
 

 

COVID-19 Risk Assessment 

Company name:      The Brickyard  

Assessment carried out by:   Tyler Smith 

Date of next review:     18 November 2020    

Date assessment was carried out:  18 October 2020 

Introduction: 

The Brickyard is a wet-led community based public house located in Carlton, Nottingham. The pub was first opened in April 2018 – the property had 
been a social club and was being redeveloped as a retail unit by the current owner, Lior Hefer. Lincoln Green rents the unit from Lior on a free of tie 
basis and has fitted the property as a traditional public house.  The pub is small with an open plan bar area and separate room used as a snug. There 
is a small outside back yard, used mainly as a smoking area. Food service is very limited and generally less than 5% of trade, we offer bar snacks and 
are developing a bar/pub tapas menu. 
 
Tyler Smith is the Landlord and lives on site in the upstairs accommodation. He manages a total of 3 staff on a part-time working basis.  
 
This risk assessment for COVID-19 has been written by Tyler and shared with members of his team – they have added suggestions throughout to 
create a shared plan that limits the levels of infection from the virus 
 
 
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. 

09 June 2020 Anthony Hughes/ Josh Wood 

2.0 Detail and dates added to risk assessment. Risk assessment shared with Lior Hefer and 
HSE/ FSA contacts for feedback if necessary.  

10 June 2020 Anthony Hughes 

2.5 Added social distance measures, amended capacity  30 July 2020 Josh Wood 

3.0 Incorporated the new guidelines for ‘Rule of 6’, face coverings and track and trace 23 September 
2020 

Josh Wood 

3.5 Added new measures to stop mixing of households 18 October 
2020 

Tyler Smith 

 

  



 

 

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 Doors Multiple touch 
points and risk of 
transmission 

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. 

All staff members 
on shift. 

From reopening, 
daily  

Lobby Door 
Entrance to Bar 

Multiple touch 
points and risk of 
transmission 

Hand sanitiser 
available on the bar 
facing the door with 
signage encouraging 
customers to use. 
 
Regular cleaning of 
door handles and 
push pads by staff. 
(hourly) 

In warmer weather, door 
can be propped open to 
further minimise contact.  
 
‘The Theatre of Cleaning’ - 
Staff need to make 
cleaning routines highly 
visible to customers to 
demonstrate our 
commitment to maintaining 
customer and staff safety. 
 
 
 
 

All team 
members on 
shift. 

From reopening, 
hourly  



 

 

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 

Bar Service Transmission risk 
from serving 
customers 
crowded at the 
bar.  
 

Compulsory table 
service. 
 
Staff to inform 
customers verbally 
of table service on 
entry to lounge or 
bar – “please take a 
seat to be served” 
 
 
 
 
 
 
 
 
 
 
 

Remove all bar stools and 
place tables in front of the 
bar to prevent customers 
from standing within 1m+ 
metres.  
 
Table service to be 
introduced to keep 
customers away from bar 
 
No bar service allowed, 
take orders from the table 
and staff to deliver once 
ready.  
 
Bar staff to wear face 
visors/coverings when 
walking around the 
lounge/bar areas. 

All team 
members on shift 

From re-opening 

 

Room Layout Tables too close 
together could 
result in 

Removal of tables 
and chairs to ensure 

Confirm social distance 
requirement (2 metres, 1.5 

Tyler Smith 
 

Ongoing 

 



 

 

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 

transmission of 
virus between 
individuals or 
customer groups.  

a maximum 
occupancy of: 
 
26 in Bar 
8 in Snug 
12 In Back Yard 
 
Cleaning of tables 
and backs of chairs 
between each 
customer visit. 
 
Rule of 6 is in place 
and due to physical 
space have 
maximum 4 people 
per table 

metres or 1 metres) by HM 
Government.  
 
Remove excess furniture. 
 
