CORONAVIRUS CONTROL
BRINDISA OPERATIONAL
GUIDANCE NOTES

Introduction
•

It is important when we are returning to some sort of normality that you can feel the
places you visit are taking tangible steps to protect you. We will have invested heavily
in ensuring both our infrastructure and training mean that your dining return will not
only be enjoyable but safe as well.

•

With 1 metre ruling in place we have had to modify many areas of our business to
ensure the safety of customers and teams alike. Steps such as reducing the menu for
easier kitchen flow, spacing tables and where required screening in some sites

•

Brindisa have put together a sector specific Covid-19 Control Guidance plan and a
supporting Certification Scheme to re-align customer assurance. This plan will also
help govern and train us with steps and procedures ensuring a safe environment for
all.

•

We looked at the steps necessary to ensure a safe re-opening, explaining how to
complete the checks required, and how to act on findings. It formulates checklists of
key areas to address, to verify that all reasonable steps have been taken to bring safe
working environments and operations back into use.

•

Most importantly thank to you for continuing to believe in us and use us, without you
there would be no Brindisa Kitchens.

Brief
• To outline the steps we have taken for both customers and
our teams.
• We have been in constant communications with our H&S
consultants and all our represented site EHO’s.
• We with have revised and submitted to each council a
updated HACCP detailing all the control measures we have
implemented to minimise any risk.
• We have outlined within this document a summary of those
steps.
• Thank you for reading

Control measures
We have highlighted the steps we are taking to ensure the safety and security of our customers and our
team
• Limited tables both for walk in and online bookings:

In order to facilitate a swift and efficient service ensuring physical distancing. We have lowered our seating
capacity, in some sites by as much as 70% to ensure distancing can be maintained. For the near future we
don’t have any standing/bar areas to enjoy a drink before your meal, we all will miss this element, but it
wasn’t practical with our current challenges.
• Sanitising areas placed throughout:
Upon arrival at Tapas Brindisa you will find contactless sanitising stations for you to use upon arrival.
Further sanitising is provided in the bathrooms along with handwipes for contact points. Staff have stations
at the bar, kitchen and each waiter’s station as well as reception desks. We have also invested in giving each
team member their own belt with a sanitising bottle to keep with them at work and at home. They can
bring to work each day and fill.
• Ensuring physical distancing:
As well as the above we have also taken steps with our colleagues to ensure their safety, these include
staggered arrival and finishing times so team members don’t get use staff facilities at the same time.
• Limiting our menu offer:
We have given much consideration to having a reduced menu offer during this period. This will aid in
ensuring operational efficiency and reduce loading on the food production areas.

Control measures cont:
• Chemicals:
Where applicable we have replaced all our chemical needs with upgraded solutions.We have worked with
our supplier to ensure everything we use will help to maintain our environment.
• Sanitising stations:

We have invested in arrival sanitising stations - this is for everyone entering the premises. We ask that they
sanitise their hands, it is contactless for peace of mind.
• All contact points are cleaned every 20 minutes:
Both Kitchen and front of house clean every contact point every 20 minutes using medical grade wipes,
this includes before you sit at the table - everything is sanitised. Handwashing is also done by each team
member every 20 minutes on top of the job by job hand cleaning also in operation.
• Deliveries
Deliveries no longer are accepted on the premises but received outside, team members receiving wear
disposable aprons, gloves and masks. When goods are checked the packaging is removed, placed in black
bags along with the PPE, and disposed of. Then the delivery can be moved inside.
• Restrooms:
As above our restrooms are cleaned sanitised every 20 minutes and we also provide wipes spray and hand
sanitising for customers’ use in each cubicle.

Control Measures cont:
• Single usage:
We have looked at ways to minimise multi contact, we have removed all bar equipment from the bar, such
as napkins, stirrers & straws, we have removed all table items, glassware, plateware and cutlery. This will
arrive to your table clean as required.
• Reduce staff in the main kitchen by limiting menu offer:

Many commercial kitchens are relatively restricted areas where social distancing can be very difficult. We
have therefore considerably reduced our menu offer so that the minimum number of staff are required to
work within our kitchen in order to still provide a viable menu and efficient service.
• Where possible single visits to your table:
We have taken the decision to try to minimise visits to your table during your meal. For example, we will
leave you with your wine after pouring your first glass, for you to continue to pour at your convenience.
Your food will arrive in larger batches and where possible all together.
• Cashless:
We have taken the decision to make each of our sites cashless to again minimise contact. You will be able
to multitap many time removing the need to key in your pin.

Staffing
•

Staff Health Declaration:

Staff will not only be trained in updated controls but monitoring their health too.
Any team member who notices symptoms will telephone their manager rather than
traditionally coming to work and reporting.
•

Arriving at work:

Upon a staggered arrival time team members will have their temperature taken with
a laser probe, if clear they will get changed into a clean uniform that stays on the
premises.
•

Covid Awareness Training:

Prior to commencement of work, all staff will have received Covid Awareness
Training comprising of basic information on the Covid-19 virus and the controls
which are in place within our workplace. They will also be reminded of the symptoms
of Covid-19 illness and the action to be taken should they suffer from any such
symptoms.
•

Covid ‘Champions’:

AT LEAST one member of staff will be designated as a ‘Covid Champion’. That
person(s) will assume responsibility for monitoring the Covid control procedures to
ensure that they are being followed. A sample Covid Control Monitoring checklist is
included with this document.
•

Additional measures:

Staff will be given their own clip on sanitiser to use at all times including away from
work, Staff will have the option to wear any PPE they wish in the work place which
will be provided for them upon request.

Menu

Customer Notice
We wish to ensure that all of our customers are provided with their
food in a safe manner and in accordance with current Covid-19
distancing measures. We are asking you for your assistance by:
• Asking you to arrive promptly for your booking
• Sanitising your hands when entering the service area using the
facilities provided
• Keeping correct physical distancing when in the restaurant/service
area
• Observe the queuing markers where applicable
• Using contactless payment whenever possible
• Thank you for your assistance in ensuring that we can operate
safely
• Lastly thank you for supporting and being patient with us during
these challenging times

Evaluation
This process has been incredibly valuable to us as a business to
ensure we do our upmost to protect both staff and customers
alike.

In these unprecedented times we are facing unique challenges
which we have addressed within this manual.
This is a working document and will sit side by side with our
HACCP. Updated as required and as the business returns to full
operations.
All staff will be given a copy of this when they restart and used as
an induction piece.
Any questions or concerns please feel free to address with us
directly.
Vish Vikani Operations Director vish@brindisakitchens.com

Kelly Richardson Food Director Kelly@brindisakitchens.com

Thank You

