Guest Table Classification Scheme
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1. Registration And Classification

In this project, Le Passeport Culinaire (LPC) is responsible for creating the standards of Guest Tables that cater to the needs of locals and
tourists. This task involves setting the requirements for the two types of Guest Tables identified by LPC based on the local market inventory
assessment.

A new decree for guest tables will be established in accordance with the MoT in the Lebanese context. LPC designed the guidelines for the
Guest Table categorization, and the results will be shared for further implementation.

LPC is dedicated to creating quality assurance schemes that ensure and encourage higher standards of products and services within the
industry in Lebanon.
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2. Mandatory Guest Table Classification Scheme
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The Guest Tables Categorization matrix is a compulsory system that requires all Guest Tables to attain the minimum entry level requirements
to comply with the newly established MoT Decree. The matrix was developed in coordination with the Ministry of Tourism and USEIL, and it
includes all essential criteria within the two types and/ or categories.

Le Passeport Culinaire is confident that it has developed a strong categorization system that caters to the needs of today's demanding
guests. The categorization process offers a more consistent and modernized approach for the approval and marketing of Guest Tables
properties, allowing Le Passeport Culinaire through Guesthouses Lebanon (GHL) sub-brand to focus on supporting the sector through
marketing efforts and product development.

Guest Tables that meet the mandatory criteria for a specific category will have access to www.guesthouseslebanon.com , and the beneficial
marketing opportunities that the site offers.

The goal of the categorization project is to inform potential guests about the level of facilities and services they can expect, and to provide
greater transparency and information to them. Furthermore, the categorization matrix will guide hosts and guest table owners on best
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3. Use Of This Guest Table Classification Guide
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The purpose of this document is to provide you with comprehensive details regarding the Guest Table Classification Scheme, which is
managed by the Guesthouses Lebanon sub-brand of Le Passeport Culinaire. The scheme features two levels of classification, 1. Table
d'héte, 2. Rural table. You can obtain this document from the Guesthouse Lebanon website, which outlines the fundamental principles
underpinning the classification of all Guest Tables, as well as the minimum requirementsfor each category. The necessary requirements that
all guest tables must fulfill are presented in the form of a checklist on the subsequent pages. Additionally, you can access all guidance notes
and assessment forms for classification for each grade from the Guesthouses Lebanon website at www.questhouseslebanon.com
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Criteria Matrix for Guest Table Classification Scheme
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4. Minimum Requirements
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In order to be qualified to receive the "Guest Table" Title, all guest tables must achieve the minimum entry level requirements.
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The evaluation is split up into different categories representing different features of the business that contribute to the caliber of the guest
experience. There is a set of minimum required criteria per section. These features represent aspects of the facility and the service that must

be followed in orer to provide the visitors' with the necessary requirements. These minimum requirements must be in place in order to
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"PLEASE NOTE THAT Guest Tables must satisfy all the basic requirements per the respective category, in addition to complying with

oG el gl Qe Aloall B (gAY A Ry o) Byl e 43 ORI Agulandl] A ppan o Uil Alsnal) g oo img A0 A ooy,

