
RISK ASSESSMENT - PROTECTION FROM COVID-19 
13 October 2020 v4.0 

This risk assessment has been compiled by Christopher Fawcett for The Blue Bell Inn, following government guidelines. It will be reviewed weekly and updated as 
necessary. 

Covid-19 is a new illness that can affect your lungs and airways. It is caused by a virus called Coronavirus. Symptoms can be mild, moderate, severe or fatal. Infection is 
acquired by two routes: 
1. Airborne droplets carrying the virus which have been exhaled by an infected person. The risk is greatest when a person is displaying symptoms, but not all infected 

persons have symptoms. Coughs and sneezes increase infection risk. The virus can enter another person via mouth, nostrils or eyes. 
2. Contamination of hands from touching a surface contaminated with virus particles (because an infected person has coughed or sneezed over it, or passed on the 

germs with their hands) & then touching your own face (mouth, nostrils, eyes) with your contaminated hands. 

Hazzard 
Infection/Illness resulting from Coronavirus. 

Who might be harmed? - Staff - Customers - Anyone else that comes into the pub 

Control Measures 

Customer safety 

1. Capacity of the pub will be reduced and customers will only be able to be served at a seated table. No service will be permitted at the bar, nor will customers be 
permitted to drink standing in any-part of the internal areas of the pub. Once the capacity of the seated tables has been reached then no more customers will be 
permitted to enter the pub until a table becomes vacant. Maximum internal capacity is 20 seated at the 6 tables. Maximum capacity in the beer garden is 22 
seated at the 6 tables. 

2. Signage is displayed highlighting key messages. 
3. Website and social media will be used to share plans and measures in place. In particular the guidelines around limits on social gatherings. 
4. From 18 September, no more than one household (or accompanied with a single person living alone forming a support bubble) at a table, as per updated 

government restrictions announced on 17 September 2020.  
5. Tables and seats will be cleaned between each party of customers. 

https://assets.publishing.service.gov.uk/media/5eb96e8e86650c278b077616/Keeping-workers-and-customers-safe-during-covid-19-restaurants-pubs-bars-takeaways-230620.pdf


6. Customers will only be permitted to enter the pub via the front door. This will ensure that the member of staff on duty at the bar will be able to great and seat 
them, collect contact details and ensure we know who and how many people are in the pub at any one time. 

7. A one way system will be put in place as much as possible. This includes a clockwise route around the pool table. 
8. Toilets will be a one in one out and more regular cleaning of surfaces will take place. 
9. Where weather permits doors and windows will be propped open to increase flow of external air into the building. 
10. Customers will be encouraged not to move around the pub and remain at their table. 
11. Music volume will be kept low to ensure customers do not have raise their voice. 
12. Hand sanitiser stations will be made available at both the front and rear doors. 
13. All glasses have been deep cleaned and will be sterilised after each use. 
14. Glasses will be handled as little as possible and never at the rim. 
15. Staff will collect glasses from customers table. 
16. Contactless payment should be encouraged. 
17. Disposable beer mats will be used. 
18. As of 24 September 2020 customers (except for those who are exempt from wearing one) must wear a mask inside the pub unless seated at a table. 
19. Customers face masks should not be placed on tables or surfaces and they can get a paper bag to place their masks in. 
20. The rear door should only be used to access the beer garden and to re-enter the building to use the customer toilets. 
21. The pool table and darts board will be out of use for the time being.  
22. Dogs remain welcome and as always should be kept on a lead on the floor. 
23. Children should be supervised and remain seated at the table. 
24. As of 18 September 2020 the pub will close at 10pm everyday as per updated government restrictions announced on 17 September 2020. 

Staff safety 
1. Staff should not serve customers at the bar. 
2. Only one member of staff operate each zone at any one time. The zones being; front of house (serving tables), bar area, kitchen, back of house (store room) and 

beer garden (when in use). 
3. Wearing of a face mask is compulsory from 24 September 2020. 
4. Gloves should not be worn during normal service but should be worn when undertaking cleaning or emptying of bins and disposed of before returning to normal 

service. Follow the safe removal of gloves guidelines. Hands should be washed after removing gloves. 
5. Staff should give way to customers moving around and ensure sufficient space is given to them to pass. 
6. Where possible staff will work with the same individuals. 
7. Staff should ensure they come to work in clean clothes and wash their clothes after each shift. 
8. Staff must wash their hands using the staff hand wash facilities at the start of their shift a wash them or use hand sanitiser regularly throughout shift. 
9. Staff should follow NHS guidance on hand washing and a poster has been placed next to the staff hand wash sink. 
10. Staff should not use the bar sink to wash their hands.  
11. Hand sanitiser has been placed behind the bar and in the kitchen for staff  use. 
12. When collecting glasses care should be taken to not handle them by the rim of the glass and hands should be washed after collecting empty glasses. 
13. Use a tray when taking drinks to customers or bringing empty glasses back to the bar. 
14. Frequent hand washing can cause dry skin, use emollient cream after a shift to prevent breaking off the skin. 
15. Report any issues in the usual way. 

https://www.hse.gov.uk/skin/posters/glovesingleuse.pdf
https://www.nhs.uk/live-well/healthy-body/best-way-to-wash-your-hands/


16. COVID-19 Antigen testing available in the event that we have a confirmed case in the pub. See separate Bupa Occupational Health COVID-19 Antigen testing 
FAQs. 

Cleaning 
1. The pub is thoroughly cleaned daily. 
2. Frequent touch surfaces will be cleaned regularly through a service. 
3. Cleaning will be recorded and monitored. 
4. Antiviral cleaning products have been sourced. 
5. Fabrics will be sprayed daily with sanitising spray. 
6. Waste bins will be emptied regularly. 
7. Serving trays will be cleaned after each use. 
8. The till screen and card payment terminal should be cleaned using wipes regularly.  


