
 

 

COVID-19 Risk Assessment 

Company name:      The Robin Hood (AND) Little John   

Assessment carried out by:   David Pears 

Date of next review:     21 06 21  Last review: 09 05 21 

Date assessment was carried out:  08 June 2020 

Introduction: 

The Robin Hood (AND) Little John is a wet-led community based public house located in Arnold, Nottingham. The pub was first established in 1726 
and has been under ownership with Everards since 2014 trading with Lincoln Green Public House Company Limited (LGPHC) as tenants since this 
date. The pub has a bar, lounge, outside courtyard with skittle alley and a small function room known as ‘The Stables’. Food service is very limited and 
generally less than 5% of trade, with basket meals and cold cobs being the main menu items. 
 
David Pears is the Landlord and lives on site with his wife and two children. He manages a total of 7 staff on a part-time working basis.  
 
This risk assessment for COVID-19 has been written by David and shared with members of his team – they have added suggestions throughout to 
create a shared plan that limiting the levels of infection from the virus. At the time of writing the first draft of the document, the Government’s guidance 
for hospitality industry was not available, but the principles for Retail businesses and information shared by UKHospitality (the trade organisation of 
which LGPHC is a member have been used. The document has been reviewed again in line with the document – “Keeping workers and customers 
safe during COVID-19 in restaurants, pubs, bars and takeaway services” updated __ with updates following discussions with staff and leadership 
teams for other LGPHC sites.   
It is a living document and will be formally reviewed monthly or as and when further risks are identified – the change log on page 2 will be used as a 
record of review and items amended. 



 

 

COVID-19 Risk Assessment Change Log 
 

Item Change Date By Whom? 

1.0 Document creation – Zoom conference call between David Pears and Anthony Hughes 
(Director – LGPHC Ltd) to review existing controls and discuss future requirements. 

08 June 2020 Anthony Hughes/ David Pears 

2.0 Details and dates added to risk assessment. Risk assessment shared with Martin Bailey 
of Everards for feedback. 

10 June 2020 Anthony Hughes 

3.0 Reviewed with staff 25.6.20 and updates from Zoom Meeting with Anthony Hughes and 
Pub Leaders 24.6.20 following release of Working Safely during Coronavirus (COVID 
19) for Restaurants, pubs, bars and takeaway services 

25 June 2020 David Pears  

4.0  Reviewed and updated in line with staff discussions about close contact for table 
service. Delayed opening to 6th July 2020 agreed for (LGPHC) sites.  

30 June 2020 David Pears 

5.0 Updated following training afternoon with all staff and friends and family session 
05.07.20 

Review of glass collection hazard (reviewed against generic hazard of glass injuries and 
alongside consultation with other venues) Both options available to staff.  

Update of capacities following final layout plans, lounge reduced by 2, snug increased 
by 2 where larger household can sit together at two tables side by side. 

Risk assessment updated with the table alert system in place  

Payment method updated with cash onto tray.   

 

06 July 2020 David Pears  

  



 

 

6.0 Review of procedures 4 weeks from opening –  

Change to unisex toilets was not necessary, measure removed.  

Entertainment measures reviewed, tv sports may be shown with no volume if control 
measures in place and plans for return of weekly quiz to be considered.  Live music still not 
possible.   

Staff asked to highlight request to complete table form to aid NHS test and trace when 
taking drinks order, extra measure to ensure customer aware to complete. 

Inline with government measures from 24th July for takeaways customers recommended to 
wear masks if entering the pub to order takeaways only from the hatch 

What to do in the event of a suspected or confirmed COVID case added to risk assessment  

01 August 2020 David Pears  

7.0 Staff to ask customers for verbal confirmation of the number of households in their party 
when taking drinks order to confirm – “Indoor gatherings should only be occurring in groups 
of up to two households (including support bubbles) while outdoor gatherings should only be 
occurring in groups of up to two households (or support bubbles), or a group of at most six 
people from any number of households. When counting the number of households in a 
group, a support bubble is considered to be one household” 

New posters have been provided to support this.  

Media posts to highlight no parties and number of gatherings permitted. 

