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Covid 19 Risk Assessment: The Beaver Inn 

 

Staff Journey /Other 

 

Before returning to work. 

Conducted meetings with each staff member to determine suitability of individual return. 

Organised rotas and created staff ‘teams’ to minimise contact with different staff members. 

Trained staff on safety measures and new roles in the business (Greeter/Bar/Runner) 

Pre Arrival. 

Ask Staff to avoid public transport where possible while travelling to work. 

Ask staff to make sure they are following Gov’t guidelines when outside of workplace. 

Staff to ensure that their personal hygiene is at a high level inside and outside of work. 

Any symptoms of Covid must be reported ASAP to management and they must not come into work. 

Management should be informed of staff having been in contact with someone displaying 

symptoms. 

Arrival. 

Staff must sanitise hands using entrance sanitise points on arrival, then have their temperature 

checked and recorded, anyone reading a high temperature will be asked to leave the premises. 

Staggered arrival times between departments to avoid congestion in entrance areas/cloakroom etc. 

We will provide storage for staff bags and coats in a neutral area, away from frequented 

corridors/pathways etc, we also ask staff to bring minimal outside clothing/bags to work. 

Signage in entrance areas to remind staff of social distancing and the importance of frequent 

sanitising of hands. 

Uniform. 

Staff will be asked to change into their uniform either on arrival (one at a time in a designated 

changing room) or directly before their commute to work only. 

Uniform should be removed and washed in between every shift at recommended 60 degree heat. 

Moving around the Building. 

 Staff will be assigned to a designated working area depending on job role 

(Bar/Greeter/Runner/Chef/KP) and minimise crossing paths/visiting other areas as much as possible. 

We will limit the need for FOH staff to go into kitchen and connecting corridors by having one staff 

member (Runner) in charge of collecting food and returning plates to the kitchen. 
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We will minimise staff numbers per shift as much as possible without affecting efficiency. 

 

Kitchen 

Menu has been downsized and simplified to allow one chef to work in the kitchen alone. 

The only staff working BOH will be Chef in kitchen and one KP in wash up area. 

Everything required for ‘KP’ will be situated either in their area or in a neutral storage area to help 

maintain social distancing with other staff members. 

‘KP’ will collect washed pots/pans etc and return to the kitchen area at a time when ‘Chef’ is able to 

move out of the way to ensure distancing. 

‘Chef’ will give warning of intent to deliver pots/pans into wash up area to allow ‘KP’ to move aside 

to ensure distancing. 

Walk in fridge and dry storage area will be strictly one staff member at a time. 

The only FOH staff member in any of the kitchen areas should be ‘Runner’ when collecting food and 

returning empty plates. 

When ‘Runner’ is collecting food/returning plates BOH staff should step away to allow plenty of 

space. 

Posters and signage to remind staff of social distancing and the importance of sanitising hands. 

Extra Sanitising points in kitchen. 

Deliveries/Contractors 

Hand Sanitiser will be readily available and delivery drivers will be asked to sanitise on arrival of the 

premises. 

Kitchen delivery drivers will be asked to drop all deliveries into walk in fridge after ensuring that 

there is no staff members inside. 

After driver departure either ‘KP’ or ‘Chef’ will organise/put away order/Dispose of 

cardboard/packaging, sanitising hands both before and after. 

We will ask delivery companies to organise suitable delivery times to avoid congestion in delivery 

routes on premises and to allow time for deliveries to be sorted. 

FOH 

Staff will be designated working areas depending on job role to help maintain social distancing with 

other staff members. 

Perspex screens and sheets above the bar will separate bar staff from customers, there will also be 

tables on the customer side of the bar to discourage them from standing too close to the bar. 

PPE including facemasks/shields and aprons will be provided and FOH staff will be expected to wear 

at all times during their shift. 

Customers will be encouraged to order/pay at the table to minimise people at the bar. 
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‘Cash Only’ section of the bar will be discouraged but there for customers who are unable to make 

card/contactless payment. 

