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INFECTION CONTROL RISK ASSESSMENT  Risk Assessment Reference:  Hattie’s Restaurant – COVID‐19 
Premises Name:   Hattie’s Restaurant.  Risk Assessed by:  Christopher S.H. Smith 

Address / Location:  Stephen H. Smith’s Garden & Leisure, 
Pool Road Otley and Wilsden Road Harden. 

Signed: 
 

Type of premises  Garden Centre Restaurant and Coffee Shop.  Assessment Date:  07.09.2020 

  Supplementary Risk Assessment.  Date due for Review:   As necessary 

 

Specific Hazards Who is at 
risk Control Measures in place 

Residual 
Risk 

L/M/H 
Returning to a 
workplace after a 
period of closure or 
reduced activity. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Employees 
Workers 
Visitors 
Third parties 
Customers 

 

 This COVID-19 Hattie’s Restaurant Risk Assessment is supplemental to our main 
site COVID-19 risk assessment. 
 

 The key non-negotiable principles are: 
1. Frequent washing hands for at least 20 seconds is the best form of defence against 

COVID-19. 
2. Maintain a 2 metre distance from other staff and customers wherever possible. 
3. Frequently clean and disinfect objects and surfaces that are touched regularly. 

 
 Workers must wear face masks and/or plastic visors in open plan workplaces.  Face masks do not prevent 

contracting COVID-19 however they can help to lower the risk of contracting a virus through the splash from a 
sneeze or cough and importantly provide some protection against hand-to-mouth transmissions.  Staff and 
customers wearing masks still need to keep to the 2 metre distancing rule. 

 Site preparation has been carried out.  Our garden centres have been open for business since 14th May 2020 and 
Covid-19 control measures are in place. 

 A plentiful supply of soap, hot water, paper towels and virus killing sanitiser has been arranged. 
 Whenever possible non-fire doors will be chocked open. 
 The effect of the business opening on neighbouring businesses and other affected parties will be considered. 

L 

General Hazard Statement ‐
The overall Hazard is exposure to Covid‐19 disease due to fast spreading of the infection in the current pandemic causing respiratory illness. 
Impact on an individual of Covid‐19 infection is likely to be low or cause mild or no symptoms unless the person is in a high risk group, has an underlying heath condition, or their immune 
system is otherwise compromised in which case the impact could be very serious up to and including death. 
Persons may become infected with Covid‐19 Disease through exposure from work activities bringing them close enough to a source of infection for them to contract the disease. 
Please note – reference within the Control Measures to “workers” should also be taken to apply to “employees”.  
From 4th July 2020 social distance changed to 2 metres, or 1 metre with risk mitigation where 2 metres is not viable.  Where practicable 2 metre social distancing should be maintained.  
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Specific Hazards Who is at 
risk Control Measures in place 

Residual 
Risk 

L/M/H 
Workers’ lack of 
awareness of need 
to self-distance and 
the general control 
measures and 
actions required from 
them whilst at work. 

Employees 
Workers 
Visitors 
Third parties 
Customers 

 Further control measures are set out in our main site COVID-19 risk assessment. 
 Workers are made aware of the information contained within this risk assessment.  Copies are available in the 

workplace. 
 This risk assessment and our main site COVID-19 risk assessments are available on our website 

StephenHSmiths.co.uk within the stakeholders and staff section. 
  Information will be updated as it is released by HM Government. 
 Signage is displayed reminding workers of good hand washing technique. 
 The government notice “Staying COVID-19 Secure” will be displayed at the main  

garden centre entrance and exit.  
 

L 
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Specific Hazards Who is at 
risk Control Measures in place 

Residual 
Risk 

L/M/H 
Working in areas 
with colleagues or 
others who you may 
come into contact 
with who may carry 
Covid-19.  
 
 

Employees 
Workers 
Visitors 
Third parties 
Customers 

 The good principles of Public Health England will be followed as far as is reasonably practicable. 
 Workers and customers must obey social distancing rules maintaining at least 2m, or 1m with risk mitigation where 

2m is not viable from other persons. 
 Workers must wash hands on entering the site at the beginning of the work period, frequently during it (as determined 

by operational demands) and at the end of the work period. 
 Customers must use hand sanitiser station placed at entrances on way in and way out of the premises   
 Where necessary physical segregation will be provided such as Perspex screens, one-way systems, spacing 

markings. 
 Where possible reduced people density will be arranged to limit number of employees, workers and customers in 