Staff trained to draw attention to signage 

 

18 August 2020 David Pears  

8.0 Full risk assessment review no changes to operations however following government 
update 8.9.20 that gatherings above 6 will be illegal from Monday 14th September remove 

9th September 
2020 

David Pears  



 

 

two chairs from skittle alley back table and two stools from corners of snug to support 
maximum tables of six (all other seating is 3, 4 or 6s)  

Reduces capacity to 

24 in Bar/Snug 
22 In Courtyard 
 

Staff advised of new update  

9.0 Risk assessment updated with Government Changes. From 18.9.20 collection of contact 
information now mandatory. Staff will no longer take drinks order until table test and trace 
forms completed (noting arrival time) When cleaning table if customer not done note 
departure time.  (At least one member of every party of customers or visitors to provide their 
name and contact details)  

18th September 
2020 

David Pears  

10.0 Risk assessment review and updated with Government Changes from 24th September -  

Venues including pubs must display an NHS QR code to be scanned using the NHS Test 
and Trace app. (Table forms still to be used as previous reviews) Posters ordered  

Opening hours adjusted to 9.30pm for advertised closing hours to ensure all customers 
vacated for 10pm curfew and safe drinking up time.  

All customers to wear face coverings in the pub and staff at work unless seated at a table 
and eating and drinks. (Fines from £200 for noncompliance)  

Table service only (already in place, no changes necessary)    

From 28th September highlight to staff – people who are legally required to self-isolate when 
instructed to by NHS Test and Trace. Fines for those breaching self-isolation rules and 
breaking quarantine after international travel 

 

23rd September 
2020 

David Pears  



 

 

11 Risk assessment updated for indoor hospitality reopening 17th May 2021: 

Majority of measures from 2020 remain in place but the following changes will apply:   

Rule of 6 indoors or 2 households (replacing one household/rule of 6 outside). Since the 
pub was last open outdoor structures now must be exposed to the elements by 50% of the 
sides. As over 3 sides of the skittle alley are brickwork this area will now be classed as 
indoors and the rule of 6 applies. From the 17th of May groups can meet up to 30 outside but 
due to only 3 courtyard tables for 8 people being available the rule of 6 encouraged for 
whole pub (but can seat up to 8 on these tables - 24 people if one group)  

All guests must complete track and trace information (but no change to how we operate 
data capture from last time)  

No change to live entertainment measures due to size of venue (50% capacity and ticketed 
events can go ahead)  

Reiteration to staff of the importance and need to self-isolate when necessary (fines up to 
£10,000)  

Customers must wear masks if entering the pub to order takeaways only from the hatch and 
moving around the venue (signage in place)  

Ventilation updated - Ventilation and contact - doors can be propped open to further 
minimise contact on surfaces and improve ventilation where possible (majority of windows 
do not open)  
 

9th May 2021 David Pears 

 

 

 

   



 

 

 

 

 

 

 

 

 

What are the 
hazards? 

Who might be 
harmed and 
how? 

What are you 
already doing 
to control the 
risks? 

What further action do you need to take to 
control the risks? 

Who 
needs to 
carry out 
the 
action? 

When is 
the action 
needed 
by? 

Done 

Customer 
Journey 

      

Front Door Multiple touch 
points and risk of 
transmission – staff 
 
Customers entering 
the premises who 
are unwell and 
transmit virus to 
staff and other 
customers 

Door is always in 
the open position 
when trading, 
limiting the need 
for customers to 
touch the surface 

Maintain regular cleaning routine of door handles and 
touch pads. 
Before closing handles and clips to be wiped down prior 
to locking up procedure.   
 
