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Date of last certification N/A

Copy of certification N/A
5 5 Has he ol ow ngbeenmadeava lab e o nspec ion?

5. Has the following been made available for inspection?

Official Resident Register Yes

Menu Cycle Yes
5 Sta ing stsas o lows

Staffing Lists as follows:

Full list of staff employed at the centre Yes

Names, title roles. Name of person on duty on day of
inspection Yes

A separate list of designated liaison persons (child
protection) Yes
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2 2 Gene alSecu ty&Eme gencyDe ai s

2. General Security & Emergency Details

Is 24-hour security provided? Yes

Is security roster available? Yes

Is security provided by external company? No

Security provided by staff working on site.

Does centre have CCTV? Yes

Is there a list of emergency numbers available in the
manager's office? Yes

2 Doesthe is inc ude he ol ow ngnumbe s?

Does the list include the following numbers?

Local Garda Station? Yes

Local Hospital? Yes

Local Fire Station? Yes

Duty social worker team? Yes

arrive on site regularly and are there at least once a week

Out of hours GP service? Yes

EDoc (Out of Hours Urgent GP care) if required

IPAS email address? Yes

Number of first aid kits available 1

Location of first aid kits The first aid kit is located in the
manager's office

2 2 Spotcheck3 temswi hin i staidk t oensu ep oduc sa ewi h ndate

Spot check 3 items within first aid kit to ensure products are
within date

Item 1: Plasters - 06/29

Item 2: First Aid Cream - 05/26

Item 3: Burn Plasters - 01/27

Who is responsible for first aid restocking?
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How often are they checked? Daily
2 3 De b l ato s

Defibrillators

Are there defibrillators in the centre? No

If no, please provide the location of nearest defibrillators
The nearest defibrillators are
located across the road at the
school, the pharm and the

station

Howmany staff have been trained to use it? All staff

Date last certified N/A
2 4 Ad ena in Epi ens

Adrenalin/Epi Pens

Are adrenalin/epi pens available? No

If no, please provide the location of nearest adrenalin/epi
pen:

The nearest adrenalin/epi pens
are located at the phar
across the road and the

sta

Howmany staff have been trained to use them? N/A

Expiry date N/A
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3 3 Heat ngA angements

3. Heating Arrangements

Type of heating in this centre. Please choose. Gas

Do residents have control of the heating in their own
bedrooms? Yes
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4 4 HouseRu es

4. House Rules

Are residents provided with house rules on arrival Yes

How are house rules explained?
All documents have been provided to the translator to inform residents upon their arrival on-site
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5 5 A angements o Res den s&V si o s(keys sto age oi et es cont acept on napp es)

5. Arrangements for Residents & Visitors
(keys/storage/toiletries/contraception/nappies)

Are residents issued with key/card to their own bedroom? Yes

Are residents issued with key/card for the main door? No

Entry via bell entrance

Are visitors allowed? No

Is there a sign in book for visitors? No

No visitors allowed.

Is there additional storage facility for large items (suitcase)? Yes

Steel shed in courtyard
5 e od oduc s- leasenote emin nep oductsmus bep ovidedi ema esa etobeaccommoda edons tebutcanbeinvo cedsepa a ely othedepa tment

Period Products - Please note feminine products must be
provided if females are to be accommodated on site but can be
invoiced separately to the department

Are period products available free of charge? Yes

How are the period products distributed? On request
5 2 Baby oducts- easeno e hat hesep oduc smustbep ov dedi bab esa etobeaccommodatedonsi ebu canbe nvoicedsepa ate yto hedepa ment

Baby Products - Please note that these products must be
provided if babies are to be accommodated on site but can be
invoiced separately to the department

Are nappies/baby wipes/baby lotions provided? Yes

Are the following toiletries provided? Shower
gel/Soap/Shampoo/Toothpaste Yes

Shower gel and soap provided

What are the arrangements to replenish toiletries and
essential items? As per residents request
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6 6 A angement o Main enance

6. Arrangement for Maintenance

Is there a procedure to report maintenance issues? Yes

Please outline procedure
Once a problem is identified, the manager is informed and records the issue. office is then
notified, and management follows up until the problem is resolved.

