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AND SPECIFIC RISK ASSESSMENTS
A genuine guide to a safe return to work
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Keep pushing, we are The Best People, Serving

Dear Group Genuine,

The Best Food, Having the most fun (now at a 2m
This document is to make sure that all our

Managers, Head Chefs and Operations Managers

fantastic teams across our businesses can

will have a training session in how to make

return to work following the COVID-19

sure that this risk assessment is filled in for the

lockdown in an environment that is as

specific parts of your workplaces. This will form

safe as possible. No one can give an

the way you need to work moving forward until

environment that is completely virus safe

told otherwise by Group Genuine.

however we are making sure that as a
business we do everything that we can to

We have a very varied business, from skyscrapers

keep you safe.

to care homes and Royal Palaces to high level
hospitality suites. All these venues are different.

We need you however all to do your part

Not only in the service that we offer but, in the

in making sure that we stay safe at work.

shape, and size of kitchens. We need to make

You will need to use your common sense

sure that our risk assessments work everywhere.

alongside these guidelines and make sure
that you are letting us know if you have

I also want to take this time to say thanks to

a concern. Details on how to do this are

all of you wonderful people. We have been

contained later in this document.

through an exceptionally difficult period and we
will come out on the other side. It is a bit like a

I ask that you all read through this before

pasta machine. We went in one shape and we

your return to work. It will take a while,

are coming out the other side a different shape.

but it does contain important information

It is obviously going to take time to find the

about how our business has changed

new normal and I’m sure that over time this will

following the COVID- 19 outbreak.

resemble our original pasta shape. However,
without all of you and your positivity this would
have not been possible.

distance as much as possible)

Chris Mitchell
Director
Group Genuine

O V E RV I E W
This document has been designed to help us identify risk and make sure
that we have a workplace that is as safe as possible. Every employee has
a responsibility to make sure that they understand this document and its
contents. If you are unsure of any part of this document, please make sure
you contact your manager. If they are unable to explain the document,
please directly contact:
Mark Wetherall
Commercial Director
07814 675 013
Mark.w@genuinedining.com
Candy Van Antwerp
HR Manager
07511 553 052
Candy.V@genuinedining.com
Your manager will go through this document with you when you return to
work. If you have been working throughout the pandemic your manager
will go through this with you as soon as they have been trained how to use
it.

We have tried to make this document as punchy as possible so that it is easy to
digest. There will be a copy of this report available in your venue that you will be
able to gain access should you need to recap.
If you feel like you have a concern that is not being answered in this report or
through the above contacts, you are able to raise your concern through the
following channels
1.

Contact your trade union rep if you have one

2.

Use the HSE form available at:

https://www.hse.gov.uk/contact/concerns.htm
3.

Contact HSE by phone on 0300 003 1647

THE BASIC
PRINCIPLES

We all need to make sure that we are doing the following.
1.

We need to increase the frequency of hand washing.

2.

Where the social distancing guidelines cannot be followed in full, in relation to a particular activity, businesses should consider
whether that activity needs to continue for the business to operate, and if so, take all the mitigating actions possible to reduce the
risk of transmission between their staff.

3.

Increasing the frequency of surface cleaning.

4.

Keeping the activity time involved as short as possible.

5.

Using screens or barriers to separate people from each other.

6.

Using back-to-back or side-to-side working (rather than face-to-face) whenever possible.

7.

Reducing the number of people each person has contact with by using ‘fixed teams or partnering’ (so each person works with only
a few others).

8.

Finally, if people must work face-to-face for a sustained period with more than a small group of fixed partners, then you will need to
assess whether the activity can safely go ahead.

9.

All staff must wear appropriate PPE and face covering when onsite within their venues as per the governments announcement on
22/09/2020.

S HA R I N G O U R
RISK ASSESSMENT
Staying COVID-19 Secure in 2020

We will be sharing our generic risk assessment on our website (www.genuinedining.com) to make
sure that it is available to all to see. When everyone in your team has been trained on this risk
assessment, we will display the following poster in each of our venues. Your manager will print
this off after filling in the details.