There are three hands free, wall mounted sanitising stations for the use of staff and customers, 

situated on entrance to the building/in the restaurant and on entrance to toilet area, there will also 

be bottled hand sanitiser easily accessible and staff and customers will be encouraged to use these 

amenities as much as possible. 

Staff will be expected to sanitise hands regularly, especially after coming into contact with used 

glasses/plates etc (anything touched by customer) 

Touch points in staff areas will be regularly disinfected. 

There will be signage and posters throughout FOH to remind staff and customers of social distancing 

and the Importance of sanitising hands. 

Toilet Use 

Staff will be expected to wash/sanitise their hands before and after visiting toilets. 

There will be a one in one out system for visiting toilets with sliders on the door to display vacancy. 

There will be regular toilet checks and all touch points will be disinfected. 

There will be posters/signage to remind staff and customers of the importance of sanitising. 

Interactions with customers 

Staff will keep 1+ metres distance from customers wherever possible. 

Staff will stay behind any protective screens provided when interacting with customers. 

Pinch points will be avoided as much as possible but when unavoidable a back to back procedure will 

be adopted. 

Card machines will be disinfected between uses where contactless payment has not been used. 

Staff will sanitise before and after handling any cash at the cash only section of the bar. 

When food is delivered staff will place on tray and step back to allow customer to remove from tray. 

When collecting empty plates/glasses staff will provide tray and step back to allow customer to 

place on tray. 

Interactions with colleagues  

Staff will keep 1+m distance from colleagues wherever possible. 

Pinch points will be avoided as much as possible but when unavoidable a back to back procedure will 

be adopted. 

Staff will keep to their designated department area as much as possible to avoid contact with 

colleagues. 

Rota will be organised into ‘teams’ to minimise contact with different people. 

When collecting food from kitchen, ‘Chef’ will step back to allow safe distance. 
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When ‘Runner’ is delivering empty plates ‘KP’ will step back to allow safe distance and remove any 

leftover food/clean dishes after ‘Runner’ has left the area. 

Small areas (Cellar/Store Room) will be strictly one staff member at a time. 

Phones/Computers will be disinfected after every use. 

Leaving work 

Staff will sanitise after finishing shift. 

Staff will be temperature checked and this will be recorded with arrival temperature. 

Staff advised to leave premises as soon as their shift finishes. 

Staff advised to shower as soon as returning home and their uniform washed straight away. 

 

Breaks/Staff rest areas 

Staff will take their breaks one at a time in a designated break area, where they will be safely 

distanced from other staff members. 

Staff must disinfect tables/chairs in break area after use. 

Hand sanitising points will be provided in staff break areas. 

Smokers must do so in designated smoking area and are expected to sanitise before and after 

leaving the building. 

Feeling unwell 

Any staff showing symptoms of Covid 19 must inform management straight away and not come to 

work. 

They must not return to work until they have either been tested or isolated for 14 days. 

Management will implement track and trace. 

 

Customer Journey 

 

Capacity/booking 

We have reconfigured indoor and outdoor seating to allow 1m distance and arranged tables to 

prevent facing other tables. 

Available tables marked on whiteboard and crossed off as customers arrive, if there are no free 

tables no more customers will be allowed on premises. 

Customers will not be allowed to move/re arrange tables and chairs to suit their party size. 

We will collect customer information on entry to comply with Gov’t guidelines. 
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In the event of rain, customers will only be able to move to an inside table if there is one available. 

Booking will be staggered to avoid congestion in entrance areas, Booking will receive priority entry, 

walk ins will only be allowed if a table is available for them. 

Customer information 

Queuing points will be signposted and spaced using floor stickers to ensure social distancing. 

One way flow system will be clearly marked out using floor stickers. 

Entry and exit doors will be marked to conform with our one way operating system. 

