used except
where water-carried disposal methods have been determined by the
health authority to be impractical.

26.3 TOILET FACILITIES
All food establishments shall be provided with adequate easily accessible toilet
facilities for employees, and, if patrons are allowed to eat on the premises, adequate
facilities to accommodate them.
Toilet rooms shall have self closing doors and shall not open directly into any room
used as a food room.
Toilet rooms shall be well lit and ventilated.
Toilet facilities shall at all times be maintained
in a sanitary manner and free from objectionable odors.

xvi
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26.6
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Adequate supply of hot and cold potable water should be provided. Hot water should
be of a temperature range of 100°F to 115°F for hand washing.

An adequate supply of soap in each lavatory at all times.

An adequate supply of disposable towels or a hot air-blower for hand drying.
Common use of towels is prohibited.

Covered, easily cleanable waste receptacles located

near the lavatories. These should be emptied daily.

An adequate supply of toilet tissue at each toilet at all times.

All toilet facilities, floor and walls shall be cleaned daily or as necessary to maintain a
sanitary condition.

PLUMBING
All plumbing shall be installed and maintained in accordance with applicable
plumbing laws and regulations.
The potable water supply piping shall not be directly connected with any non-potable
water supply system.
The potable water system shall be installed in such a manner as to preclude the
possibility of back siphonage.
Grease traps shall be installed as may be determined by the Health Authority.
Plumbing lines shall not be suspended over food preparation or utensils and dish
washing areas, nor should these lines run on the floor of any food area.

DRAINS

Dish washing machines, refrigerators, steam kettles, potato peelers and similar types of
enclosed equipment in which, food, portable equipment, or utensils are placed, shall not
be directly connected to the drainage system.

Each waste pipe from such equipment shall be discharged into an open, accessible,
individual waste sink, floor drain, or other suitable fixture, which is properly trapped and
vented.

SOLID WASTE DISPOSAL

26.1 Containers
All solid waste containing food waste shall be kept in containers, constructed
of durable metal or other approved types of material, which do not leak and
do not absorb liquids.
All containers shall be provided with tight fitting lids or covers and shall,
unless kept in a special vermin-proofed room or enclosure or in a waste
refrigerator, be kept covered when stored or not in continuous use.
Each container should be thoroughly washed after being emptied.
There must be adequate number of containers provided.

26.2 Storage
Solid waste containing food shall be stored so as to be inaccessible to vermin.

Xvii
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26.3 Food Waste Grinders
Food waste grinders shall be so constructed and installed to the approval of the
health authority.

26.4 Disposal
All solid waste shall be disposed of daily or otherwise as required by the health
authority, and in such a manner as not to present a health hazard or nuisance.

26.7 VERMIN CONTROL
Effective control measures should be utilized to minimize the presence of rodents, flies,
roaches, and other vermins on the premises.

26.7.1 Screening
All openings to the outer air shall be effectively protected against the entrance of
such insects by self-closing doors, closed windows, screening, controlled air
currents, or other effective means. Screening material shall not be less than 16
mesh to the inch or equivalent. Screen doors to the outer air shall be self-closing
and open outwards.

26.7.2 External Grounds
The grounds shall be kept free from overgrow vegetation and properly drained to
prevent the formation of puddles which act as breeding grounds for insects.

26.8 LIVE BIRDS AND ANIMALS
No live birds or animals shall be allowed in any area used for the storage, preparation, or
serving of food, or for the cleaning or storage of utensils, or in toilet rooms, employees
dressing rooms or areas, in vehicles used for transporting food, or in any other areas or
facility used in the conduct of food service establishment operations.

269 POISONOUS AND TOXIC MATERIALS
Containers of poisonous or toxic materials shall be prominently and distinctly labeled for
easy identification of contents.

When not in use, poisonous and toxic materials shall be stored in cabinets which are used
for no other purposes, or in a place which is outside the food storage, food preparation
and cleaned equipment and utensils storage rooms. Sanitizers and cleaning compounds
shall not be stored in the same cabinet or area of the room with insecticides, rodenticides,
or other poisonous materials.

xviii
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CONTACT INFORMATION

OFFICES TPDCo’s services to the industry are islandwide and its offices are stregically located
to facilitate the effective development and monitoring of its programmes.

The TPDCo Office:

Kingston:  Pan Caribbean Merchant Bank Building
64-70 Knutsford Boulevard, Kingston 5
Tel: 968-3441; 968-8894; 968-3626; 968-1909
926-0805; Fax: 929-8269

Ocho Rios:  Ocean Villiage Shopping Centre
Tel: 974-2093; 974-7705; Fax: 974-2586

Montego Bay: Cornwall Beach Complex
Tel: 979-7987; 979-7988; 940-0374 Fax: 952-2868

Xix
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PEREREQUISITES FOR HOTEL LICENCE

Latta of alnlnlicaﬁnn to tha Farnajca Tourist Boagd,
Sornpla tac application foorn saith vaquirad docurnentation from the Famaica Towist Boawd,
Ylict Haalth Certificate inelosiss of the nama of ths oparating cornpaie,.

In-dapth inEpaction tee Standards Disdgion of tha Towism Procdect Desaloprant Somnpars
At racormrmandations inplanantad).

Al Food A& Bavam_ga vamplm_l.aa&: to hasds saldicd Food Hancdla s Parrnits

Aracuate sac mikrto the zatisfaction of TPDCo.

Talaphone and othar corninwus ation fasilities #hoold be ingtallad ancd oparating,
Properts to e adaquatak,s staffac and saiqth trainecd peizoqrel indsnsm (1 peaisost pat poosmn).
CrgalEaar parroqel o porrass salid ok parrnit ba fors cornrnaneing ok

Buowinass Britarprize Mumbay / Taxpssr Ba gistration Mognber (TRIT.

Approsal fromm local planndng awthority

Magne of Hotel:
Date of Inspec tion:
Iiadling Adliyess:
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1 MEDICAIL FACILITIE=

o, of fitzt aid bt

atatus of sul:lnliar::: Aﬂaqmta |::| Ina-:ian:lmta |::|
Iarna and Phoge Mo, of Doctoy o call

Iarna and Phoge Mo, of I awsa o call

Lixt of Brnargaries, Mornbars

Do ornantation

Chmtarit coperof Health Cartificate asailabla

2 SECURITY

Do wacmitr parwornnial hass radio coqtact saith Main Office? WaE () Mo ()
i, Are goardkifn oriforrn, prope sk idantifiac? e ) Mo ()

3 OUTSIDE APPEARANCE

i Is thera a clearhy rnarked identification =ign? aw () Ila ()
i, Isitin good rapair? e ) Mo ()
iii. Ischisgnamsfparkang area in good coqeition? e () Mo ()
iy, Age plantsflancdscape in good coqnclition? WaE () Mo ()
. & araa frae frogn lithey? e ) Mo ()
i Ix lighting acdacquata? wes () o)

Wii. s entarior of building in good cofncdition? e ) Mo ()

4 SATMMING POOL.

i Is tha saatar elaan and insdting? WaE () o ()
Ada changing facilitias in good eondition? e ) Mo ()
i, Isfonitwea in good concditjion? EE (] ITo ()
iii. Islifaguarc appropriatelrattiyac and ceitifiect? e () Mo ()
it IF poang houea in goocd condition? e ) Mo ()
v Ix thara dapth darmareation? as ) Mo ()
Wi Is thers a "roles” sgn? e ) Mo ()
il Ir safatirring or hoolsdriblae? WaE () o ()
sdii. I# the pool free of algas and grima? e ) Mo ()
= BEACH
i Is tha baach claar and fraa frofn weeds? WaE () o ()
il. Isthasaater claar and insdting? e () Mo ()
iii. Ix furnitors in good eofndition? EE (] Ilo ()
iy, I¥ thera a "rolas" sign? WaE () Mo ()
W, Ik thars a cartifiad lifagnard on doks e ) Mo ()
i Age thare other safatys feat opes (dHsAdding rope ate)? as () IR[=N

vi

o
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RECEPTION AND REGIZETRATION AREA

Aracamlly | cailing, carpat claan and in good condition?

