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1. Managing Risk
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1.1 
Managing Risk

Objective: To reduce risk to the lowest reasonably 
practicable level by taking preventative measures in 
order of priority

Steps being undertaken:

o We have a legal responsibility to 

protect workers and others from risks 

to their health and safety

o Consider risks presented by COVID-19 

and the processes that staff go 

through in the course of their work

o Identify sensible measures to control 

risks in the workplace to safe levels

o Consult with staff representatives and 

make joint decisions on safe working 

practice and reasonable steps

o Work together to develop and review 

practices on an ongoing basis

o Communicate and maintain the new 

working practices with the workforce 

and customers
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2. Keeping 
customers and 
visitors safe
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2. 
Managing 
food and drink 
service

Objective: To manage interactions at the venue 
resulting from the service of food and drinks

Steps being undertaken:

1. Maintaining social distancing, (1m), from 
customers when taking orders from customers

2. Using social distance markers to remind 
customers to maintain social distancing (1m)

3. Eliminating customer self service of food, cutlery 
and condiments to reduce the risk of transmission

4. Providing single serve condiments where possible 
and cleaning non-disposable condiment 
containers after each use

5. Customers to remain at allocated tables wherever 
possible and no service at bar counters to reduce 
the number of surfaces being touched

6. Encouraging use of ordering app and contactless 
payment or tipping whenever possible

7. Table service only for indoor customers, single 
staff members assigned to tables and areas to 
minimise contact and prevent congestion at 
service areas

8. Minimising contact between front of house staff 
and customers at points of service and following 
social distancing

9. Designated pick up  and drop off zone with 
allocated staff at pass to minimise contact 
between kitchen and front of house

10. Adequate ventilation for outdoor queuing or 
seating areas

11. Encouraging customers to use on-line ordering for 
click and collect services to reduce queueing and 
stagger pick up times

12. Designated collection area for any online 
purchases with clear demarcation for social 
distancing

13. Monitoring waiting and queuing areas to ensure 
they do not disrupt public spaces and neighbours 
and maintain social distancing
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2.1 
Customer 
toilets

Objective: To ensure that toilets are kept open and 
promote good hygiene, social distancing and 
cleanliness

Steps being undertaken:

1. All areas treated with Zoono anti-microbial 
regimen for 30-day protection

2. Customers to be informed which toilets are to be 
used in their area and where they are located

3. Signage to build awareness of good handwashing 
technique, the need to increase frequency of 
handwashing and to avoid touching the face

4. Social distancing markers in any area that a queue 
is likely to form

5. Suitable handwashing facilities are always in 
place, including running water, liquid soap and 
hand driers

6. Clear use and cleaning guidance for toilets 
including a maximum occupancy and one-way 
system where possible with signage

7. Ventilation systems in toilets are always running 
8. Visible cleaning schedule displayed and 

maintained
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2.2 
Providing and 
explaining 
available 
guidance

Objective: To make sure that customers understand 
what they need to do to maintain safety

Steps being undertaken:

1. Clear guidance on expected customer behaviours, 
social distancing and hygiene to people on or 
before arrival by displaying on the website, 
booking confirmations and on-site signage at 
entry points

2. Explain to customers that failure to observe the 
safety measures will result in service not being 
provided

3. Provide written or spoken communication of the 
latest guidelines and updates for SOP’s to both 
staff and customers inside and out of the venue

4. Where necessary inform customers that the 
police and local authority have the power to 
enforce the requirements in relation to social 
distancing and may instruct them to disperse , 
leave the venue, issue a fixed penalty notice or 
take further enforcement action

5. Inform customers that they should be prepared to 
remove face coverings safely if asked to do so by 
police officers or staff for the purposes of 
identification

6. Staff to remind customers to follow social 
distancing advice and wash their hands regularly

7. Suppliers provided with the site policy for social 
distancing and hygiene prior to delivery of goods 
or services on site
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3. Who should go 
to work
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3.1 
Who should 
be working