Signs to inform customers that they will be temperature checked and expected to sanitise on arrival 

and remind them to adhere to social distancing measures and regularly sanitise their hands. 

Customers will be greeted on arrival and have our procedures/measures and any other information 

explained to them by the ‘Greeter’. 

Arriving Outside/Entry 

There will be markers for queuing that start on the pavement, away from access areas. 

Customers will be greeted at the entrance, if they have booked they will have an allocated table and 

receive priority over ‘walk ins’ 

‘Walk ins’ will be allocated a table by the ‘Greeter’ if there is a table available. 

Upon entry customers will be asked to sanitise their hands at sanitiser point (just inside front door) 

then will be temperature checked, anyone reading temperature over 38.5 will not be allowed inside 

the building. 

There will be a one way system through the pub with clearly marked entrance and exit doors and 

floor signs displaying the one way flow. 

Customers will be taken to their table by ‘Greeter’ and handed over to ‘Runner’ who will take orders 

for food/drinks and take payments. 

Hand sanitiser points will be clearly marked along with posters/signage of social distancing 

reminders. 

Only one table will be seated at a time to keep different groups separate. 

The Bar 

The ‘cash only’ section of the bar will only be accessible to customers if they are unable to pay by 

contactless/card payment and will be discouraged as much as possible, table ordering and payment 

being preferred. 

There will be Perspex screens and sheets separating customers and staff at the bar. 

Bar staff and customers will be expected to sanitise before and after interacting at the ‘Cash Only’ 

section. 

Ordering Food and Drinks. 



The Beaver Inn Covid 19 Risk Assessment 

 
 

6 
 

Staff will maintain a safe distance as far as possible when taking orders at customers tables and 

delivering food/drinks. 

We have made up single use menus that will be disposed of after every use. 

Condiments and cutlery will be delivered on a tray after a food order is placed, any sauces will be 

provided in single use ramekins that will be washed after every use. 

Food/drinks will be delivered on trays, placed on fold out tables beside customer table. 

Allergen advice will be made available as before. 

Clearing tables. 

Tables will be cleared after customer departure where possible. 

Where tables are cleared while customers are still present, customers will be asked to place 

plates/glasses etc back onto trays and staff will clear maintaining as safe a distance as possible. 

Going to the toilet 

Customers will be expected to follow one way system and entry/exit doors when visiting the toilet, 

these will be clearly marked using signs/floor stickers. 

There is a sanitising point on entry to the toilet area and there will be clear signage to remind 

customers to sanitise before and after entering toilets. 

There is a one in one out system operating in both the ladies and gents toilets and there will be clear 

sliders to display vacancy. 

Toilets will be regularly checked and all touch points regularly disinfected by a member of staff. 

Paying 

Customers will be expected to pay when an order is placed everywhere except for the restaurant 

where we will operate our usual bill on the table procedure. 

We will encourage contactless payments as much possible, if the pdq is touched by a customer it will 

be disinfected after use. 

The ‘Cash Only’ point in the bar will have hand sanitiser provided and customers/staff will be 

protected by a Perspex screen. 

Leaving 

Customers will leave through the designated exit door and will follow the one way system, these will 

both be clearly marked. 

In between customers 

Tables and chairs will be disinfected in between customers, any condiments left on the table will be 

removed and disinfected ready for next use. 

All glassware will be thoroughly washed in our glasswasher as normal. 

Plates/cutlery/ramekins will be thoroughly washed in our dishwasher as normal. 
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Other measures 

The pub will undergo deep disinfecting daily at the end of the day and monthly being ‘fogged’ by an 

outside contractor.  

Outside doors / windows will be opened wherever possible to allow ventilation. 

Doors that aren’t required to be shut will be wedged open to avoid unnecessary touch points. 

Fruit machines / pool table / jukebox will be out of commission until further notice to avoid 

unnecessary touch points. 

 

 

 

 

  

 

 