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

If this is not displayed in your unit (see poster right) please make sure that your manager is aware
and that you escalate non display through the concern procedure outlined above.

FIVE STEPS TO SAFER
WORKING TOGETHER

This can be downloaded here
We have carried out a COVID-19 risk assessment and
shared the results with the people who work here
We have cleaning, handwashing and hygiene procedures
in line 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

Employer

Who to contact:

Date

Your Health and Safety Representative

(or the Health and Safety Executive at www.hse.gov.uk or 0300 003 1647)

WHO SHOULD
G O T O WO R K
It has been outlined by the government that you
should only go to work if you can’t work from home.
Unfortunatly in our business we can only work from
our units, venues and kitchens. If you think that you
can carry out your duties from home please let your
manager know. They will be able to asses if this is
viable. Apart from this all employees should come to
work but need to make sure the guidelines in this risk
assessment are adhered to.
We understand that people will be concerned about
the return to work and that this may have a heavy
toll on your mental health. If you are concerned

WE NEED TO
PROTECT
P E O P L E AT A
HIGHER RISK
We need to make sure that clinicly vulnerable people are
are not put at risk in our workplaces. If you are, or you
have working for you someone that identifies as clinically
vulnerable you will be able to find additional details at the
following links:
Who is ‘clinically extremely vulnerable’?
Who is ‘clinically vulnerable’?

about anything to do with your return to work, or

If this applies to you or to one of your colleagues, please

feel any sort of anxiety, please contact Candy Van

inform your manager or use the contacts above. If this

Antwerp on the details above.

does not resolve the problem, please use the concern

If you don’t feel comfortable talking to us about
any anxiety or concerns please remember that you
all have acsess to Hospitality Actions Employee
asistance program. More details can be found on this
here: www.hospitalityaction.org.uk
We need to make sure that we minimise the people
working at any one time. This will be a collaborative
approach with our clients on each site.

procedure.

S TA F F S A F E T Y
EQUIPMENT
We will always ensure there is a sufficient supply of safety
equipment available, and our staff will always wear PPE
to ensure a safe environment for staff and cusomters.
These will include aprons, safety shoes, nitrile gloves, face
masks, visors and goggles, overalls and uniforms.

PEOPLE WHO
NEED TO
S E L F - I S O L AT E

E Q UA L I T Y
IN GROUP
GENUINE

We need to make sure that employees that show

Group Genuine is proud about its reputation as an equal

symptoms of COVID-19 are able to self-isolate. We

opportunity employer and we will always make sure that

will pay you sick pay as per your current contract or

we continue to support our diverse workforce. It makes it

the government statutory sick pay for this period.

difficult for us to manage some of the needs in different

It is important that if you show the government

groups, workers, or individuals. We will approach each

advertised symptoms you do not come to work. It is

aspect of this risk assessment with this in mind. We will

not ok to put the rest of your team at risk. Although

work with all employees to make sure that we can create

it may feel like you are letting your team down by not

a safe working environment and make sure we support

going to work you are doing a bigger misjustice by

you and your families as much as possible.

potentially making them ill.
If you do need to stay off work, please make sure
you report your absence via our current procedure.
Please make sure you phone your manager. A text
message or email is not a suitable reporting means.
You will be able to find the current guidelines for selfisolating here.

S O C IA L
D I S TA N C I N G
AT WO R K
We need to make sure that we can maintain a 2m gap
where possible, and 1m if not. Whilst we think this is
possible in most workstations it becomes difficult in pinch
points such as corridors. We need to make sure that we
have a specific risk assessment for each kitchen and front
of house area and when people arrive and leave work.