Is the maintenance reporting book actioned within a timely
fashion? Yes
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7 7 Ch ldp o ec ion

7. Child protection

Managers of accommodation for asylum seekers are mandated persons under children first act
2015. Their names should be publicly displayed including the fact that there are mandated
persons.

7 Ch ldsa egua d ngs atemen (CSS)

Child safeguarding statement (CSS)

Does the centre have a child safeguarding statement? Yes

Is the CSS completed using a risk assessment for the centre? Yes

Is the CSS publicly displayed? Yes

If no to any above, please give reason
N/A

Are measures in place to inform staff & visitors of IPAS Child
Protection Policy? Yes

Give details:
Everybody is briefed upon arrival

Do visitors sign a declaration agreeing to adhere to the child
protection policy? No

No visitors allowed

Are there notices on public display, giving name & contact
details of designated liaison person? Yes

Where is it held?
On board and with manager

Have designated persons received Tusla approved Children
First training? Yes

Are noticed prominently displayed regarding parental
supervision of children? Yes

Where are they displayed? Displayed on main notice board
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8 8 oodSa ety Whe emealsa ep ovidedto es dents)

8. Food Safety (Where meals are provided to residents)

Has a HACCP system been implemented? Yes

Comment:
All food supplies are sourced from the

Has the premises been inspected by an environmental
health officer? Yes

If so, record date of last visit
26 July 2024

Any issues noted?
There are no issues; the food is delivered fully cooked from the
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9 9 Nut i ion School unches Baby o mu a

9. Nutrition/School Lunches/Baby Formula

Are residents consulted regarding menu/dietary requests? Yes

Is food provided for children's packed lunches? Yes

Describe food provided for children's packed lunches
Ham, cheese, biscuits and fruit

Where is infant formula stored? Office

How is infant formula stored? On shelf
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0 0 A angemen s o e eshmen s mea souts deno malmea t mes

10. Arrangements for refreshments/meals outside normal
mealtimes

Are tea/coffee/drinking water/snacks available outside meal
times? Yes

What food/snacks are available after hours or when kitchen
is closed?

The kitchen remains open at all
times, with tea and coffee

available at all times

Photo 1

Where are the snacks located and how are they accessed? In kitchen press

Are meals available for new arrivals/residents who arrive
late/residents travelling on official business/, residents
fasting during Ramadan?

Yes
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ac l t es o eed ngbab es

11. Facilities for feeding babies

If not applicable, please highlight reason: Independent Living
A e he ol ow ngavai ab e?

Are the following available?

Drinking Water Yes

Steriliser Yes

Kettles Yes

Fridge (for bottles of ebm*/ formula) *Expressed breast milk Yes

Bottle warmers No

Microwave Yes

Are these facilities available 24 hours a day? Yes

Is there a dedicated room provided? No

Everybody has own room
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2 2 ndoo ac l t es

12. Indoor Facilities

What indoor social facilities are available to adult residents? Please list,
Main room

2 A e he ol ow ngavai ab eto es dents?

Are the following available to residents?

Space available for residents with disabilities and limited
mobility No

Comment:
No room available, this property is run in conjunction with the and has not the capability of
supporting residents with disabilities.

Computers with internet access No

WI-FI - detail Throughout Centre

Private room for meetings, visitors, events of significance
and study/homework? No

Non – denominational space available for religious practice
and worship? No

Own room

Dedicated child friendly, play and recreation facilities? No

Community guards visit to assist children, public park is close by and available to all.

