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The government has set out its plans to allow restaurants, pubs, bars and takeaway services to slowly return
to normal and reopen on the 4t of July, information can be found in:

‘Keeping workers and customers safe during COVID-19 in restaurants, pubs, bars and takeaway
services’: https://assets.publishing.service.gov.uk/media/5eb96e8e86650c278b077616/Keeping-workers-
and-customers-safe-during-covid-19-restaurants-pubs-bars-takeaways-230620.pdf

This information from government should be read in conjunction with the other documents and links to
government guidance contained in this document. We urge all businesses to follow the government’s
direction in this respect, if followed the guidance will help you to run a safe food business and protect
yourself, your staff and your customers from the risk of becoming infected with Covid-19.

There are still some businesses that are still not permitted to reopen, information about businesses that are
not permitted to reopen can be found at: https://www.gov.uk/guidance/opening-certain-businesses-and-
venues-in-england-from-4-july-2020

Planning regulation has been temporarily changed to enable restaurants, cafes and pubs which do not
currently offer delivery and hot food takeaway to do so. Please note: Those premises offering takeaway or
delivery services must not include alcoholic beverages in this if their license does not already permit.

The following advice is for existing food shops and take-away/delivery food businesses that have
remained open, existing food businesses introducing take-away and delivery options where they have
not done so before and existing food businesses that have remained closed and are planning to
reopen

Our Food Safety Officers are also available to talk through your plans and offer free advice on what
procedures and practices you need to put in place, please email food@bromley.gov.uk to be put in touch
with an officer.

Food Safety & Hygiene Regulations

e Allfood businesses should continue to follow and comply with food standards and food hygiene & safety
regulations. Enforcement action may still be taken against food business operators who fail to comply
with regulations and jeopardise the safety of the public through the food they sell.

e If you are changing how you currently operate, then you should think through the food safety hazards
that any changes may introduce to your business, and ensure that you have measures in place to
control these hazards and provide safe food for your customers. In addition to the current food safety
controls you already have in place there may be additional issues that you need to consider.

e You are responsible for ensuring that food handlers are fit for work under the food hygiene regulations.
In addition you have a general duty to ensure the health, safety and welfare of persons in your
employment and members of the public. With regard to Covid-19 ensure that the Government's
infection control policy in relation to Coronavirus is followed. For details visit UK - COVID 19: Guidance
for Employees, Employers and Businesses

o Remember to ensure that staff taking orders must always ask customers if they have a food allergy or
intolerance. If you have made any changes to your menu, ensure that you have reviewed your allergy
information and that all staff are aware of the changes and can advise customers accordingly.

o Don’t take more customer orders than you can cope with despite how tempting it may be to help in the
effort to “feed and deliver food to the Nation”! An overwhelmed kitchen may lead to mistakes occurring
such as under cooked food, order mix-ups and accidents etc.

o  Where possible, a distance of 2 meters, or 1 meter with risk mitigation where 2 meters is not viable, is
acceptable should be maintained between staff working in your business to protect them from the risk of
infection with Covid-19. Please refer to the government guidance at:
https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19 for detailed information.




In retail food premises, the number of customers within the store must be monitored and if necessary
access must be limited to avoid congestion and to protect customers from the risk of infection with
Covid-19. Queue management must also be implemented to limit crowds gathering at entrances and a
distance of 2 metres maintained between waiting customers for the same reason. Please refer to the
government guidance at: https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19 for
detailed information.

Hand Hygiene & Cleaning/Disinfection

Maintain a good supply of hand soap. All food handlers should regularly and thoroughly wash their
hands using warm running water, hand soap and drying with disposable towels. Good thorough hand
washing alone is effective in removing bacteria and viruses and hand santisers are therefore not
essential. If you are struggling to obtain hand soap from your normal supplier, actively seek out
alternative suppliers or consider asking another local business if they can help.

Maintain a good supply of surface disinfectant or sanitiser. Where suitable surface disinfectants or
santisers are unavailable you must continue to adequately clean any food preparation surfaces and
equipment using detergent and hot water. You will need to take additional care to physically separate
raw and cooked food areas and equipment if you cannot get a food safe surface disinfect or sanitiser.

Ensure that phones, till keys, computer keyboards and touch screen ordering devices etc. are regularly
cleaned and disinfected. Remember to also clean and disinfect regularly other touch-points, including
those touched by customers, such as counter surfaces, doors and door handles (e.g. fridges and
freezers) etc.

Temperature Control

If you are delivering food you need to consider how you will do this safely. Foods that need refrigerating
should be kept cool during transportation. This can be achieved by packing in an insulated box or bag
with ice blocks. If you are transporting hot food, it should be kept hot. This should be packed in an
insulated box or bag. Where ever possible, travel times and distances should be kept as short as
possible and limited to within 30 minutes.

Deliveries

When customers place an order you need to ask if they are self-isolating. This is so that you can limit
contact when delivering orders.

Even for non-isolating customers, you should instruct your delivery person to leave deliveries at the
door of your customer, rather than handing it over to them. The delivery person should knock on the
door, then step back at least 2 metres and wait nearby for your customer to collect it.