T E M P E R AT U R E
AND SYMPTOM
CHECKING AND
HA N D WA S H I N G
Managers, you will be issued with an infrared

POSTERS AND
INFOGRAPHICS
We have produced the following posters (please see
following page). These need to be displayed as often as
required as it is important we all understand the measures
in place.

temperature probe from Ace Hygiene. This will
need to be used by all employees daily to take a

•

Contactless payment only

temperature scan. This temperature will need to

•

Please adhere to our 2m social distancing markers

be recorded on the Employee temperature and

•

Wash your hands every 20 mins

symptom sheet (Appendix 1). Should your probe

•

Please make sure you keep your workstations clean
and tidy (our staff)

stop working you must report this to your manager
immediately.
When your site reopens you will receive
handwashing timers. These will be set at 20-minute
intervals and all staff need to wash their hands every
20 minutes.

USEFUL SUPPLIES
•

Floor Tape – Ace Hygiene

•

2m GDC floor stickers – Ace Hygiene

•

Plastic dividers

•

Poster holders

POSTERS AND INFOGRAPHICS

RISK ASSESSMENTS
These are not finalised risk assessments, but they are in an order that
is in line with the Government legislation. We have filled them in based
on a generic knowledge of our business, however, each Manager and
Ops Manager will need to edit them to fit their venues. If you have
multiple workspaces, or wherever there is a possible risk, this must
be highlighted and assessed. If you are unable to mitigate the risk to
a suitable level, you will need to raise this with your Ops Manager
who will talk to your client about how we remedy this. This is not an
exhaustive list of risk as each of your workplaces are different. It is
everyone’s responsibility to make sure we have a safe place to work. Any
risk highlighted to anyone, should be assessed and action taken where
needed.

ACTION
Once they are completed these need to be printed, put in a file with
this document and in the front with your employee temperature and
symptom checking sheet.

KEEPING
CUSOMTERS AND
VISITORS SAFE
Steps that will usually be needed:
•

Encourage customers to use hand sanitiser

•

Remind customers who are accompanied by
children that it is their responsibility to maintain
social distencing

M A NA G I N G
S E RV I C E W I T H I N
A FOOD AND
DRINK VENUE
•

Maintain social distancing with risk mitigation where
2m is not accessible

•

Marking the floor appropriately

•

Get rid of self-service food

•

Provide single use condiments handed out at the till

•

Encourage contactless payment

•

Minimise contact between workers and customers

Things we can do to minimise gathering:

•

Make sure windows and doors are open

•

Limit the capacity of a venue

•

Make sure all staff wear suitable PPE and face

•

Stagger booking times to avoid queues

•

Arrange one-way travel routes from transport
into venues

•

Advise customers of best routes to get to our
venues

•

•

Look at how people move through a venue
and adjust to reduce congestion and contact
between customers
Plan and maintain social distencing guidelines

coverings

M A NA G I N G A
TA K E AWAY S E RV I C E
•

Encourage customers to order online

•

Minimise contact between kitchen workers and
service workers by using zones

•

Limit access for people picking up takeaways

•

Make sure all staff wear suitable PPE and face
coverings

S E RV I C E AT A
VENUE
•

Encourage customers to order online

•

Minimise contact between kitchen workers and
service workers by using zones

•

Limit access for people picking up takeaways

GROUP GENUINE
O P E R AT E D
TOILETS
•

Hand washing displays to show customers how
to wash their hands

•

Social distancing markers to avoid bottle necks

•

Hand sanitiser available at the entry to the
toilets

•

Increase frequency of cleaning

•

Put up a visible cleaning schedule

MAKING SURE
OUR CUSTOMERS
U N D E R S TA N D
W HAT T H E Y
NEED TO DO TO
U N D E R S TA N D
SAFETY
•

Provide clear guidance to customers around social
distancing and hygiene before people arrive

•

Talk to customers before they arrive about our risk
assessments and how they can help be safe

•

Make the customer aware that the authorities have
the power to break up groups to enforce social
distancing

•

Encourage customers to clean their hands regularly

•

Tell our suppliers about our social distancing
arrangements

S O C IA L
DISTENCING
AT WO R K
We need to make sure that we can maintain a 2m gap
between all employees wherever possible. Whilst we
think this is possible in most workstations it becomes
difficult in pinch points such as corridors. We need
to make sure that we have a specific risk assessment
for each kitchen and front of house area and when
people arrive and leave work.
Where social distancing cannot be followed in our
workplaces, we need to make sure there is a specific
risk assessment for each area. Remedies to the areas
where this risk applies could be:
•