Crèche on site? No

Other
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3 3 anspo A angements

13. Transport Arrangements

Is there a bus service provided by the contractor? No

If no, please give reason Public Transport Nearby

What is the frequency of the service? Please provide a timetable.
and bus services available just outside of building.
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4 4 VSys em

14. TV System

Is there a specific TV system in place? No

No TVs provided

Give Details
N/A

Howmany TV Channels are provided to residents? Nil, Residents may buy their own
TV and connect to WiFi

Are residents allowed to erect satellite dishes? No

Private & confidential 21/56



5 5 aund y aci i ies Gene a A angements)

15. Laundry Facilities (General Arrangements)

Are laundry facilities available in the centre? Yes

Who launders towels and bedlinen? Others

Describe "others"
Towels are laundered by , while handles the linen.

What procedures are in place for the exchange of towels and bed linen at the centre?
Every Tuesday but packs available at reception should the need arise.

How is washing powder/tablets supplied?
Supplied from

1 ea n o ealeasenotethe eshou dbeam nimumo 2washe sandd ye spe 25pe sonsinsha ed ac l t es

Please list number of each:

Please note there should be a minimum of 2 washers and
dryers per 25 persons in shared facilities

Washing Machines 2

As per DCEDIY guidelines, there should be a minimum of 2 washers for every 25 persons. This property has
a capacity of 60 persons, it is recommended to have 3 washers.

Photo 2

Dryers 2

As per DCEDIY guidelines, there should be a minimum of 2 dryers for every 25 persons. This property has a
capacity of 60 persons, it is recommended to have 3 dryers.
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6 6 Clean ng

16. Cleaning

Are there cleaning materials and equipment provided by
management for residents? Yes

If yes, what is the procedure for residents to access the above?
Go to cleaner should they need assistance, it is always possible to get hoover or equivalent

What arrangements are in place if rooms are not cleaned
sufficiently by residents?

Cleaner cleans and resident is
asked to assist
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7 7 Adm nst a ion Communa A ea

17. Adminstration / Communal Area
7 A e he ol ow ngavai ab eo ondisp ay?

Are the following available or on display?

Up to date house rules? ☑
Complaint forms available on display ☑
Accident/Incident Procedure ☑
HSE Breastfeeding posters (If applicable) ☐
Designated liaison person details? (child protection) ☑
Supervision of children notice? ☑
Gym notices? (child safety – if applicable) ☐
IOM voluntary return poster? ☑
Anti human-trafficking posters? ☑
'No to violence & harrassment' Poster ☑
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8 8 i eSa ety

18. Fire Safety

Inspectors should record the last 2 entries on the fire register for each of the following sections
8 8a Eme gency ght ng nspect onSchedule

18a. Emergency Lighting Inspection Schedule

Please provide the last 2 entries on the fire register
8 stEnt y

1st Entry

1a. Date 18 Sept 2024

1b. Inspected by (Company Name/Position)

1c. Comments No issues
8 2 2ndEnt y

2nd Entry

2a. Date 7th July 2024

2b. Inspected by (Company Name/Position)

2c. Comments No issues
8 2 8b i ea a m ca bonmonox de&de ect onsys em nspec ionschedule

18b. Fire alarm/carbon monoxide & detection system
inspection schedule

Please provide the last 2 entries on the fire register
8 2 stEnt y

1st Entry

1a. Date 18th Sept 2024

1b. Inspected by (Company Name/Position)

1c. Ok Yes

1d. Defects No issues

1e. Remedial Actions Taken No
8 2 2 2ndEnt y

2nd Entry

2a. Date N/A

2b. Inspected by (Company Name/Position) N/A
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2c. Ok
N/A

2d. Defects N/A

2e. Remedial Actions Taken
N/A

8 i e ng p n( ncludeall i eext nguishe s hose eelsand i eblanke s)

18c. Firefighting equipment inspection schedule
(include all fire extinguishers, hose reels and fire blankets)

Please provide the last 2 entries on the fire register
8 3 stEnt y

1st Entry

1a. Date 18 Sept 2024

1b. Inspected by (Company Name/Position)

