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Purpose  

This document has been developed to provide guidance on how to meet the workplace amenities and physical 

distancing requirements for meal/break rooms on construction sites. These are often referred to a ‘Crib’ Rooms. 

Who should read this? 

This guidance is applicable to all Victorian construction settings and should be considered by occupational health 

staff, and owners/operators or managers of a site.  

Background 

Construction workers must have access to safe facilities to take meal breaks, use bathrooms, access training and 

other necessary activities, without compromising physical distancing and infection prevention and control (IPC) 

measures. 

Where construction site operators identify staff amenities which do not meet physical distancing standards, they 

are required to identify alternative solutions including the establishment of temporary structures.  

Ventilation is a key consideration for determining type and placement of meal break areas.  

In the context of infection prevention and control (IPC), ventilation (that is, mechanical and natural ventilation) is an 

important part of a suite of IPC measures that are important in reducing the risk of COVID-19 transmission in an 

enclosed space.  

Other IPC controls include: vaccination, physical distancing, good hand hygiene and respiratory etiquette, wearing 

of face masks, and cleaning & disinfection.  
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Best practice approaches 
Where a risk to health, including psychological health, is identified at a workplace, employers/site operators must, 

so far as is reasonably practicable, eliminate the risk. Where it isn't possible to eliminate the risk, it must be 

controlled, so far as is reasonably practicable. 

Employers/site operators have a duty to consult with employees/workers and health and safety representatives on 

health or safety matters. This includes consultation on identifying hazards or risks and decisions about how to 

control risks associated with COVID-19 and ability to escalate issues as required. Further information on the 

responsibilities of employers under the OHS Act and Regulations can be found at www.worksafe.vic.gov.au.  

Employers, employees and subcontractors should also refer to the Workplace Directions to check their 

responsibilities regarding COVID-19 in the workplace. These can be accessed at: 

https://www.dhhs.vic.gov.au/victorias-restriction-levels-covid-19.  

The COVID-19 Best practice approaches for safe worker amenities for construction sites is designed to guide the 

construction industry in the development of safe staff communal spaces (including site report areas) which go 

beyond the minimum physical distancing standards. The best practice approach is based on the WorkSafe Victoria 

hierarchy of controls.  

 

   

Worker amenities for the purposes of this best practice approach include: 

• meal areas 

• bathroom facilities (showers and toilets) 

• break and rest areas  

• communal areas within the facility  

• other designated common areas within the construction site used by staff including meeting rooms, training 

areas and offices where food and drink is consumed together. 

http://www.worksafe.vic.gov.au/
https://www.dhhs.vic.gov.au/victorias-restriction-levels-covid-19


 

Key principles 

 Workers must complete attestations before commencing each work shift 

 Workers should have access to safe and appropriate break areas when they are working with as much 

natural ventilation and fresh air movement as possible. Consumption of food outside in circulating fresh air 

is encouraged 

 Amenities must be large enough to enable workers to access them while maintaining physical distancing. 

The existing requirement of physical distancing (no more than one person per four square metres of space 

(2m x 2m) must be strictly observed.  

 A guide for employers: preparing for a pandemic provides information to employers/site operators on 

managing the occupational health and safety risks associated with an infectious disease pandemic, 

including guidance on ventilation and air condition. This can be accessed at: 

https://content.api.worksafe.vic.gov.au/sites/default/files/2020-05/ISBN-Preparing-pandemic-guide-

employers-2020-05.pdf   

 Communal sharing of food is not supported.  

 Site operators should provide options for hydration. 

 Disability access requirements must be maintained as per Australian Standard - AS1428.1 (2001). Site 

operators should consider allocating or prioritising access to designated services for workers with 

disabilities. 

Meal areas 

Ventilation 

• The risk of airborne transmission is high in crowded, poorly ventilated indoor enclosed spaces compared to 

outdoor areas. This is because infectious droplets and aerosols that have been expelled can spread more 

efficiently and easily to others in the same space. Additionally, aerosols tend to settle slower (that is, aerosols 

may be suspended in the air for minutes to hours) and have an increased opportunity to travel with air currents 

away from the emission source.  

• Ventilation of indoor spaces provides air movement that will assist in the dilution and dispersion of smaller 

particles suspended in the air (for example, dust, pollen and microorganisms). Ventilation is considered to be an 

effective engineering control (see Hierarchy of Controls) and improving ventilation in a space help in reducing 

COVID-19 transmission.  

• An assessment of poorly ventilated areas where there is no fresh air circulating may be necessary and can be 

undertaken by engineering services or Occupational Hygienists who specialise in this area.  

Best practice for ventilation of crib rooms   

• Wherever practicable, safe and hygienic, workers should have meal or other breaks outside while maintaining 

physical distancing from others 

• For circumstances where it is not reasonably practicable to take meal and rest breaks outside, the highest order 

control, as nominated below, must be incorporated within the cribbing facility to ensure an increase in natural or 

mechanical ventilation can be achieved. 