Further increasing the frequency of handwashing
and surface cleaning

•

Making sure that the activity that is causing the
pinch point is minimised

•

Using screens or barriers

•

Reducing the number of people our teams have
contact with, so each person only works with a
few others

•

Make sure all staff wear suitable PPE and face
coverings

•

ARRIVING AND
L E AV I N G YO U R
P L A C E O F WO R K :

MOVING
AROUND
BUILDINGS:

RISK ASSESSMENT 1

RISK ASSESSMENT 2

Things to consider:

Moving around buildings – Risk Assessment 2
•

We will work with our clients to encourage the
use of phones or radios to communicate with
other areas of the building – ensuring they are
cleaned in between use

•

Reducing job and location rotation – you will
likely be asked to work in a specific area – this
will be discussed with you

Do our clients have sufficient parking and/or bike

•

Introducing one-way systems with clear signage

racks to avoid public transport?

•

Reducing lift occupancy and encouraging use of
stairs (time to get fit!)

•

Regulating use of high traffic areas – stairs,
corridors and relevant to us – tea points and
catering areas

•

Staggering arrival and departure times at work

•

Having more than one entry point to the
workplace or have one door to enter and one to
exit

•

•

Handwashing facilities at entrance and exit
points

•

Staff changing rooms

•

Staff should change in to uniform once at work
only and should not travel in their uniform

•

Washing uniforms on site rather than at home
(laundered professionally)

WO R K P L A C E S
We will work with each individual client team to
review layouts of all catering areas including office
areas. Considerations for both front of house and
back of house staff are:

•

Minimising contact at handover points with
other staff such as when presenting food to
serving staff and delivery drivers

•

Assess service style of food including a review of
service ware

BACK OF
HOUSE:

FRONT OF
HOUSE:

RISK ASSESSMENT 3

RISK ASSESSMENT
4, 5 AND 6

•

Reviewing layouts and processes to allow teams to
work further apart from each other

•

Where possible – move workstations further apart
or arranging people to work side by side or back to
back rather than face to face

•

Using screens if none of the above is possible

•

Using floor tape to mark areas to help people keep
2m distance

•

Only approved Foodies allowed in the kitchen

•

Minimising interaction between catering staff with
other workers including when on breaks

•

Putting teams in to shifts to restrict the number of
workers interacting with each other

•

Floor markings

•

Only one person at a time to access walk – in
pantries / fridges / freezers

•
•
•
•

•
•
•

Review layouts of till points and counter distance
between customers
Removal of Keep Cups (and the such like) and
until further notice, only disposables should be
used
Removal of cash purchases and introduce card /
till card sales only
Additional resource required to monitor social
distancing being adhered to within seating areas
plus the disinfecting of tables in between each
use
Considering the use of screens at till points
Considering dispensation of items such as sugar
etc in coffee shops
Considering a review of tea points to be replaced
with vending instead of loose ingredients

MEETINGS
(USE BLANK RISK
ASSESSMENT IF
REQUIRED)
•

Use remote working tools to avoid in person
meetings

•

Only necessary participants should attend
meetings at a 2m separation throughout

•

Avoiding transmission during meetings, e.g. do
not share pens and other objects

•

Hand sanitiser in meeting rooms

•

Holding meetings outdoors or in well-ventilated
rooms wherever possible

•

For areas where regular meetings take place,
use floor signage to help people maintain Social
distancing

AC CIDENT S AND
EMERGENCIES
If it is unsafe to social distance in an emergency for
example in a fire or a break-in, you do not have to stay
2m apart. Follow these procedures already in place
for the buildings you are working in. Pay attention to
sanitation measures immediately afterwards – wash
hands.