1c. Ok Yes

1d. Defects No issues

1e. Remedial Actions Taken No
8 3 2 2ndEnt y

2nd Entry

2a. Date 11 June 2024

2b. Inspected by (Company Name/Position)

2c. Ok Yes

2d. Defects No issues

2e. Remedial Actions Taken No
8 4 8d i eex tdoo s meanso escape nspect onschedule

18d. Fire exit doors / means of escape inspection schedule

Please provide the last 2 entries on the fire register
8 4 stEnt y

1st Entry

1a. Date Checked and completed daily

1b. Inspected by (Company Name/Position) No, inspected by staff member

Private & confidential 26/56



1c. Ok Yes

1d. Defects No issues

1e. Remedial Actions Taken No
8 4 2 2ndEnt y

2nd Entry

2a. Date Checked and completed daily

2b. Inspected by (Company Name/Position) No, inspected by staff member

2c. Ok Yes

2d. Defects No issues

2e. Remedial Actions Taken No
8 5 8e i ed l p ocedu e nspec ionschedule

18e. Fire drill procedure inspection schedule

Please provide the last 2 entries on the fire register
8 5 stEnt y

1st Entry

1a. Date & time Scheduled for 5th Nov 2024

1b. Numbers of staff involved in drill All staff

1c. No. of residents present and evacuated ** (both numbers
must be recorded) N/A

1d. Evacuation time N/A

1e. Comments N/A
8 5 2 2ndEnt y

2nd Entry

2a. Date & time 30 Apr 2024

2b. Numbers of staff involved in drill N/A

2c. No. of residents present and evacuated ** (both numbers
must be recorded) 59

2d. Evacuation time 10 mins

2e. Comments No issues
8 6 8 Sta nst uc ionandt a ning( i esa ety)
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18f. Staff instruction and training (fire safety)

Please provide the last 2 entries on the fire register
8 6 stEnt y

1st Entry

1a. Staff Member All staff

1b. Course Provider

1c. Instructor

1d. Duration 2 hrs online

1e. Date Online training prior to taking up
the job

8 6 2 2ndEnt y

2nd Entry

2a. Staff Member N/A

2b. Course Provider N/A

2c. Instructor N/A

2d. Duration N/A

2e. Date N/A
8 7 8g i eex ts eme gencyl gh ing smokeala ms i eno ices( nco do s&commona eas)

18g. Fire exits, emergency lighting, smoke alarms, fire
notices(in corridors & common areas)

Are fire exits clear from obstruction? Yes

Are they unlocked? No

Are fire exits clearly posted throughout the building? Yes

Are all fire doors kept closed? Yes

Are emergency lighting and smoke alarms visible and in
working order? Yes

Photo 3
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9 9 n o mat ononmea sincent eswhe emea sa ep ov ded

19. Information on meals in centres where meals are
provided

N/A to independent living programmes

If independent living, indicate N/A here and skip to Part 21

Is the menu cycle on display? Yes

Does menu cycle correspond with options available? Yes

Is there a vegetarian/vegan option? Yes

Give details of this option: determine

Were there ethnic dishes available, etc? Yes

Give details of this option: Caterer caters for all needs

Was fresh foods available for infants? (As per HSE Infant
Feeding Guidelines) Yes

In your opinion, does the food on offer appear to provide a
good variety? Yes

Did inspection take place during ramadan? No

Is there enough seating for residents present to sit down
and eat their meals? Yes

Are residents consulted in relation to the menu? Yes

Frequency of consultation? Daily
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20 20 K tchena ea oodsa e yc t cal equi emen s

20. Kitchen area: food safety critical requirements

If independent living (own door), Indicate here and skip to
Section 21

Are dry food stuffs stored on shelving? (All dry goods should
be stored off the ground) Yes

Breakfast only

Is there a record of daily cleaning of kitchen, food service
and dining areas? Yes

Cleaner on site all day

Have you seen a record of periodic deep clean of all floors,
under and behind cookers/fridges etc? Yes

Ongoing cleaning every day by competent cleaner

Are bins with waste food covered/lidded? Yes

Are fly screens present on windows and doors into kitchen? Yes
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2 2 Sel Ca e ng

21. Self Catering

Is property Self Catering? If no, skip to Section 22 No

Are facilities available for residents to prepare and cook
their own food? In the case of shared cooking facilities,
there should be at least 1 cooking station for each 15
residents.