Objective: To minimise the risk to staff who are 
unable to work from home

Steps being undertaken:

1. Ongoing review of who is essential to be on site 
and if possible, facilitate working from home

2. Plan for the minimum number of people needed 
at the venue to operate safely and effectively and 
adjust staffing levels in line with levels of trade

3. Monitor the wellbeing of people working from 
home through regular communication and help 
them stay connected to the rest of the workforce 
through updates and staff social media groups

4. Remote access to systems and information for any 
staff working from home
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3.2 
Protecting 
people who 
are higher at 
risk

Objective: To protect clinically extremely vulnerable 
and clinically vulnerable individuals

Steps being undertaken:

1. Identify clinically extremely vulnerable individuals 
and take all reasonable steps to facilitate working 
from home or continuing furlough as long as 
possible

2. Identify clinically vulnerable individuals and take 
all reasonable steps to facilitate working from 
home. If this is not possible explore the options of 
the safest on-site roles with social distancing. If 
this is not feasible an individual risk assessment 
will be carried out

3. Individuals who live with clinically extremely 
vulnerable people should be risk assessed 
individually

4. Provide telephone and social media support for 
workers around mental health with well being 
checks and updates
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3.3 
People who 
need to self 
isolate

Objective: To make sure individuals who are advised 
to stay at home under government guidance to stop 
infection spreading do not physically come to work

Steps being undertaken:

1. Any employee who has symptoms of COVID-19 is 
required to notify the venue immediately and self 
isolate in accordance with the most up to date 
guidance

2. Any employee who displays COVID-19 symptoms 
at work is required to notify the duty manager 
and leave work immediately to self isolate in 
accordance with the most up to date guidance

3. Any employee who shares a household with a 
person who has COVID-19 symptoms is required 
to self isolate in accordance with the most up to 
date guidance

4. Staff required to self isolate due to symptoms, 
shared household or test and trace will be 
entitled to SSP in line with the government 
guidance 

5. Compliance with the company clock in procedure 
is critical to facilitate test and trace and protect 
your safety and that of your colleagues. Failure to 
adhere to this may result in disciplinary action 
being taken.
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3.4 
Equality in the 
workplace

Objective: To make sure that nobody is discriminated 
against

Steps being undertaken:

1. Assessing and addressing circumstances of staff 
with different protected characteristics

2. Involving and consulting with workers whose 
protected characteristics may expose them to a 
different degree of risk or make control measures 
being considered inappropriate or challenging

3. Make any reasonable adjustments to avoided 
disabled workers being put at a disadvantage and 
assessing the needs for new or expectant 
mothers individually

4. Take all reasonable steps to ensure that 
protective measures do not impact on some 
groups compared to others
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4. Social distancing 
for workers
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4.1 
Social 
distancing for 
staff 

Objective: To make sure workers maintain social 
distancing guidelines whilst at work and while 
arriving or departing

Steps being undertaken:

1. Staff training and briefing both prior to returning 
to work and whilst on shift with briefings and 
signage

2. Assessment of tasks and areas to ascertain which 
tasks can safely be undertaken with social 
distancing and which tasks require mitigation

3. Restructuring of staff room, break areas and staff 
changing and toilet facilities

4. Staggering start and finish times of staff to reduce 
congestion and contact

5. Establish dedicated staff entry point for the venue 
with sanitiser station

6. Staff to change into work uniforms on site and 
take uniforms home daily for laundering

7. Assess back of house and staff areas to establish 
capacities and limits

8. Reduce movement that is not necessary by using 
radios and telephones 

9. Individual kit should be cleaned before and after 
use and not shared whilst on shift

10. Shared equipment must be sanitized after each 
use

11. Staff to be assigned individual work areas and 
zones to maintain distancing, if an area must be 
shared it should be with the smallest number of 
people

12. Staff use of internal exits and staircases to reduce 
congestion and pinch points

13. One-way system in operation for office space
14. Screening installed in office spaces and kitchens 

where face to face working may take place
15. Assigned workstations for office use and no hot-

desking
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4.1 
Social 
distancing for 
staff 

