The Tardebigge’s Response to Covid-19

Covid-19 has turned all of our lives upside down. We have been concerned for our wellbeing and livelihoods at the same time we were separated from our loved ones. The UK
continues to battle the pandemic
but it hasn’t broken us.
There are countless stories of
community spirit, charity and
selflessness. The spontaneous
creation of nearly 3,500 mutual aid
groups. Over 750,000 people
answered the call for NHS
volunteers. 2 million people have
joined local support networks on Facebook. When the going gets tough, the British will come
together to support each other.
The pandemic has also taught us that a global crisis is fought at a local level. We made
the local shop the most exotic place we would visit this Easter in order to save the NHS.
Our neighbours became our support network in self-isolation. We have ‘Zoom’ partied like
it’s 1999.
A great pub can be the beating heart of it’s community. When the wine and conversation
are flowing there are good times to be found full of laughter, love and celebration. We’ve
missed being that place.
In this spirit The Tardebigge is going to do what it can to
give back to our community. When we reopen a proportion of
dessert sales will go to the NHS Charities Together ‘Covid 19
Urgent Appeal’. That way you can feel a little less guilty about
those guilty pleasures and we can offer a little support to the
NHS and those in need.

Finally, we would also like to assure you that our Guest’s health and safety is of paramount
importance to us. Below you will find an overview of the social distancing measures and
hygiene procedures we are putting in place the hope that you will pop in and let us be
Good Hosts once more.
Kind Regards,
The Owens family and The Tardebigge team
Good Host Group Ltd

Overview
How we are making The Tardebigge safe!

1.
2.
3.
4.
5.
6.
7.
8.
9.

Clear signage
Hand sanitizer stations
Pre-booking tables and capacity restrictions
Social distancing between tables
Single use menus
Contactless payment
Table service in the restaurant and bar
Physical screens between booths
Surface cleaning every 20 minutes

How you can help us!

1.
2.
3.
4.
5.

Make a booking and come enjoy yourself!
Follow the social distancing measures (1m+)
Go cashless
Speak up! if you see something wrong, please let us know
If you feel unwell, please visit us another time!

Protecting The Team
1.

Undertake a refresher training session with all staff on new social distancing
measures and hygiene procedures.
2. Provide handwash training to staff.
3. Screening and temperature checks.
4. Postpone non-essential activities that could risk staff or strain health services.
5. Provide information on PPE, and how and when it should be used.
6. Look out for symptoms of the virus, and ensure reporting procedures are in line with
RIDDOR requirements.
7. Regularly review and update staff on protection procedures.
8. Stagger staff breaks and alter or reduce workflows to ensure social distancing.
9. Team members will be asked to arrive and leave through the least congested
entrance/exit to minimise cross overs
10. Areas of congregation including break areas, staff rooms and locker rooms will be
signed with hygiene procedures and carefully maintained

Hygiene Procedures

Before Reopening
1.
2.
3.
4.
5.

Ensure that all food safety, hygiene and COSHH documents are updated
Undertake a refresher training session with all staff.
Provide handwash training to staff.
Place a sign at the entrance asking people who are unwell not to enter.
Place signs throughout the building detailing our Hygiene Procedures and Social
Distancing Standards.
6. Ensure all cleaning and sanitation products are anti-viral.
7. Install pump dispenser alcohol gel sanitizer bottles at the entrance, the exit, outside
the toilets, in the garden area, the staff area and the kitchen
8. Provide antiviral sanitizer wipes for EPOS, computers, PDQ machines and phones.
9. Near handwash pumps place the NHS Handwash poster.
10. Thoroughly detail, clean and sanitize the entire facility prior to resuming dine-in
services and continue to do so regularly, focusing such cleaning and sanitation on
high-contact areas that would be touched by employees and guests.
11. Remove straws, napkins and beer mats from bar top and allow guests to ask for
one if they need it.
12. Introduce sanitizer stations in the bar, restaurant and garden areas.

Do every week
1.
2.