Ref#  A. Premises

A. il

Al. State of the Premises est Table Co Al. Al Ja
aplie d note apie
1 The premises shall be adapted, furnished, and equipped for Guest Table purposes. v v il 3x0la pal e Y b ety 4l el CanSS S ) g
2 The premises shall consist of one house on one site. v Laly adge A aaly J e e Sl oS5 of sy
3 Establishment name visibly displayed on the entrance in Arabic, French and/or English. v v A Halany) ,‘\ /5 Ayl J‘\ /5 3 pad) GGG Jaadl) e seial 5 JS50 A gall ol ek
4 The premises must be of substantial and permanent construction, structurally sound, and in v v s 4l 5 Al alill e ol g 2l (o3 el sl &uu.: o
aood condition followina the hiahest standards of hvaiene (walls. ceilinas. tilina....)) _ _ _
5 The walls throughout the premises shall be of an appropriate type and design to conserve the highest 1 1 Adaill b gia el e laall panliall saaill g & gl (o Jaall eladl aaa (B Gl paadl 065 o) cang
standards of hvaiene. ‘
6 No water leakages or cracks in the walls/ ceilings / tiling 1 1 OVl (8 S gl slaall o juii 3ga g a2
7 The ceilings throughout the premises shall be an appropriate type and design to conserve the highest 1 1 AdUasll o g Jed e Jalaall fppanlial) araaill g g sill e (el elal o S IR
standards of hvaiene.
9 The floors throughout the premises shall be of an appropriate type and design to conserve the highest 1 1 Al il de el e Blaall Gl aveall gl (e Sl el o A ORI .
standards of hvaiene. _
12 There shall be effective and sufficient natural lighting and ventilation throughout the premises. 1 1 il elail aran B AS 5 Allad Apmyada 4 gg g Belia) yd) 5 o ey
11 The premises, including the exterior and interior, outdoor areas, grounds, and parking areas, must be 1 1 RV e (A pmnaall JCEIL Leiilua 5 ol Ll ) ga ‘;;,\)SI\, Toa AN ghaliall g cJalall g 2 Al ol 8 Lay o laal) A8 e Jalaadl Cny
kept clean and properly maintained at all times. _ _
13 Access for persons with mobility difficulties, including wheelchair users, to the entrance of the Guest 1 1 Szl dalall 8) A< jidall Sle¥) g Joall Jaae (A AS jatiall ol S0 ceddiBise Iy A Loy AS all (8 Gl gria (e (5l (Al (aldlY) J sea g A1S4) Jlaa
Table and Communitv Table and common spaces (indoors & outdoors). OL _ ] _
14 All guest tables must be non-smoking indoors, but can designate outdoor smoking areas. 1 1 Lol doa HA WLl anadd (K (Kl ddluall xi) gad Aol ALdY) 8 i) ey o) g
A2. Driveway, Drop-off, & Car Parking est Table Co A2, & ) i ga g S I3 ASa g Jma sl (Biok
apole dnote apble
15 There shall be a 24h vehicular access for all guests arriving to or departing from the premises. v v Ade Ok 5 ) ) sheay (Al agrses Chspall Aelu 24 lae o Al S el Jsa0 ¢05S o ey
16 At least 1 parking space shall be provided for disabled persons. There shall be a ramp for bl (o g e ) Jaae ) Jsasll jasie dlla & O s Aalall cilalyiay) 9 Ualasd g8y e Banl g5l (a8 sa 5l g Cany
access to the entrance of the buildina from the parkina
17 Free vehicular parking spaces for guests. v v o gacall dailae )l 8 ga
A3. Gardens & Grounds (where provided) est Table Co A3, (3,855 (1585 Eun) i) Vg (gilasd)
able d'hote able ”
19 All gardens and yards must be kept clean with a suitable care routine. v v lie e ) alad gLl Lpaaa el g gilaad) ZdUas e Gkl g
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20 All gardens and yards must be accessible to the guests for walking or sitting purposes. 1 1 ostadl ol iall o sauall Jolite 8 clalidl 5 3lasd) aea 0585 o an
A4. Entrance, Lobby, & Lounges est Table Ad. cNLall g daa g Jaall
apble dnote ab
21 The entrance/lobby shall be for the proper reception of arriving and departing guests. v v Ol 500 il Cagaall Jldia) 5 nlity Ly coididll analdl daa 4l /a0l ea.u o ey
22 The entrance/lobby (when applicable) shall be appropriately located, and supplied with furnishings 1 1 s Ll 65 g Calanall 5 ol ueaill (Y sl i Y1 cpel ol S [ gnal SSIY il g 5y (Gadaty A1 S s () (sl /dRaell a5 Cang
(chairs/armchairs, sofas and tables). fittings. and equipmentin good condition
AS5. Dining Area Indoors est Table A5, Jalll A alakal) gl dikaia
aple dnote ab
23 Chairs and tables must be made of wooden material. 1 1 Aadia 3l (e Ao giian @Y gUall g ol S (65 o
No plastic material allowed. Al 33l gl e ¥
25 |Each dining area shall have at least 1 window to provide natural light and ventilation. Depending on the 1 1 o) sell (e fASilSan 4565 o J sl anliall (o (583 3B capanaill e Blaie) 3 seill 5 dpnpdall 3ela¥) 865 JAY) e Bas) 5 330 e aladall J kil davadie dihie JS (s siad of cang
layout it may be suitable to have mechanical ventilation/ air conditioning instead. (Old architecture can (M JS gy Hulaall a8 (e Aapail) 5 jleal) D13 bl slie] (Say) b (e Y
be exempt from this criteria on a case bv case basis) _ _
26 |The dining area must have furniture, fixtures, and equipment in good condition. v v Al sais Cilaaa g @l yig Gl e aladall 48 2 (g gia o) ang
The dining area must have good quality furniture, fixtures, and equipment in good condition. 1 1 Al g Ao gl o Cilama g e 5 GG e pladall 48 & (g gias ol
27 |The dining area must be equipped with furnishings to aid the service (buffet table, china, v v (Bl A el 3all Ul 3A gl 5 A ) Aeaall L sacbusall CULE 5 jias 5 jgana aladall J 4l dahaie (583 o) Gany
cabinets. dresser)