Consider how you are going to take payment to minimise any contact between staff and customers.
Encourage payment over the phone by credit/debit card, rather than cash at the door, if you are able to
do so.

Ensure that all food is appropriately wrapped or packaged for transport or delivery to prevent
contamination. All vehicles and thermal bags, cool boxes etc. used to deliver food must be kept clean,
in good repair and condition and free from sources of contamination.

A distance of 2 metres should be maintained between delivery drivers awaiting orders ready for
delivery. Delivery drivers must not congregate in the premises, at counters, around doorways or
outside.

Take-Away/Collections

Where possible, offer a delivery only service.

Customers arriving without having already placed an order should be encouraged to leave the premises
to place their order by telephone or online, and to return at a designated time for collection.

Stagger collection times so that social distancing within the collection area and outside the premises
can be observed.

Limiting access to venues for people waiting for or collecting takeaways, by making a plan for example:
Allow only one customer into the premises at a time and display a sign to this effect on the front door. If
this is not possible, queue control is required and customers should be encouraged to follow the



Government’s advice with regard to social distancing between customers by setting out clear
demarcation for social distancing of 2 meters (or 1 meter with risk mitigation where 2 meters is not
viable, is acceptable) for delivery drivers, riders or customers queuing. Asking customer’s to wait
outside or in their cars. Please refer to the government guidance at:
https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19 for detailed information.

. Encourage payment over the phone when orders are taken or contact-less payment, rather than cash.
Please note that you must not refuse cash payments from customers if they cannot pay using a card
payment.

For further information on Coronavirus (COVID-19):

Information about reopening your business on the 4t of July, ‘Keeping workers and customers safe
during COVID-19 in restaurants, pubs, bars and takeaway services’: https://www.gov.uk/guidance/working-
safely-during-coronavirus-covid-19/restaurants-offering-takeaway-or-delivery

Shops: Guidance for people who work in or run shops, branches, stores or similar environments.
https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19/shops-and-branches

Food Standards Agency - Reopening checklist for food businesses during COVID-19
https://www.food.gov.uk/business-quidance/reopening-checklist-for-food-businesses-during-covid-19

Adapting your food business: https://www.food.gov.uk/business-guidance/reopening-and-adapting-your-
food-business-during-covid-19

Gov.uk website - Guidance employees, employers & businesses: htips://www.gov.uk/guidance/working-
safely-during-coronavirus-covid-19

CIEH - Food delivery and takeaway guidance: https://www.cieh.org/media/4070/covid-19-food-delivery-
and-takeaway-gquidance.pdf

Guidance-for-food-businesses: Advice for food businesses in response to the coronavirus (COVID-19)
outbreak in the UK. https://www.gov.uk/government/publications/covid-19-guidance-for-food-businesses

Guidance and support - Coronavirus (COVID-19): https://www.gov.uk/coronavirus

Guidance for consumers about food: https://www.gov.uk/government/publications/quidance-for-
consumers-on-coronavirus-covid-19-and-food/guidance-for-consumers-on-coronavirus-covid-19-and-food

HSE - Talking with your workers about preventing coronavirus:
https://www.hse.gov.uk/news/assets/docs/talking-with-your-workers.pdf

NHS Coronavirus (COVID-19): https://www.nhs.uk/conditions/coronavirus-covid-19/

Link to the Institute Food Science and Technology - advice for food businesses:
https://www.ifst.org/resources-policy/covid-19-knowledge-hub

COVID-19 signage: for businesses. (Click on the links below to download signs)

1. Limiting the number of customers entering the shop

2. Maintain 2m distance when queuing outside and inside the shop

3. Keep a distance of 2m at all times

Poster — Staying COVID_19 Secure 2020
https://assets.publishing.service.gov.uk/media/5eb97d30d3bf7f5d364bfbb6/staying-covid-19-

secure.pdf
For comprehensive food safety and hygiene information and resources please visit the food safety

pages on the council’s website: www.bromley.gov.uk/Food and the Food Standards Agency website:
https://www.food.gov.uk

Note: Whilst we endeavour to provide the most up to date information, please be aware that the
nature of the outbreak is ever changing and as a result the Government’s scientific advice and
direction is constantly under review. For the most up to date information and guidance please
frequently check the links provided.
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COVID-19

For your safety
we are limiting the
number of customers
that enter the shop

Thank you for your cooperation and understanding
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2 metres

Please maintain
2 m distance when
queuing outside
and also in the shop

Chartered Instibuts of
Environmental Health
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2 metres

Keep a distance
of 2m at all times

Thank you for your cooperation and understanding
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Staying COVID-19 Secure in 2020

We confirm we have complied with the government’s
guidance on managing the risk of COVID-19

o FIVE STEPS TO SAFER
WORKING TOGETHER

We have camied out a COVID-19 risk assessment and
shared the results with the people who work here

We have cleaning, handwashing and hygiene procedures
in ine with guidance

We have taken all reasonable steps to help people work
from home

We have taken all reasonable steps to maintain a 2m
distance in the workplace

Where people cannot be 2m apart, we have done everything
practical to manage transmission risk
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Employer Date

Who to contact:
(or the Health and Safety Exacutive at www_hse.gov.uk or 0300 003 1647)