Signage to highlight not to enter if unwell and follow 
Government Guidelines 
 
 
 

David Pears  
 
 
 
 
 
Anthony 
Hughes 
 
 

From 
reopening, 
daily 
 
 
 
 
4th July 
 
 

 
 



 

 

 
Customers entering 
unaware of new 
government rules – 
numbers, test and 
trace and face 
coverings   

Signage to highlight numbers in groups at entrance 
(additional signs around pub)  
QR code printed and displayed to aid NHS test and 
trace app (is not mandatory for customers to check in 
using this app but is encouraged and venues must 
supply QR code)  
 
Use of social media to update and explain changes in 
guidelines and highlight regularly to public and team  

Anthony 
Hughes 
 
Anthony 
Hughes 
 
David Pears  

18th Sept 
 
 
24th Sept 
 
 
Regularly  

Take away hatch Customers ordering 
takeaways from 
hatch and staff  

Orders can be 
taken with 1m+ 
distance through 
hatch or table 
service  

Customers must wear masks if entering the pub to 
order takeaways only from the hatch  

  

 
Door Entrance to 
Bar  
 
Exit Door to Rear 
Corridor  

Multiple touch 
points and risk of 
transmission - Staff, 
visitors, and 
customers  

Hand sanitiser 
available in 
entrance lobby 
with signage 
encouraging 
customers to use. 
 
Regular cleaning 
of door handles 
and push pads by 
staff. (hourly) 

Ventilation and contact - door can be propped open to 
further minimise contact on surfaces and improve 
ventilation where possible  
 
‘The Theatre of Cleaning’ - Staff need to make cleaning 
routines highly  
visible to customers to demonstrate our commitment to 
maintaining customer and staff safety. 

 
One-way system to improve flow around venue and 
reduce door contact points door signage with entrance 
or exit signs 

Anthony 
Hughes 
 
All team 
members on 
shift. 

 

From 
reopening, 
hourly  



 

 

Back Door (to 
courtyard)  

Multiple touch 
points and risk of 
transmission – 
Staff, visitors, and 
customers 

Door is unlocked 
when trading but 
can be clipped 
open in warmer 
weather  
 
Hand sanitiser 
available in lobby 
with signage 
encouraging 
customers to use. 
 
Regular cleaning 
of door handles 
and push pads by 
staff. (hourly) 

Maintain regular cleaning routine of door handles and 
touch pads. 
 
Ventilation and contact - door can be propped open to 
further minimise contact on surfaces and improve 
ventilation where possible  
 
Before closing handles and clips to be wiped down prior 
to locking up procedure. 
 
‘The Theatre of Cleaning’ - Staff need to make cleaning 
routines highly  
visible to customers to demonstrate our commitment to 
maintaining customer and staff safety. 

David Pears  
 
All team 
members on 
shift. 
 
 
 
Anthony 
Hughes 

From 
reopening, 
daily 
 
 
 
 
 
4th July 

 

Door Entrance to 
Lounge  
 
Exit Door to 
Front Corridor 

Multiple touch 
points and risk of 
transmission  

Hand sanitiser 
available in 
entrance lobby 
and rear lobby 
with signage 
encouraging 
customers to use. 
 
Regular cleaning 
of door handles 
and push pads by 
staff (hourly) 

Ventilation and contact - door can be propped open to 
further minimise contact on surfaces and improve 
ventilation where possible  
 
‘The Theatre of Cleaning’ - Staff need to make cleaning 
routines highly visible to customers to demonstrate our 
commitment to maintaining customer and staff safety. 
 
One-way system to improve flow around venue and 
reduce door contact points – door signage with 
entrance or exit signs  

All team 
members on 
shift. 
 
Anthony 
Hughes 

From re-
opening, 
hourly 
 
4th July 

 



 

 

Bar Service 
  

Transmission risk 
from serving 
customers crowded 
at the bar.  
 
 
Transmission risk 
from serving 
customers closely 
at table  
 

Hatched floor 
markings and 
signage 
displayed to 
prevent 
customers from 
standing at the 
bar.  
 
Signage and staff 
to inform 
customers 
verbally of table 
service on entry– 
“please take a 
seat to be 
served” 

Table service mandatory required  
 
Signage to inform customers of this on arrival at the 
venue at the entrance  
 
Customers to find a seat in the bar/snug, outside 
courtyard/skittle alley or lounge. Following the one-way 
system to do this. If no seating available option to 
return later or wait outside until a group leaves. 
 