28 |The dining area to be equipped with additional furnishings to elevate the level of service: waiter station, 1 1 (Rl )y e Jals Aana (A3 A el HATN U A casd g9 A gla) Aaddl) 8 Saclusall <L 5 ja1 3 jena plaall J 5l Addaia () <3 ol sy
wine chiller
29 Tables and seating shall be of adequate size to enable the guests to dine in comfort and be v v dalaia 8 A ggun Jamilly (padds sall g b grcall prani g A3 g pa g A s Lot i (Rl (e 058 Ol s Aaly aladall J 45 Caguall (e 220 }s‘\zwwuﬂe;mu\} Y gl anti o) cang
capable of easy and flexible arrangement and allows guests and staff to circulate easily in the bkl Jl
dining aroa
A6. Dining Area Outdoors est Table AB. GJ&\ ‘_g ?l.dd\ Jgbis dakata
aple dnote ab
30 Chairs and tables must be made of wooden material. Aluminum chairs or design chairs can be 1 1 >’ audll (Design Chairs) dessaall (ol S o astial¥l (e Ao siadll @Y gl ST i 8 Adia 3ala (e A gliae Y gUall g ol ST (6 o) s
accepted for outdoor. Al sala @..\ e Y
Nn nlactic matarial allowed i
31 Chairs and tables must be in good condition. v v LObina s b e sUall 5 al 81 (58 ) s
Chairs and tables must be of good quality and in good condition. 1 1 L Al g Ao g3 cld Y gdall g ol S (65 ) any
32 Grounds where dining will take place must be flat, and safe from any obstructions. v v L3 se (sl e AallA 5 Al 5 Andaise alaall gl Lgd i ) (V) 0S5 O oy
33 In outdoor spaces/ gardens that are made of different levels, there should be the adequate safety v v (& )l gl ¢l 0) Apuliall 2Bl julas &mi iy Adlide b gla e ¢ SE AN @il fAas Al clalual) A
measures taken (hand rails. fences. etc.) _ _
34 Grounds where dining will take place must be well lit. v v i Beliae aladall J 5l Ll o 1) aal SV (0S5 (o)) oy
35 Non poisonous plants in the outdoor dining area. v v A e (S5 o alall ) sl 8 pladall J 4l Aidaie 4 30a) giall il e aay
36 Farm animals well taken care of in a farm stay environment or a community table context is encouraged 1 1 iyl Y el ff de ) jall Ay ais S ALy oSud & 1 Lo sliie W) 25 Al Ao ) jall ) g o L) apal o3y
37 The concept of animals in captivity or in a zoo style is forbidden. v v L) sl Aipas sl ol (i1 8 ) gl sgia jlas)
38  Children educational activities and agritainement are encouraged. 1 1 Agritainement <)) 30 4 3l 5 Jlad daalaill daiay) paadi QL
39 No children playground is allowed. 1 1 Ll Cunlay e Y
A7. Toilets est Table A7. <lalaal)
aple dnote al
40 |Toilets shall be in good condition where the WC units are in a space where the wash-hand basin v Ol O Gle @yl gala jall 48 2 x A gl L ala jall 432 8 L) cpaal) Jud (i sa aly Cuas dalia A e B (ks gl Claa g e 65 Ol 5 B lanad jall Ala 555 ) o
is located either in the same WC space or right outside the WC room, with all sufficient bl 3Ll 5 daalial) oluall ASLul) il g
nliimhinag for the cantinnions siinnlv of hot and eold water
41 |WC must be well maintained and kept clean and in a hygienic state. v v Amaadla A Lple Jalaadl g o JS0 lalead) Dlua gy
42 |WC shall have an effective system of natural or mechanical ventilation. v v Al 5 Agagadall A sgall Jlad aUaiy clebead) afiasi o) cany
44 |Floors in WC to be tiled with non-slippery material, or equipped with a non-slip mat. 1 1 G et Tl dalie ala pall feilebead) cilaia o 65 G cany
45 Walls in WC to be treated with appropriate materials against humidty etc. 1 1 L e g 4 gdaHll saliaall dpdiall ol gally (ianad jall [ clalaad) 8 o)) jaaldl dallee cang
46 A normal size washbasin minimum with adequate space for toiletries. 1 1 caulasil) ) jaatiial 448 dalis ao u_':.f\ 3aS (a2 40%40) sile anan dliia
47 |Lidded waste basket in all WC (either automatic opening lid or pedal bin) 1 1 lleall a8 elaiy Cblege Al
A8. Toilets including Amenities est Table AS8. ?Lui\ L RIEN
able d note ad
48 |There shall be separate WC for men and women 1 1 slaall g Jla Ul Jeadia yals ye
49 Mirror above wash-hand basin available in the WC (s) v v plaadl 3 Alusall (35381 ja Lyl
50 Clothes hooks available in WC (QL) 1 1 (QL) alasll 3 odlall lilad yid
51 Towel hook and/or towel rack available in WC (where towels available) v v plaadl 3 3ididl Cillad yid g
Where towels are available there should be multiple towels to be used by the guests (where 1 1 (2 Of) Cagpall lgaadingl Callia 3ae dllia o & O e ¢ aslidl g aie
available)
53 Towel basket available in the WC 1 1 plaall b Calliall A yid 8
54 Toilet paper and extra toilet paper available in the WC (s) v v plaadl A ALY ) gill 3 )95 Cull 6l (3,5, 53
A9. Safety Regulations est Table A9, LDl s
aple dnote ab
55 | All furniture, décor, and doors (door locks) must be well maintained. v v s IS (ol s D) sV sSaall g BV aaes Ailua any
56 |All light fittings must be well maintained and comply with all safety regulations. v v Al Hulae aaead JULY) 5 13a selial) Gl 5 aven Al oy
57 |All emergency lighting must be well maintained and in fully functioning state (when applicable) v v (sLaBY) 2ie ) Mua Jand el cpo XU 5 s J Leasaa (5 ) shall o) gl dilia cany
58  |Exit signs must comply with all safety regulations (When applicable) v v (LY aic) Lgmpan dadbad) il 5l ae 5 adl ladle 381 53 o) oy
59 |Fire safety shall be in compliance with safety regulations v v ASbdl Hulae ae 331 yad) e AaSbadl i g8l g3 o
A10. Kitchen Area Layout est Table A10. fraall Allala apudi
apble dnote ab
60 |The kitchen area shall comply with the minimum requirements of the Food Hygiene Regulations. v v (il dpan 5l Zgall e Adaill g daiall 3algd e J geandl o pl) 40000 daiall lu jleas lllaia (e SN gadaall 8 gl O sy

