
Guide to reopening safely

Hospitality Guide



In March, 2020,  the hospitality industry was 

asked to close its doors in order to halt the 

spread of coronavirus. 

Since then many businesses have diversified in 

order to keep trading, while other well-known 

brands as well as local micro businesses 

announced they were closing for good. 

Although it’s going to be great to see our pubs, 

restaurants and cafes open their doors once 

again – it’s not going to be quite business as 

usual for some time.

A significant number of Utility Bidder clients are 

in the hospitality sector and we will be with you 

every step of the way as you re-open and start 

trading under the new coronavirus regime.

Come on in - we’re open!
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As of 15 July all 

of the UK’s devolved 

nations gave the 

hospitality sector the 

green light. 



Energy:

If your business has been totally closed down 

during the lockdown period it’s likely you 

will have used little gas and electricity. If you 

followed Utility Bidder’s advice and sent a meter 

reading to your supplier you will only have been 

charged for energy used rather than have an 

estimated bill.

If you don’t have a smart meter it’s worth giving 

regular meter readings online so that you next 

bill will reflect actual usage rather than an 

estimated reading. 

Remind yourself when contracts are due 

to expire and speak to Utility Bidder about 

searching the market to find a more competitive 

price for your business. If your plan has ended 

during lockdown, you are automatically switched 

onto the non-contract rates which are much 

higher than usual and so it is worth checking 

these dates. If this has happened, Utility Bidder 

will work swiftly to find a new contract and we 

may even be able to refund the higher charges.
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Check in with your 
energy suppliers

If you think you may 
struggle to pay 
your energy 
bills, it’s vital  
you get in touch 
with your supplier 
right away. 

They should work 
with you to develop 
a payment plan.
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The government’s Eat Out to Help Out Scheme is 

now open for registration.  The Scheme can be 

used from 3 – 31 August on a Monday, Tuesday 

and Wednesday and allows you to offer a 50% 

discount (for up to 10 people) for food and non-

alcoholic drinks to eat or drink in and there is no 

limit to how often your customers can use the 

Scheme.

To qualify, your business must sell food that is 

consumed on the premises, provides its own, or 

shares a dining area and has been registered as 

a food business since 7th July, 2020.

The government will need your Government 

Gateway ID and password for your business (you 

can easily create one of you have not already 

done so), name and address of your business(es), 

UK bank account and sort code, bank address 

and the date your business started trading. 

Eat Out to Help Out Scheme

The government 
has provided a 
useful guide
 for restaurants, 
pubs, bars, cafes 
and takeaways.

You may also need your VAT number, PAYE 

reference number and unique taxpayer 

reference. 

You will be registered right away (make a 

note of your number) and can start claiming 

reimbursements from 7 August 2020. Claims 

have to be submitted weekly and you must record 

how many people have used the Scheme, the 

total value of transactions and the total number 

of discounts you have given.  You must make all 

claims before 30th September in order to get the 

reimbursement.

You can download promotional materials to 

start marketing the scheme, eat out to help out 

scheme promotional materials. Click link.

Welcome back – we’ve missed you!

Come in, relax and enjoy up to £10 off food 

and non-alcoholic drinks per person.*Terms apply
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https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19/restaurants-offering-takeaway-or-delivery
https://www.gov.uk/government/publications/eat-out-to-help-out-scheme-promotional-materials
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HMRC has issued guidance on the application of 

the temporary 5% reduced rate of VAT to support 

the hospitality sector which applies to: food and 

non-alcoholic beverages sold for on-premises 

consumption, for example, in restaurants, 

cafes and pubs; hot takeaway food and non-

alcoholic drinks, sleeping accommodation and 

holiday accommodation as well as certain visitor 

attractions. 

However, because there are already several 

different VAT regimes that apply to the sector and 

due to the problems that some businesses will 

encounter in implementing the rate change at 

short notice, specific and more detailed guidance 

notices are available on the HM Revenue & 

Customers website. Make sure you read the 

notice that applies to your own specific business.

Special VAT rate

Hospitality 
industry get 
back on its feet - 
albeit slowly.

https://www.gov.uk/guidance/catering-takeaway-food-and-vat-notice-7091
https://www.gov.uk/guidance/hotels-holiday-accommodation-and-vat-notice-7093
https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19/restaurants-offering-takeaway-or-delivery
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Staff training:

All staff should be thoroughly up to date on the 

new way of working. You should have clearly 

marked out 1meter+ work stations if possible, 

and encourage one person to work in assigned 

areas. If feasible, try to ensure the same staff 

members are on shift at the same time to avoid 

working in too many different groups.