Ara wtaff rnarnbats naathrattivac in eniform aned name tage?

Ara anplonmas frjenddfhalpiel?

Iz ganaral appearanes of araa tick

Ada printec rate #hes e asdhilabila?

I= apcharnga boayd in good conelition?

Ara wafatrdaposit bopas prosdoac?

Ara talasdrions, books, poblic addyazs sstarn in good cordition?

ENTEREANCE AND LOBEY

e thars fire eptinguizteis?

I= rarvdoe racoqd up-to-data?

Saa thare facilities for safaalohair vsars?

Ade alasators saorkHng?

I= tha lottersamll 1it2

Aga light fimtoras claan and in good eofdition?
I=x actizdtiaxfinforrnation boagd =at ul:'_fl

Aaa forritore and fistoaesin gcu:uﬂ cofclition

Aoa thars arpsefops i the hotal? (gooseric, maga gine , bootiqua ate )
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Yes ()
Yes ()
ax |::|
g |::|
Yax |::|
WaE ()
g |::|
ax |::|

Yax |::|
ax |::|
s ()
Yax |::|
Y (]
Yo ()
Y ()
Yo ()
Y ()

ENTERTAINMENT AND RECREATIONAI ACTINITIES

I# thare a planmed seeabhr programms of aftartainrnent?
s asadda rapge of actisdtiax offaract?

A tagris comts in good condition?

Ada congts 1itD

Iz Diireo i good cordition?

= gamasiaading roofn ticks?

PUEBEL IC VWASHROOMS (MALE /FENMALE)

£ra thenrelaan, sasd tas s and propark e uippacd?

Aga toflate | basins faocats and urinal in g-:u:n:i 18 lm,ii"_fl
I= thata a-:ia-:lmta r-.:nl:l:lﬁ_l.r of toilat aticlax"?

B thare 1a cval:taclar-.: oy rmmtaﬁ_l.r nalml-g'ﬂs'_?'

Aga thars samste containe® sadth propar cosais?

I= thata a-:ia-:lmta r-.:nl:l:lﬁ_l.r of hot anet coldsambay?

Ara dyaing in good conclition?

Faa toilat doogs 1:11:1:a1tf ifstallact ancl fittaclsagth loc D
I= thare toilat papar holday in place ?

I= sarntilation goodd?

Iz thats arkf obfoxions ooy

I% thara adacquata lighting?

Yax |::|
Yax |::|
ax |::|
Yax |::|
Y ()
g |::|

Yo ()
Y ()
Yo ()
Y ()
Yax |::|
Yax |::|
Y (]
Yo ()
Y ()
g |::|
ax |::|
g |::|

T
o]
Mo ()
Mo i)
Mo i)
Mo ()
Mo i)
Hef

kg
Tert)
Mo i)
Mo i)
Mo ()
Mo i)
Ha ()
Mo i)
Mert)

Mo ()
Mo i)
Ha ()
Mo i)
Tert)
Mo ()

Mo i)
tied)
ki
Mert)
Mo i)
Mo i)
Mo ()
Mo i)
Mo ()
Tloei)
Tert)
Mo ()

vii
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EEE?FééﬁﬁEEF&

HALTMW/AYS

Aga floogs samlls | eailing apeax claay?
[ thaye ares fira-fighting acuipmnent?
[% saridea racopd up-to-clata?

GUEST ROOMS
{IMDICATE ROONM # IMSPEC TED )

Whiw fitst irnpression wpon entry pleasant?

Wi goorn garietallsy claan?

Wi lighting adaquates

Ara all lighting fimtoges in good tapain?

Araamlly | cailing andsaindoas in good condition?
I[5 rug oy At in good condition?

Iz flooy in good condition ?

Ata chapassaall fiogg?

Age ootz demar pods | ete, claan and in good 1apair?
S sagficlonas s paafac?

Ata doogs (inrids & outsida)) claan?

Aga locks functional?

CONDITION OF BEDROOLS

Aa rnattyaszas firm?

PO 1:11:-ta-:tn:-17-.: nEact?

Ara apta pillosas prosdoad?

I= _g-:u:nﬂ qllﬂlih_,-’ lifiag weacl?

Adga blarbats prosdadad?

Iz clorat ayaa claan sadth at laast zix hangaﬂ-.: ifEicla
Iz tha room odonglass?

Iz roorn frae of insects?

Afa dpesRing tabla | roirrodw, chaits i goocd eoficition?
Aga cancla s, mnatehes | axhiym s asailabla?

Aga joa bocket, jug, slaszes available?

. Izthare a telasdzion o1 racdio?

Ata cornfnant lips prosdoact?

I= thata a talaphone in the roorm?

e thata Pictumr-.: ofL thasamil

Do thesseornplarnart satting?

Aga pictupar in good coqncition?

I thera an inforrnation boolzin the 1oom?
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e ()
Ve ()
e )

Yax |::|
aw |::|
Yax |::|
Yax |::|
Yax |::|
Yax |::|
ag |::|
Yax |::|
ey |::|
Yax |::|
Yax |::|
Yax |::|

Yax |::|
ey |::|
Yax |::|
Yax |::|
Yax |::|
Yax |::|
ag |::|
Y ()
Yo ()
Yo ()
Yo ()
Yaw ()
Yax |::|
ag |::|
Yax |::|
ar |::|
Yax |:]|
Yo ()

Mo ()
Mo ()
Mo ()

Mo ()
Mo ()
Mo ()
Mo ()
Mo ()
Mo ()
Ho.()
Mo ()
Mo ()
Mo ()
Mo ()
LR

Mo ()
Ma ()
Mo ()
Mo ()
Mo ()
Mo ()
Ne ()
Mo ()
Ma ()
Mo ()
Mo ()
L=
Mo ()
e ()
Mo ()
Ma ()
Mo ()
Mo ()
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BEATHROOMS

I ganaral appeagance, claanlinas: of walls, and eailings: good?

I= i ghting adaquata?

Ao lighting fixtogas i good cordition?

Agm flooy, tilae and growting claan and in good cofndition?

Ade Tnitrm® saarh barine and deessa s elesas and in good cofcdition?
Aga tubsishosmers clean, frae from o hdps?

I= growing claan?

Aga tub rpats or H‘tj_‘il:lﬁ: ifL Placa'_fl

Aa whorey cutaing | clips ane rods in good condition?

Aga plognbingg fistogas claag and in good cofcitiorn?

Ags cwmtaing olaan?

Aga thara adaguate bath toeaels | hand toea s saash oloth?

I= linan of good qualik?

[% toraa] hiodday inl good cofdition and saell zacopad

Ix toilat claan andin good conaition?

I% thare adaquate sopplsrof woap, toilat soap, toilat papey, snitags,
ghifee cloth?

Aga arhtrm s aailabile?

[= tatfyoorn fras fror ocdom?

DINING ROOMS

A rnare cack clean?

Araaalls | ceiling and floor apaas claag and in good cofcition ?
Is fogquit upa i good condition?

Saa maats corpfortable 7

I5 cutlar g glasssaare spotlass andsadthoot ehdpe?d

Ara candlas anchior lamnps aailabla?

Aa aiy conditionetieailing fans fonetional?

I= aiy conaitioniey adaquata for araa?

Aga wtaff mambats neathr attivad in oriforms?

Aga rnate fias and toothpicts aailatbila?

I% tha araa adaquatalss1it?