(requiring the approval of health and sanitation certificate from the Lebanese official party.)




61  The kitchen area shall comply with the requirements of the Food Hygiene Regulations - HACCP, ISO ... 1 1 W e s HACCP ¢ ISO- duae Y Zdlas ac) 8 clillaia gohaall ddhaia b gind ol
62 Separate storage closet/cabinet in the kitchen specifically dedicated to store cleaning materials. v v (At IS A Ae cilatia L;i Ly (S V) caaiill o ge o AT darada fodaall 8 Aliadic 23 jA4 Ol
(no food nroducts can be set in the same space)
63 Availability of mouneh (preserves pantry foods) products, or other handicraft artisanal locally made 1 1 s s il Ulaa 5 G o0y A siaall A jal) claiiall e W e o o(ida siaall danda¥) 4 sl Cilaiia il 53
products for promotion and sale.
B. Guest Table Management B. ddluall 321l 3
B1. Management & Staff Facilities est Table B1. (ilh gallg 5y
apie d ote ab
64 Guest greeted and shown to table, presentation of the menu to each guest where appropriate. v v sy e aladall 2aild agadi g Al gUall ) 0ald ) 5 canall Juiul o
65  |Host (owner/family member) should be available and interact with the guests during their v 1 abadal) agd ol Uil (o gpiall ae Jelity o 5 1300 sia (3_m ) ol il aal felilall) Ciaal) 055 o can
booked meal.
66 Host shares stories (home history, family stories, local activities, village specialties, touristic v 1 (<85 (N Lag gty o A dpalud) 281 sall g 4 8l 4y (anad Lo g Aladl) dai¥ g Alilal) aadll 5 J il F2 ) pamadll (any Cinaall & L
snots to visit etc.)
67 | The premises shall be under the regular supervision of the Host (owner/family member) and fully v v AV oda b lgle (a saiall el s el Qi e Gl 00,08 135S ol s ol sl /5 agie Jiaall i/ 5551 a1 i/ 5 lLall /Cipmaall ailall Cal iy cand el (5580 of Gang
capable of operating the premises to the standards set out in these regulations.
68  |The host/ Representative must live in the same house or within a 5-10 minutes walk from the v 1 i Naa g (o guall Jgum g Joautl Alpiall a8 ga (ge 3 )lodls 338 10-5 2 e o ads J 3l &t Jiaall/canmall Ghany O sy
nropbertv to areet auests.
69 |The premises shall be staffed by persons adequate in number and trained to maintain standards v v JRCISN & e pa paiall Laddll julae e Blaadl e o jaa 15858 Obs calalall e GAIS R2e Jsal) &b ey ol
of service set out in these reaulations.
* Proof of health card for employees and staff members working on the premises. (depending on v v (u_\sla}d\ e ceay) aall dsially el 8 cpldal) Ol all el i Difatine
# of staff)
70 |At least 1 staff member and/or host should have a minimum basic first aid training. v v AV clibeny) e bl 535 JBY) e Ciucaall i/ 5 aal 5 Cal ge JaeSin of cang
71 Staff should be hired from the local community. Unless proven otherwise, Lebanese must be v v Aol il Cada 5 caay el DA iy Al b Aaall aainall o (pils e aladinl Gy
embnloved as a orioritv. _ _ _ _
72 |All front line staff shall have the basic language skills to communicate in Arabic, French and/or v v At 8l gl /g & Jalai) g A pall el Jal gill Al 3 gall) ) jlealls (ala¥) Daddl 4k g myen pialy o)) oy
Enalish.
73 The host and all staff must maintain a high level of personal hygiene and grooming at all times. v v s A 5 3Y jedhan agrian )58k gal) @M o
All staff members must be presentable. (clean, neat, no excessive jewellery) 1 1 (823 ) gae i g QBT 5 AaY) | cpuen edhan agmaen sl sal) 2y o Cany
74 | All staff members are to be appropriately uniformed. 1 1 onsliall (o3l agmaen sl sall (5355 o oy
75 |Identification badges to be worn as needed. 1 Aalad) ey Cay il <l LS ) cang
76 |All staff must undergo orientation training and be appropriately trained or skilled in their area of v v aeles Jae (B cpoala o alie IS e 16 K0 (o e s il (il sall muea iy O sy
waork.
Staff that undergo training programs and show proof of certifications receive higher recognition. 1 1 (QL) Gel s e clalgdll e Sty oy g peday g da el iy cpdll ) g8k gall Joany
(o] )]
Guest table should be in a guesthouse or a house v
B2. Reception Operations & Greeting est Table B2. cua sl g Jutiuy) cliles
apie d ole ab