Customers to place orders by raising hand to show they 
wish to be served and an order taken. Staff to stand 
1m+ away from the customer to take order.  
Card payment preferred but cash payments can be 
made. Staff to stand 1m+ away from the table to take 
payment (side onto the customer) with machine. If 
paying cash this is to be placed in a tub at the table or 
on the tray.  
 
Staff will deliver drinks to table or to nearest collection 
points to further reduce the risk of transmission by 
placing orders on tables close to customers, where they 
have to lean less than 1m.  Staff to ensure collection 
points are used for one table at a time to reduce 
crowding.   
 
Appropriate signage to explain this  
 
Face coverings to be worn from 24/9/20 - Staff provided 
coverings in line with Government Guidance for face 
coverings to be worn by staff and customers. Not a general 

All team 
members on 
shift 
 
 
Anthony 
Hughes  
 
 
 
 
 
All team 
members on 
shift 
 
 
 
 
 
 
 
 
 
 
 
 
 
Anthony 
Hughes 
 

From re-
opening, 
hourly 
 
 
4th July 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
4th July 
 
 

 



 

 

control measure as not expected to have increased contact 
for long periods of time and collection points and ordering 
from 1m agreed appropriate.  

 
Where possible staff allocated set areas and tables to 
reduce contact with multiple customers  
 
 

 
Anthony 
Hughes 

 
 
24th Sept  
 

Tables and 
Chairs 

Tables too close 
together could 
result in 
transmission of 
virus between 
individuals or 
customer groups.  

Removal of 
tables and chairs 
to ensure a 
maximum seated 
occupancy of: 
 
 
24 in Bar/Snug 
30 in Lounge 
22 In Courtyard 
32 in Skittle Alley 
 
Standing in the 
lower courtyard 
possible if social 
distance is 
maintained and 
personnel 
entrances 
unblocked   
 

Social distance requirement (2 metres recommended or 
1m+) 
 
Mark out floor and remove excess furniture (store 
safely in The Stables) 
Sofas and winged chair which are key pub features to 
be stored and single seat chairs and tables used 
instead to further increase distance 
 
Seating and table service only permitted indoors and 
outdoors to aid control of capacity numbers.    
 
‘The Theatre of Cleaning’ - Staff need to make cleaning 
routines highly visible to customers to demonstrate our 
commitment to maintaining customer and staff safety. 
 
Tables will have a sheet which will allow for customers 
to record their name/party details and contact details. 
This will be filed for 21 days then destroyed to aid track 
and trace. Staff to highlight request to complete sheet 
to aid NHS test and trace when taking drinks order, 
must see completed before taking drinks order.  Note 

David Pears 
 
Team 
members 
when on 
shift. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

6th July (by 
w/e 3rd July 
2020) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 



 

 

Visible floor 
markings at 1m 
metre intervals to 
act as a reminder 
to social 
distance.  
 
The Stables 
Function Room to 
be closed until 
social distancing 
no longer 
required 
(limitations on 
gatherings 
prevent its hire)   
 
Cleaning of 
tables between 
each customer 
visit. 

arrival time.  (All members of every party of customers 
over 16 and visitors must provide their name and 
contact details) One side is green to show table is 
ready and can be turned over to the red side which 
shows the table needs to be cleaned as an alert for 
staff and customers.  
Staff will collect the sheet (noting departure time) and 
provide a new one when they have cleaned the table. If 
pens required, to be wiped first, preference for 
customer to use their own.  
Add arrival and departure space on next print run 

 
 
 
Anthony 
Hughes 
 
 
Anthony 
Hughes 
 

 
 
4th July 
 
 
 
 
 
 

 

Glassware Risk of transmission 
from customers 
returning glassware 
to the bar. 
 
Risk of transmission 
from staff serving 
drinks. 

Only staff to 
collect glasses 
from tables. 
 
Glasswasher 
used to clean 
glasses to a 
temperature of 

Glass collectors provided with disposable gloves when 
collecting glasses.  Option to collect glasses when 
serving drinks to the table or ask customers to place on 
the tray and hand sanitiser used immediately after each 
individual collection.  Staff can ask for glasses to be put 
at the collection point if not space to collect them from 
the table.  
 