Does the shared kitchen area have non-slip flooring,
appropriate lighting, sufficient and appropriate bins,
ventilation, a fire blanket / extinguisher as required and
first aid box?

Does each individual cooking station include at a minimum
an oven, hob, sink, counter area, kettle, pots and pans,
utensils, crockery and cutlery, 24 hour hot and cold water,
extractor fan, microwave, toaster and cleaning equipment?

Is there adequate dining space for residents in reasonable
proximity to the cooking facilities? Yes

Does each resident have access to adequate, individual, dry
food storage, fridge storage and freezer space?

Is the facility located within reasonable walking distance
(circa 2km) from a supermarket/grocery for the purchase of
food?

Yes

Are facilities provided for washing cutlery and crockery? Yes

Are provisions in place for waste removal? Yes

What provisions are in place for pest management in food preparation and waste
management areas?
All waste is removed from the premises daily
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22 22 oodhal (Shop)

22. Food hall (Shop)

Is there a food hall onsite? If no, skip to Section 23 No

Is there a till system in place utilising an electronic points of
sale?

Relevant certification (halal meats) in place/on display?

Is there appropriate storage; shelving, cold storage, dry
storage?

Is the area generally clean?

Visual check:
Have you noticed any issues requiring attention?

(products in date, fresh food, ethnic food, halal food, variety
available, suitable range of food) products, toiletries and
cleaning materials.)

Do food products available in the food hall reflect the
reasonable needs of the different ethnic groups; e.g. The
provision of halal food for Muslim residents, the provision of
food for gluten free, vegetarian, vegan residents, etc.?

2 1 ea spo h ck u eco ec po ntsva ue sbeingappl edleasep ovidedeta lso i emsscanned

Please spot check 3 items to ensure correct points value is
being applied.
Please provide details of items scanned.

Item 1

Item 2

Item 3
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23 23 Outdoo g ounds ac l t es

23. Outdoor grounds/Facilities

Is there adequate space available for residents with
disabilities and limited mobility? No

Comment:
There are curre esidents with disabilities at this location. Should a resident with a disability be
assigned here, will address any related matters promptly.

Is the exterior (including grounds, carpark, access gates) of
the centre in good condition? Yes

Comment:
No issues

Are there any dedicated child friendly play and recreation
facilities outdoors? Yes

Comment:
There is a public park close by to the property
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24 24 Communa a eas Co do s

24. Communal areas / Corridors

Is the area generally clean and free from obstruction? Yes

Visual check: have you noticed any issues requiring
attention? No
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25 25 Bed ooms

25. Bedrooms

Resident’s consent should be sought prior to entering the room.
• Any issues that need to be addressed should be noted. Please include bedroom
number/issue/fault/complaint from resident.
• Attach images of issues to report in summary section.
• Inspector to ensure that resident numbers in room matches the bed management form
supplied to IPAS as part of the property handover template.
• Ask the resident if they are happy with their room, and if they have anything they would like to
report.