Remind staff to keep good hand hygeine.
Brief staff on Hygiene Procedures and Social Distancing Measures

Do every day
1.

2.

3.

Ask staff to measure their temperature on a thermometer before every shift. Workers
who exhibit signs of illness, such as a fever over 37 degrees or a new, continuous
cough they should be sent home and advised to follow the stay at home guidance.
If you or an employee are experiencing symptoms, visit NHS 111 online or call 111
if there is no internet access. In an emergency, call 999 if they are seriously ill or
injured, or their life is at risk. Do not visit the GP, pharmacy, urgent care centre or a
hospital.
If a member of staff has helped someone who was taken unwell with a new,
continuous cough or a high temperature, they do not need to go home unless they
develop symptoms themselves. They should wash their hands thoroughly for 20
seconds after any contact with someone who is unwell with symptoms consistent
with coronavirus infection.
Thoroughly detail, clean, and sanitize the facility. Focusing such cleaning and
sanitation on high-contact areas that would be touched by employees and patrons.
such as tills, door handles, sink fixtures, flush handles, hand wash, computers,

4.

keyboards/mice, beer fonts, tablets, card machines, phones, the host stand, the bar
and prep table
Clean and sanitize restrooms each morning

Do before each service
1.
2.
3.

Check the handwash stations are adequately stocked before shift
Require all employees to wear face coverings where necessary. Guests do not have
to wear a mouth and nose protector at the table.
Remove wine glasses, condiments, utensils, and tableware from tables and have team
provide such items to guests directly wherever possible.

Do before and after every service
1.
2.
3.

Only polish cutlery and glassware with disposable blue roll.
Use rolled silverware and eliminate table silverware pre-sets.
Hand sanitizers topped up near entrances, bathrooms, bar, entry and exit.

Do as often as practical during service
1.
2.
3.

4.

5.
6.
7.
8.
9.

Wash hands every 20 minutes with the use of hand sanitizers with at least 60
percent alcohol.
Furthermore, wash hands before or after handling food, after clean-up is carried out,
after handling refuse or other dirty items and after visiting the toilet.
Wet your hands under warm running water. Apply enough soap to cover your hands.
Rub your hands together vigorously for at least 20 seconds. Use one hand to rub
the back of the other hand and clean in between the fingers. Do the same with the
other hand. Rub the back of your fingers against your palms. Rub your thumb using
your other hand. Do the same with the other thumb. Rub the tips of your fingers on
the palm of your other hand. Do the same with other hand. Rinse your hands under
running water. Dry your hands completely with a disposable paper towel. Use the
paper towel or your elbow to turn off the tap, to avoid recontaminating your hand.
See Poster on display for instructions.
When using hand sanitizer. Hands should be free of visible dirt. Enough hand
sanitiser should be used to completely cover all the surfaces of each hand. The
hands should be rubbed together until the solution has evaporated.
Avoid touching hands to face.
Avoid physical contact with others such as shaking hands.
Avoid touching your phone whilst at work.
All surfaces in the restaurant and kitchen areas must be regimentally cleaned every
30 minutes. A cleaning record is to be kept.
Washroom maintenance will be increased to every 30 minutes. Paying attention to
frequently touched areas and surfaces, such as taps, grab-rails and door handles. A
cleaning record is to be kept.

Social Distancing Measures

Building Alterations
1.

Put posters up to remind guests of The Tardebigge’s Hygiene Procedures and Social
Distancing Standards.
2. Minimise opportunities for the virus to spread by maintaining a distance of 1 metres
+ between individuals. This advice applies to both inside the venue and in the
external public areas.
3. If possible, use an exit from the facility separate from the entrance.
4. Use floor markings inside the venue to facilitate compliance with the social
distancing advice of 2 metres.
5. Use vertical signage to direct customers into lanes if feasible to facilitate movement
within the premises while maintaining 2 metre distance. For example, indicating the
path to and from the restroom, entry or exit.
6. Set up a queuing system for those waiting to be seated in both the bar area and
the restaurant. Do not allow guests to congregate in waiting areas or bar areas.
Design a process to ensure guest 2m separation while waiting to be seated that can
include floor markings, outdoor distancing, or waiting in cars.
7. Update floor plans so that there are 2m of separation from table to table. Reducing
capacity.
8. Use door stoppers to keep doors open as much as possible to reduce team and
guest contact with door handles.
9. Limit party size at tables to no more than 6 guests.
10. Where practicable, physical barriers such as partitions or Plexiglas should be used
potentially across tables.

