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This resource guide was developed by the Alberta Hotel & Lodging Association to help Alberta hotels protect 

their guests and staff during the COVID-19 outbreak. This guide will be updated as additional information 

becomes available. Visit ahla.ca/COVID19 for the most up-to-date information. 
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General Guidelines 

• To reduce the likelihood of catching the virus, follow Alberta Health Services’ recommendations: 

o wash your hands often with soap and water for at least 20 seconds (see Alberta Health Services for 

lots of great resources about hand hygiene) 

o avoid touching your face 

o cover your mouth and nose with your arm or a tissue when coughing or sneezing 

o avoid others who are unwell 

o stay home when you are sick 

o avoid greeting with handshakes and consider hands-free greetings, such as a wave 

 

• Alberta’s Chief Medical Officer of Health advises that anyone who has travelled outside of Canada should 

self-isolate for 14 days and monitor themselves for symptoms of illness. This applies to both guests and 

staff. 

 

• Make sure employees know they should report respiratory illness to their employer. If they develop 

symptoms, they should self-isolate at home for at least 10 days following the onset symptoms, which 

include cough, fever, fatigue, sore throat, runny nose, difficulty breathing and/or shortness of breath — or 

until symptoms resolve, whichever takes longer. They should also: 

 

o visit Alberta Health Services’ Self-Assessment Tool for further guidance 

o contact 811 if requiring further health advice 

o call 911 if there is an emergency 

 

• COVID-19 is spread mainly by coughing, sneezing or direct contact with a sick person, or contact with 

surfaces a sick person has recently touched. COVID-19 can also be spread where droplets (like from a 

cough or a sneeze) land on a surface which someone then touches. If that person puts their hands near 

their mouth, nose or eyes, the person may become ill. 

 

• If you have specific health-related concerns about staff or guests, call Health Link 811. 

 

• Encourage guests and staff to follow social distancing guidelines. 

 

• Excellent signage about hygiene, social distancing, and best practices during COVID-19 is available on the 

Alberta Health Services, Government of Alberta, and Government of Canada websites. 

 

 

  

https://www.albertahealthservices.ca/topics/Page16997.aspx#prev
https://www.albertahealthservices.ca/info/Page14955.aspx
https://www.youtube.com/watch?v=CmKWIRUmXUQ&feature=emb_rel_pause
https://myhealth.alberta.ca/Journey/COVID-19/Pages/COVID-Self-Assessment.aspx?utm_source=google&utm_medium=sem&utm_campaign=Covid19&utm_term=self-assessment&utm_content=GoA-v1&gclid=EAIaIQobChMI-fWN1Pah6AIVpBitBh0F5gqFEAAYASAAEgKVr_D_BwE
http://www.albertahealthservices.ca/assets/healthinfo/link/index.html
https://www.alberta.ca/prevent-the-spread.aspx#p25621s3
https://www.albertahealthservices.ca/topics/Page17000.aspx
https://open.alberta.ca/publications/covid-19-information-help-prevent-the-spread-poster
https://www.canada.ca/en/public-health/services/diseases/2019-novel-coronavirus-infection/awareness-resources.html
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Cleaning & Disinfection 
 

The AHLA encourages all hotels to adhere to the highest standards of cleanliness and disinfection at all times. 

Proper disinfection is essential to reducing disease transmission. 

• Social distancing, along with proper hygiene (e.g., washing your hands), is the best way to reduce the risk 

of infection or spreading infection.  

 

• According to Alberta Health Services, wearing a non-medical mask, such as a homemade cloth mask, has 

not been proven to protect the person wearing it. However, wearing a non-medical mask may be helpful in 

protecting others around you because face coverings are another way to cover your mouth and nose to 

prevent respiratory droplets from contaminating other people or surfaces. Additionally, wearing a mask 

may stop you from touching your nose and mouth.  

 

o Make sure to follow the mask manufacturer’s guidelines on proper ways to put a mask on and take it 

off. 

o Ensure your mask is well-fitted and does not gape at the sides. 

o Be aware that masks can become contaminated on the outside. Avoid moving or adjusting the 

mask. Assume the mask has been contaminated and take proper precautions. 

o Critically, if you wear a mask, you must wash your hands before putting it on, as well as before and 

after taking it off. 

o Cloth masks should be worn only a short time, as there is some evidence that they can trap virus 

particles after they become damp, which may put the wearer at greater risk. 

o For those choosing to wear non-medical masks, it may be prudent to carry a bag with several clean 

masks in it, as well as a plastic bag that can be used to safely store used masks until they can be 

washed at home. 

o It is critical that used masks be carefully handled to avoid spreading infection to others. 