Objective: To make sure workers maintain social 
distancing guidelines whilst at work and while 
arriving or departing

Steps being undertaken:

16. Apply mitigating measures including:
• Increased hand washing and individual 

sanitiser pumps
• Zoono anti-microbial treatments for areas 

and workspaces
• Barriers and screens 
• PPE (including gloves, masks and aprons)
• Options for back to back or side by side 

working
• Using fixed teams or partnering to reduce 

the number of people in contact
• Floor markings to increase awareness
• Limiting the time of tasks and activities 
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4.2 
Moving 
around the 
venue

Objective: To maintain social distancing wherever 
possible as people move around the venue

Steps being undertaken:

1. Allocated seating and areas for bookings with 
specific toilet facilities available

2. Staff to brief customers on arrival of where they 
are to go and to seat each booking

3. Signage and floor demarcation to show routes 
and walkways

4. One-way system in operation at pinch points
5. Reduced occupancy for toilets and seated areas
6. Use of radios for staff and call transfers to reduce 

the need to move around the venue
7. Pre-opening preparation sheets to minimise the 

moving of stock and consumables when open
8. Reducing job and location rotation with allocated 

areas and stations
9. Ensuring lifts are accessible and only used by 

people with disabilities
10. Specific entry and egress points for the venue
11. Staff to use internal back of house stairs to move 

around where possible
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4.3 
Kitchen areas

Objective: To maintain social distancing and reduce 
contact wherever possible in kitchen areas

Steps being undertaken:

1. Restricting kitchen access to as few people as 
possible

2. Minimising contact between kitchen staff and 
other workers including when on breaks

3. Utilising shift teams for kitchen staff to restrict 
interaction and crossover

4. Assess kitchen equipment and relocate if 
practicable to facilitate social distancing

5. Spacing kitchen sections with floor markings
6. Install cleanable screening or dividers for areas 

that have face to face working that is unavoidable
7. Use one-way traffic flow to minimise contact
8. Minimise access to walk in fridges, freezers and 

dry store areas, one person at any one time
9. Section pass to assist in food handover and 

reduce contact, screening if possible
10. Screening for dirty dish areas and drop offs to 

minimise contact
11. Prep sheets and stock system used to minimise 

transfer between kitchens during trading
12. Reduced menu to minimise staffing and transfer 

of items
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4.4 
Entertainment

Objective: To maintain social distancing when 
providing entertainment

Steps being undertaken:

1. At present the guidance from the government 
does not permit for live entertainment to be 
provided
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4.5 Back of 
house & 
common areas

Objective: To maintain social distancing while using 
common areas

Steps being undertaken:

1. Staggering breaks and start times for staff to aid 
social distancing in staff room

2. Install screening and signage to staff break areas
3. Smoking breaks to take place at minus two level 

only and follow social distancing
4. Use internal back of house stairwells for staff 

movement and one-way system for customers 
with entry and separate exits

5. Installation of screening to protect staff at 
customer facing points such as host station

6. Social distance marking in staff room or common 
stairwells

7. Area capacity restriction for store areas and 
cellars
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4.6 
Accidents, 
security and 
other 
incidents

Objective: To prioritise safety during incidents

Steps being undertaken:

1. In the event of an incident, accident or fire; 
people do not have to comply with social 
distancing guidelines as it would be unsafe

2. If an evacuation takes place the normal 
evacuation plan utilising the closest exits ad 
routes is to be followed

3. Social distancing should be reinstated once staff 
are clear of the building and at the muster point

4. Anyone involved in the provision of assistance to 
others should pay attention to sanitation 
measures immediately afterwards including 
handwashing

5. Where possible PPE should be applied by staff 
and the injured party when physical contact is 
going to take place e.g. gloves, mask, apron

6. When dealing with a first aid situation the first 
aider should assess whether they can direct the 
person who needs attention to apply their own 
treatment in the case of minor wounds, burns or 
sprains etc.