Age five aptingodzher® mousitac in the araa oy are than in cloxa
nopirnit 2
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ay |::|
Yo ()
ey |::|
Yax |::|
Yo ()
Yaw (Y
Y ()
ey |::|
Yax |::|
Yo ()
aE ()
Yo ()
ax |::|
Yax |::|
aw |::|
Yax |::|

Yes ()
Ve ()

ey |::|
Yo ()
ax |::|
Yax |::|
Yo ()
aE ()
Yo ()
ag |::|
Yax |::|
ax |::|
Yax |::|
Yas ()

Ho ()
Ha i)
Hei)
Ha i)
He i)
He ()
Ha i)
Heet)
Ha i)
Hei)
Ha i)
He i)
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15 BAFR AND LOUNGE

i Is price list asfmilable to goasts] s (] ITo ()
il. Are vniforms being saolr teretaff rembe s aw ) Mo ()
iii. A wniforms claan anc athractissa? aw ) Mo ()
iy I¥ funitoge in good condition? aE () Ma ()
W Aresamrhing facilities for glaxssaare acdacuata 2 aw ) Mo ()
A Ix azanitizer uxacl? s () Mo ()

i, Age equiprarnt (blandas, fascets | mike s, rafrigarator ate ) in gooc aw ) Mo ()
cofclition?

sdii.  Ars arhtrss and matehes prosdcact? aw ) Mo ()

i, s thera a fire eptinguizhes in the area? aw ) Mo ()

16 KITCHEN

i Dwosas the staff hass salid food handler® permits? s () o ()
il. Isinggians of staff good? aw ) Mo ()
iii. Ixstaffattira appropriata? MR ITo ()
5. Ade food handlas obrardrg standagd food praparation ragulations aw ) Mo ()

(fo Brnoknglaating?

17 EEFRIGEEATOR/FREEZER =TOEAGE

i Age pafrigarators in good condition? s () o ()
il. Isthe correct tarnparatore rnaintainsd? aw ) Mo ()
iii. I#thera adadquate air circulation? WEE (] ITo ()
5. Age wtorage facilities acadquata? ag () Lo ()
W Age freegeiwin good concition? aw ) Mo ()
i Age tamnparatore gaoges funetional ? e () o)
Wii. Isstorage space adacuata? aw ) Mo ()
sdil.,  Are goods sagappad to prasdarnt fresger bogn? s () o ()

13 MEAT CUTTING AREA

i. I# genaral clsagnlinass of apaa gooc? aw () Mo ()
i, Isecquiprnant fonetional? WEE (] ITo ()
iii. Agecotting boards frees from splite, cleanad and sanitizec aftay vea 2 aw ) Mo ()
5 I= the aquiprnent fres from meat particlas and blood? aw ) Mo ()
W IE rnaat baing thaswad wrdar vefii geratad condition and not in sinks? aE () Ma ()
Wi Is meatawsaiting preparation baing helod for aneessise pariod at oo aw ) Mo ()

ta mlmmtum F;t-:umga
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BEAHING AREA

Aaa flooy anc salls olaarn?
Ix aquiprnart claarn?
I= r-.:t-:umga of n-:-n-l:aﬂr-.:hatlla jﬂgﬂa cliafnt= a1:1:11:-1:1~1ata'_?l

FOOD PREPARATION AREA

Saa hot anel colad foocds ba j_n_g haldl at theil cojract tamlmamt ey
140°F hotane 43°F colel?

Saa flooy anc salls olaarn?

Ara aqodprnant and vtangils in good cordition?

Saa tteirnostats ol -:1331: fat fi‘uJ.lEliT-.i funn:ti-:unjﬂg Prope ﬂh_l.r'?
Iz apaa fraa from rodants and insects?

Aaa axhaost fane claarn?

Saa s grcosaes anel Boraa s olaar?

Ara graaza traps flushad dails?

[% thate a fira extinguistier?

Hax it taan zagsdicact 1a -:vanth_l.r'_fl

WVWARE WASHING

[= hotsamtar uxad?

I% mnathocd of sanitation adacquata?

I= xtoraga of claan dizhas appropriate ?

Aga deaing andsamge samEling aquipine it cleansd and floxhed at
aficl of aacly dm,s?

DRY 5TORES

I= Tim't-jﬂ-fjﬂ-;t-c-ut'lnmcti&:ad'}l

Ada floogz samlls and shelves claan?

Ara storaga facilitias adaduata?

Ade 1acks of platforms high anovgh to parmit cleanding?
[# araa yodantfinzect freea )

GARBAGE DIFPOEAL AREA

Ix apaa claan
I= gartiage cortainar claan?
I= ataa fyes frorm rodantstinsects?

BOILER EOOM AND UTILITY AREA

[% roorn gafaralky claarn?
Is agaa fraes of ingects?

o
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Ve ()
Ve ()
Ve ()

e ()

Ve ()
ag {}
Yax |::|
s ()
Yax |::|
Yas ()
Yaw ()
Yax |::|
Ve ()

Ve ()
ag |::|
Yaw ()
Ve (]

Ve ()
‘:.:’var-.:{}
FCERD
Ve (]
"fas“

Ve ()
Ve ()
Yaw ()

Ve ()
Ve ()

Mo i)
Mo ()
Ma ()

Mo ()

Mo ()
Mo ()
Mo ()
Na ()
Mo ()
Mo ()
Mo ()
Mo ()
Mo ()

Mo ()
Mo ()
Mo ()
Mo ()

Mo ()
Mo ()
Mo ()
Mo ()
Ma ()

Mo ()
Mo ()
Mo ()

Mo i)
LR

Xi
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28

A =

RECEIVAL AFREA

Iz araafflooy claan?

Iz ama fraa fromm dabiiz?

A foods jfEpactac thar mossd prompllss to ztorage apeas?
I= thera asddaree of todantfins et ir the araa?

EMPLOYEES' FACILITIES

I= ayaa claan?

Ata plognbingg fistores (toilate, winals, bazings, showats ate )
in goodd cordition?

[= sanitation adagquata?

Iz araa fraa from rodertslinsacts?

I= sentilation and lighting good?

I hotsamtay assailatla?

Is tha1a a-:ian:ltmta m11:1:1=._|.r of tojlatiias?

Ata locksrw in good cofdition?

Aga these facilitjes claanac ofL a 1a _gulm‘ baris thio u_g}u:u it
tta n:1-e'n_|.r'?l

Aaa coftainess prosddac for soflad vpiforms?

STAFF DINING AREA

I= ayaa claay?

Ara floorhaallsiceiling olaarn?

I= s ntilation and lighting adacquata 2
I= furniturs in goocd cofneition?

LINEN AND LAUNDRY

Ix ayaa claay?

Apa floorhamllsfeailing claan?

I= thare adaquata sartilation and lighting?
Ada bing in good cordition?

I= cleay) liren arrasgarmart appropriata?
Saa Fiiet Adcd l-ﬁtl'r-.:ul:l:]iar-.: asAilabla’d
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Y ()
Yer ()
Yes ()
aw ()

Ve ()
e ()

Yax |::|
Yax |::|
Yaw ()
Yer ()
ay |::|
Yer ()
ey |::|

Yas ()

ag |::|
Yax |::|
Yer ()
Yer ()

ag |::|
ag |::|
Yo ()
Ve ()
Yer ()
ax |::|

He ()
Ha ()
Na )
Ha ()

Mo ()
Ha ()
Ne ()
T

He ()
Ha ()
Mo ()
He ()
Ha ()
Ha ()

Xii
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CONTACT IMPORMATION
OFFICEE TPDCo's raridear to the industss are islanckadda and ite officas are stragicalkrlocatact
o facilitate thae affactiss dasaloprnant and monitoring of it oo grarnes.
Tha TPDCw Offica:
Fargston: FPan Cagitbany hiagelinut Baals BEnilding
470 Famtiferd Bonbsard, Bingtoel 3
Tal #6E-5d4d]1; PEE-BENY; MGEFELG; MEE- 1000
DG OB0S: Fay 2292369

O] Riox: Oz ang Al pa Sleppilg Santie
Tal &74-2008; 7477008 Fra 574-2 386

Tfonite o B Cepipsall Bancll Coernpla
Tal ST97RET; 59 -T2BE, 0400574 Py 232 2 B6E

xXiii
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ITEMS ELIGIBLE FOR EXEMPTION FROM CUSTOMS DUTY/GCT
UNDER THE RESORT COTTAGES INCENTIVES ACT

 All building materials
* Bedsprings
 Billiard tables and their appliances

* Pianos
¢ Organs
e Radios

* Dynamos
* Air conditioning apparatus
» Refrigerating apparatus and appliances

e Mirrors
e Mattresses
* Crockery

 Silver and plated tableware
* Table glassware

» Cutlery

» Kitchen utensils including stoves
* lceboxes

* Bed linen

* Table linen

* Towels

* Rugs and carpets

* Fire extinguishers and apparatus

*  Water pumps

* Blankets

* Electric light, bell and telephone equipment and appliances (not to
include electric light bulbs)

* Electric fans

* Electric and gas cooking equipment

* Hot water equipment, boilers and tanks

» Kitchen sinks and other kitchen fixtures

* Bath tubs, basins toilets, showers and other bathroom fittings

* Swimming pool equipment

* Laundry equipment (namely domestic and commercial washers and dryers)

* Sewerage plant and equipment

* Security vaults and safes

*  Gym equipment

* Television and radio equipment

* Electrical transformers and panel board

* Commercial vacuum cleaners

* Drapery material and upholstery fabrics

*  Water treatment plant equipment

o



Tourism.gxp 01/05/2007 12:15 PM Page i $

Volume 4, Section 1 TOURISM

Appendix 5

TOURISM PRODUCT DEVELOPMENT
CO. LTD.