Team 
members on 
shift who 
carry out 
glass 
collecting 

Ongoing 

 



 

 

55’c for wash and 
65’c for rinse. 
 
Fresh glass used 
for every serve.  

Staff will only touch the bottom 1/3 of glass when 
pouring drink.  
 
Glasswasher door regularly sanitised  
  
Own glasses can only be used if the customer wishes 
to pour their fresh drink into their glass. Staff cannot do 
this to avoid contamination 
 

Payment Risk of transmission 
from cash handling 
or keypad on card 
machines. 

Contactless card 
payment 
encouraged for 
all transactions. 
 
In the event of 
cash payment, 
staff to wear 
disposable 
gloves and use a 
tub/glass when 
accepting 
payment at the 
table 
 
 

Table plans to be set up for on the till to support 
ordering.  
 
Card machines to be allocated to a team member 
where possible. 
 
PDQ machine to be wiped regularly between staff and 
customer use of keypad  

David Pears 4th July  
  
From 
relaunch and 
ongoing. 

 

Loyalty Cards Risk of transmission 
from customer 
Loyalty Cards being 
handed to staff 

Loyalty Cards not 
to be used by 
customers. 

Staff to ask for the customer’s name and use the 
lookup facility. 

Team 
members on 
shift. 

From 
relaunch and 
ongoing.  



 

 

members (staff/ 
customers) 
 

Toilets Customers come 
into close contact 
with one another 
and transmit the 
virus whilst using 
the toilets. 
 
Customers pick up 
the virus from 
multiple touch 
points in toilet area 
(i.e., toilet flush, 
door handles, taps) 
 

Staff toilet checks 
hourly: 

• Check toilet roll 
supply 

• Check soap 
available 

• Clean door 
handles 

• Wipe toilet 
handles and 
tap handles  

• Wipe hand drier 

Maximum of one person in ladies or gents at any one 
time – signage to ask customers to check on entry. 
 
Sanitiser station on table outside toilet lobby to allow for 
handwashing prior to entry (doors open inwards so can 
be opened without touching a handle)  

Anthony 
Hughes 
 
David Pears 

Prior to 
relaunch and 
ongoing  

Food Service       

Prolonged closure 
of pub and kitchen 

Customers The pub, its cellar 
and kitchen were 
carefully closed 
on 20 March 20 
following 
guidelines issued 
by Everards. 

All steps in the Reopening checklist for food businesses 
during COVID-19 guidelines issued by the Food 
Standards Agency to be completed.  

David Pears Within one 
week prior to 
reopening 
date. 

 

Transmission risk 
from staff 
handling plates  

Customers/ staff All aspects of 
basic hygiene 
procedures 

Use either gloves or hold plates by a napkin when 
serving food. 

Team 
members 

Upon 
relaunch of 

 

https://www.food.gov.uk/business-guidance/reopening-checklist-for-food-businesses-during-covid-19
https://www.food.gov.uk/business-guidance/reopening-checklist-for-food-businesses-during-covid-19


 

 

outlined in the 
Safer Food Better 
Business 
regulations are 
being followed. 

when serving 
food 

pub and 
ongoing 

Transmission risk 
from staff 
handling ramekins 
used for serving 
bulk nuts to 
customers 

Customers/ staff All aspects of 
basic hygiene 
procedures 
outlined in the 
Safer Food Better 
Business 
regulations are 
being followed. 
 

Bulk nuts no longer to be served in ramekins but served 
from a paper bag. 
 
Third pint glass used as consistent measure and 
marked with tape so as not to be used for drinks. 

Team 
members 
when serving 
food 

Upon 
relaunch of 
pub and 
ongoing 

 

Transmission risk 
from staff working 
together in close 
contact within the 
kitchen. 

Staff Only one 
member of staff 
to work in the 
kitchen at any 
time due to small 
space. 
 
 
 
 

 All team 
members 

From 
reopening 
and ongoing.  