 

• Staff should wear gloves if there is potential to be exposed to an infected individual or contaminated items. 

Ensure staff know the correct procedure for glove removal & disposal. Wash hands immediately after 

gloves are removed. 

 

• Cleaning refers to the removal of visible dirt, grime and impurities. Cleaning does not kill germs, but helps 

remove them from the surface.  

 

• Disinfecting refers to using chemical to kill germs on surfaces. This is most effective after surfaces are 

cleaned. Both steps are important to reduce the spread of infection. 

 

 

 

 

https://www.albertahealthservices.ca/assets/info/ppih/if-ppih-ncov-2019-public-faq.pdf
https://www.cdc.gov/vhf/ebola/pdf/poster-how-to-remove-gloves.pdf
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• Increase daily cleaning and disinfection of common areas and surfaces by creating a cleaning and 

maintaining a cleaning schedule or log. 

 

• Frequently clean and disinfect high-touch/shared surfaces such as: 

o Doorknobs, light switches, toilet handles, faucets and taps, elevator buttons, railings, thermostats. 

o Phones, computers, remote controls, keyboards, desktops, conference room equipment, cash 

registers, surface counters, customer service counters, menus, PIN pads. 

o Equipment handles, hand tools, machinery control panels, seat belt buckles, joysticks, steering 

wheels and controls on powered mobile equipment, VLTs. 

o Staff rooms, kitchens, washrooms. 

 

• Disposable towels and spray cleaners, or disposable wipes, should be available to staff and guests (as 

necessary) to regularly clean commonly used surfaces. 

 

• Remove communal items that cannot be easily cleaned, such as newspapers/magazines & stuffed toys. 

 

• Use a “wipe-twice” method to clean and disinfect. Wipe surfaces with a cleaning agent to clean off soil and 

wipe again with a disinfectant. 

• Deep clean carpeted floors as often as possible, using a steam cleaner or carpet shampoo.  

 

• Disinfect cleaning equipment such as toilet brushes, vacuum cleaners, buckets, brooms, and mop handles 

every day. 

 

• Consider not providing full housekeeping for any guests at this time. You may want to consider following 

housekeeping procedures recommended in Recommended Procedures for Hotels with Self-Isolating 

Guests. No employees should enter the room of a guest who is self isolating or who has symptoms. 

 

• Use a disinfectant that has a Drug Identification Number (DIN) and a virucidal claim. Be sure to follow the 

instructions on the label to disinfect effectively. Alternatively, use a bleach/water solution 20 ml of 

unscented household bleach per 1,000 ml of water.  

 

• Health Canada has approved several hard-surface disinfectants and hand sanitizers for use against 

COVID-19. Use these lists to look up the DIN number of the product you are using or to find an approved 

product. Make sure to follow instructions on the product label to disinfect effectively.  

 

• Be sure to take the appropriate precautions when using chemicals for cleaning and disinfecting. Consult 

the products’ Safety Data Sheets and use PPE if required. Staff should be trained to remove PPE without 

contaminating hands. 

 

 

 

https://www.ahla.ca/wp-content/uploads/2020/03/Self-isolating-procedures.pdf
https://www.ahla.ca/wp-content/uploads/2020/03/Self-isolating-procedures.pdf
https://www.canada.ca/en/health-canada/services/drugs-health-products/disinfectants/covid-19/list.html
https://www.canada.ca/en/health-canada/services/drugs-health-products/disinfectants/covid-19/hand-sanitizer.html
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• Do not mix bleach with vinegar, ammonia, or rubbing alcohol, as this produces toxic results. In 

addition, hydrogen peroxide combined with vinegar is highly corrosive. 

 

• Review cleaning & disinfection and disposable glove procedures with all staff, not only those in the 

Housekeeping department. 

 

• Place hand sanitizer stations in high traffic areas. 

 

• When hazards related to COVID-19 cannot be completely eliminated, the Government of Alberta states 

that the following hierarchy of controls are required:  

1. First choice: Engineering controls 

These control the hazard at the source. Examples include placing barriers or partitions between staff 

and the hazard, or ventilation. 

 

2. Second choice: Administrative controls 

These controls change the way staff and guests interact with each other and amongst themselves. 

Examples include policies for physical distancing, respiratory etiquette & hand hygiene. 