79 Pricelist printed/QR code available at the guest table entrance preferably at the reception area in v v Jaad gayb e i lie (R sl o el 5 A0 gl A jall clalll Jusiny) Ashia b lema s Jaady g Adluall 321l Jaae die de gulan Aay juall Bl Sa ) [ aa) Aai\&y 33 5y i
Arabic, French, and English. Or to be shared by messaging service. Jila )
80  Touristic brochures and local activities lists available at entrance/ lobby/ common area of the 1 1 anall Ltk ddlia) il glza Lﬁi Joa Slpa sill aadi [eal sill Sawinl e Jaall (55 8 ALl 5230 A8 jidial) ddhaiall fAas ) [Janall 358 sie dolaal) FUREN il 8y Apalaw LS 5 63
guest tables. Staff ready to communicate/recommend any extra information requested by the
alest
81 |Host (Owner, Representative, or Manager) must welcome arriving guests. v v ol G gpally Cam i) (el ol Jiaall) Capadll e cany
82 |Welcome drink (tea, coffee, juice etc.) and water offered upon arrival. 1 1 Jyall die sy (el N oy juac 935685 L) oms 5 g plia o34
83 |The premises shall be under the regular supervision of a trained Host (Owner, Representative, v v il i e Glas 15308 )5Sy 5 bl 23 50 5 00) (8 S8 5 yan B 0d iy G yde Gl pilall Gal Y1 s il ¢80 o ey
or Manager) who will gain experience over time in Guest Table Management and be fully capable
of oneratinag the nremises ‘ ‘
85 Different Payment methods accepted (cash, credit cards, debit cards,... ) 1 1 (...5 8k cliay i dilais) il ) 1363) 4 gl ddlidal) adall 5 )l
86 Host (Owner, Representative, or Manager) shall gather feedback on customer experience and v v Laalia ) e Sleadl 4 jad J ga cllaadal) e pdall fellld) e g
satisfaction.
87 |There shall be a coat rack for jackets and umbrella holder in the entrance of the guest table. 1 1 Adbsl) saile Jaae A SOl dacada Al ) jindl g Calalaall ae g
88 Temporary storage space for guests’ belongings in designated area. 1 1 8 gl Clyilaal A8 5a 0 330 dalis Janadld
B3. Reservations & Bookings est Table B3. @l jgaal
apole dnote abd
9  |The host must communicate the prices for meals, inclusive packages, service charge, VAT and LBy s s AY) Ay gl g Adliaal) Al Ay jia g Aeddd) o g g ALGLEN AL 5 s ) Sl e LY Cnadll e gy
other surcharaes as aonlicable.
91 Mandatory explanation of payment methods and cancellation terms to guests. v v o guall (LY dag yd g adall 3,k al ) 7 1S
92 |Guest’s special food requirements (ex: allergens) noted, details of reservation confirmed in 1 1 (A ks die) gy & fBhad fApal Al (A Jaall Jualds asli o(Apaluaal) )\_u) aladall daals (e Cancall Aalal) clillaiall oy g
text/writina/email (if requested) _ _
93 |Guest shall be informed about any major refurbishment/ construction work in progress in or v v EEPRU FRp PPSTIN gt BE ENS WL IR JATCEN 33 DY <§L auall &3
near the premises. _
94 |Directions to guest table and community table including street maps available in print and/or on v v o i) e gl /g de gaaall g ) g8l Jadl A e Adlpall Baile ) J gea sl ol ) b 8
the internet
B4. Dining Space, Utensils & Service est Table B4. alakal) 48 & cilard g I gl
able d'hote ab ~
95 |Cutlery, condiments, ash trays, tablecloths, table mats, trays, etc. shall be of good quality and in v v (Basall Mo G5 o Gilad ol iS) daaliall 8 65 camy Adadl s Ao il B @l ) Lag ¢ il saall s sailall jilian g cbailall il i g ¢ yilaaall Giailin g oyl sl 5 caailall <l sl () 685 o cany
good condition. Napkins (linen, cloth or good quality paper) shall be provided. OeSbiall Jlaind Say | Jlanina) L.;;l;}l\ il aladiul jlaay :ddaadl
PS. Disposable Plastic is prohibited. Melamine can be considered. )
9  |Crockery (pots, dishes, etc.) and utensils (forks, knives, spoons, etc.) shall be adequate to serve v v B oslall agiSay (Al axdaall 35 (e (San 220 ST Aeadl 48 (<5 N ey el 5 (SISl 5 o gl sa3Lal) < gal (U A s RENAYP Lsall) 4 ladl @\,“z{l 0S5 o) g
the maximum number of diners capable of being seated in the dining area, be in good condition, 3 5e araralyg B dae g1 aa Alla 3l a5 Y a2 0 5S5 f e caladall J 5l didaia
of nond aualitv - i
97 |Guest table and Community Table to provide either a Table d'hote service (meals served at the v v i S fasd g dedd (Al e 2283 il 5) Adlpall 23] ge Aed Adluiall 320 2385