7. If an injured person requires CPR and it is not safe 
to give mouth to mouth / nose, then chest 
compressions only should be applied while 
waiting for emergency services to attend

8. Physical intervention by staff is to be a last resort 
when dealing with customers and should only be 
considered if there is imminent physical danger to 
staff or others

9. When dealing with customers who are refusing to 
leave the premises the police should be called to 
attend once the person has refused to leave or 
comply as they are committing an offence
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4.6 
Accidents, 
security and 
other 
incidents

Objective: To prioritise safety during incidents

Steps being undertaken:

10. Early intervention if customers are becoming     
difficult is required to avoid escalation – clearly 
and politely remind them of the rules for social 
distancing and behavior, removal of service if this 
persists

11. For staff needing to make ID checks for entry -
they should ask to view, but not touch, age 
verification and if in doubt refuse service or entry

12. Customers can be asked to safely remove face 
coverings to allow identity checks and refusal to 
comply will result in a removal of service

13. In an event where staff are threatened with or 
subject to a COVID-19 assault (coughing on, 
spitting on) then police should be called 
immediately to report the offence, evidence of 
the offence captured and then the person should 
sanitise themselves thoroughly as soon as 
possible

14. Admittance of customers will be in line with the 
most up to date guidance from government

15. Admittance to the venue will be controlled to 
only allow seated capacities at tables in 
designated areas without any standing or 
congregating outwith these tables
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5. Cleaning the 
workplace
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5.1 
Before 
reopening

Objective: To make sure that the venue is clean and 
ready to restart

Steps being undertaken:

1. Toolteam to attend and recommission all services 
and power

2. Service to air handling units and ventilation 
systems by ECO

3. Ventilation systems to run continuously when the 
venue is occupied

4. Water systems to be run through and flushed to 
prevent legionella growth

5. Full deep clean of all areas carried out by 
Daybreak cleaning

6. Application of Zoono anti-microbial 30-day 
protection to all areas by Daybreak

7. Fire alarm system serviced by FPG
8. Pest control services to check the venue 

throughout
9. Beer tanks cleaned and checked by Tank Beer 

Company
10. Beer lines and cellar kit recommissioned by 

Molson Coors
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5.2 
Keeping the 
venue clean

Objective: To keep the venue clean and prevent 
transmission by touching contaminated surfaces

Steps being undertaken:

1. Zoono anti-microbial 30-day treatment applied to 
all areas and renewed as necessary

2. Regular venue cleaning schedule to be 
maintained by Daybreak

3. Use of A7 contact sanitiser (effective on 
enveloped viruses) when carrying out spot 
cleaning

4. Install Doorguard units to allow fire doors to be 
safely kept open and aid ventilation

5. Frequent cleaning of surfaces and areas that are 
touched regularly

6. Amended SOPs for table service with tables being 
cleaned as guests sit and after they leave

7. Table lay ups removed for hygiene
8. Cleaning of staff workstations at the start and end 

of each individual shift using A7
9. Opening entry doors and French doors when 

possible to maintain good ventilation
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5.3 
Keeping the 
kitchens clean

Objective: To ensure the highest standards are 
operated in the kitchen areas

Steps being undertaken:

1. There is already a full and comprehensive system 
for kitchen cleaning

2. Zoono anti-microbial treatment applied 
throughout

3. Increased cleaning throughout service of work 
sections using A7 cleaner

4. Additional A7 sprays and blue roll to be installed 
for each work section

5. Continuing high frequency of handwashing 
throughout the day

6. Washing hands before handling plates and 
crockery at the pass

7. Washing hands immediately after handling dirty 
plates and cutlery at wash up

8. Reduce the number of people allowed into the 
kitchen to a minimum

9. Remove packaging from deliveries as much as 
possible before taking goods into kitchens and 
stores, spray sanitise with A7 items that cannot 
be unboxed (eg oil containers)
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5.4 
Hygiene –
handwashing, 
sanitization 
facilities and 
toilets

Objective: To help everyone keep good hygiene 
throughout the working day

Steps being undertaken:

1. Follow the regulations in relation to food hygiene
2. Signs and reminders in staff areas to build 

awareness of good handwashing technique, the 
need to increase frequency, avoid touching your 
face and to cough or sneeze into a tissue which is 
binned safely, or into your arm if a tissue is not 
available

3. Provide regular reminders and signage to 
maintain hygiene standards

4. Sanitiser stations in multiple locations in addition 
to washrooms

5. Personal sanitiser bottles for staff to keep in 
aprons on shift

6. Clear guidance on staff toilet use and occupancy
7. Electrical hand dryers in all toilet facilities
8. Hand washing or sanitising to take place after 

handling customer items such as dirty glasses or 
dirty plates and cutlery
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5.5 
Handling 
goods, 
merchandise 
and other 
materials

Objective: To reduce transmission through contact 
with objects that come into the venue 

Steps being undertaken:

1. Venue treated with Zoono anti-microbial 
treatment for 30-day protection against 
transmission

2. Exterior packaging for deliveries should be 
removed immediately and placed in the bin stores 
with hand washing done afterwards

3. Items that cannot have packaging removed 
should be sanitised with A7

4. Cleaning of any shared equipment (beer trolleys, 
carts) to take place between users

5. Any delivery operative spending more than 15 
minutes in the venue will be required to complete 
the contact sheet

6. All delivery operatives will be required to sanitise 
before entry

7. Deliveries to be directed to the ramp area when 
the main door is open for customers so that 
goods can be treated and contact minimised

8. Kitchen deliveries and supplies should be 
unboxed prior to entering the kitchens and stores

9. Delivery days minimised with bulk orders being 
placed whenever possible to reduce contact
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6. PPE
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6.1 
Personal 
Protective 
Equipment 
(PPE) and face 
coverings

Objective: To ensure the safe working practice for 
staff and customers and reduce the risk of 
transmission

Steps being undertaken:

1. Tasks and work practices that previously required 
the use of PPE should be completed as before

2. Government advice is to manage the risks 
associated with COVID-19 through social 
distancing, hygiene and fixed teams as this is 
more effective than PPE however the use of face 
coverings for all staff is required when social 
distancing is reduced to 1m

3. Disposable gloves and washable masks will be 
available for staff if they wish to wear them, 
masks are mandatory when distancing is 1m

4. The use of gloves cannot be a substitute for 
regular and effective handwashing or sanitisation 
as gloves will transfer from surface to surface and 
cannot be cleaned by handwashing

5. Individual hand sanitisers are issued to staff to 
keep on their person

6. Use of Zoono 24-hour sanitiser for staff provides 
24-hour anti-microbial protection on cleaning

7. Face coverings can be worn by customers if they 
wish to do so. Staff coverings will be issued by the 
venue to keep and are fully washable and 
reusable, they must be worn throughout shift 
when distancing is 1m

8. When applying a face covering you should 
thoroughly wash or sanitise your hands for 20 
seconds before putting it on, and before and after 
removing it. Whilst the covering is in place you 
should avoid touching it, replace it if it becomes 
damp or contaminated and wash in accordance 
with the instructions. Continue to practice regular 
handwashing and social distancing

9. Currently the government advice is that face 
coverings are mandatory on public transport for 
staff traveling to work
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7. Workforce 
Management
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7.1 
Shift patterns 
and working 
groups

Objective: To change the way work is organised to 
create distinct groups and reduce the number of 
contacts each worker has

Steps being undertaken:

1. Staff being split into teams and work groups 
which will be fixed as far as possible so that 
where contact is unavoidable it happens between 
the same people

2. Use of one-way systems in congested areas
3. Staggering start, finish and break times to 

minimise contact in staff areas and reduce the 
risk of transmission

4. Staff clock in system enforced to maintain Test 
and Trace records

5. Use of signage and markings to reduce the risk of 
contact
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7.2 
Work related 
travel

Objective: To avoid any unnecessary work travel and 
keep people safe if they do need to travel between 
locations