 

3. Third choice: PPE 

PPE is generally only necessary when hazards related to COVID-19 cannot be completely eliminated 

by administrative and engineering controls. PPE controls the hazard at the worker, volunteer, or patron 

level. Examples of PPE include gloves, eye protection, face protections and masks. 

When a hazard cannot be controlled by a single control method, a hotelier may insist that a 

combination of these controls take place to provide an acceptable level of safety. 

 

  

https://www.cdc.gov/vhf/ebola/pdf/poster-how-to-remove-gloves.pdf
https://www.alberta.ca/assets/documents/covid-19-workplace-guidance-for-business-owners.pdf
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Laundry 

 Wear disposable gloves when handling dirty laundry and discard after each use. Wash hands 

thoroughly immediately after gloves are removed. 

 

 If possible, do not shake laundry (minimizes possibility of dispersing virus through the air). 

 

 Launder items using the warmest appropriate water setting and dry items completely. 

 

 Clean and disinfect clothes hampers according to guidance for environmental cleaning; consider using 

a bag liner than is disposable or a liner that can be laundered. 

 

 Launder any removable cloth/plush items. 

 

 Steam cleaning can be used for areas that are likely to be contaminated but cannot be laundered 

(plush chairs). 

 

 If possible, discard all dirty cleaning cloths/rags once used. If you choose to retain these items, wash 

them after each use, separately from towels or other linens, in the hottest water possible. Once 

washed, immediately place in the dryer and dry completely. 

 Disinfect laundry facilities at the end of each work day, including laundry carts/bins, baskets, washers, 

dryers, sinks, tables, shelving, flooring, and all other surfaces. 

 

 Do not take food or beverages into the laundry area. 

 

Tableware & Foodservice Items 

Alberta Health Services specifies: 

 Manual dishwashing using a three compartment sink, or 

 

 Use of a mechanical dishwasher with heat or chemical sanitation. 

Certain temperatures and chemical requirements apply; see Alberta Health Services’ Dishwashing 

Requirements for more details. 

 

If you have further questions about Personal Protective Equipment (PPE), cleaning & disinfecting, or 

health & safety, please email Erica Blewett, Health & Safety Advisor, at eblewett@ahla.ca. 

https://www.albertahealthservices.ca/assets/wf/eph/wf-eh-dishwashing-requirements.pdf
https://www.albertahealthservices.ca/assets/wf/eph/wf-eh-dishwashing-requirements.pdf
https://www.albertahealthservices.ca/assets/wf/eph/wf-eh-dishwashing-requirements.pdf
mailto:eblewett@ahla.ca
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Food & Beverage 

Currently, the following regulations apply to gatherings in Alberta: 

 

 Gatherings of more than 15 people are prohibited indoors, and more than 50 people outdoors.  

 If participating in activities with people from outside of a household or cohort family, guests must 

maintain a physical distance of two metres at all times and refrain from sharing equipment 

Dining Areas 

 Restaurants, cafes, pubs and bars must operate at no more than 50% seating capacity. Outdoor patio 

seating areas must also be at 50% capacity or less.  

 Arrange tables and chairs so that a two-metre distance is maintained between each dining party.  

 Aisles should be wide enough to allow room for people to maintain physical distancing. Consider using 

one-way traffic flow help maintain distancing.  

 Physical barriers should be installed where tables cannot be adequately separated. For example, heighten 

barriers between adjoined booths.  

 Businesses should facilitate ways to prevent infection transmission, such as:  

o The use of dividers between booths or tables 

o Setting limits on the number of patrons per table, based on size. A maximum number of patrons 

sitting together at larger tables should be six.  

o Removing chairs.  

o Remove table condiments and other frequently touched items (for example, salt and pepper 

shakers, ketchup, hot sauce).  

 Consider keeping music to a low volume to help customers avoid leaning in to hear each another. 

Entry and Waiting Areas 

 Control access to the dining area by asking guests to wait to be seated.  

 Ensure that customers have space to maintain physical distancing in waiting areas.  

 Encourage table reservations to prevent lineups.  

 Where possible, ask guests to wait outside until their table is ready, and use technology to provide notice 

that a table is ready.  

 Encourage guests to wash their hands or use hand sanitizer with at least 60% alcohol content when 

entering and leaving. 

Facility 

 To maintain awareness, post COVID-19 signage throughout the facility.  

 Washroom capacity must allow for distancing between guests. E.g., consider closing alternate urinals.  

