
Post-COVID Recovery

Key benefits of the scheme

•	 Guidance notes for hotels and venues  
covering each industry segment.

•	 Cleaning protocol information.
•	 Templates for Risk Assessment  

completion, focussed on the customer  
journey and staff exposure.

•	 3rd party desktop checks of Risk  
Assessments and scoring of risk levels.

•	 Assessor property visit. 
•	 Assessor report.
•	 Digital accolade and certificate.

t: 0845 300 6996   |   e: hello@qualityintourism.com   |   w: www.qualityintourism.com/hbaa

The HBAA has partnered with Quality in Tourism as part of the ‘Future Fit’ programme to help member businesses face the 
post-COVID future. The partnership helps to champion hygiene and cleanliness by offering HBAA members discounted  
access to Quality in Tourism’s Safe, Clean & Legal™ Accreditation.

Safe, Clean & Legal™ uses EHO approved protocols, as well as 
all other mandatory regulatory requirements, to independently  
assess and grade businesses as safe and compliant. It has been 
ratified by the Secretary of State and validated through a Primary 
Authority Partnership with Cornwall Council, and has been  
updated to include specific COVID-19 cleaning protocols.

Although the scheme includes COVID-19 cleaning protocols, 
which inspire guest confidence, it has in fact been running 
since 2018, ensuring that this is a robust, tested and credible 
system for accreditation.
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GDPR £

Plus, get the flexibility to include our other accreditation schemes

Wellbeing and Mental Health

Star Rating 
Three to Five Star  
+ Silver and Gold

REST 
Responsible, Ethical, 
Sustainable Tourism

HBAA members are eligible for a 20% discount 
on standard prices as follows:

Hotel / Venue (£) Standard (£) HBAA Member

Small (10-49 bedrooms /  
5 meeting rooms)

£300 + VAT £240 + VAT

Medium (55-99 bedrooms / 
6-9 meeting rooms)

£480 + VAT £384 + VAT

Large (100+ bedrooms /  
10+ meeting rooms)

£720 + VAT £576 + VAT

Join today at: www.qualityintourism.com/hbaa quoting ‘HBAA’

The accreditation is straightforward and requires operators to complete an online application form, make payment via  
invoice and email copies of compliance documents, including a completed Risk Assessment template, to Quality in Tourism. 
Quality in Tourism will then organise for an Assessor to visit the property to make checks (post-lockdown) before awarding a 
Safe, Clean and Legal™ accreditation for 12 months if you pass.


