
Keeping our Staff
& Customers
COVID safe. 



This policy outlines the procedures we have
put in place at The Leagate Inn to ensure the
safety of both our staff and customers as we

return to business.
 

Please bear with us while we all adapt to the
changes we are currently facing.
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Employees will stay at home if they feel unwell or have been in contact with
someone who has covid19. They must self isolate for 14 days from the onset of
the symptoms if unwell themselves of 7 days after being in contact with
symptoms. 
 Start times will be staggered to prevent over-crowding in the small kitchen   
 Please only bring Keys and phone into work. These can be disinfected and
placed into a box for the duration of your shift.
Please ensure all uniform is washed between each shift (ideally at 60degrees
or using a antibacterial detergent)
Aim to maintain 2meters distance from other staff when possible, if you need
to be 1 meter apart avoid working face to face. Work side to side or back to
back.
Avoid  cross-contact between front of house and kitchen staff when possible.
Waitresses must aim to remain 2 meters away from the chefs at all times,
when possible avoid waiting at the pass in the kitchen.
Disinfect hands between jobs; I.E. After clearing plates, before giving them
menus, before and after using the till or card machine, before taking plates to
customers etc
All contact areas (including toilets) must be disinfected once an hour
Tables must be clear when customers are shown to their table. Condiments
and cutlery can be taken out to them once seated. Ensure salt and pepper
pots are disinfected between use.
Try not to touch the top half of glasses.
You will be assigned an area, try to stick to your area to reduce the amount of
people you are in contact with
Try to stand 2 meters back from the table when taking an order.
When taking payments; place card machine on table, stand back 2 meters
and don’t touch customers card.
If you are wearing PPE make sure you have had appropriate training (speak to
Laura) prior to using it.
We will aim to create teams so your bubble remains the same on each shift.

 
 

General Staff



Windows and doors will be kept open to allow ventilation throughout the
premises. 
Try to stick to the 1 way system as much as possible.
At the start of the shift all contact points must be washed with soapy
water.
All tables, salt and peppers and vinegar bottles must be disinfected
between customers.

 



Customers

·All tables must be booked in advance
There will be a one way system in place guiding customers safely through the
pub
It will be table service inside and out 
Customers will be asked to use sanitiser on arrival
We will advise customers to pay by card or contactless and the machine will
be disinfected between payments.
All tables will be set out at 2 meter intervals    
We will make customers aware of the current guidelines with regards to
group bookings.
There will be signs and posters reminding customers about social distancing
measure·      
We will not be having customers in the bar area to avoid any queueing 
We will have hand sanitiser available at various entry points and contact
points throughout the premises. 
The toilets will be one in one out. There will be signs explaining this. We will
encourage social distancing whilst queuing
We will keep doors and windows open to allow for ventilation throughout the
building.



Kitchen Staff

Avoid working face to face if you are unable to maintain 2meters distance
       
Aim to maintain at least 1 meter distance If not 2 meters     
 Minimise contact with front of house staff
 When taking deliveries, try to minimise the amount of contact with the
delivery driver.
 Ensure you wash hands thoroughly after signing for them or handling any
of the packaging. 
Any Surfaces where packaging has been must be fully disinfected



Hotel

 Keys will be disinfected between stays·
All hand contact surfaces such as but not limited to; light switches, bed side
tables, remote controls, taps, flush handles, toilet seats, door handles, hair
dryer, iron, wardrobe doors, chest of drawer doors, kettle handle, banister
and hand rails will be thoroughly disinfected between each guest and
throughout the day in communal areas.   
Rooms will be cleaned at the beginning and end of the stay. 
If guests require clean towels, extra toiletries, tea, coffee or biscuits they can
contact us via phone and we will supply them. 
Breakfasts must be booked the night before. 

 



Cleaners
Cleaning an area with normal household disinfectant after someone with
suspected coronavirus (COVID-19) has left will reduce the risk of passing
the infection on to other people
Wear disposable or washing-up gloves and aprons for cleaning. These
should be double-bagged, then thrown away in the regular rubbish after
cleaning is finished    
Using a disposable cloth, first clean hard surfaces with warm soapy
water. Then disinfect these surfaces with the cleaning products you
normally use. Pay particular attention to frequently touched areas and
surfaces, such as bathrooms, grab-rails in corridors and stairwells and
door handles·       
Wash hands regularly with soap and water for 20 seconds, and after
removing gloves, aprons and other protection used while cleaning·   
The minimum PPE to be worn for cleaning an area where a person with
possible or confirmed coronavirus (COVID-19) is disposable gloves and
an apron. 
Hands should be washed with soap and water for 20 seconds after
all PPE has been removed
If a risk assessment of the setting indicates that a higher level of virus
may be present (for example, where unwell individuals have slept such
as a hotel room or boarding school dormitory) or there is visible
contamination with body fluids, then the need for additional PPE to
protect the cleaner’s eyes, mouth and nose might be necessary (Visor,
mask , gloves and apron will be provided in this instance)
The local Public Health England (PHE) Health Protection Team (HPT) can
advise on this.
Cleaning staff will be trained in how to use PPE safely.
Please limit your contact with front of house and kitchen staff as much
as possible.

 