 Thoroughly sanitize each table after customers leave.  

 Washroom sanitation and supervision should be enhanced.  

 Staff should perform hand hygiene frequently. 

https://www.alberta.ca/assets/documents/covid-19-relaunch-guidance-restaurants.pdf
https://www.alberta.ca/prevent-the-spread.aspx#cohort-families
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Service 

 All dining must be table service only.  

 Wait staff and servers who cannot be protected by two metres of distance or a physical barrier must wear a 

cloth or surgical mask.  

 Digital ordering devices, check presenters, and other common touch areas must be thoroughly cleaned 

and disinfected after use. 

 Where reusable menus are used, thoroughly clean and sanitize between clients. Paper menus must be 

discarded after use.  

 Use rolled silverware and do not preset tables. The person performing this task must follow hand hygiene 

practices.  

 There can be no buffet service or self-service.  

 Breakfast may be offered as “grab & go.” Consider offering additional “grab & go” offerings at this time. 

Breakfast or any food offerings should be individually wrapped and single serve items only. 

 

o Packaged items should be cleaned and disinfected before being made available. 

 

o Guests should not be allowed to touch the options, including coffee/tea. An attendant should serve 

all items while wearing gloves. 

 

 Guests dining inside the restaurant must order food and drinks from the table.  

 Continue to follow existing occupational health and safety (OHS) requirements 

Quick Service and Take Out 

 Demarcate floors with physical distancing markers in areas where lineups occur. Keep lineups away from 

dining areas.  

 Provide signage and guidance to guests regarding ordering and mobile orders. 

Amusement 

 Facilities are open for dining, delivery, and take out only. Recreational activities within bars, cafés, or pubs 

are not allowed at this time. This includes dancing on dance floors, VLT play, billiards, pool tables, 

karaoke, shisha, hookah and water pipes, and other activities. 
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Food & Beverage departments should follow the following guidelines:  

 Food handlers must wash hands even if they have no symptoms:  

o Before starting work 

o Before handling cooked or ready-to-eat food 

o After handling or preparing raw food 

o After handling waste 

o After cleaning duties 

o After using the toilet 

o After blowing their nose, sneezing or coughing 

o After eating, drinking, or smoking 

o After handling money 

 

 Review cleaning & sanitation procedures with all members of the Food & Beverage team.  

 

 Review cleaning & disinfection products and procedures with vendors to ensure the products you use are 

adequate. 

 

 Follow respiratory hygiene by covering your mouth when you cough/sneeze & washing hands afterwards. 

 

 Avoid touching your eyes, nose or mouth. 

 

 Discard any foods that may have been contaminated (including from coughs or sneezes). 

 

 Clean and sanitize utensils and surfaces in the kitchen regularly using your regular sanitizing solutions 

(QUATs or chlorine). 

 

 Increase daily cleaning and disinfection of common areas and surfaces, including bars, tables, or 

doorknobs. Cleaning refers to the removal of visible dirt, grime and impurities. Cleaning does not kill germs 

but helps remove them from the surface. Disinfecting refers to using chemical to kill germs on surfaces and 

is most effective after surfaces are cleaned. Both steps are important to reduce the spread of infection.  

 

 Avoid providing common water coolers or other lobby snacks to guests. 

 

 Encourage customer hand hygiene before eating; provide properly stocked customer handwashing 

facilities and hand sanitizer stations where possible. 

 

 Risk of transmission on dishware is low; dishes from meals can be washed/sanitized using regular 

procedures (sanitizing dishwasher). Read Alberta Health Services’ Dishwashing Requirements for 

guidelines to ensure proper cleaning and sanitization. 

 

https://www.albertahealthservices.ca/assets/wf/eph/wf-eh-dishwashing-requirements.pdf
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Front Office & Administration 

 Given the unforeseen nature of the COVID-19 situation, hotels should consider relaxing cancellation 

policies. 

Reduce the risk of transmission by: 

 

 Increasing the frequency of cleaning & disinfection of high-traffic areas and high-use items such as 

menus, handrails, elevator buttons, Video Lottery Terminals, PIN pads, keyboards, counters, and pens. 

 Increasing the frequency of cleaning & disinfection in business centres or for shared use computers. 

Consider discontinuing these amenities during the COVID-19 situation. 

 Closing business centres. 

 Installing physical barriers, such as partitions or windows, to separate staff and guests.  A table can be 

placed in front of the front desk to keep guests from getting too close to front desk employees. 