table) or buffet/counter service (no a la carte)




98  [The meal is served on a large family table. The aim of the table d’hétes is to share a meal all v 1 et Al e aladall 5l o palall ases o g Le daa 5l 4S8 L A ALl 8aile (e Caagl) ey 308 Alile A gl e dua 5l ann S
toaether. All auests are reauired to eat at the same table.
100 |Community Table to provide buffet/counter service (multiple table setup) v (Q\J}U_-d\ Adxtia r,_ms_\) i Sl / 4gd sl dadd r,;,_\sj Casuall aile e cany
102 |The capacity of the table d’hétes is limited to the number of beds available (whenever applicable) v (<ld Gy Lia) dalial) 3 ) 23e e Al 34t des _paisd Ol sy
B5. Toilets est Table B5. clalaall
aole dnote ab
103 |Fresh supply of soap or liquid soap available. v v Jyaoll dic aaa Sl G aba o G oba b5
104 |Freshly laundered towels or good quality paper towels. v v ae gl s A 5 Jadlie o) Uiaa A gusie Cailia i i
105 No red water in faucets. 1 1 obdiadl gl jen ol 3ga g p2e
106 water tanks shall be cleaned periodically. 1 1 (50 JS oluall Uil HA Cadans ey
B6. Meals & Menu (Breakfast/ Lunch/ Dinner) est Table B6. (sLially ¢)8dl g  ghadll) alakall daild g cilun o)
apie d ote ab
107 The majerity-ef-iingredients should be locally sourced to prepare traditional Lebanese culinary v v Aalaa jolae (el Sl Al (&5 o
meals (avoid-imnorted nroducts when nossible)
108 The majority of beverages served should be local v v Agdae Leaai 2y N Gl g piall Apdle (685 () oy
109 The Guest Table and Community Table must prepare Seasonal Menus v v e ga alads 2l g8 Adlual) 520l Ja3 Of ang
111 Fresh produce sourced from the same or a district/area village. v 1 Bosae b e o) Leats Ay 8 (e A el Cilaiiall (el
112 |Guest tables have limited pre-fixed menu (The proposed menu should be unique. The host must v Aolaall Sl g plall (a8 lide Ao gana (A ALY e gl Adlpall 3aile Aaild A A3ALL)) /3200 Janka¥l (e 584 Ao gana b gl
prepare a single menu, from appetizer to dessert, without having the choice between several
options. Daily Table d'h6te menu to be coupled with a selection of local beverages.)
Community tables have pre-fixed menu v
113 There shall be a set price for all the dishes - table d’hdte menu v Adlal) aile Aaild - (LY paead daas 2 pua
115 The origins of all locally sourced ingredients must be shared by the host with the guests. (ex: 1 1 (Dl s il A e Sl g pmd ol Ay B Ae ) Je (e AgS Sl Alaa a1 i o) Lersan Alaall jalaall el el sSall ) saal Canall aa Cinaall & Ly o) Gang
local meats, fruit from a nearby farm or vegetables from the vegetable garden.) celishaia eSS CLESL agd prand S dun g ped paES O ngy e Glibay (dahiall a5 ddaall ZEEN 3 ) guoaaid o) Gl g
Your guests come to you to immerse themselves in a local culture and a region: as a host, you . - -
must offer them a quality meal that allows them to discover the flavors of your region.
Meals must be prepared by the host, or alocal association (eg.women's association), or a local v v Al 8 aladall slacly o 685 Aglae A0 glad Apmes o (Al man JUA Jus o) Rolaa dpman o cmadl e clia gl sl o ol
cooperative that orepares food in the village
B7. Table Setup & Service est Table B7. Wiadd g & gUal) jagal
apie d ole ab
116 |There shall be basic table setting and table service. v v Aaula¥) | saYh ikl dead g A gUall Suead cany
117 |The Host (Owner, Representative, or Manager) must take at least 1 course on basic table setting v v Y Ul b el Jsa JBY) e an) 55550 soaall 5l /5 Jiaad) ol /5 ABadl ol i aal ol /5 Canaall Gaily of cang
118 |The Host (Owner, Representative, or Manager) must take at least 1 course on basic food service v v a5 Bl Jead dagaiall 48yl il Juss o) Faalad) pladall auis il 5 < Jlga Jsn JBY) e 5anl 55500 pnall 5l /5 Jaall 635081 311 aal ol /5 Clucadll ol o cany