Hattie’s. 
 Where possible workers will work side-by-side, or facing away from each other, rather than face to face.  
 Only one person at a time should use the office 
 Work will be organised as far as is reasonably practicable to avoid the need to work in close proximity with others. 
 Signage is displaced advising customers of the precautions required of them to remain “COVID Secure”. 
 Minimise access to walk-in fridges etc. Designated to one employee only where possible. 
 Minimise contact at hand-over points (kitchen to front of house) 
 Provision of changing facilities ensuring social distancing. 
 Limit kitchen occupancy to a minimum.  
 Workers must wear face masks and/or plastic visors in open plan workplaces.  
 Ventilation of all areas and specifically enclosed spaces, is maximised as far as possible. 
 Supervisors and Managers are empowered to enforce the Covid-19 control measures and take action as necessary 

to ensure Workers comply with it. 
 Enhanced cleaning and disinfecting regimes with virus killing sanitiser are in place.  
 More frequent housekeeping and clearing of waste from the work area at the end of each shift is in place. 
 If the above is not always possible then as a last resort, measures such as face coverings / masks and disposable or 

re-useable PPE (gloves, aprons, eye protection / fluid proof visor) WITH HIGH VIGILANCE TO ALL THE OTHER 
CONTROL MEASURES should be used. 
 

L 
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Specific Hazards Who is at 
risk Control Measures in place 

Residual 
Risk 

L/M/H 
Contact with 
customers who may 
be infected with 
Covid-19. 
(And vice versa) 

Workers 
Customers 

 Customer name and addresses will be recorded for a maximum of 21 days to assist test and trace. 
 Social distancing rules will be strictly observed. 
 The maximum number of people who could use the premises to meet social distancing requirements will be 

established and monitored during opening times taking remedial action to reduce numbers if distances are 
compromised. 

 PROVISIONAL CAPACITY FOR HATTIE’S RESTAURANT:  
 Otley =  487 m2 = maximum 92 customers   
 Harden = 666 m2 = maximum 64 customers. 
 Seating, standing, tables, floor marker stencil at 2m, or 1m with risk mitigation where 2m is not viable, is acceptable. 
 Where possible payment will be taken using cashless payment card readers.  
 Card readers will be sanitised regularly. 
 Installation of screening between customers and staff at places where bunching of people occurs. (e.g. 

Perspex/plexiglass). 
 Customers must use hand sanitiser station placed at entrances on way in and way out of the premises. 
 PPE Gloves provided to staff for handling customer drinking vessels. 
 Safe system of work for handling drinking vessels/used cutlery crockery returns has been developed and training 

provided.  Unused condiments will be removed from tables.  
 Workers to wear facemasks 
 Use of customer operated self-service systems will be suspended. 
 Deployment of signs reinforcing key messages to customers. 
 Consider use of disposable condiments, cutlery, and crockery. 
 Menus to be removed from tables. 

 

L 

Contact with 
surfaces carrying 
Covid-19 

Employees 
Workers 
Third parties 
Visitors 
Customers. 

 Common touchpoints, e.g. - doors, buttons, handles, vehicle cabs, tools, equipment, clocking/signing-in stations, etc 
are subject to increased cleaning with virus killing sanitiser (min 70% alcohol content).  

 Where a known or suspected case of Covid-19 has visited the premises specific guidance on cleaning should be 
followed from: 

https://www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-settings/covid-19-
decontamination-in-non-healthcare-settings 
 Non-Fire doors will be chocked open where possible 

L 
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Specific Hazards Who is at 
risk Control Measures in place 

Residual 
Risk 

L/M/H 
Difficulty maintaining 
self- distancing (2 
metres) because of 
limitations in 
workplace layout or 
the task in hand. 

Workers 
Visitors 
Third parties 
Customers 

 Where it is not possible to maintain 2m, or 1m with risk mitigation where 2m is not viable, each activity will be risk 
assessed using the hierarchy of controls and against Government sector-specific guidance. RPE and PPE are the last 
resort in the hierarchy.  

 The frequency and time workers are within 2m, or 1m with risk mitigation where 2m is not viable, of each other is 
minimised as far as is reasonably practicable. Ideally no more than 15 minutes.  

 Face to face working is avoided where practicable. 
 Where face to face working is essential to carry out a task this will be kept to 15 minutes or less where possible.   
 The number of workers involved is minimised as far as is reasonably practicable.   
 Where working with a colleague within 2m, or 1m with risk mitigation where 2m is not viable distance cannot be 

avoided, disposable PPE will be worn. Hand washing frequencies should be increased. 
 Facial coverings will be worn including fluid proof visor 
 Floors will have markings to set out where customers should wait untill onward travel is possible. 
 Handwashing before and after two-person or teams lifting is mandatory. 
 Ventilation of the work area will be maximised. 