 Placing reference markers (e.g., markings on the floor) that set out two-metre distances. 

 Consider alternatives to a paper check-in, such as: 

o Encouraging online check-in. 

o Having guests fill out information on a tablet instead of paper, and disinfecting the tablet after each 

use. 

o Ensuring the credit card reader is positioned so guests can swipe their cards themselves.  

o Bypassing guest signatures. 

o Offering “curbside” check in, rather than having guests come to the front desk. 

o Having separate pens for guest and staff use. Disinfect guest pens after each use. 

o Asking guests to hold up identification for staff to view instead of holding it in their hands. 

 At the end of each shift, cleaning and disinfecting any items used by staff (computers, telephones, etc.). 

 Requiring all personal communication devices (e.g., phones & walkie-talkies) to be disinfected at the start 

and end of each shift. 

 Directing employees to regularly disinfect their workspaces (e.g., computers, housekeeping carts, 

vacuums, etc.). 

 Use precautions when receiving supply orders and mail, including: 

o Pre-pay or pay online for orders 

o Ask delivery workers to drop off orders outside 

o Wear gloves when collecting mail and accepting packages. Dispose of them using proper glove 

removal and disposal method after each delivery or mail pick-up, and wash hands thoroughly 

o Remove and dispose of envelopes and packaging outside 

o Disinfect products as much as possible before bringing them inside 

o Disinfect surfaces that may have been touched during the delivery (e.g., door handles, pens, 

elevator buttons, etc.) 

https://www.cdc.gov/vhf/ebola/pdf/poster-how-to-remove-gloves.pdf
https://www.cdc.gov/vhf/ebola/pdf/poster-how-to-remove-gloves.pdf
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Guest Rooms 

 Remove non-essential items from guest rooms, such as flowers, notepads, pens, hotel services 

advertisements, coffee table books, menus, etc. 

 Remove guest room decorative throw pillows and bed scarves 

 Reduce bed pillows to two per bed 

*      *      * 

 

Elevators 

 Post signage to remind guests to: 

o Avoid overcrowding – take the stairs or wait for the next elevator 

o Cover their cough 

o Avoid touching their faces after pushing the button 

o Limit the number in an elevator car to 2-3 people 

o Wash with soap or sanitize your hands after leaving the elevator 

 Provide a hand sanitization station outside of each elevator 

 

*      *      * 

 

Hotel Transportation 

 Consider discontinuing hotel shuttles and courtesy vehicles, and consider reimbursing guests for taxi or 

ride-sharing expenses 

  

https://open.alberta.ca/publications/covid-19-information-help-prevent-the-spread-poster
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Swimming Pools & Fitness Areas 

 Alberta Health Services has advised that all public swimming pools be closed at this time. This includes 

pools, whirlpools, wading pools and water spray parks located in but not limited to gyms, institutions, clubs, 

camps, spas, hotels/motels, condominiums and recreation centres. 

 

 AHS strongly recommends that pools continue to maintain recirculation rates and chemical parameters in 

accordance with section 3.0 and 4.0 of the Pool Standards, July 2014 (Amended January 2018). Keep a 

daily log to show that the water chemistry is being maintained to assist when it is time to reopen pools. 

 

 Do not submit water samples as only essential water samples are being accepted at this time.  

 

 If the pool is drained, follow guidance from the local utilities about drainage.   

 

 Consider draining swimming pools and hot tubs to reduce heating and chemical costs.  This may be an 

ideal time to conduct maintenance with minimal impact on guest satisfaction. 

 

 Close spas and fitness centres. 

 

 

https://open.alberta.ca/dataset/6bc9b110-3b67-4d2e-b797-ab9ee003e7a4/resource/37c20024-52c5-44f0-9faa-c8360c10b17f/download/standards-pools-2018.pdf
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Your Staff 

• Report respiratory illness to your employer and do not come to work for at least 10 days following the onset 

of cough, fever, fatigue, sore throat, runny nose, difficulty breathing and/or shortness of breath. Contact 

811 if requiring further health advice and 911 if an emergency. 

 

• Practice social distancing to reduce the risk of getting sick. Avoid close contact (within 2 meters), when 

possible, with other staff or guests. 

 

• Ensure employee illness policy is up-to-date and communicated to staff. 

 

• Encourage staff to avoid touching personal items of guests such as luggage, and to wash hands or use 

alcohol-based hand sanitizer often and when they could be contaminated. 