Towiam Prodoct Developroent Company Lid.
0 T Konmtstord Bonlevarl, Kingatan 5

ATTRACTION MANUAL

{ieneral Principles, Guidelines and Standards

o
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Appendix 5

STATEMENT AND GUIDLELINES
OF GENERAL PRINCIPLES

Attractions should meet the most stringent requircmens of satooe, health and envivonmental
candis,

The maintenanee of the attraction must be above gproach. Approprise signage and
interpretive media must be prominently alaced.

The gquality of cuisine should meer inrmationnl standards (the vse of Jaumaican troits and
cuisine should be considered.y Bach attraction should scck mo maintain gqualite scrvics at 4l
times. Personalized actencion to guests’ comfort and A srong cmphasia on gqoality food and
bewvernge sereice shovld be evident.

Sclt moenitoring svaems saoald be in place at eIl times to measure the level of aoest
sutisfaction and to improve che gqoality of the dattraction offered. 16 i desicable that
cvaluation formes be in placs in order tht crideizma. comploints and aceolades be tabulaed
and if necd be comected in ordor o pPrevent IeCUrTcncss.,

Tour guides should e omdined and provided with up-te-dae informacion celovant o the
thome of the attraction and the total Tacsican 'Lourism Produc,

T'he grraetion should have tacilicies thi: are competitive with micmational srandards whoch
should include appropriate aceess - poblic facilites mmacnlaely cloan, well maincained g
supplicd wich toilerrics, Grounds should be troe trom debris, liter. Bins shoule be supplicd
at stragegic locations,

Fimst Aid cquipment. cmergeney and satery procodures mosc be i place at limes,
inclusive of seourity doring openicg heurs and adequate communication te the scourity
forees,

Mlimagement should conform to cthical bosiness procticss in all respeos, danaeemem
Prowrommees slwold include regular audies of che facilites o ensure thar quality sandards
arc malnEined,  Adractions ownersfdnigers must be covironmencally conscious ond alse
comply wich national and intermational wild life protection laws where applicoble.
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PRE-REQUISITES FOR LICENSING OF ATTRACTIONS

L Proof of permizzion to occupy location

il Pubdie Ligbility Insurancs
il Buaincss Encarprise Mumber (BRSO @1 Boamber
v, Certifican: of lncosporation

v, Adcquats Kirchen and bood Prooanition Arccd, if eesranraonsnack connter 15 providedd

vi, Food Handlers' Permin and valid Hesth Cerriticats
vil, First Aud Kitand Fire bxtingoizhers musr be in place
will, Appropriats Wazhroom Facilicics

I, Security arrangements must be in place

%, Perimzrer lighting o be provicled

il Commuomication avsteimn must be in place
%l Printed brochure and rare shecr

xiil, In-depth nspoetion by ourism Preduct Development Clomoany Limited

INTFRPRETATION

Atteaction is piven the meaning winally ascreined 1o it Dy the Jaws of Jamaica o wit.

L A coturel or map-made catity, which offcrs horticuloural historical. cquostran agquatic or
uril netivities T rewenmds o profl sml any ather Fcilines that the Hismeorable Winssier
1 appear Croe Lo ho e

L. sile activily or event thal aalls s enlices o erson or ersons o il

Aftraction oporator - moans the porsen who owns the busmess coneerned with the operinsn of
an wiiraciion and melodes the manager or athor prancinal o Teer,
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FMNTRAMCE
The entrance to che Attraction should be eazily accessible and the nune of the  Attracticon
proporly displased,

1.1 Driveway and poounds shoold het

inmaculate and well maintained

free from obstruction

w1, with elzarly myrkes) idenli Deaem semefdirechomal signs
wehone apphicable

ey with adegualz parking

doukle parking should not be allowedd

dezienad with parking tacilities for che disabled

SECLURITY

2.0 Security shonld include:
v Sorvicn curng operations ] hoors O hours whers necessare)
Ui formed sl

racdio contact with the main allice
peraonne] trained in customer service
i.e. poest policies, information and complaint hand ling

BLILDING
A% Ruildings shonld be maintained with:

weetl] painled exlerior

clean walls, windows and doars

electrical wiring ahoulel contorm oo the stancdacds of the aovernmsanr 2
clectrical inspector

an et amenmt of opueriiomal fghs

r celris onn seeps. walkweays and swrrounding sreas

clean and lunclienal gullers

caves in annd condition trec of cobwebs and duoat

rocd tops m poad condioon

PUBLIC WASHROOMNMS

4

1, Pullie wyshrooms noest b gvailable and shoold inelpde:

wiarns irndicting roale ad el G lines
adequate liphting and ventilation

roilet doods titred with lacks

clean, fonctionad roilets, basing, faoccts and uinals
rrils o b dicableel whene applicahls
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These Facilities should include:
2 {0 VIALE

lodlets with Tids

uriruls

wash basin with mirroer

CONEIT WASEE COnTLncr

toiled, paper holder

suled [l lispL e

paper wrwel holder or automatic homd dayver

422 {1f) FEMALE

fenlests with s

recepHucle Tor sunitary nuphing

watsl T weilhe rondreser

covened waste container

hook tived bohind culbicls door

soprsap dispensct

e el holder o oo bord deyer
toilet paper holder

ME. There should bhe a vecord of hourly Inspection by managenent posicd
hehind the entrance of the door

5 KI'TCHEN
Kitehen nst be clean
B A praetanm rowesd Beeees walisl Health Cerbiieaies
* Perspnne] showld Tave vahid Tiisl Hamdlers' Pennil
= Hrandard hveiena codes should be entorced

3.1 FOOD FPREPARATION AREA
Should be:

Clearr, Iree Mo prease. cobsseebs, rodenis, insects, dozs and other
animals

cguipped with functional and well maintained cooipmoot

copuipped with e sost ang, (grense raps), seresn oeel boardimon sk
mals which shomled be cleaned amil in good comdition

equippe] wilh well sloeclied Timd Aid ki

[rroperly meanted fire excinguishers swich updated inspecrion cand
amached

vi
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MEAT CLUTTING ARTLA
Should consiat of:
*  clean squipment in good working conditien
»  pquipmcnt (gfrer used fioe from mcat particlss and blood
o refrmted condition: fsche teesaang af mesa
v clewn amd sambeed colting boands, free rom splies
* duwcl o ssmon shid mals
»  clean walls. tloors and ceiling
NM.B.  BMeat should not be held ot room temperature.

