PUBLIC HEALTH AND SAFETY WORKING GROUP

Employee Housing Site Inspection Checklist

	Standards For  Employee Housing Sites
	Good
	Fair
	Bad

	1. Caretaker / Manager
There must be a Caretaker / Manager to see that the camp is maintained properly.
	
	
	

	2. Light, Heat, Ventilation
Rooms used for living, dining, cooking or sleeping and toilet and bath buildings must have proper lighting and ventilation with insect screening on windows and outside doors. Adequate ventilation and temperature must be provided in sleeping quarters, toilets and in bath buildings when occupied. 
	
	
	

	3. Beds and Sleeping Areas
Suitable and separate beds must be provided for all workers. The rooms or areas used for sleeping purposes for more than one person shall be maintained with a floor area of not less than 50 square feet for each occupant & a minimum average ceiling height of not less than 7 feet. There should be proper air circulation and no undesirable odours in sleeping quarters.
	
	
	

	4. Toilets, Lavatories and Showers
An adequate number of toilets must be provided for employees. At least one shower and one lavatory with cold and or hot running water and one toilet must be provided for each sex for each 10 workers. Lavatories shall be located adjacent to the toilet facilities. Any growth of mould within the fabric of the building is undesirable. If such facilities are to be used by males and females each WC must be contained in a separate room which is lockable from the inside. There should be proper air circulation and no undesirable odours in bath, showers etc
	
	
	

	5. Drinking Water
Fresh and pure drinking water must be supplied at convenient locations.  At least one drinking water fountain must be provided for each 10 workers. An annual regular water test may be required. On site Monthly testing and recording of drinking water chorine residual These should in compliance with Section 7 of Anguilla Building Code. 
	
	
	

	6. Kitchen Facilities
Kitchen sinks must be supplied with cold and or hot running water. Shelves are required for equipment /food storage above the floor. Sufficient cold storage facilities (e.g. cold rooms, fridges, freezers) for the separate storage of raw and cooked products must be provided. The layout and design of tables, equipment should allow access for effective cleaning and/or disinfection. In addition the wall areas directly behind cookers should have a durable surface finish, such as stainless steel, to allow vigorous cleaning. Design & construction of food preparation rooms must avoid the build-up of excessive temperatures & must be capable of keeping food at suitable temperatures. (Hot foods Hot 60 C Cold Foods Cold 4 C).First In First Out (FIFO) must be practice in storage areas
	
	
	

	7. Food Handlers 

All food handlers must have a certificate of health or valid food handlers’ permit. Food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints. Keep as clean as reasonably practicable all parts of his person, clothing or overalls refrain from spitting and smoking; After using the toilet wash his hands with soap before resumption of his duties to prevent food borne disease transmission. Food handlers must prepare food above ground at all times. Food employees may not care for or handle animals that may be present such as patrol dogs, support animals, or have pets such as cats on premises.
	
	
	

	8. Dining Areas

The Buildings or Structure must have proper lighting and ventilation with insect screening on windows and outside doors. The building or structure must protect workers from the elements rain, dust dampness and is recommended to be smoke free. (Control of Flies). Floors, walls, ceilings, and woodwork / tables must be made of hard, smooth, impervious washable finish material that facilitate easy cleaning and or disinfection. Water must be supplied at convenient locations for hand washing and washing up utensils. At least one lavatory basin with running water must be provided for each 10 workers The serving of food must be done in an orderly manner, if buffet style workers should line up in an orderly manner. There should be persons serving the food on the buffet line, workers should not serve their own food so as to prevent contamination.
	
	
	

	9. Sanitation/ Garbage Bins/ Solid Waste Disposal
All toilet and bathrooms, kitchen and mess halls, sleeping and living rooms, and beds and bedding must be kept clean and sanitary. Closed garbage and waste containers must be provided and must be emptied as often as necessary. The entire camp area must be kept clean and well drained and free from trash and garbage to prevent attracting vectors. These should in compliance with Section 10 of Anguilla Building Code.
	
	
	

	10. Laundry Facilities/Areas

Laundry areas must have proper lighting & ventilation, with proper emergency exits. All washing machines where provided should not be located in food rooms so as to minimize the risk of food contamination. This is particularly relevant where soiled materials may have to be washed.  There must be separate areas, shelves or containers for dirty & clean linen. The wastewater generated from laundry activities should not cause dampness or stagnant water that may encourage vector breeding.
	
	
	

	11. Location with Respect to Livestock/Pest Control
Employee housing shall be maintained not less than 100 feet from barns, pens, or similar quarters of livestock or poultry. In addition the must be a pest control plan to prevent transmission of vector borne diseases
	
	
	

	12. Drainage/ Sewage / Waste Water Disposal 
The premises shall be free from depressions in which water can stand. Natural sinkholes, pools, swamps or other surface collectors of water within 200 feet of the periphery of employee housing shall be either drained or filled to remove the surface water. The septic tanks, package plants and or grease traps should cause no pollution of ground or coastal waters or facilitate vector breeding. These should in compliance with Section 8 of Anguilla Building Code.
	
	
	

	13. Liquefied Petroleum Gas Restriction
No liquefied petroleum (LP) gas tanks or cylinders shall be maintained within a housing accommodation, nor be within 5 feet of a source of ignition, nor be less than 5 feet from any housing building opening or property line. All LPG tanks will be secured against Tropical Storms and Hurricanes.
	
	
	

	14. Emergency Exits
All exists for all buildings or portions thereof in employee housing shall be maintained clear and unobstructed at all times and meet Building Code requirements.
	
	
	

	15. Safety, Fire Extinguishers, Protective Gear

Prevention of accidents and injuries of diverse nature in the housing environment and on site. All electrical outlets, panels must be properly protected. There must be adequate safety plans, adequate fire extinguishers; signs- go slow- caution and protective gear (hard hats, gloves, shoes) for workers & first aid kits thorough the project. These should in compliance with Section 5 of Anguilla Building Code.
	
	
	

	 16.Disaster Plans, 

There must a detailed disaster plan provided to the Government of Anguilla Department of Disaster Management documenting procedures to protect workers in the event of any disaster event as defined in the Disaster Act 2007. There should be regular fire safety drills/ hurricane drills/ disaster drills. The Housed Employees, Migrant Worker or Man Camp Disaster Plan is separate from the required Project or Development Disaster Plan and Ongoing Operations or Property Disaster Plan
	
	
	

	17. Evacuation Plan

There must a detailed evacuation plan to facilitate removal from the island of workers in the event of a hurricane or other life threatening disaster. This can be inclusive in the Housed Employees, Migrant Worker or Man Camp Disaster Plan
	
	
	

	18.Communicable Diseases/ Nurse / Medical History

Regular medical checks and reporting/ recording of all signs and symptoms of communicable illness to the Health Authority is required. Close contact and crowded environmental conditions are ideals for the spread of communicable diseases ad well as parasitic infections, intestinal diseases and respiratory infections (bedbugs, scabies, round worms, tapeworms, Tuberculosis influenza). 
There must be a medical nurse on site with medical history and records for each employee. There must be a medical station maintained on site staffed at all times via on site staff or an on call medical nurse or doctor after hours.
	
	
	

	19. Employee Responsibility
Each employee and occupant of a labour camp shall help take care of the camp and keep it clean.
In addition they must report any signs of illness immediately to the caretaker or nurse.
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