 

• If staff live in facility-provided housing, develop plans regarding isolation areas for ill individuals. If staff 

need to be isolated, they should be provided a separate room and bathroom where possible. 

 

• Discuss Alberta Health Services’ (AHS) recommendations for transmission prevention (washing hands, 

staying home if you are unwell, etc.) with all of your staff.   

 

• Meet with your staff regularly to discuss what is going on and to address their questions and concerns. 

 

• AHS has a mental health help line at 1-877-303-2642 (toll-free) for any staff who need additional support. 

 

• Discourage your staff from travelling outside of Canada. Require that any staff members who are returning 

from outside of Canada self-isolate for 14 days, even if they do not show symptoms. 

 

• If your hotel has difficulty maintaining hours for staff, encourage employees to take any available vacation. 

Should you be forced to lay staff off, you are able to do so temporarily, according to the Government of 

Alberta’s Employment Standards Code. Please see our Managing Your Staff web page for the proper 

procedure to do this, and a sample layoff letter you can use. 

 

• If a member of your staff needs to be quarantined, or if you have to make the difficult decision to lay staff 

off, direct them to the AHLA’s Resources for Employees for information on programs and resources 

available to help them manage, both financially and personally. If your hotel’s finances permit, consider 

topping up employees’ wages during their quarantine period. 

 

• To help employees access Employment Insurance and other supports, provide them access to your 

business centre or public computers. Some hotels have set up a computer in a vacant guest room to 

provide assistance to employees applying for EI. To ensure social distancing, create a schedule for 

access. Be sure to disinfect computers and surrounding surfaces after each use.  

https://www.albertahealthservices.ca/topics/Page16997.aspx#prev
https://www.albertahealthservices.ca/findhealth/Service.aspx?id=6810&serviceAtFacilityID=1047134
https://www.albertahealthservices.ca/topics/Page16997.aspx#sign
https://www.alberta.ca/temporary-layoffs.aspx
https://open.alberta.ca/publications/e09
https://www.ahla.ca/covid19/covid-19-resources/staffing-and-labour-resources/
https://www.ahla.ca/wp-content/uploads/2020/03/Ltr-Sample-Layoff.docx
https://www.ahla.ca/covid19/covid-19-resources/employee-resources/
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Hotels with Self-Isolating Guests 
 

Some Alberta hotels have been receiving bookings for guests that need to self-isolate. We have developed a 

printable guide of suggested procedures to help keep your staff and guests safe in this situation. 

*      *      * 

Possible Use of Hotels as Quarantine Facilities 

The Alberta Public Health Act (Section 37[2b]) states that hotels and other facilities in Alberta may be called on 

to serve as quarantine facilities. The AHLA is seeking additional information on what would be expected of 

hotels in this event, and will provide updates as soon as possible. 

*      *      * 

Business Continuity Support 

The AHLA has compiled a list of programs available to support your business continuity at this time. If you 

have other questions or need additional support, please contact Michael Presniak, Manager of Membership & 

Operations, at mpresniak@ahla.ca or 780.423.9239. 

 

The Hotel Financial Coach has a number of tips on what to do in a financial crisis. 

*      *      * 

If You Close Your Property 

 
If you find yourself in the difficult position of having to close your property, our sample property closure 

checklist can help.  

*      *      * 

Additional information 
 

The AHLA is here to assist Alberta hotels. 

Please contact us if you require additional information or support. 
 

Watch ahla.ca/covid19 for updates about COVID-19 in Alberta and resources to help you manage the situation 

at your property. A list of resources can also be found on ahla.ca. 
 

If you have additional questions or concerns, please contact Tracy Douglas-Blowers, Director of 

Membership & Industry Relations, at tdblowers@ahla.ca or 780.423.9227. 

https://www.ahla.ca/wp-content/uploads/2020/03/Self-isolating-procedures.pdf
http://www.qp.alberta.ca/documents/Acts/P37.pdf
https://www.ahla.ca/covid19/covid-19-resources/business-continuity-resources/
mailto:mpresniak@ahla.ca
https://hotelfinancialcoach.com/hospitality-financial-leadership-what-to-do-in-a-financial-crisis/
https://www.ahla.ca/wp-content/uploads/2020/03/Property-Closure-Checklist.docx
https://www.ahla.ca/wp-content/uploads/2020/03/Property-Closure-Checklist.docx
http://www.ahla.ca/covid19
https://www.ahla.ca/covid19/covid-19-resources/
mailto:tdblowers@ahla.ca