321 Food Tomperaiure
B Tiownd shoold be gereed ol the cormect lemperalune
= Hefrizeraed tocd muost be Kept ac 40 T o el
= Frozen food mos be kept at - 1970 (0'FY o bolow

a3 Caold Storage/Freveer/Relrigerstor
Shomaled L
*  adequarely ventilared
*  maiacaiaed at che coreect remperatuce
 functiomal, clean. free from leaks and odours
sk i yn omderly manner wich mesis properly weapped aned Gl
[asperly covered
*  reparale meat, leh ood doiry products
= fitecel weith clean plastic aoips where applicahle
MNGH. Al items should be stored on shelves and MOT on the floor,

54  MAKING ARFA
shonld consiat af:
*  alequace lighting
»  functional covlpmerr
" ovens oo amld oy [oom ey
o relmigoubion e libes
*uppraprinbe storoge areoas Tor wbensils wml neredients
* elainless sleel counbers
# plean tloors, walls and ccilings
oyl T sl bagin with soap aro wowels
v properly mountes] (e exinginshers wilh oplated inspection cardy
aached

vii
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WARL WASTIING

Arca should be cquipped with:
aclequars lighting
consant supply of hor and cold water
VT el et ol et lable samitiaaion nzent most e proseiled )

prsper iruinage

where dishwisher i avedlehle the machine' emperaiures shoull be imamtained as
tollows:

prowishing  110F 123k
wilshing 1530 F - 160F
printary rinse 163 T - I7aT
lirtal rinse 1RO - 1950

0 THE BAR

&1

‘The Bar should consist of:

A stancdamired hessmze momnal

[rice lisl

well ratned, courtessws and helplul stall, neatly attived with nane Laas

7 DRY STORAGE

Area should hive:

B udegqaate ghimy

o olean walls, Neerd ceilings

®  shelves [ree Mo dust o delois

= tloor shelves high enonah o permit cleaeing

= noevidence of rodents and insects

= food iroms srercd on woadon pallets nstcad of the floor

=l ventilaticn

M., Posticides amd exic sobslanees shoubkl be stored separately and away
Cromn Foocl ilcros

3 RECEIVAL AREA

.l

Area shonld be:

= closc to ST-a:-r;lgc Al

o olean gned Fros Troem debrs
" et o clalies

9 GARBAGE DISI'OSAL AREA

.1

Area shonld be:

= froe from redenrs and insecrs

 lpaned gnd sanipecd on g danly bais

* cuipped with lineil, coverol i me containers

= avcesdilde W parboge collectins

=  gguipped with an enclosed holding area for asacbapea

viii

o
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SWINMING POOL
100 ) Area should he:

constmeted with a pon skid sutoee
elovm amel weell L
cojuipped with clean oalel an:d changing Cecilifivs

eguipped with clean ool well imwintained pool aonilare

stafted with certiticd Iitcanand appropnats]y attired
coquipped with weell stocked First Add kic

0.2 Bwiniming Pool should haves

dleph clearly marked on deck

visible mle sizns

divicling ropes with safotyr rinzs and books

clgra e [Tom wlzae or eome

clean, clear, chlorinaied saater meateod on a uily basis

s 1M MM
Should be:

cruipped with stogked First Add kit
cloam, well e aml have adleguata vennilaioen

EMPLOYELES' FACILITIES

11 Washrooms shainld consist ol
= clean and fanctiosal wilets, hazing and showers
= ool waesy
= an wceguate sapaly of wlsnes
m clean Moo, walls ancl coilimgs free Mrom cobmeles
= Jockers in poiel working condition

an inclividoal assicned Tor rezalar cleaning onoa daily basls

112 Dining Room
Arey should have;

a pleasanl environmen with clean walls, Toor and ceilings

adecpaate ventilaticn and liphting

an aclegquare 3aaaly of tables and chairs
clean fumdiurs in good repair

res v idenoe af rodenis andimseels

TOURISM

Appendix 5
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12 MEDICAL FACILITIES
Al wrncions shiahl have Mlly coumpped Fese Ad ks which ane cusaly secesaihle
®  There bl alwives e a doctorfclinicTeespilal aml 2mergency Iransporialion
availanle
= Al artractions should have personnel tramed in Fivst Add ancl €112,
= Ihere should be ac Lzast one trined staff member on duty at all times
13 SAFHTY
= birc drlls should Be conduetzd and roeorded oo vezular basis
 Tle e el shoohl be meeateed oocomduet e drills gwics por vene and
atfractivon personne] s emerteny measnres hal shonbil be talien in the event ol g Dine
= Clhke lire chiel thould inepect the installation and maineenance o Lee Nphting
SO
13 Albragtions operatorsfowners should ensore that:
= pathwores wne kel ree rom absimclion: sweps aml rmls ceenly pluced ad
secured]
= attraction pecsonnel are cained in disaster preparedness
= A Disaster Prepiredness Clommittcs (comprising scloeted staff mombers)
mce peradically fo roevicw 105 responsihilines
14 RECOMMENDATIONS FROM THE INDUSTRY
4.1 GENEHAL
Albraction pperators should:
= Cuomduct Envirsnemental Inpact Asscssmenl siadies no delermine hinlogionl, physiconl
anel socic] capacities o decide oo individoal envivmnrental policy.
= lkesian aarbage dizposal svstems to be approved v Ministey of Health.
*  regene werbal andfor writtcn prescntation as e rules. safoty rozulations. health
COMECErns s enyirommen ) seamdlards,
v Taconrge The wse ol Biodeermdalle andier recyclalilae privloets.
* Maintain high stasdards Tore the recruitment and training of stall.
= lmplement srcatezics tor regalar maintzosance of product enc facilitics offercd.
= Prowide sl Gacililics.
14.2 TREKKING
This aperation shonld have:
= pulicy Tor disposal af ey soste an Tonge wad inimegquaenty nsed hrals [ N

wee ul slreains
= oolicy o Darvcsting plants
v policy re mato of poides to visitors
B signage o mcdicals oo grattit allowed
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14.3 HERITAGE
This uperation shonlid engure thal;

il of site s iainbeined with regacl o constesction aml design, deceer.
coanune, literatace and wooe Infarmation

staff iz recruitad wich good comunication, Interpersocal and eroup manasemsaar
skills and basic ability re loam

pmilicoy 1410 plice for praceention ol phoesical damage Qe ™o loncheng ar rermenl of
arli facls

14.4 SITES

This operation showld have:

proper contral and monitoring systems for parking and cntranee srca

elTesivs alarm sysioms (electne/heman | in place

[ume lional rdio amlfor wlephone

Lained security goanls and secarily Toonalicies (ein b carnontTaged witl jlans)
saft trained in prodoct Enowladae, towr pniding, culoral awareness, a toraign
languaae, eood hyeicne procrize,

CPE and First Ajd

nrh stamlands of samitaion aml cleanliness

14.5 PLANTATIONS

This opccation showld ave:

adequate pecameter liehtize and lencing
direcrional siens

rranspaTiai i spproved b JUH ot walh gl saleiy rocond
puhive checks Tor nighl funaiens
lacilities o the phyesical Ty challeng ed
CONUTAcarion svaems with base
consisent theme

[alicy on burming

el Tesiiness Tieer comtrl

araanic materisl oo cormpositing

safety procedures established i all arcas

146 STARBLES
This operation shonld have:

relause Tarms desizmad o wes (ep. wse al helimels)

censtant racdio connnunication wille systern i plice G rwnilrieg,
[roper gecritack

speeinl shocs provided for hilly torrin

wiaaght Hmitaiom

puilicy e raickal mroom o riders de one grooen b three ridems )
weeieht Himitation o riders )

four £33 whoel drevve available to catablizbment

Xi

o
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v anirmials well carsd o and approvend by he Tarmaicn TTorse Associicion

= annual certiticate fzom vet

»  flagmen far crosaime sy roads

» nscct contral systom o placs

iy wath mesgesend o me smokinge aned Tilering on (rail

o ewgleme Do reealar rail madnlenanee

*  buildisgs that are adeguate]y maimtained rea, clean Moo, rezalarly painted
fonees)

15 RECOMMLENDATIONS FROM THE MINISTRY OF HEALTLL

The environmental Tealth aspects of amracrions arse the saniation of water supplies. They ars as

follaws:

15.0  The water supply shauhl Tse mlegquale. o o sale, sanitary qualite, and o an
approved punlic or privees water supply system which s constructed.
protected, oporatcd and mainEined inocontormancs with applicable lawes,
regulaions ynd Zagdehme,

13,0 Won-Puoalde Winer

In cazas where non porible wsaer supply & oappeoved Byothe Health
Dicpartment for such purpeses as air conditioning ond five proteerion. chis non-
restahle: supply rruesd nod be osed nsoch a0 manmer s e hriong 30 i cone,
directly or indirecily with Basl, Rl equipiment or atensils,

CONIACT INHORMATION

OIS TPLMSEY S semvces Lo the indestry are sslandsces ancd s olliees are sirerically hocated e
Faciitate the effect ve developroint aod meiieiag of s peseramimes

Tl TPLW ix OiTuce:

Kingstnn: Pan Cariblean Merchant Bank Building
a4 Kowtslend Boulevurd, Kingalem 3
Tol, 9603 3440, 903 359, 9G53 30240, 906G 19039
SZA4IENS: Fas: WIN-RER

{hehe Rins: Cheean YWilliage Shopping Canree
ek WA= W TS b 925D

Montego Bay: Cemwaall Beach Cempley
Tel: WFa-Tud T, QO TARE: Sii-00574 [as: UA1-TH08

Xii
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TOURISM PRODUCT DEVELOPMENT CO.
LTD.

