
COVID - 19 UPDATE

(UPDATED JULY 29TH) 



Welcome back 
It appears we are now cautiously approaching some light 
at the end of the tunnel with the opportunity to reopen 
our restaurant presenting itself in the coming weeks. 
This document is our guide on how we are preparing to 
manage the situation and what processes we are putting 
in place to comply with health and safety guidance.

As the situation is fluid with new information released at 
regular intervals we must make it clear that our plans are only 
designed for our particular business and operations. They 
have been built with the intention to be fully compliant with 
government guidelines. There may be elements of our guide 
that conflict with updated guidelines and we will therefore 
monitor and adjust where it is necessary to do so. Our only 
goal is to create a safe and hospitable environment for our 
loyal teams and guests, so that we can return to a place of 
normality. We will make mistakes and lessons will be learned 
but we will give careful consideration to every decision 
we make for the protection and well-being of others.

The health and wellbeing of our team is our number one 
priority as a family business. Now more than ever this is 
crucial to create comfortable surroundings for our team. 
Hospitality is not a work-from-home industry and therefore 
it is our mission to ensure that risk is minimised to the 
lowest possible level and that we have considered every angle 
to mould our strategy through this. As always we encourage 
our teams to be respectful of each other and sensitive 
of the fact that people will have genuine concerns.

Liv, carl & lucy   
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PERSONAL HYGEINE 

1. Handwashing will take place every 20 minutes on the 
hour and half past the hour observing social distancing 

measures throughout the process where possible.

2. Team members will wash their hands for a 
minimum of 20 seconds with soap and water.

3. Sanitiser stations will be located at all entrances, exits, 
key touch points along the deli &kitchen and restrooms.

4. Good personal hygiene as always is an 
important requirement for all- clean 
aprons, shoes, hair, nails & clothes

5. Gloves will be provided and mandatory whilst 
receiving deliveries and handling food products

6. Face coverings will be provided to all members of our 
team will be optional & down to the individual.

7. Each member of the team will be provided with 
a click on sanitizer - to be used throughout 
your shift. these will be handed in, filled 

& cleaned for you for the next day 
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SITE  HYGEINE 

1. All surfaces in the restaurant and kitchen areas will 
be regimentally cleaned using disposable blue roll, 
sanitizers & wipes at regular intervals. This is in 

addition to strict cleaning measures already applied  

2. Externally operated site cleaning programmes will be 
extended to allow for dedicated non-toxic disinfectant 

to all key contact points and high traffic areas.

3. Washroom maintenance will be increased to every 
20 mins- this will be on a rotary basis among FOH- 

gloves will need to be worn - paying particular 
attention to frequently touched areas and surfaces, 

such as taps, grab-rails and door handles.

4. Hand washing must be implemented in accordance 
with hand washing guidance after cleaning surfaces.

5. All bins will be emptied using PPE including 
the provided disposable gloves.

6. Recyclable, environmentally conscious single 
use menus will be in use for the time being. 
Customers will be encouraged to keep these 
menus , with events & useful information 

7. Tables will be deep cleaned after each sitting 
with turn times extended 15 minutes across 
all bookings to allow for a more thorough 

breakdown and disinfecting process.

8. All crockery need to be polished thoroughly 
using gloves, hot water & sanitizer. 
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PPE - OUR VIEW   

1. we have undertaken various risk assessments 
in the different areas of our business and have 

determined the areas we feel there should be the 
requirement or added benefit of PPE equipment.

2.  Please be aware that wearing a face covering is currently 
optional and is not required by law in hospitality.  At 

the same time we need our teams to feel safe and 
confident whilst at work therefore we have given 

everyone the discretion to wear a face covering or gloves 
should they choose to. We ask that you please respect 

their personal decisions in this difficult time.

3. Any staff who are asked or choose to wear a face 
covering have been provided with the following 

guidance for the correct use of them.