The usual PPE should be worn in food 

preparation areas but staff may also want to use 

face masks and this should be allowed. Make 

sure you also provide hand sanitizing equipment, 

tissues and plenty of soap for handwashing.

If possible, provide screens between front of 

house workers and the public and ensure staff 

regularly clean and sanitize hard surfaces.

Any member of staff that displays coronavirus 

symptoms should be sent home to self-isolate 

for two weeks.

Old habits die hard and so encourage staff to 

remind each other of your new operating set-

up, such as adhering to a one-way system and 

washing their hands regularly.

Keeping everyone safe:

It’s vital that you review ways of minimising 

contact between customers, between staff and 

customers and between staff.

Let technology help where possible. Make full 

use of your social media to share menus, prices 

and promotions. Encourage pre-ordering online 

as well as card only payments. 

Track & Trace:

Don’t make this any complicated than it should 

be. Take a name, contact number or email and 

make a date of the visit. Once a customer have 

completed this basic information, it is up to you 

to keep it secure and to ensure it is destroyed 

within 21 days – it is only to be used for NHS 

Track and Trace purposes and nothing else. 

It would be a breach of GDPR laws if, for 

example, you retained and collated the 

information for marketing purposes. 

Customers will want to know why you need the 

information and how it will be stored and used 

and so make sure staff are able to explain and 

reassure them.

Looking after people

The safety of 
your staff and 
customers 
is of paramount 
importance.
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In order for 
consumers to have 
confidence in 
visiting your 
premises,
it’s important to 
demonstrate how 
you are keeping 
them safe. 

Use generic or 
bespoke notices in 
your premises and 
across your social 
media and website.

There are lots of downloads available for you to 

choose from.

However, you should also look to develop your 

own in-house posters and notices to be used on 

the premises and across your social media.  

Key messages could include:

Please don’t enter this business if you have 

symptoms of illness or if you are in the shielding 

group, or others in your household are unwell or 

symptomatic – please check with NHS Inform if 

you are unsure or need further advice.

Tell people what you are doing 
to keep them safe

1 2 3

4 5 6

7 8 9

10 11 12 Steps 3-8 should take
 at least 15 seconds.

Adapted from the World Health Organization/Health Protection Scotland

© Crown copyright 2020

Wet hands with water. Apply enough soap to cover all 
hand surfaces.

Rub hands palm to palm.

Right palm over the back of the 
other hand with interlaced fingers 

and vice versa.

Palm to palm with fingers 
interlaced.

Backs of fingers to opposing 
palms with fingers interlocked.

Rotational rubbing of left thumb 
clasped in right palm and vice 

versa.

Rotational rubbing, backwards and 
forwards with clasped fingers of right 

hand in left palm and vice versa.
Rinse hands with water.

 Dry thoroughly with towel. Use elbow to turn off tap. ... and your hands are safe*.

*Any skin complaints should be referred 
to local occupational health or GP.

Best Practice: How to hand wash 
step by step images
Steps 3-8 should take at least 15 seconds.

Staying COVID-19 Secure in 2020
We confirm we have complied with the government’s 
guidance on managing the risk of COVID-19

FIVE STEPS TO SAFER 
WORKING TOGETHER

We have carried out a COVID-19 risk assessment and 
shared the results with the people who work here

We have cleaning, handwashing and hygiene procedures 
in line with guidance 

We have taken all reasonable steps to help people work 
from home 

We have taken all reasonable steps to maintain a 2m 
distance in the workplace 

Where people cannot be 2m apart, we have done everything 
practical to manage transmission risk

Employer Date

Who to contact: Your Health and Safety Representative

(or the Health and Safety Executive at www.hse.gov.uk or 0300 003 1647)

New measures have been introduced for the 

safety of all customers and staff – please 

follow all instructions and advice. Please remain 

in your own household group and observe social 

distancing.

We have provided hand hygiene products for your 

use, use them when entering and leaving our 

premises and if you touch any common areas. 

Make sure you wash your hands when using the 

toilet facilities. 

Please be mindful of creating a bottleneck 

situation and avoid being in close contact of 

others. Our staff are working hard to keep you 

safe. Please be courteous and polite, otherwise 

we may ask you to leave and at worst you may 

face criminal charges.

We will require ID for age-restricted sales 

purposes and if you are wearing face coverings 

we may ask you to remove this for ID purposes. 