skills and techniques (ex: proper way to carry plates, serve meals, clear plates & glasses, etc.) (M A s el &Y 5 BLlad) A1) 5 ccla i
119 |There shall be suitable paper napkins for the table setting. v v AUl A A 5 Jadbie i oy
120 The linens; tablecloth/ napkins/ placemats must be in good condition and always clean with the v v Aalal) vie Lellagin 2S4Sl b g8 Caag g Wil Agdai g s Alla 3 elld () Ly (6 ldall 5 Jaaliall g 3a8lal) Cali) y g ccibizall) 580 o e
nroner amount of renlacements. _
121 |There shall be suitable fabric napkins for the table setting. 1 1 Al Ul Auie 4l Joalie el Cangy
B8. Kitchen & Service Practices est Table B8. 4aadl) cilujlaay fabaal)
abie d ote ab
122 * The kitchen area shall comply with the minimum requirements of the Food Hygiene practices. v v Al dpas 1) dgall (e ddlanll g daall 3algd e Jpasdl
123 |Kitchen sanitation and Food safety practices implemented: Cutting boards, dishwashing, knives v v (-’«.;h'c“}l\ Lelass ) ol Y1 g (Jalsal) &,ull) g\j\]\; S 5 ¢ 3LlaY) Jae cahadil) C‘)“ seldal) Al 5 gralaall AdUa3 Sl jlas (Guadal
utensils _(cross contamintation. and Food borne jllness)
B9. Wine & Wine Service (where provided) est Table BO. (58 sia (o83 Eua) i) apalli g L)
apie d ole ab
124 |wine list available and presented to guests. (local wine is encouraged) v v (Anal) 2l dldie) aniil) |8 srcall Lganadip Al A8 1 6
125 wine shall be served at proper temperature. v v Aaalia 5l ya da o 8 il 4l gy
126 |The Host (Owner, Representative, or Manager) must take at least 1 course on basic wine service 1 1 (3} a5 5 g 53S0 pda o) Ampaiall A phall 1 Jaaas (e ) 2l il Bl gl Joa JBY) e 5l 55550 yaaall 5l /5 Jraall b usl) 2151 aal 5l /5 Capaall gaily o) cany
skills and techniques (ex: proper way to set the glasses and serve the wine)
B10. Guest Table and Community Table Experience est Table B10. 34’1.}"451 daila L);S
apie d ole ab
127 Activities such as cooking classes, mouneh making, agri-activities 1 1 dae ol Ll g &5 gall jucasty edall g o Jie el anads
128 [Indoor/ Outdoor activities (traditional board games, backgammon, chess, etc.) 4 1 (L2 ez hadll ¢ a3l Al s cipadanl) Al gl lall) )yl Jala ddadsY)
129 |Support other local initiatives. v v AV Al il bl aea
130 Outdoor activities proposed either in-house or via 3rd party. (proposed by the host) 1 1 (Caniadl) e ji8)) i Cayla 3y ks e ol Caniaal) (35l e L) As il dya lad) AdadsY)
C. Legalities C. A gl o 55al
C1. Statutory Requirements est Table C1. 4 il cilallatal)
apie d ole ab
131 Guest Table and Community Table must be registered as a commercial (legal) entity. v v (5 5i2) s lad LSS ddlual) saile Jaadi oy
132 Guest Table and Community Table must have Ministry of Tourism permit and clearly displayed. v v Zsas g e oy daludl 3l ) (e daad ) e ddlual) a1l Juani o sy
133 In cases where alcohol is served, there must be proof of the permit to sell alcohol from the 1 v Aabadl 35055 (e JaSl o pand 55 e Juaninl) cang Al nSl Ol g pdiall apai Ja A
Ministrv of Tourism. This license must be huna in a clearlv visible snace. _ _
135 | All premises must have adequate public liability insurance. v v (A 5308 3 jliiu) ddlpall 2l ge e ey oM uelil) (e (3385) Aalad) Al s pall aa Ll A8S (i gy
C2. Safety Requirements est Table C2. dadadl cilidhaia
aole dnote ab
136 Emergency contact information well displayed in a frequented common area. v v AS jidie dihie 8 pcal g JS5 (gl shall ¥l A Jlaiy) Gl glaa (e
137 Displayed list of emergency numbers must be available in Arabic, French and English. v v A ol s i all 5 A yad) il (5 ) shall o8 L Al (a ye