 

L 

Exposure to Covid-
19 during delivery of 
first aid or when 
responding to 
accidents in the 
workplace when the 
2m or 1m+ 
mitigations rule 
cannot be met. 

Employees 
Workers 
Customers 

 First aiders will apply diligent hygiene measures including handwashing before and after, use of hand and face PPE. 
(ideally FFP3 and face visor). 

 Injured party to wear face PPE during treatment where possible. 

L 

Contact with 
surfaces carrying 
Covid-19 

Employees 
Workers 
Third Parties 
Visitors 
Customers 

 Common touchpoints, e.g. - doors, buttons, handles, vehicle cabs, tools, equipment, clocking/signing-in stations, etc 
are subject to increased cleaning with virus killing sanitiser (min 70% alcohol content).  

 Non-fire doors will be chocked open where possible. 
 Where a known or suspected case of Covid-19 has visited the premises specific guidance on cleaning should be 

followed from: 
   https://www.gov.uk/government/publications/covid-19- contamination-in-non-healthcare-settings/ 

 

L 
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Specific Hazards Who is at 
risk Control Measures in place 

Residual 
Risk 

L/M/H 
Contact with Covid-
19 when moving and 
handling goods, 
supplies, materials 

Employees 
Workers 
Third parties 
 

 Mechanical means of moving goods, supplies, raw materials, products is used wherever possible. 
 PPE is provided to minimise handling contact with items.  

 

L 

Contact with Covid-
19 when using 
shared equipment 
e.g. kitchen 
equipment, office 
equipment, 
telephones, tills, card 
machines, card 
readers.  

Employees 
Workers 
Customers 
 
 

 Workers should wash their hands before and after using any equipment. 
 Enhanced cleaning regimes with virus killing sanitiser are in place. 
 Where practicable, work equipment will be assigned to individual persons.  
 Where equipment is shared, e.g. multiple shifts then the area and equipment will be thoroughly cleaned and disinfected 

between shift changes. 

L 

Exposure to Covid-
19 through use of 
reusable RPE / PPE. 

Employees 
Workers 

 Re-usable RPE and PPE will be thoroughly cleaned using a virus killing sanitiser after use. 
 Re-usable RPE and PPE will not be shared between workers.  
 Hand washing before and after handling RPE and PPE is required.  

 

L 

Contact with Covid-
19 when using 
welfare facilities such 
as toilets and staff 
room. 

Employees 
Workers 
Third parties 
Visitors 
Customers 

 Welfare areas will receive enhanced cleaning using virus killing sanitiser. 
 Handwashing before and after using the facilities.  
 Break times will be staggered as far as reasonably practicable. 
 Tables and seating will be spaced to achieve 2m, or 1m with risk mitigation where 2m is not viable, is acceptable 

distancing where possible.  
 Sitting opposite colleagues is prohibited.   
 Cups, crockery, and utensils will be disposable or washed in soap/detergent in hot water – ideally in a commercial 

dishwasher on a hot wash. 
 Use of a safe outside area for breaks is encouraged. 

 

L 
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Specific Hazards Who is at 
risk 

Control Measures in place Residual 
Risk 

L/M/H 
Exposure due to 
others visiting site 
such as customers, 
visitors to reception, 
trades contractors, 
goods deliveries, and 
collections 

Employees 
Workers 
Third parties 
Visitors 
Customers 

 Queueing arrangements will be implemented. 
 Floor markings are applied to indicate where visitors or customers should wait. 
 Where possible meetings will be held by video or telephone call. 
 Covid-19 control measures will be included in our visitor H&S information. 
 Where practicable delivery drivers will remain in their vehicle during pick up/delivery. 
 Deliveries will be pre-arranged, and staff prepared to receive goods observing social distancing. 
 On receipt of goods, external packaging will be stripped and disposed of safely and staff involved will wash their 

hands before and after.  
 Procedures and signage will be prominently displayed. 

 

L 

 

Specific Hazards Who is at 
risk Control Measures in place 

Residual 
Risk 

L/M/H 
Exposure to Covid-
19 due to close 
contact at meetings 
and briefings 

Employees 
Workers 
Customers 

 Meetings and briefings are avoided where practicable. 
 Meetings are held by phone or video conference or email where possible.  
 If meetings are required, where possible they will be held outside or in a well-ventilated space.  
 The 2m, or 1m with risk mitigation where 2m is not viable, is acceptable social distancing rule will be maintained at all 

times. 
 Attendees will not sit or stand face to face. 
 