Touwisin Procieet Dassloprnant Sompars,s Lic,
£4-70 Hnukford Boolesard, Hngston 5

ATTRACTION MANUAL

Licencing and Problern Identifieation for Evaluation
ancl 3 oluntjion
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PREFACE

Thiz toolat has beaq 1:113-:1.u-:a|:1. to armixt o ifl iu:lantif._l.ljjlg lminblam ajaax that might apizt il the Iatua
Attractior son oparate, A6 riagative responsa checbad in the booklat indicates a “lot spot’ ancd shoold ba
cojtactad ax oo ax 1:-:-5511‘.!1& ;
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STATEMENT AND GUIDELINE=Z OF GENERAI. PRINCIPLES

Dlatnps  Attractiony: shoold mest the most stringent recquiremants of =afaky, health and
aflsdtonnantal coclax

. The swintenanecs of the MNabge Atgacton smst be abowe peproach. Approprinte

signage aqch inter pretive cedia xwst be procuinenthy placed,

The qualitsof ¢ vizine showd meat intarnational stancapds ane the ose of Jarnaican frvite | food
aiel cudsine shoodd ba congidarecd. Bach IMatue Aftraction shouold zeelf to aintain quality
warydea at all tirnes. It showld ba asddant that theye i parsonalizacd attantion to the cornfort of
guarts and a strong arnphasis on qualiti food anc basarage zardea.

walf nofdtoring setarns shoold ba in placa at all tirnes o meassa the lessal of guast
satisfaction and to im0 the qualitrof the Iatme Attraction It is dazirabla that esalvation
formny b in place =0 that eritieismng , complaints and accoladas carn be tabulated and corractissb
actios takaiL

' Tany gui-:ler-.: shonld e tregned agd 1o vicdad wmath up-to <date inforeetion relessmnt to the

these of the Matwe Attaction and the total Jaeedenn Townse Product,

Mature Towrizeo Attractions showld provide local explovgoent opportanities. Thers

should alze be progragooes wAth exphosts on protecting and swstaining the
srrirercent and tovrtsoy

. Tha DMature Adtpaction shouold hasse facilities that reet international stapclapds and should

inelnda appropriate accass. Poblic facilities showld be irnmnac wlateky claar, saell mnadntainsc
anct stockacd saith toilatries, Spoonds shoodd ba frae frorn deboiz and litter, Bing shoold ba

S ul:l:]ia ol at r-.:tmtagic locatjons.

i. Fitst aid aquipinarnt, arnarganessand zafats s procadoges st ba in place at all tirnes | inclosise

of sacurih_l.r -:1u1~jng o jﬁjlg homw ancd a-:ia-:lmta cofrdn wWication to the zec urih_l.r fojoas,

. Managarnarnt showld corformn to athical bosiness practices. Managemeant progammes showlc

irelnda raguwar andits of tha facilities to ansore that qualit s standarcs ara maintained, TTatoga
Aftraction camasimanages must be eridtorrnentalkys correious and alko comphr sadth
national and intarnational saildlifa protection s atiare applicabla.
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PRE-REQUISITES FOR NATURE ATTRACTION LICENCE

1. Proof of perrission to ocoups location

ii. Public Liability Insurance.

1. Tan Begistration Muwaber [ TRIN).

1. Certificats of Incorporation

Y, Adacuate latchen and food preparation area, (if restavrantk naclicounter 15 provdded),

vi. Food Handler’s Peradt and walid Health Certificata,
i, First aid kot arel fire eatingomizhess
il Appropriate waslroon facilities,

1. Proper securibr arrangecents.

i, Periweter lighting,

A Corrnwdeation swsteo,
adl. Printer brochwe and rate shest.

adil. [n-depth inspection tay Towizo Produet Dievelopient Cosmparey Livuted.
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CHECHLIST

ENTRAMCE

. I# the idantification =ign eaxibFsean?
. I& tha &ign in good rapair?

Tha ditactioqal signs in good condition?

. I tha attractiorn easilssraceassibls threaliclas?
. Ig tha crissnae sl maintained?
. I% tha dyissnamn sl LitD

Aga darnareation zigns in parkng amaa claa?

. Ie the parking araa claagy

Iz tha lmﬂ-;i_ﬂg agaa dasign to accorngnodats the dizablacd?
. I# tha landscapad agea saall raintains a?

. I# tha area fraa frorn littay?

SECURITY

. Ada tha secogity aprangemants in place duging oparational ooy
. I= tha zac uﬁt._l.ralnlutuﬁ.hci ‘r.r=._|.r tt= I';Iinistﬁ_l.rnf HMational Sac urit._l.r'_fl

. I% thate a cornrnuication s stamn to officaltazafolica

. A the goeards in vriformn proparksattiracizlsan?

. e the Racuits parsonmel trained in eostorner kerdea?

. I& tha anit accaszible i came of arnergarness?

EANETY

. e tha e sanittan essacnation plans in easa of firs or ernargancss)
. Ara clisnts informad of noticas, relas, and ragmlation: ataelcome?

Ada cornnwuc ation desdeeas taber o all tougs?
P gas m_l.lij;rldam' |:u,lha1wa alnlnlic a‘r.llaj locatac aum_l.rfmm aga the
cmnlmites ifl Iuglﬂﬁfﬁnacnm Afaas’

54 Aaa the e rarvals Hﬂﬁ:ijl_g ont lnincadmﬁr-.: ifl cama of fita aqcl othar

ey gamcias

. A amlnlm_l.aa % trainacd o 1:11:-:»31:1111155 aqcl I:D]icﬁ_l.r nafnals"
. Aaeaminar formns asailable?
. AdEamingy forme axplainad to guests on arrisal anclsatiare applicatla

wigracl?

. Iz Alteriatisg lighting asailable in ease of arnarganes?
. Ara Food Handes Parmite op-to-clata?

TOURISM
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Ve ()
e ()
Yer ()

e ()
e ()

No ()
Mo ()
No ()
Mo ()
Mo ()
Mo ()
Mo ()
Mo ()
Mo ()
No ()
Mo ()

Mo |
Mo
Mo |
Mo
Mo |
Do |

N

Mo ()
Mo ()
Mo ()
Mo ()

Mo ()
Mo ()
Mo ()
Mo ()

Mo ()
Mo ()

vi
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MEDICAL FACTIITIES

. I= first ajd Kt adaquataks stocbpcd?
. Ix thate a doctor o call?
. Ata arnarganess rinbers promninantsy postad {(doetar, hospital)?

BUILDINGS

. Ara the boildingsamll paintad?
. Bde the walls saindoas and dootw elaan?

Laa the fixtoras and fittings in good condition?

. Are the gotters elaan and functional 2

' Ada the easks f1aa frorn cotras bisfclost 2
. Iz tha roof in goaod condition?

. I= thate asddafioe of cracksflaals:"

. I there bright parimetar lighting?

RECEPTION ARE A

I# tha lmmoot planned for the sdzitors’ cornfort?
I= tha saatj_ng a-:lan:llmte',fl
I tha lightirg teight?
Laa the furnitara and fixtores
" TIpwoilecd?
A thoot taagsiugfactact
Iz the samll claag?
I= tha cooy claan?
Auta tha ceilings fres from laalgfeotrambsistain:
I= fhe staff risathrattia diorifornec?
I tha attitucla of the #taff halpfulthospitatila?
Faa the tou ratax lninrnjjla ntlypn:-ste I i
Adga brochmas assilabla ?

