
 

 

 

 

Remote Tourism Facilities Environmental Health Support Project 

Background  

There are a number of tourism accommodation facilities in Tasmania located in remote settings. In some locations 

access to medical facilities, mobile phone coverage, shops and pharmacies is limited. This can pose challenges to 

tourism businesses in managing public health risks and responding to on-site illness such as outbreaks of 

gastroenteritis. The impacts of an outbreak are not limited to the health of those affected, but can extend to the 

operation of the business, the local economy and to the tourism industry due to reputational damage.  

Over the past few years a number of outbreaks of gastroenteritis have occurred in remote tourism settings. As 

recently as April 2015, two outbreaks were investigated by Department of Health and Human Services (DHHS) in 

connection with a single tourism facility. The first group involved conference participants from both interstate and 

overseas, with 65 per cent of the group becoming unwell, and the second, members of a wedding party with four per 

cent becoming unwell.  

Because of these outbreaks and their potential impacts investigating officers from DHHS identified a need to look 

more closely at public health risks in these settings. 

The project 

DHHS recently planned and conducted a project looking at public health risks at remote tourism facilities, with the 

cooperation and input from a range of tourism facilities and a number of councils. The aim was to identify and offer 

support in the management of a range of public health risks associated with these types of businesses. The risk areas 

assessed were: food safety, drinking water quality management, recreational water quality management and outbreak 

prevention and response. 

The project report has now been completed and a summary of it is detailed below. 

A number of key findings were identified and recommendations made. We expect that the recommendations and 

actions from them will directly benefit the industry, regulators and the community. They will contribute to the 

protection of Tasmania’s reputation as a quality tourism destination and reduce the risks of outbreaks of 

gastroenteritis and other illness, while increasing the capacity of businesses to self-manage.  

 

 

 

 

 

 

 



 

 

Summary of project findings and recommendations 

Key Findings  

Food safety 

 There was limited awareness of online food handler training resources. 

 Clarification was needed on ‘exclusion periods’ for food handling staff with symptoms of gastroenteritis. 

 Crossover of kitchen and housekeeping roles was common place. This may increase the risks of cross 

contamination and if there was an outbreak of illness, it may further increase its spread.  

Recreational water quality 

  Management of pools and spas at some tourism sites was in part non-compliant with legislative 

requirements of the Recreational Water Quality Guidelines 2007 as: 

o Not all sites with pools and spas that are accessible to guests had a sampling and monitoring 

program in place. 

o Not all sites kept monitoring results onsite. 

o Some sites did not have the required signage on display. 

Drinking water quality 

 A number of sites did not comply with requirements for registration as Private Water Suppliers (PWS) 

with their respective council as is required in accordance with the Public Health Act 1997 and Tasmanian 

Drinking Water Quality Guidelines (TDWG). In turn, drinking water at these sites may not always comply 

with the Australian Drinking Water Guidelines (ADWG), posing risks to public health. 

 A number of sites lacked ‘back-up’ staff with knowledge of systems in place if needed to manage their 

private water supply, relying instead on a single staff member. 

 Most sites lacked documentation of procedures for managing their private water supply. 

 There may be an increase in the risk to food safety where a drinking water supply is not managed in 

accordance with the TDWG. The risk may be higher where a PWS is not registered with council, does 

not have an appropriate monitoring program in place and/or where restrictions on a water supply as 

advised by the supplier are not passed on to guests. This is because there is a risk that water of non-

drinking water quality is used in the preparation of food served to guests and staff, including salads and 

other uncooked food. 

Outbreak prevention and response 

 There was limited documentation of procedures for outbreak prevention, preparedness and response. 

 

 

 

 



 

 

Site Management 

 The role of managers was central to the control of public health risks. 

 Compliance with regulatory requirements for managing public health risks often ‘dropped off’ following 

change in site mangers. This included sampling and monitoring requirements for PWS and pools and spas. 