138 |First aid kit available. v v Al clilas) Clana b g
139 [Guest Table and Community Table rules/ policies and/or regulations are visibly posted in Arabic, v v Ao alaiy g A all g A pal) Sl a5 JSG Adluall B2l Al ol /5 clalaws fac) @ (g e
French. and Fnalish. _
140 Security cameras (CCTV) located throughout premises. 1 1 sl el man A (CCTV) 4l e <l jalS 88
141 |Fire extinguisher available : Kitchen, Electricity Room, Living room, TV room... v v v O AN A8 e g Adina A8 52 5 oLy 1S A8 2 5 pudaall A Al B (G s Alada b
142 |Fire blanket(s) available in the kitchen in case of emergency. 1 1 s skl Al 8 skl 6 g s (Gliay) dglday b
143 |Electrical cables hidden completely according to safety regulations. v v Aol lanlat Covay Gla duida 3uil oSN DU o e ST
144 [water proof safety sockets for the outdoor area. v v Aoa )il dahiall 8 dial g elall 3aliae 4300 5eS Al

D2. Rights and Responsibilities of Host and Guest

The guest is responsible for any damage they may inflict that occurs in the facility (such as damaging

213 |linens, furniture, electric appliances etc.)

The Guest table and Community Table owner/ host must clearly state the price list prior to accepting
214 |their reservation.
215 |The rate is calculated per meal per person unless agreed upon otherwise with the host

Guests may bring pets with them with a prior agreement with the host. It is not allowed to bring the pets

into the common lounge or the dining area. As for accepting them in the facility, it is subject to the
216 |permission of the host.

Loud music, or events that can cause noise and the discomfort of others (other guests, residents of the
217  |house, neighbors) is not allowed. Recommendation to follow municipal requirements

The owner/ host must keep items found in the house after the guest checks out and inform the guest
220 |about the items for them to pick it up.

The owner/ host has the right to accept or reject persons who cause material or moral damage to the
221 |house, as long as the principle of non-discrimination is respected.

In the event of a death, the owner must immediately inform the nearest gendarmerie or local police

station or the Public Prosecution office and refrain from handing over any items belonging to the
222 |deceased except after the approval of the competent authorities.

In the event of an epidemic risk, the owner/ host must take the initial measures to isolate and disinfect
223 |the contaminated place and inform the competent authorities at the Ministry of Health.

- % Gb g elsm et (o e sty ST DAY Jee VT Ao 5 pde e L lme et Sl siall (538 (e TAS 5Ll JSaT, Slee
224 | selayl Sl il e sl tawila okl il AT ddla

Guests must respect the house, the family hosting and community members present and the "privacy”
of the house.

'USAID

FROM THE AMERICAN PEOPLE

This annex was made possible with the support of the American people through the United States Agency for International Development (USAID). The content of this annex is the sole responsibility of Le Passeport Culinaire S.A.R.L. and does not necessarily reflect the views of USAID and the United States Government.
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