Confirm occupancy 
numbers for bar, lounge 
and courtyard. Define 
approach for counting 
occupancy levels to ensure 
they are not exceeded. 
 
‘The Theatre of Cleaning’ - 
Staff need to make 
cleaning routines highly 
visible to customers to 
demonstrate our 
commitment to maintaining 
customer and staff safety. 

Team members 
when on shift. 

Glassware Risk of 
transmission from 
customers 
returning 

Only staff to collect 
glasses from tables. 
 

Washing hands and 
sanitizing after every time 
we touch a customer’s 
glass. 

Team members 
on shift who 
carry out glass 
collecting 

Ongoing 

 



 

 

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 

glassware to the 
bar. 

Glasswasher used 
to clean glasses to a 
temperature of 55’c 
for wash and 65’c for 
rinse. 
 
Fresh glass used for 
every serve.  

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

Contactless card 
payment from tables 
encouraged for all 
transactions. 
 
 
 
 

Table plans to be set up for 
bar and lounge on the till to 
enable the option for table 
tabs to be used.  
Staff training to ensure tabs 
are paid before customer 
leaves. 
 
 

Tyler Smith Ongoing 

 

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

Loyalty Cards not to 
be passed between 
customer and staff 
member.  

Staff to ask for the 
customer name and use 
the lookup facility on the till. 

Team members 
on shift. 

From reopening 
and ongoing.  



 

 

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 

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 hand drier 
 
 
 
 
 

Maximum of two people in 
ladies (one per cubicle) or one 
in the gents at any one time – 
signage to ask customers to 
check on entry. 
 
Sanitiser on table outside toilet 
lobby with sign showing 
suggested use – allows 
customers the choice to clean 
door handles on entry. 

 
 

Tyler Smith 
 
Team members 
when on shift. 

From reopening 
and ongoing.  

Mixing households Customers that 
come into contact 
with people of 
other households 
are more likely to 
spread the virus 

Asking customers 
upon entry if they 
live in the same 
household. 

If we believe groups are not 
being truthful, we are to call 
and notify the police so that it 
can be dealt with 

Tyler Smith 
 
Team members 
on shift. 

14 October 2020 

 

       



 

 

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 

Food Service 

Transmission risk 
from staff handling 
plates  

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

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

Team members 
when serving 
food 

Upon relaunch of 
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 
bulk nuts  

Upon relaunch of 
pub and ongoing 

 

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


 

 

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 

Staff Safety       

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

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

Maintain current 
social distancing 
guidelines 

Face visors to be worn by 
staff.  
 
Customers to wear face 
covering when moving 
around the pub. They can 
only be removed when 
seated for eating/ drinking. 

All team 
members 

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


 

 

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 

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 each other. 

 All team 
members whilst 
working on shift. 

From reopening 
and ongoing.  

Working Behind 
the Bar 

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

Maximum of one 
person working 
behind the bar at 
any time. 

Face visors to be worn 
when on duty, unless when 
behind the bar where safely 
2 metres distant from 
customers 

All team 
members whilst 
working on shift 

From reopening 
and ongoing.  

Cellar and 
Deliveries 

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

Only one person to be in 
the cellar at any time (beer 
cellar or wines/ spirits 
cellar) 

All team 
members whilst 
working on shift. 

From reopening 
and ongoing.  



 

 

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 

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

Face coverings 
compulsory when 
entering the pub, 
also have face 
coverings when 
moving around the 
venue. Customers 
may only remove 
face coverings once 
seated. 
 
Take each groups 
contact details to 
ensure track and 
trace is up to date 
and legible. 

Briefing document and 
visitor sign in sheet to be 
produced to explain the 
safe working arrangements 
to any visitor to the pub.  
 
Strictly enforce no entry 
with a face covering and 
whilst moving within the 
venue. 
 
Ensure each group has 
filled out a track and trace 
sheet and refuse service to 
anyone who doesn’t 
provide their contact 
details. 

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

 

 

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

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


 

  


