
   

Risk Assessment for: The Bayshill, 85 St Georges Place, Cheltenham, GL50 3PP  

  

 



   

   

 
   



   

 



   

          

  

                

Kitchen cleaning   Spread of 
germs/bacteria, 
Covid resting 
on surfaces   

Staff and 
customers   

Deep cleaning rota in place   Kitchen cleaning rota to be 
followed, nightly and 
morning checks done by 
GM, hand washing signs to 
be put in place   

Kitchen staff and   
GM   

From July 4th      

Food storage 
areas   

Food resting on 
floor, 
cleanliness   

Staff and 
customers   

Cleaning rota in place, all 
food removed from floor. All 
fridges/freezers deep 
cleaned. Temp checks 
carried out daily.   

Cleaning schedule to be 
followed, daily/nightly checks 
carried out by GM   

Kitchen staff and 
GM.    

From July 4th      

Cellar   Hand contacts,   
lifting, slips/trips 
etc.   

Staff, draymen   Cellar access limited to 
trained staff   

Deep cleaning in process   All trained staff   Ongoing      

Deliveries   Spread of 
bacteria, 
clothing, hand 
contacts etc   

Drivers, 
customers, staff   

All deliveries to come through 
entrance rear of building, 
drivers to hand wash on 
arrival and departure.   

Signage put in place for 
drivers, temps of food 
deliveries taken on delivery.   

All staff and 
drivers.   

From July 4th      

Hygiene of all 
staff   

Spread of 

Covid 19, 

germs and 

bacteria, 

handwashing,  
reporting illness   

Staff and 
customers   

Full team briefing re: Covid19 
precautions, covering this   
risk assessment   

Hand washing on arrival and 
throughout shift, all illness / 
symptoms to be reported 
immediately and process 
followed for return to work.   

All staff   From July 4th      

Toilet use   Spread of 
germs/bacteria, 
hand contacts   

Staff and 
customers   

   Staff to use separate toilet in 
accommodation, deep 
cleaned frequently   

All staff   From July 4th      



   

Interaction with 
customers   

                     

   

Interaction with 
colleagues   

Social 
distancing, 
spread of 
bacteria, hand 
contacts   

Staff and 
customers   

Staff briefed to observe social 
distancing wherever possible, 
encouraged to use facial 
coverings, wash hands 
frequently and follow 
guidelines put in place   

Staff to sign Covid-19 
briefing   

All staff   From July 4th      

Staff breaks / 
smoking   

Social 
distancing, 
hand contacts 
on doors etc   

Staff and 
customers   

Staff to use separate 
entrance/exit, wash hands 
before and after any breaks 
including smoking and remain 
in separate smoke area.   

   All staff   From July 4th      

Leaving work   Hand contacts, 
cleanliness   

Staff and 
customers   

Separate exit used, hand 
washing before leaving   

Signage needed for staff 
exit. Hand washing signage 
needed over basins.    

All staff   From July 4th      

When staff feel 
unwell   

Failing to report   
illness, 
following 
procedures, 
spread of 
bacteria, Covid   

Staff and 
customers   

Staff to be briefed on 
reporting symptoms / illness.    

Staff showing symptoms to 
immediately stop working, 
sent home. Not to return to 
work until symptom-free, 
following full return to work 
interview in line with Covid19 
guidelines.    

GM to be brief.    From July 4th.       

   