. Iz thara a managani=ope fdxor asailabla on the propertyat all time=?

DINING RO O

Baa rrane cagds claagn?

Iz the crocks 1&_,1;1'-: L1t191=~_|.l;|'g1a:=:au,niwa r::l:n:nﬂaa:-;
e e gthioot chips?

Ara the staff rnernbea s ek sattined?

Ara fire aptinguizhers in close proximit?
Iz the oo sl santilatecd?

Aga the floogs in good conedition?

Aga the aalls and ceiling claan?

. Iefoanitogs free frorn ohdpeadth o s gns of

waay aret taay?

Vo ()
Ve ()
s ()

e ()
vas ()
()
Yas ()
vai ()
Vo ()
Ve ()
vas ()

s ()
Vas ()
s ()

ax ”
Yes ()
Ve ()
Yes ()
e ()
Yes ()
s ()
Yes ()
Yes ()
Yes ()

()
vas ()

Yo ()
()
Yo ()
Yo ()
Yo ()
ap {}
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Mo ()
Mo ()
Mo ()

Mo ()
Mo ()
Mo ()
Mo ()
MNe ()
Mo ()
Mo ()
Mo ()

Mo ()
Mo ()
Mo ()

Mo ()
MNe ()
Mo ()
Mo ()
Mo ()
Mo ()
Mo ()
Mo ()
MNe ()
Mo ()

Mo ()
Mo ()

Mo ()
Mo ()
Mo ()
Mo ()
Mo ()
Ma ()

vii
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& BAR AND LOTUMNGE

i. At vniforrns baeifgsaorr trestaff manbegs? aE () Mo ()

ii. Age uniforrns clean and attyactiss 2 s () Mo (]
ifi. Ix fopriitoge in good eoqcition? aE ) Mo (]
o Agesmsting facilitie s for glassampe adaquate? aw ] Ma ()
= Ix asardtize 1 axacd? aE () Mo (]
Wi Is eduiprnant (Wlandam, fascats | mixers, rafrigarator ate ) in good aw ) Ma ()

cofidition?

Wil Age ashtrase and matehes prosddad? aE () Mo ()
wiii. Is thara a fire sxtinggaishar in the apaa? s () Mo (]
in. Is spirit licaqes in place’? aE () Mo ()

3 HITCHEN

i. Is tha samllfcailing claasn? s () Mo (]

il. Ada ¥orearls if place? aE () Mo (]
iii. Is the lighting tright? YaE ) Ma ()
15 I% the arsasam]l ssrntiatad? aE ) Mo (]
Wt Aga couriter topritablas claan and free frorm chips? aw ] Ma ()
Ri. Age sirdsicrain boagcs claan and frae frofn o fdps? aE () Mo (]
Wi, Ix the stosd claag and functional? aE () Mo ()
wiii. Is the rafrigarator clear ane foqctional? s () Mo (]
in. Do the rafrigarator® rmaistain corract tanperatoge aE () Mo ()
x. Is the cuotling boapd clear aned fres from chips? s () Mo (]
i Age erocbegs s and vtangils sanitized? aE () Mo ()
wii. Ara the crockarssand Mangsils matehing and in good eondition? aw ] Ma ()
wdii. Is thera hotsamtar? s () Mo ()
iyt Ade the plornbing fixtures in goodsaorkng eondition? aE ) Mo (]
e Ie the garbage bin lined and eosdaec? aE () Mo ()
xad. Is thars a zintzassilabls for #taff risrnbeis to sameh thair hands? aw ) Ma ()

10 PUBLICWASHR OO

i. Age thers signe indicating maleifemales facilities 2 s () Mo ()
i, Ixthe Hghting taight? aE ) Mo (]
ii. Ata theres facilitias for tha piemioallss challapgac? aE () Mo ()
181 Maods

i. Agm the toilst doogs fithac safth loeks? aE () Mo (]
il. Apa the toilets cleagiaith s in place? s () Mo (]
fi. Are wminals prosdoac? aE () Mo ()
is  Aga therewmsrh bazing? aw ] Ma ()

viii
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Ada thara cosbiac samrts baslets?

Aua toflat Papar holdars i1 Placa n

Ara poapiroap disparigals asdilabila?

Ara thare papar toeam] hioldagzfastomatic fane das@is?
A toflatiia s prosdoac?

I# tha lighting tright?

Iz tha area wall s&rdilataclifies fromm odon?

Aaa toflets funectional?

Famnsds

2| the toilat doors fithadwagth locis?

Ara the toilats clean saith licds in placa?

A4a thaia 13-:&1:’:&-:1&5 for ﬁ‘ﬂ.ﬂiﬁli‘ufﬂﬁlﬂ-ﬁﬂﬁ?
Laa thare samsh basins s4th rnirgog?

Ade TiTodE i) good fajpair?

LAga thare cossrad amste basieis D

Aga thara hooks fittecd te b cobjcla cdoogs?
I there soapfzoap disparsar?

Dy thata [apar toram] hpoldaiziaotornatic fanc -:11*._.517::'_'-'
Aya thara toflat papar holdars?

Lga tojlatijas 1:11:-&.-1-:1&-:1'_'-'

[ the 1 ghititng i ghit?

Aaa tojlats functional?

GUIDED TOURS

I the tharne conmistant wwith the tow?

LA ooy gnil:ias trairact?

. e toog gnices centifiect?

. Do tougw bagin o tifne ?

. Iz tha transportation claan?

. Doas gnjda jdantifis hirngalfheisali?

Iz ooy gui-:la HLWAadgaa‘ula abont t-:mi'(sj'}'

. Iz the prasantation of tow inforrnation gooc?
Is towr areasamll rnaintained?

. Aaa the roles and safaty pracastions claaiks statad?
. fae thate ditactional signs along the trail =) 7
. Ata tom geidar proparkrattived in vniform?
. Bage tooy gnil:ias lnlaamnt, hvall:ful, cogtacns

Ara adaqguate arnounts of bing assilabls

. e thate signg of littey cortiol?

*ap |::|
ax |::|
ap |::|
Y ()
Y ()
Yo ()
Y ()
Yo ()

ey {}
ax |::|
Yo ()
ax |::|
Yo ()
ax |::|
ax |::|
Yer [
ax |::|
Yes [
ax |::|
Yo ()
Yes ()

Yo ()
ax |::|
Yo ()
ax |::|
Yo ()
Yo ()
*ap |::|
Yo ()
ap |::|
Yo ()
ax |::|
Yo ()
ax |::|
Yo ()
ax |::|
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MNe ()
Ne ()
MNe ()
Mo ()
Mo ()
Mo ()
MNa ()
Ma ()

Ma ()
Ne ()
MNe ()
Mo ()
MNe ()
Mo ()
Mo ()
Ma ()
Mo ()
Mo ()
Mo ()
MNe ()
Ne ()

Mo ()
MNa ()
Ma ()
Mo ()
Mo ()
Ne ()
MNe ()
Ne ()
MNe ()
Mo ()
Mo ()
Mo ()
MNa ()
Ma ()
MNe ()
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idi.

1o

1d

B g

ndii.
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ETAFF (APPE AR ANCE/ATITIUDE TR AININ G}

I= tha staff in vriformn?

I= the attitoda of the =taff pleasantihospitatda?

Do staff hass salic Food Hanrlar's Paifnits?

Iz tha staff trainedmatksin commuornication sl sfattitocds fovrizm
WA e TlaRsE])

Iz the =taff trainacd o the ensdronrnant, ensdronrne rital o,
ragulations anc cofirersatiog?

I= staff frainiec in fitet aic ancd CPR 7 IF thare a tradnec 1ifa goagd
of| tlL'I-h_l.";' rlvhﬂ:m ﬂlwlviimbb_'l

I= staff samya of oparational rnaneals and o thasradiers to
Euiclalifa ]

SOLIDWASTE M ANAGREII ENT

. Is tha garbags area claan?
. Fe bing prosddacd and cossrad?