Staff Safety       

Staff Health Awareness – people who need to self-isolate: 

https://www.food.gov.uk/business-guidance/safer-food-better-business
https://www.food.gov.uk/business-guidance/safer-food-better-business
https://www.food.gov.uk/business-guidance/safer-food-better-business
https://www.food.gov.uk/business-guidance/safer-food-better-business


 

 

To make sure individuals who are advised to stay at home under existing Government guidance do not physically come to work. This includes 
individuals who have symptoms of COVID-19 as well as those who live in a household with someone who has symptoms.  
 
All staff to be aware that the most important symptoms of coronavirus (COVID-19) are recent onset of any of the following: 
 

• a new continuous cough 

• a high temperature 

• a loss of, or change in, your normal sense of taste or smell (anosmia) 
 

For most people, coronavirus (COVID-19) will be a mild illness. However, if you have any of the symptoms above you must stay at home and 
arrange to have a test to see if you have COVID-19  
People are legally required to self-isolate when instructed to by NHS Test and Trace. Fines for those breaching self-isolation rules will start at 
£1,000, in line with the penalty for breaking quarantine after international travel and can increase to up to £10,000 for repeat offences. A payment of 
£500 will be available to people on lower incomes who cannot work from home and who would lose income because of self-isolating. Reiterate to 
staff the importance of self isolating if told to do so.  

 
Discussions with staff members to consider whether the people doing the work are especially vulnerable to COVID-19.  
 

Social 
Distancing 

Transmission from 
customers and staff 
who do not follow 
social distancing 
guidance. 
 

Maintain current 
social distancing 
guidelines 
 
4.7.20 – 2m 
distance or 1m+ 
with mitigation.  
  

Signage to promote current social distance measures 
and information on current gatherings.  
 
From 17.5.21 only 6 people can meet indoors, or two 
households seating arranged to ensure tables are only 
possible for 6 people. Courtyard tables allow to 8 
people (up to 30 can meet outside from 17.5.21)    

Anthony 
Hughes  
 
All team 
members 
 
 
 
 
David Pears  

At all times 
while 
guidance is in 
place. 

 

https://www.gov.uk/government/publications/covid-19-stay-at-home-guidance
https://www.gov.uk/government/publications/staying-alert-and-safe-social-distancing/staying-alert-and-safe-social-distancing#:~:text=You%20must%20not%3A,such%20as%20for%20work%20purposes
https://www.gov.uk/government/publications/staying-alert-and-safe-social-distancing/staying-alert-and-safe-social-distancing#:~:text=You%20must%20not%3A,such%20as%20for%20work%20purposes
https://www.gov.uk/government/publications/staying-alert-and-safe-social-distancing/staying-alert-and-safe-social-distancing#:~:text=You%20must%20not%3A,such%20as%20for%20work%20purposes


 

 

From 14.9.20 
only 6 people can 
meet.  
 

Media posts to highlight no parties and number of 

gatherings permitted. 

 
If customers not following will be highlighted to 
management to verbally highlight to customer, request 
to leave if continuing to not follow.  
  

 
 
 
All team 
members 
 

Entertainment  Staff, performers, 
and customers - 
aerosol 
transmission from 
increased exertion 
or closer contact by 
live entertainment 
(music/broadcasting 
of sports)  

To mitigate the 
risks of aerosol 
transmission - 
from either the 
performer(s) or 
their audiences 
no live music 
performances 
can take place in 
line with 
government 
guidelines.  

Limited broadcasting of sports agreed which may 
encourage raised voices 
Currently no weekly quiz which may encourage close 
contact transmission.  
TV sports may be shown providing no sound and 
distance can be maintained. To be turned off if raised 
voices occur or visitor numbers above seating or 
activity encourages a crowd. Plans for weekly quiz to 
be reviewed and introduced with a booking system 
initially.   
  
Background music to be maintained at a low level to 
reduce risk of singing/dancing.   
 
Cards/dominoes/games and books that may risk 
transmission are to be stored in the office  

David Pears  4th July and 
on going  

 

Staff Rotas Transmission 
between members 
of the team who 
may not be aware 
that they have the 
virus.  

Putting teams 
into shifts to 
minimise the 
number of 
workers 
interacting with 

 All team 
members 
whilst 
working on 
shift. 

From 
reopening 
and ongoing.  