It also included failure to notify the public of restrictions on drinking water supplies (such as ‘boil before 

drinking’ or ‘do not consume’) and extended to a lack of such advice and/or supplying an alternate source 

of drinking water (such as bottled water) in guest rooms and dining areas. 

 Shared accommodation was often provided for staff both onsite and offsite. This may increase the risk of 

the spread of illness should an outbreak occur. 

Recommendations 

That the Department of Health and Human Services: 

 Provide advice to tourism operators on access to food handling training resources, including information 

on online food handler training and council run courses. 

 Provide information to the tourism/food industry on ‘exclusion periods’ for food handling staff with 

symptoms of gastroenteritis. Induction for all staff should cover this information, in addition to it being 

included in specific food handler training. 

 Implement an annual compliance survey of selected remote tourism accommodation sites with publically 

accessible pools and spas. 

 Advise tourism operators to contact the DHHS (CDPU) when they suspect an outbreak of gastroenteritis 

through the 1800 671 738 number.  

 Develop a supportive resource for the tourism industry covering infection control and outbreak 

identification, response and management, based on documents developed for other industry sectors. 

Tourism operators were in favour of a document that is ’user friendly’, with clear messages, and a range of 

posters and response plan templates. 

 Develop a resource for tourism industry operators listing the specific public health risk areas with 

legislative requirements for registration/monitoring, including food safety, drinking water quality and 

recreational water quality (pools and spas).  

That local government: 

 Implement integrated management of food safety and drinking water issues. Councils must require 

detailed information on the proposed management of risks to food safety when determining an application 

for registration of a food business, where the water supply is not of drinking water quality or is of 

unknown quality. This extends to both private water suppliers and TasWater supplies with restrictions. A 

management plan demonstrating how the business will manage the risks should include the preparation of 

uncooked foods, drinking water served to guests in dining areas, hand washing procedures and other 

matters that may pose risks due to the water supply.  

 



 

 

 Annual Recreational Water Quality Reports prepared by councils and submitted to DHHS must include a 

statement confirming the compliance of each pool or spa site at remote tourism accommodation facilities 

with the Recreational Water Quality Guidelines.  

 

 Council Environmental Health Officers must sample a minimum of 25 per cent of all public swimming 

pools and spas in a municipality at least once per calendar year and include pools and spas at remote 

tourism accommodation facilities. 

 Councils must ensure that PWS are compliant with their registration and immediately notify the Director 

of Public health of any risks to public health. 

That the tourism industry: 

 Operators must ensure a copy of the Recreational Water Guidelines are kept onsite at each tourism 

facility with pools and spas. This will increase awareness of operators and new staff of their legal 

responsibilities in the management of pools and spas. 

 Tourism operators with pools and spas must submit a once off ‘notification’ to council. Notification by the 

operator will be required before all new and existing pools and spas are opened for public use.  

 Tourism operators with private water supplies must register as private water suppliers with their 

respective council. The purpose of their water supply will dictate what (if any) monitoring is required. 

 Tourism accommodation facilities with a water supply with restrictions on the use of that water (either a 

PWS or TasWater supply), including those with monitoring regimes and those that operate water 

treatment facilities, must develop documented procedures for drinking water quality management. This 

will assist in addressing the risk of loss of corporate knowledge when staff change and in compliance with 

conditions of registration. 

 Tourism accommodation facilities with a TasWater supply or a PWS with warnings or restrictions must 

pass these on to guests.  

 Tourism operators must ensure any offsite accommodation for staff is managed under workplace health 

and safety obligations for the provision of safe drinking water. 

 

DHHS is now working towards implementing these recommendations in consultation with tourism operators, 

tourism industry bodies and councils. 

Relevant resources will be added to this site as they are developed. 

For further information contact  

DHHS Environmental Health Unit 

Email public.health@dhhs.tas.gov.au or call 1800 671 738. 
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