• In the space of a designated tea/meal room the number of air changes per hour should be 5-6. This means the 

entire air volume should be replaced or filtered every 10-12 minutes.  

• Adequate air movement (ventilation) with fresh air is necessary. Crib rooms should seek to maximise natural 

ventilation which can be achieved by: 

- opening doors and windows (minimising any barriers obstructing these openings) allowing fresh air from 

outside This should especially be on opposing walls, to allow air to flow through the space 

- allowing natural ventilation from open wall faces, doors and windows.  

• If this cannot be achieved or is not possible: 

- the use of fans and exhaust ducts out through windows, exhaust fans operating at the highest settings etc. 

to be used to direct and assist with increasing air flow.  

https://content.api.worksafe.vic.gov.au/sites/default/files/2020-05/ISBN-Preparing-pandemic-guide-employers-2020-05.pdf
https://content.api.worksafe.vic.gov.au/sites/default/files/2020-05/ISBN-Preparing-pandemic-guide-employers-2020-05.pdf


 

• Where mechanical ventilation is installed, commissioned and active this might mean some specific adjustment 

in the HVAC (Heating Ventilation Air Conditioning) management plan to achieve air replacement (changes) in 

targeted areas. 

• If this is not possible, appropriate placement and use of fans is required where the movement of air is directed 

to the open space. This should be discussed in conjunction with engineering services or an Occupational 

Hygienist to ensure it achieves the requirements. 

• As building construction progresses and walls are closed off, attention to augmenting fresh air movement and 

natural ventilation becomes more important and requires reviewing modifying this strategy to achieve optimal air 

movement and air movement within designated spaces. 

Physical distancing 

 Clear signage on communal tables advising of the number of workers allowed per table. Chairs should be 

allocated to specific tables. Tables and their allocated chairs should be a minimum of 1.5 metres apart. Floor 

markings should be used to ensure that spacings are maintained. No furniture is to be moved from the marked 

location.  

 Signage at the entrance to all meal areas should outline the maximum number of people in each room/area 

and should be strictly adhered to. Signage should also include a guide to who to contact to propose 

improvements and could also include messaging to encourage workers to minimise time spent in communal 

areas.  

 Ambulation paths to/from chairs should also be considered and factored into space requirements to enable 

safe entry and exit of spaces. 

 Clear signage to be displayed discouraging workers from using multiple break/communal areas. Workers 

should choose a single break area where possible and be discouraged from visiting other break areas.  

Other administrative controls 

 Clear signage should encourage worker to wear masks when not eating or drinking and when speaking to 

others. 

 A tracing log may be considered for communal break areas to support contact tracing. Automated systems of 

contactless sign-in, such as Quick Response codes, may be considered. Alternatively, a hard copy tracing log 

can be used to document name, mobile number (if not a regular staff member) and time of entry and exit. 

Workers should be encouraged to use their own pen and alcohol-based hand sanitiser should be provided 

where there is a shared pen and hard copy tracing log. 

 Site operators should establish a system of random audits of worker amenities  for medium to large 

construction sites to ensure physical distancing rules are being followed. These audits should also be 

undertaken during shift changeover times to minimise any breaches of physical distancing rules.  

 The numbers of breaks in a shift may be increased to stagger break times and maintain staff in bubbles that do 

not overlap, to reduce congestion in meal areas or external areas at key times. Staff bubbles (a cohort of the 

same workers) for breaks are recommended. 

 To minimise time spent in common areas, alternative areas for rest when not having meals should be 

considered. 

 Sharing of meals or food is not to be permitted. All shared condiments are to be removed. Food that is provided 

should be individually wrapped. 

 Ensure separation of areas used for storage of belongings or food. If multiple fridges are in use, allocate 

workers  to specific fridges to reduce risk of cross contamination. 

 Tables and other frequently touched surfaces should be made of non-porous material that can be cleaned 

using a neutral detergent and/or a disinfectant solution or 2 in 1 wipes. Detergent/disinfectant solution should 

be available for staff to use before and after sitting at the break room table. 

 Chair seats and backs should be made from waterproof fabric that is able to be spot cleaned using a neutral 

detergent/disinfectant and or steam cleaned if required. If chairs have arm rests (another frequently touched 

surface), these should be made of non-porous materials that can be cleaned after use with a 

detergent/disinfectant. 



 

 Fabric upholstery chairs and couches which cannot be spot cleaned should be removed from communal areas. 

Alternatively, site operators may consider installing plastic covers on fabric upholstery chairs/couches. 

Cleaning procedures  

 Meal rooms with a dishwasher should use cycles that wash using a detergent Alternatively, staff may bring 

their own crockery/cutlery.  

 Regular scheduled cleaning with a visible record of completion should be prominently displayed. 

 In addition to cleaning undertaken as per daily and weekly schedules, workers should wipe down the tables, 

taps, fridge door handles and other kitchen appliances or high touch points with detergent/disinfectant wipes 

before and after each use. Disinfectant wipes used in kitchen and eating areas should be compliant with food 

safety requirements. 