 

 

each other where 
possible 
 
 
 
 
 

Working Behind 
the Bar 

Staff unable to 
maintain social 
distancing if too 
many working 
behind the bar 

Maximum of two 
person working 
behind the bar in 
either the Bar or 
in the Lounge. 
 
Staff allocated 
set areas to look 
after where 
possible  

Staff to work back-to-back or side-to-side (rather than face-to-
face) whenever possible and to keep the activity time involved 
as short as possible 
 
Staff will now wear face coverings; this was not a general 
control measure as not expected to have increased contact 
for long periods of time and collection points and ordering 
from 1m agreed appropriate.  
 
Further increasing the frequency of hand washing and 
surface cleaning. Sanitise station available each side of bar 
and staff to be reminded frequently of importance of good 
hygiene to reduce transmission of virus.  
Regular cleaning of hand pulls, taps, tills, spirit bottles, nut 
jars, and card machines where multiple staff are using.  
 

All team 
members 
whilst 
working on 
shift 

From 
reopening 
and ongoing.  

Cellar and 
Deliveries 

Everards, Lincoln 
Green dray 
deliveries and ASD 
wholesale / Owen 
Taylors for food and 
spirits. 

Deliveries to 
maintain 1m 
+distance at all 
times – staff to 
remind delivery 
drivers.  
 

Only one person to be in the cellar at any time (beer 
cellar or wines/ spirits cellar) 
 
Drivers entering the building to wear face coverings 
from 24/9/20 in line with government changes.  

All team 
members 
whilst 
working on 
shift 

From 
reopening 
and ongoing.  



 

 

ASD delivery 
driver to place 
box on a table at 
a distance of 
1m+ – paperwork 
to be signed at a 
distance. 

Visitors Transmission 
between visitors 
and staff or 
customers who may 
not be aware they 
have the virus. 

 Briefing document and visitor sign in sheet to be 
produced to explain the safe working arrangements to 
any visitor to the pub.  
Visitors to the building to wear face coverings from 
24/9/20 in line with government changes. 

Anthony 
Hughes 

Prior to 
relaunch of 
Lincoln 
Green Public 
House 
Company Ltd 
pubs. 

 

Suspected or 
known case of 
COVID advised 
to have been in 
the pub  

Transmission of 
virus following a 
suspected or known 
case of COVID  

Regular cleaning 
procedures in 
place during 
service and daily 
full pub clean   

If there has been a confirmed case of COVID in the pub 
NHS Test and Trace will, if necessary, undertake an 
assessment and work with pub management to advise 
what actions need to be taken.  They will decide on a 
case-by-case basis what follow-up action is needed. It 
could include requesting people get tested, asking them 
to be extra vigilant re social distancing or in some 
instances ask individuals to self-isolate.  Contact details 
of staff and customers in on the day of the case will 
help during these calls.  
 
If notified of a suspected or confirmed case by staff or a 
customer a full investigation will be undertaken into why 
and how COVID- 19 could have entered the pub and 

David Pears  As required   



 

 

full review of the risk assessment to ensure the ongoing 
safety of staff and customers.  
 
Deep cleans of all areas will be necessary and parts of 
the pub may need to be closed for this to happen (or 
full pub closure if required to enable this) following 
government guidance 

https://www.gov.uk/government/publications/covid-
19-decontamination-in-non-healthcare-
settings#history 

 
 
Anyone advising of symptoms (customer or staff) 
MUST be advised to get a test to confirm COVID and 
enable the NHS Test and Trace process to begin.  
 
Inform Lincoln Green and Everards of any cases. 
 

Our Local Public Health England team for advice -  

PHE East Midlands Health Protection Team, 
Public Health England, Seaton House City Link, 
Nottingham, 
NG2 4LA 

Phone: 0344 2254 524 
Out of hours for health professionals only: please 

phone 0344 2254 524 (select option 1)  

 

https://www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-settings#history
https://www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-settings#history
https://www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-settings#history
tel://0344%202254%20524/


 

 

 

More information on managing risk: www.hse.gov.uk/simple-health-safety/risk/  

http://www.hse.gov.uk/simple-health-safety/risk/


 

 

 