Iz gartage tarnossad ragulashs?
Aga disposal procacdoges approsad terthe Poblic Health Dapartinant?

. I= tha atea frea frog flies | 1odants and ingects?
CAga the culnamtnir-.: of tha attraction n-:lnlmtj_ﬂg ot ardrornantal

practices of garbags racuction, 1a-usa and raceling?
EMERGENCY PROCEDURES

Iz thara a procadugal policss in jplaca?

I= wtaff trainac on procacduras aned polie jas?

I= thare ongoing training prosddacd foy staff?

A toug goidas fainad/eartifiad?

Ags all arnarganesruvnbais ia. Five Departrnent, Hospital
Arntoianecs zeridce ate, postac ata strate gic Jocation anc Bneea tey
all staff rnernbeis?

[1 oaxa of arnargancssara adaquate neans of excape Assilabila?

If area iz flood profie, ave fnana garna nibia mploessex frained o policias
arpt procaciuges

I thara a polis s o sustaindngg the attraction and ite imnrnaciata

& 1o oriclinug?

I thara a polis s ofl carnang eapas it

Ade sigiE in place indicating vpsafa, high risland prohibited aypeaz?

ag |:]|
Y ()
Y ()
ax {}

Ve ()
e ()

Yer ()

Yer ()
ax |::|
Yer ()
ax |::|
ax |::|
Yer ()

ax |::|
Yer ()
ax |::|
Yer [
Yes ()

Yo ()
e ()
Yer ()

Yer ()
Yer ()
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Mo (}
No ()
Na ()
Mo ()

Mo ()
Mo (}

Mo ()

Na ()
No ()
Mo (}
No ()
Na ()
Mo ()

No ()
Mo ()
No ()
Mo ()
Mo ()

Ma ()
Ma ()
Mo (}

Mo ()
Mo ()
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Clontact Infermation

OFFICBE TPDCoY sarideas to the indostss ape islanckadcds and i offices are strate gicalkr locatac |
facilitata the affacti~d dasdloprnant and rnositoring of its oo gramrnes.

Tha TPDCo offica

Fingstoi: Pan Carivbean Merchant Bank Beilding,
=470 Hintefoid Boolashydd, I-ﬁn_gr—;tc'n 3.
Tel: 2638-344 1, 2638-83594, 2633626 263- 1902
2Z6-0805: Fax: 9299269

Ochie Rios: Ceaafl Willage Shopping Cantre
Tel: 974-2003; 974 TI05; Fax: 9742536

Iieime go Bann Coirraall Beach Cornplas
Tel: 272 TIETF, 2727288, 240.0374 Fax; 9522853

Xi
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TOURISM PRODUCT
DEVELOPMENT CO. LTD.

Tourism Prodoct Developroent Company Lid.
o470 Knutstord Beulevard, Kingaran 5

TRANSPORTATION SUBSECTOR
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STATEWVENT OF GUINDTLINES
ANIFCGINERAL I'RINCIPLIES
1. Huilding cowstnctionr shoold met the most sivineent reuirements ol eyl
hewllh arl cnvironment. codes. The exlerior and mterior ol the builibing shoalid
el current Tilefalely codes or have o programme wo elininate deliciencies.
High sanitary standarcls showld be evident with respect o the Jacilities.
i, Sell-nwmitorng sesteang shooh be i plie anall tiemes o mewsone the el of
sl satislaction and W improve the gquality ol service allered. Tuis desirable
thit anescz” criticisms and complangg b2 tabulated oo corcected 30 a: to
T I T R e
i Management should contermn oo sthical business pructices inoall aspecls.

MManaaement pragramme should include resular andits of the facilities o ensure
thyar quality standards are maintaincd,
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ENTRANCE

1.1 The enirince o e car rertal compsrey slisald be delly Tocales] aml e
name of the car rental company l2aibly and conspicnonaly displayed.

2 lhe drivesay and erownds muest be nuaiotainsd inoeood condition;

" nat clebiris on walkoaay, sleps and somoumding areas
= Cree Fom olstrnstion
- adeguately liz
. [T Fromm ass o vegeialiom
" preper ¥ drnnod

1.5 Thers should e adequate and separare parking arsas for goests and nen-
gucsts with spocinl parking facilitics.

1.4 Poatives werbainingg 1w the Fabi iy ol the car meontal compranyg in relaion te
parking ol vehicles shoolc e propearle and clearly 2xhilited in the parking
Arcas.

1.5 Al vdennfeaiion vigny shonlad be elewrls markeod aon and conapioonong )y

placed al slralsne poinls,

RECEPTION AND REGISTRATION ARLAS

This urea sTsuhl Tae arvanged on e Tisis ol o planned Tay ool for masimwn
cificicney and should be clean and comtortable ar all times.

Reveption Thsk

® Thin area shoohl Te clean, well B0 amd desivned Tone miasiomnm
elliciency.

= Al potces mwust boocleacly oxhibited coc brought 0 atiention ot
Zucsls,

200 The Reveplion Desk showld bt

= eyuipped wilh wcoanier and desk

= oquipped with trained personnel wita pleasant, courtesns, and
attentive persons whoe ars neacly atciecd Do uniforms with oaome
laxs altachaeil

® rrgannel alall Giees

= equipped with oowell stocked [T Aid Kive

= previdod with forcian crehanae raw board

= provided with rae shecus

®prevenledd wilh i foronamom ol aeanlable vehieles

o
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3 PLEBLIC WASHRCOCHS

There st Tee sepruie Tacilities Gaearales aml Frmales. The Lilitnes shoald
I sw2l] maintained and clean ar al nes.

3.1 There shonld be:
s anchicannyg Tactlities available
B Jocks on wonle dissres
= clear woilets, basing, Taoncets and urinals
= wish bazin with mirrsr
enlizls weith licls
todled paper holder
st ]y arl sesplispenser
= paper wowe] older or auromatic hand dryer
= covered waste contiiner

B Fernale Pacilities shoold include:
o receplucle Tor sanilary naphins
= cubicle doos with hooks Kiled
" COWET mirmrs

4 MAINTENANCE

AT cars are o e adegualely iainbannesd amd T poeed working o,

= ualified mechanics should e emploved to the orcccization — mechanics
should be certificd and wrained.

o AL maintenanee personnl should e in uniform,

m Thnw ol Tt neintenanee service Tor each candl shaahl e placed on e
respective [ile Tor each car.

= Mainenance arca should have tice extdnzuishers with date of seevice, aatt
shouald be tralned on how w 2sc cxtineaizhers,

2 Cars/Vehivhes
* Diperalore are Lo bave a oo of Dive cars.
= {Care shonld e clean with ne detects.

L2 Decomentation
. Thone shoull b eor ronial comtracts wath a concellaton and neluncd
= Pulicy.
= Tke cars should all have valed insuazance.
The eonypany alowld bave public Labilicy insurance.
=Pl e sheet should be prominenfly desplaseal gnod on brochures,
Wothiele rrnesl b regrisiemed imoopemninge corapem s nerme.

o
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] SAFETY

= AN ol Tices sinald Tiave e extinguishers.

= Girst Add Kit should be avallabie ar all offices.

= hope numbers of palice. fire depantment, car reneal company shoule be
provided o broclurss,

B Wrecher soervice shonlil be sroeeicdes]l 249 ol e

Clomtact Tolormalion
OTFTICTS - TR o' services G Uwe indusuy are ashicbaade oml s olfices o

sirulagncally located o0 Faedlitale the effcctve deselopmant o momilonng of s

PrOEmH T LA,
The TP el Tive:

Kinpgston: Pan Caribbean Merchaor Bank Building.
-0 Knnishiord Boolevanl, Kingsim 5.
Teel: DaE-314 | DRR-ARW] DER-36260; 9a8-1909;
Q26-0805: Fax: w2t-R26t

Chehe Kios: Ccean Village Shoppinz Centre
Ll 974-20603; 0F1-77050 Fax; 9-2580

Flondege Bay: Cornwall Teach Conples
Tel: Wra-Tud T Qo Toms: 400574 Daw: A 1-JHAE

vi