 Site operators may consider having a nominated worker per shift responsible for ensuring cleaning is 

undertaken.  

 Alcohol-based hand sanitiser and hand washing facilities with soap dispensers and paper hand towels should 

be available throughout the meal area for workers to perform hand hygiene before and after breaks as they 

enter and exit break rooms.  

Personal Protective Equipment  

 Face coverings are required to be worn at all times and should only be removed while actually eating or 

drinking (placing food or drink in the mouth). Face coverings must be worn when talking but not eating or 

drinking. 

 Bins for masks should be available at entrances to rest/meal rooms or at each seated area (EPA waste 

management guidance) and scheduled emptying should occur. 

 Non touch bins or bins without the lid should be available at entrances. 

Bathrooms (toilets and shower facilities) 

Physical distancing   

 The number of workers permitted within a communal toilet facility should be clearly signed on entry to the 

room in compliance with the 4 square metre quotient.  

 Prominent display of posters and repeated messaging in toilet and shower facilities emphasising the need 

for physical distancing. 

Other administrative controls 

 Shared soap products and fabric towels should not be in use. Soap dispensers and disposable paper 

towels are recommended. 

 Any excess furniture or items stored within toilet and shower facilities should be removed (e.g. additional 

chairs and miscellaneous storage of items). 

Cleaning procedures 

 Cleaning schedules should be in place and based on identified level of risk (i.e. location, number of users 

and frequency of contact with surface).  

 Regular scheduled cleaning with a visible record of completion should be prominently displayed.  

Break and rest areas 

Physical distancing  

 Clear signage to be displayed regarding the number of workers permitted in a rest area in compliance with 

the 4 square metre quotient. This should include when the area is fully occupied to ensure that excess 



 

workers do not enter the area. A booking system could be considered allowing workers to pre-book rest 

areas.   

 Breaks could be rostered to ensure physical distancing.  

Cleaning procedures 

 Alcohol based hand sanitiser and/or hand washing facilities should be available throughout the rest area for 

workers to perform hand hygiene before and after they enter and exit the rest area. 

Training areas and meeting rooms  

Physical distancing  

 Online training should be provided including the use of webinars or teleconferencing. Face-to-face training 

should be minimised where possible and the number of attendees limited as far as possible. If workers are 

required to attend face-to-face training: 

 Meetings should be held via online platforms where possible. Face-to-face meetings should be 

minimised where possible and the number of attendees limited as far as possible. If workers are 

required to attend face-to-face meetings, they must wear face masks. 

 If essential to enter a training room, signage at the entrance to all training rooms should outline the 

maximum numbers in each room and should be strictly adhered to. Workers must be kept at least 

1.5 metres apart and with at least 4 square metres of space per person. 

 Outdoor spaces should be utilised where practicable for meetings/training. 

 Tables/chairs must be a minimum of 1.5 metres apart with floor markings to ensure that spacings are 

maintained. No furniture is to be moved from the marked location.  

 Fixed seating should be labelled to indicate those seats available for use. Seats that cannot be used 

should be marked. 

 Ambulation paths to/from chairs should also be considered and factored into space requirements to 

enable safe entry and exit of spaces.  

Other administrative controls 

 A table (frequently touched surface) should be made of non-porous material that is cleanable using a 

neutral detergent and/or a disinfectant solution. Chair seats/back should be made from waterproof fabric 

that is able to be spot cleaned using a neutral detergent/disinfectant and or stream cleaned if required. If 

chairs have arm rests (another frequently touched surface), these should be made of non-porous material 

that can be cleaned after use with a detergent/disinfectant. 

 Alcohol-based hand sanitiser should be available throughout the area for workers to perform hand hygiene 

before and after they enter and exit the rest area. 

 Food should not be consumed in training areas.  

Cleaning procedures   

 Regular scheduled cleaning with a visible record of completion. Cleaning scheduled to be reviewed based 

on activity and should include cleaning of high touch surfaces.  

 Cleaners should wipe down tables, chairs and other equipment in training rooms with detergent/disinfectant 

wipes.  

 Regular scheduled cleaning with a visible record of completion should be prominently displayed. 

 



 

To receive this document in another format phone 1300 651 160 using the National Relay 

Service 13 36 77 if required, or email the Department of Health   

<covid-19@dhhs.vic.gov.au>. 

Authorised and published by the Victorian Government, 1 Treasury Place, Melbourne. 

© State of Victoria, Australia, Department of Health, September 2021.  

Except where otherwise indicated, the images in this document show models and illustrative settings only, and 

do not necessarily depict actual services, facilities or recipients of services. This document may contain images 

of deceased Aboriginal and Torres Strait Islander peoples. 

Available at: DHHS.vic – coronavirus (COVID-19) https://www.dhhs.vic.gov.au/coronavirus 
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mailto:covid-19@dhhs.vic.gov.au
file:///C:/Users/gmcc1507/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/F009JDRV/DHHS.vic%20–%20coronavirus%20(COVID-19)
https://www.dhhs.vic.gov.au/coronavirus