Steps being undertaken:

1. Avoid using staff from other venues and 
operations whenever possible

2. Using fixed travel partners, increasing ventilation 
and avoid sitting face to face if travel is necessary 
for work purposes

3. Cleaning any shared vehicles between shifts and 
after use

4. Ensure that delivery operatives maintain good 
hygiene and wash their hands regularly

34



7.3.1 
Communications 
and Training –
return to work

Objective: To make sure all workers understand 
COVID-19 related safety procedures

Steps being undertaken:

1. Clear and consistent regular communication to 
improve understanding and consistent ways of 
working

2. FLOW module for mandatory completion covering 
new systems, safe working and good practice to 
be completed prior to returning to site, critical for 
new procedures around arrival and departure 
from the workplace

3. Engaging with staff representatives to agree 
changes to working arrangements and safe 
working practices

35



7.3.2 
Ongoing 
communications 
and signage

Objective: To make sure all workers are up to date 
with how safety measures are being implemented or 
updated

Steps being undertaken:

1. Ongoing engagement with workers and staff reps 
to monitor and understand any unforeseen 
impacts of changes to working environments and 
practices

2. Awareness and focus on the mental health and 
well being of the workforce

3. Communicating with customers and suppliers to 
create awareness of the new operational 
procedures 

4. Alternate information sheets for customers who 
may not have English as a first language or who 
may have protected characteristics such as visual 
impairment – brail sheets with customer 
information, translated sheets for main tourist 
visitor groups

5. Increased use of staff noticeboard and social 
media group to communicate business related 
information and reduce the need for face-to-face 
communication

6. Updates to policy, procedure or general 
information posted through the FLOW portal for 
all staff to access including anyone home working 
or furloughed
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8. Inbound goods

37



8.1 
Deliveries

Objective: To make maintain social distancing and 
avoid surface transmission when good enter site

Steps being undertaken:

1. Delivery planning to reduce the frequency of 
deliveries by ordering larger quantities

2. Where possible have single workers unload or 
store away deliveries

3. Use fixed groups or teams for deliveries if single 
working is not feasible

4. Permit drivers to access toilet facilities and 
maintain good handwashing practice

5. Sign in required for any delivery operative on site 
for more than 15 minutes

6. One-way flow into Taproom Cellar
7. Cleaning of delivery equipment (lift, hoist, 

barrows etc.) before and after use
8. Packing materials to be removed from site by 

delivery operatives where possible or taken 
immediately to the bin store on unboxing

9. No pallets permitted into the venue; deliveries 
need to be stripped externally

10. Handwashing or sanitisation to take place 
immediately after the activity is completed
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Reference Materials 

UK Government Advice on Bars
https://assets.publishing.service.gov.uk/media/5eb
96e8e86650c278b077616/Keeping-workers-and-
customers-safe-during-covid-19-restaurants-pubs-
bars-takeaways-230620.pdf

Scottish Government Advice on 
Hospitality
https://www.gov.scot/publications/coronavirus-
covid-19-tourism-and-hospitality-sector-
guidance/pages/related-guidance/

Scottish Food Standards Advice on 
catering businesses
https://www.foodstandards.gov.scot/publications-
and-research/publications/covid-19-guidance-for-
food-business-operators-and-their-employees

NDML Re-opening Guide for Hospitality
https://www.ndml.co.uk/documents/NDML_Back_
In_Business_Handbook_V2.pdf

UK Hospitality Guidance for Re-opening
https://www.ukhospitality.org.uk/general/custom.
asp?page=ScotlandGuidance
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https://www.gov.scot/publications/coronavirus-covid-19-tourism-and-hospitality-sector-guidance/pages/related-guidance/
https://www.foodstandards.gov.scot/publications-and-research/publications/covid-19-guidance-for-food-business-operators-and-their-employees
https://www.ndml.co.uk/documents/NDML_Back_In_Business_Handbook_V2.pdf
https://www.ukhospitality.org.uk/general/custom.asp?page=ScotlandGuidance
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