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INTRODUCTION

The purpose of this document is to provide a detailed
overview of measures the Good Eating Company’ has
put in place ahead of any show exhibition or conference
taking place at the Business Design Centre. We are in
line with all Covid - 19 guidelines and safety measures.
including social distancing measures, PPE provision and

team training plans. This is subject to the government

guidelines.




HEALTH & SAFETY

COVID - 19 Control Certification audit has been
successfully carried out by our H&S provider Navitas as

well as updated Covid specific risk assessments.

Below are all safety measure we have implemented at
the Business Design Centre:

* All contact area to be sterilized every 30 minutes

* Provision of PPE

* Social distancing measures

¢ Cough screens

Training and Development

All of the team at the Business Design Centre have
completed compulsory response to COVID - 19 training
and safety bites. The following training has been
completed before returning to site:

* Reminders of policies and procedures

* Reminders of GEC standards

« COVID - 19 PPE provision

¢ Changes to service

¢ H&S Compliance training modules.

No team member will be allowed on site on the day

unless they have completed all training required and

signed a declaration that they understand the changes.
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That all team members

are allocated personal
protective equipment

a a
To implement social
distancing measures
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To hold daily team
reminders of best
practice
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To clean every 30
mins in frequently
used surfaces

To limit the
number of people
in our restaurant at
one time

To accept
prepaid or pre
ordered transactions

That all our food
will be individually
wrapped

s
To handwashing

at a minimum
every 30 minutes

To serve the
most delicious,
sustainable, healthy
dishes everyday

Thank you, keep good eating & stay safe!




COVID SAFE PROTOCOL

Team Guests
The team at the Business Design Centre will be Social distancing measures in the restaurant areas have
provided with the following equipment: been put in place by:

« Face Masks e Guests to wear face masks unless seated

. Disposable Gloves « Staggered arrival and departure times to avoid

 Hand Sanitiser congestion

. Hand Soap * Alcohol hand spray available through the restaurant

. . . . * Added direction signage to promote a one-way
e Cough screens in front of till and service points

.. . system
e Sanitiser Wipes
¢ Seating plan to guarantee at least 1.5 metre distance
* Signage to encourage social distancing
* Allowing longer scheduled breaktimes to ensure

social distancing

Social Distancing Floor Vinyls

2 METERS AWAY, FAY KEEP WELL APART, BART

PLEASE STAND BACK, JACK YOU NEED TO SEPARATE, KATE
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