4. if wearing gloves wash your hands thoroughly with soap 
and water for 20 seconds & continue to sanitize

5. When wearing a face covering, avoid touching your 
face or face covering, as you could contaminate 

them with germs from your hands.

6. Change your face covering if it becomes damp or dirty

7. Change and wash your face covering daily. If the material is 
washable, wash in line with manufacturer’s instructions. If 
it’s not washable, dispose of it carefully in your usual waste.

8. Gloves and face coverings will be provided for all 
staff members involved in the handling and production 

of food in accordance with our risk assessments.
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TEAM WELL BEING    

1. When entering work team members will need to 
use our thermometers which will record their 

temperature without the need for contact 

2. These stations will be located at the main entrance 
and in the event of an abnormal reading the team 
member will not be able to work and must return 
home and follow the current isolation guidelines 

including any track and trace requirements.)

3. Any team members who demonstrate other symptoms of 
COVID-19 will be instructed to return home self-isolate 

for 7 days in accordance with the current guidelines.

4. Any team members who share a home with someone 
who has symptoms of COVID-19 must notify their 
managers and they will be asked to self-isolate for 

14 days in line with government guidelines.

5. We have carried out an internal staff risk 
assessment to identify who is vulnerable/extremely 

vulnerable/living with someone who is.

6. Team members must strive to achieve social distancing 
measures of 1 metre + during shifts where possibile

7. Breaks will be encouraged to be taken outside 
when the weather permits in safe ventilated 

locations, observing social distancing measures.

8. Kitchen sections will be  will be operated by 
one member of staff where possible. 

9. Our deli door will be closed during service, please 
advise guests to enter through the main door 



The Devour experience is a concept 
built around atmosphere,

engagement, building connections 
and going over and above

to deliver exceptional service at 
every step of the guest

journey. Current restrictions make 
it harder for us to follow

our usual service model but we 
will approach every change

with compassion and understanding 
to make the experiences

we provide as comfortable, safe 
and memorable as possible.
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  SAFTEY FOR OUR GUESTS 

1. Clear signage will request that guests do not enter our 
restaurants if they are displaying any symptoms of COVID 19.

2. Guests will pass by our thermal image stations as they 
enter the restaurants with a temperature reading provided. 

In the instance of an abnormal reading we will not be 
able to serve this guest or their party so we will actively 

encourage guests to ensure they do not have a temperature 
or other symptoms of COVID-19 before visiting our 

restaurants through our booking confirmations. 

3. (We appreciate this is an uncomfortable measure 
however – we hope this will be a short term measure 
however believe this is important for the protection 

of our teams, families and other guests).

4. Single use menus will be printed on recyclable paper. Through 
QR coding guests will be able to also access our menus & 
fill in the track & trace online form on their own devices.

5. Automatic Hand Sanitiser dispensers will be 
located at all main entrances  on entry and 

exit, at the entrance to washrooms 

6. Branded signage will request guests follow guidance 
on hygiene procedures in washrooms.

7. Turn times on tables will be increased by 15 minutes 
for all party sizes. This will allow our teams to 
undertake a deep clean of all tables, chairs and 

floor areas before the next guests arrive.

8. We will collect the contact details of all guests in order to 
comply with the government track and trace requirements.

this can be found on the top navigation of our website. 

9. We will offer dining table service only. Tables 
will be limited to a maximum of 8 guests.

10. Social Distancing notices will be allocated 
in key areas such as washrooms to ensure guests 

observe safe measures where possible.
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GUEST COMMUNICATIONS

1. All of our limited booking availability will be available 
on our website this is the best way to make a booking.

2. We operate a booking only for eatery bookings 

3. All our email communications will be updated to 
inform guests about our new measures and processes.

4. Our phone confirmations will also be altered 
to include new process information.

5. information from this guide will remain on our 
website with monthly updates in line with new 

scientific information and government guidelines.

6. Guests with any symptoms will be asked not 
to visit the restaurant for any services.
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