TOUCHPOINTS
FOH
RISK ASSESSEMENT 7
•

We will need to ensure we minimise contact
resulting from customers visiting our catering areas.
There are some things we can do to help:

•

Provide handwashing / sanitising facilities

•

Regulate entry so areas do not become
overcrowded

•

Place 2m markers on the floor

•

Provide clear guidance on social distancing and
hygiene to people on arrival for examples – signage,
visual aids and before arrival – we could use social
media for this

•
•

•

When selling food and drink the following should
be adhered to:
Minimise contact between kitchen workers and
front of house workers, delivery drivers or riders –
zoned collection points for delivery drivers
Create a physical barrier between front and back of
house staff such as a screen

•

Encourage contactless payments where possible

•

Limit access for people waiting to take food away

•

Introduce apps for online ordering, stagger pick up
times

•

Make regular announcements and reminders for
customers to following social distancing advice and
to clean their hands regularly

CLEANING
G U I DA N C E A N D
S I G NA G E
•
•

•

Display clearly to customer the social distancing
guidelines in place
Where site visits are required, e.g. inbound
suppliers or safety critical visitors, providing site
guidance on social distancing and hygiene on or
before arrival
Reviewing entry and exit routes for customers,
visitors and contractors to minimise contact with
other people

RISK ASSESSMENT 8
•

Please check all your kitchens and front of house
areas for cleanliness. Please check all equipment
is working.

•

Open all doors and windows where possible to
ensure a flow of air. (this does not apply to fire
doors)

•

Follow all usual guidance on cleaning food
preparation and food service areas

•

Cleaning laminated menus or disposing of paper
menus

•

Providing only disposable sachet condiments to
be given at counter with purchase

•

Regular cleaning of workplace areas using
sanitiser

•

Washing hands every 20 minutes according to
timers that will be in your workplaces

•

Ensure deliveries are sanitised

•

Genuine Vehicles – ensure you clean shared
equipment after each use – keep hand sanitiser
in the glove compartment

FA C E
COVERINGS

OUR PEOPLE
S H I F T PAT T E R N S A N D
WO R K I N G G R O U P S

RISK ASSESSMENT 9
These are only to be worn if your client requests it.
There is little evidence to show that face coverings are
effective, and COVID-19 is best managed through social
distancing, hygiene and fixed teams or partnering – not
through the use of PPE. The only exception for this is
in clinical settings. The Government have outlined that
workplaces should not encourage the precautionary use
of extra PPE other than what you usually wear in your
work setting, to protect against COVID-19, unless you
are in a situation where the risk of transmission is very
high.
Face coverings are shown to be marginally beneficial,
mostly in protecting others if you are infected. A face
covering may be worn in smaller spaces where social
distancing is not possible, and this will be provided to
whoever requires it. It is important to note that Face
coverings are not a replacement for the other ways of
managing risk including minimising contact time, using
fixed teams and increased hygiene measures. Wearing
a face covering is not required by law including in the
workplace – unless specifically requested by your clients
on a case by case basis.
When you do choose to wear one, it is important to:

When you do choose to wear one, it is important to:
•
•
•
•
•

Wash hands thoroughly with soapy water for 20
seconds or use hand sanitiser before putting a face
covering on and after taking it off
Avoid touching your face whilst wearing it
Change your face covering if it gets wet or if you
touched it
Continue to follow all other measure in place – social
distancing, increased hygiene
Change and wash your face covering every day

THERE IS A BLANK RISK
ASSESSMENT TEMPLATE
PROVIDED FOR FURTHER
IDENTIFIED RISKS OR
HAZARDS.

•

Is it possible to change the way we work so we
can have distinct groups to minimise the number
of contacts that each person has?

•

Can we split teams into shifts that work in the
same groups every day, so that contact happens
between the same people?

WORK RELATED TRAVEL
•

Minimise non-essential travel and minimise the
number of people travelling together. Ensure that
shared vehicles are cleaned between use.

DELIVERY DRIVERS
•

Ensure drivers drop off to doorsteps and do not
hand anything to individual customers. Ensure
payment is taken beforehand

INBOUND AND
OUTBOUND GOODS
•

Review pick up and drop off collection points,
procedures, signage, and markings

•

Consider reducing number of deliveries - order
more at once