L 

Exposure to Covid-
19 due to the poor 
personal hygiene of 
others in the 
workplace 

Employees 
Workers 
Customers 

 Strict adherence to our Food Hygiene HACCP system will be maintained. 
 All Workers must comply with our Covid-19 infection control measures. 
 Supervisors will be extra vigilant to ensure correct standards and practices are met. 
 Disciplinary action will be taken against Workers who flout or ignore our Covid-19 control measures. 

L 

Exposure to Covid-
19 due to lack of 
supplies of PPE and 
hand washing 
materials 

Employees  The work being undertaken should be re-assessed and where alternative methods as outlined above cannot be used 
to reduce the risk of infection, work should be suspended until PPE and hand washing supplies become available. 

 Where hand washing materials i.e. soap, sanitiser or detergent are depleted, work should cease until supplies have 
been restored/reinstated. 

L 
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Specific Hazards Who is at 
risk Control Measures in place 

Residual 
Risk 

L/M/H 
Exposure to Covid-
19 due to poorly 
fitting PPE 

Employees 
 

 Workers receive training in how to fit PPE. 
 

L 

Home to work travel. 
Exposure to Covid-
19 due to travelling in 
to work on public 
transport or sharing 
vehicles. 

Employees 
Workers 

 Workers need to be vigilant and apply strict 2m, or 1m with risk mitigation where 2m is not viable, is acceptable social 
distancing. 

 Sharing vehicles for travel should be avoided where possible. 
 If shared vehicles are used strict control measures must be followed with facial coverings being worn. 
 If a vehicle has been used by a person who is later believed to have contracted COVID 19 it should be thoroughly 

cleaned and disinfected with a virus killing sanitiser, preferably after being left for 72 hours. People who may have 
been exposed will be informed and provided with advice in accordance with PHE and NHS. 

 Travel on public transport should be avoided if possible, off peak travel being preferred.  
 Additional car and cycle parking have been provided at the workplace. 
 Handwashing facilities or virus killing sanitiser has been provided at entry and exit points. 

 

L 

Workers attend work 
having developed 
Covid-19 symptoms 
and become 
infectious away from 
work. 

Employees 
Customers 

 Anyone who experiences symptoms (as publicised by Public Health England) should not attend work but self-isolate 
in accordance with PHE requirements. 

  
 

L 

High risk individuals 
(with underlying 
health conditions) inc 
pregnant women and 
those in other 
potentially high risk 
groups (e.g. those 
within the BAME 
community. 

Employees  Workers in the ‘high risk’ group as defined by PHE should where possible work from home. 
 Where homeworking is not possible such workers should follow the shielding advice from PHE. 
 Workers not in the PHE ‘shielding’ group will be required to maintain highly stringent Covid control measures and 

where necessary individual person centred Risk Assessments will be carried out. 

L 

Exposure to Covid-
19 when worker 
reports a member of 
their household 
shows symptoms or 
has tested positive. 

Employees  Working from home will be organised where possible.  
 Where homeworking is not possible such workers should follow the self-isolation advice from PHE.  

 

L 
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Specific Hazards Who is at 
risk Control Measures in place 

Residual 
Risk 

L/M/H 
Exposure to Covid-
19 through contact 
with workers falling ill 
with the Covid-19 at 
work 

Employees 
Workers 

Workers experiencing the onset of Covid-19 symptoms must –  
 Ensure their manager or supervisor is informed. 
 Return home immediately. 
 Avoid touching anything. 
 Cough or sneeze into a tissue and put it in a bin, and then wash their hands immediately. Or if they do not have tissues, 

cough, and sneeze into the crook of their elbow. 
 They must then follow the PHE guidance on self-isolation and not return to work until their period of self-isolation has 

been completed. 
 Their work area should ideally be quarantined for 72 hours 
 Thorough cleaning and disinfected with a virus killing sanitiser will be undertaken including access routes and touch 

surfaces to the affected person may have come into contact with. Government Guidance will be followed. 
https://www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-settings 

L 
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Specific Hazards Who is at 
risk Control Measures in place 

Residual 
Risk 

L/M/H 
 
New hazards 
identified. 
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Summary of Actions Required 
 

Hazard Action Required Priority Action 
By Comment Target 

Date 
Comp 
Date Signed 

        

        

        

        

        

        

        

        

        

 
Priority Ratings: Timescale to complete: A = immediately; B = within 1 week;  C = within 1 month;  D = within 3 months;  E = over 3 months 

 

 