How often are bedrooms inspected? Fortnightly

Who is responsible for maintaining the cleanliness of
bedrooms? Resident

Are sufficient cleaning materials and equipment provided by
management for residents? Yes

Comments: No issues

What arrangements are in place if rooms are not cleaned sufficiently by residents?
Cleaner on site
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26 Bed oom Apa ment ownhouse Mobi eHomesCheckl st o nspec o

Bedroom/Apartment/Townhouse/ Mobile Homes Checklist
for Inspector

• Fire notices on display
• Fire blanket present in shared cooking areas and Laundry Areas.
• Smoke alarm and related hazard detection systems
• Identify and highlight any trip hazards
• No unauthorised electrical items in bedrooms
• Windows
• Doors
• Bathrooms (mould/damp)
• No obstructions to fire exits
• Confirm residents have no complaints or issues
• For own door accommodation, please check residents have been provided with the following:
Delph, cutlery, pots, pans, kettle, cooking appliances/utensils.
• Inspector to ensure that resident numbers in room matches the bed management form
supplied to IPAS as part of the property handover template
• Inspector should ensure individual rooms are allocated to residents with specific requirements
(health, disability, sexual orientation, gender identity, etc.)
• All rooms are lockable.
• Inspectors should ensure that bedrooms contain, beds, wardrobe/chest of drawers and lockable
units.
• Central storage area for large items, e.g., suitcases.
• Inspector to ensure no bunk beds unless requested or persons under the age of 15 (unless
specified in contract).
• Please check residents have been provided with pillows, duvets, blankets, bed sheets and
towels. (minimum of 2 sets).

• Room Dimensions
Does the accommodation space meet the minimum requirements for space? (the bed space
requirement shall not be less than 4.65m2 per person. Additionally, the ceiling height should be
2.4m high*).

*If there is a room with varying ceiling height then it is only the part of the room that is 2.4 or
higher that is taken into consideration (e.g. sloping room, so a provider proposing a twin/double
bed in this scenario may have to reduce to a single room).
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27 a t o Bed oom

Part 1 of Bedroom

1. Sanitary provision (Toilets, showers) - should be to hostel standards at a minimum. Please
describe if sanitary provisions meet the following requirements (answer each question):

Is the ratio of WC provision to bed spaces at least 1 per every
8 bed spaces? Yes

One WC per room

Please outline the number of WC’s available to residents at
this centre. 20

Are hand wash basins with 24 hour hot and cold water
supply provided in the ratio of 1 per 6 beds spaces? Yes

Please outline the number of hand wash basins with 24 hour
hot and cold water available to residents at this centre. 20

Are showers provided at the ratio of 1 per 12 bed spaces as
individual cubicles with closable door or curtain, and
provided with 24/7 hour hot and cold water supply?

Yes

Please outline the number of Showers available to residents
at this centre 18

One per room

Are showers located separate from shared toilet facilities
where possible? No

Bathrooms ensuite
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29 Gene al e sona Responsib l t es

General/Personal Responsibilities

Please ensure that no personal information or information that could lead to the identification of
an individual is recorded in this section.

Were you approached by any residents regarding
general/personal issues while in the centre? Not Approached

Were you approached by any members of staff regarding
general/personal issues while in the centre? Not Approached

Were you approached by any other persons regarding
general/personal issues while in the centre? Not Approached
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3 Summa ySheet

Summary Sheet

Name of centre Ranelagh Park House

Address

Contractor

Date of inspection
24th Oct 2024

3 1 ssuleasesumma iseal ssues denti ed n epo be owunde app op ateheadings s at ngac ion equi ed easep ov de u he commen a yon o lowingpagewhe e equi ed

Issues
Please summarise all issues identified in report below under
appropriate headings, stating action required. Please provide
further commentary on following page where required:

Electrical Equipment in Room
No issues

Mould or Damp
No issues

Overcrowding
No issues

Fire Safety Issues
No issues

Food Safety Issues
No issues

Security and Staffing
No issues

Fixtures and Fittings
No issues

Additional Commentary
Property IPPSI0100 is a well run establishment, it is well managed and the relationship between staff and
residents is very good. There are a few actions from the site inspection that need to be addressed,

1. Security for this property is not provided by an external company but by on-site staff. The property
manager should confirm that the staff hold the relevant security licenses.
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2. Fire exits needs to be unlocked.
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Media summary
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