
 

JAPANESE FOOD EDUCATION CLASSES: COVID-19 RISK 

MANAGEMENT PLAN (CANBERRA REGION) 

At Deeply Regional Japan, we regard the health and safety of our valued clients 
as our most important concern. As a result, we have developed a COVID-19 
Risk Management Plan to be observed in all our food education classes held in 
the Canberra region (defined as the whole of the Australian Capital Territory, 
and the immediately adjoining areas of New South Wales including 
Queanbeyan, Murrumbateman and Gundaroo).  

By participating in our classes, you will be agreeing to comply with the 
precautionary measures listed below. We thank you for your cooperation in 
safeguarding the health and well-being of all participants in our classes. 

[Note: Items marked with an asterisk * are not applicable to private classes 
held in home kitchens.] 

 

• All class participants will be requested to provide their name and contact 
details before the start of class. 

• All participants will be requested to sign a declaration stating that, in the 
14 day period before class attendance, they have not been to COVID-19 
affected areas (see 
https://www.covid19.act.gov.au/community/travel#COVID-19-affected-
areas for the latest information on where these areas are located) within 
Australia or overseas.  

• For the participants’ own safety due to uncertainties regarding potential 
side effects, participants are requested not to attend a class within 14 
days of receiving a COVID-19 vaccine. We reserve the right to request 
evidence of your COVID-19 vaccination status (PLEASE note that we are 
neither pro or anti-vaccination, but just concerned for your own safety 
from our point of view as PhD-level former analytical scientists) if we 
deem this necessary. 

• Wearing of face masks (or equivalent and effective mouth and nose 
covering) will be mandatory for the class instructor and assistants (but 
not for class participants) in both indoor and outdoor venues. 

https://www.covid19.act.gov.au/community/travel#COVID-19-affected-areas
https://www.covid19.act.gov.au/community/travel#COVID-19-affected-areas


• Use of hand sanitiser will be encouraged for all class participants upon 
arrival at the class venue. 

• Washing of hands with soap and water will be mandatory for all class 
participants including the instructor and assistants before handling any 
food ingredients, prepared food, kitchenware, equipment used in food 
preparation, crockery or cutlery, and after every use of toilet facilities at 
the class venue. 

• Disposable gloves will be available to class participants when handling 
any food ingredients, prepared food, kitchenware, equipment used in 
food preparation, crockery or cutlery. 

• Isopropyl alcohol (70%) will be used to disinfect kitchenware, equipment 
used in food preparation, and surfaces used for food preparation before 
the start of class, and during class as required.  

• Isopropyl alcohol (70%), or household cleaner with 99% kill rate for 
viruses and bacteria, will be used to disinfect all high-touch surfaces of 
the class venue (e.g. door handles, electrical switches, water taps and 
washbasins, toilet facilities) before the start of class, and during class as 
required. * 

• Any prepared food to be sampled during class will be served to class 
participants by the instructor and/or assistants. * 

• Bins will be provided at the class venue for the immediate disposal of 
potentially contaminated waste, e.g. used paper towels.  

 

We may terminate your class attendance immediately if you do not comply 
with these precautionary measures or instructions from our staff; no refunds, 
whether partial or in full, will be offered under these circumstances. 