Dine-in
1.

2.
3.
4.
5.

Regulate entry so that The Tardebigge doesn’t become overcrowded. Guests will be
encouraged to pre-book a table at the Tardebigge. You may book online at
thetardebigge.com or Call ahead on 01527 546 724.
Table service available for every table inside the building and we encourage guests
to avoid ordering at the bar where possible.
For those seated in our outside area or who wish to order at the bar we ask that
guests visit the bar individually and don’t congregate at the bar service areas.
Dining from the restaurant menu is to be available in both the bar and the
restaurant.
Use technological solutions where possible to reduce person- to-person interaction:
mobile access to menus to plan in advance and contactless payment options.

6.

7.
8.
9.
10.
11.
12.
13.
14.
15.
16.

Increase physical space between our team and our guests to 1m+ where possible to
do so, for example, taking an order. That server will then do everything for the table
to avoid cross-contamination.
The standards of service will be changed so that team will engage with table as
infrequently as possible whilst still ensuring the guest enjoys their experience.
Encourage the use of contactless payments where possible, without disadvantaging
customers.
Encourage use of the outside areas and dining al fresco wherever possible.
Ensure adequate social distancing between bar stools.
Eliminate all sharing plates from the menu.
No more self-service buffets. If we are serving a buffet in the function a member of
staff will plate food for guests.
The use of disposable paper menus is strongly encouraged, which should be
discarded after each patron use.
Use a menu board in the bar so guests do not need unless they request one.
Eliminate all sharing plates from the menu.
Restaurant playground will be closed

Staff
1.
2.
3.

4.
5.
6.

Training for all staff returning to work on The Tardebigge’s Social Distancing
Procedures
Implement staggered shifts for all possible workers.
Where possible, stagger workstations to avoid employees standing adjacent to one
another or next to each other. Where 1m+ of separation is not possible, consider
spacing options that include other mitigation efforts with increased frequency of
cleaning and sanitizing surfaces.
Prohibit handshaking and other unnecessary person-to-person contact in the
workplace.
Discourage workers from using other workers' phones, desks, offices, or other work
tools and equipment.
Hold all meetings and conferences virtually, whenever possible.

Kitchen
1.
2.
3.
4.
5.
6.
7.

Arrange different station to be 1m+ apart as much as possible.
Social distancing should be adhered to as much as physically possible in the kitchen
environment.
Prep shifts could be at a different time.
Chef to plate only using tongs, tweezers or spoons.
Arrange supplier deliveries to adhere to social distancing rules
Disposable gloves will be provided and are mandatory whilst receiving deliveries and
handling products, this will include our kitchen, bar, and front of house teams.
Walk-in Fridges limited to one-person access at a time with clear signage toindicate
this policy

8.

Dry Stores limited to one-person access at a time with clear signage to indicate this
policy
9. Each section will be operated by one member of the team only where possible.
10. Back to Back and Side to Side working will be implemented in our kitchens to
prevent direct Face to Face operations.
11. Chef’s to wear face masks

Call and Collect
1.
2.
3.
4.
5.

Call 01527 546724 and place your order from our Takeaway Menu.
Pay by card over the phone. A member of team will advise how long your order will
take.
Drive to the pub! Our Address is The Tardebigge, Hewell Ln, Redditch, B97 6QL
When you enter let a member of our team know you are here. They will direct you
to the Call and Collect point.
A team member will bring you your order! All takeaway packaging will only be
handled by a team member who will be wearing the appropriate PPE

