
 

Public Health guidance for the food and drinks sector 

Updated 18 February 2021  

Following the announcement of a cautious and phased approach of opening whilst Covid-19 case 

numbers in the island continue to reduce to lower levels, food and drinks services will reopen if 

there is no change in the current situation. 

Indoor and outdoor seated food and / or drink services may resume in licensed premises and non-

licensed premises from 22 February 2021, subject to the conditions and guidance set out below. 

This does not include: 
1. Alcohol only service: Alcohol must not be served unless with a main meal 
2. Drinks only licenced premises: Pubs and other licensed premises may make arrangements to 

provide main meals and provide alcohol by partnering with a food business.  Pubs or other 
licensed premises that do not serve food are not permitted to open.  

3. Nightclubs: Nightclubs must remain closed except for food and drink service 
4. Indoor soft play: Soft play areas that form part of food and drink premises must remain closed 
5. Standing service / self-service:  Food and drink must only be provided to seated customers. 
 

 
No more than one table of 10 can be booked in connection with the same group. 
 
At any time and for any purpose you should not take bookings of multiple tables for the purpose of 
groups trying to exceed the number of 10 coming together in your premises. 
 
Whilst up to 40 people may attend a funeral or the solemnisation of a marriage or civil partnership, 
no more than 10 people can attend any wake or reception that may proceed or preceed that event.  
 
Venues are advised to only play low volume ambient background music on their premises to avoid 
people leaning into one another when talking.  

 

Make sure you also read   
• general advice for all businesses and workplaces during COVID-19. where you can find 
important information on the measures you need to put in place to help stay COVID secure for 
example on cleaning and sanitising, ventilation, collecting customer information and masks 
• This guidance should be read alongside other relevant guidance including gatherings, 
music and food safety in a changing business model [INSERT HYPERLINKS] 

 
 

Safe Opening Checklist and posters 

The Safe Opening Checklist supports getting your business workplace ready and should be 
used along side your ongoing risk assessments. 

Safe Opening Checklist 

https://www.gov.je/Health/Coronavirus/BusinessAndEmployment/Pages/CoronavirusBusinessAdvice.aspx#AdviceForAll
https://www.gov.je/Health/Coronavirus/BusinessAndEmployment/Pages/CoronavirusBusinessAdvice.aspx#RetailSafeOpening
https://www.gov.je/Health/Coronavirus/CoronavirusDocuments/ID%20COVID%20Retail%20Safe%20Reopening%20Checklist.pdf
https://www.gov.je/Health/Coronavirus/CoronavirusDocuments/ID%20COVID%20Retail%20Safe%20Reopening%20Checklist.pdf


The workplace ready poster should be displayed in your workplace to remind staff of the measures 
they need to be taking to keep safe. 

Safe reopening posters 

Risk assessments 

A full risk assessment should be undertaken and implemented via a safety plan which fully addresses 

and mitigates all COVID-19 public health risks. A record of the risk assessment and plan should be 

available for inspection by the relevant authorities, including the Health and Safety Inspectorate, 

upon request. 

Legal requirements 

There are laws in place to ensure the health of the public is protected from COVID-19 which you 
should be familiar with: 

• Covid-19 (Workplace Restrictions) (Jersey) Order 2020 
• Covid-19 (Gathering Control) (Jersey) Order 2020 
• Covid-19 (Screening, Assessment and Isolation) (Jersey) Regulations 2020 
• Health and Safety at Work (Jersey) Law 1989 

If you have a question specific to your business you can email workplacecovid@gov.je to ask for 
further advice. 

Ensuring customers do not have symptoms  

Ensuring customers do not have symptoms is essential to keep your staff and other customers safe. 
You should remind customers not to enter your premises if they have any symptoms of COVID-19 

More information on symptoms of COVID 19. 

Workforce screening 

As part of our response to the COVID-19 pandemic, people who work in hospitality are eligible to 

take part in the Island’s workforce testing programme. Testing is important to make sure that new 

cases of COVID-19 are identified so we can break the chain of coronavirus being passed on to other 

people. Testing helps us prevent new clusters and outbreaks of the virus, whilst supporting to keep 

business open. 

The workforce testing programme proactively tests for COVID-19 in work groups where workers are 

more likely to: 

• be a positive case because of where they work 

• transmit the virus to vulnerable individuals or enclosed communities 

Businesses and organisations should arrange with staff to have their employees tested every 8 

weeks. 

Further information on workplace testing [INSERT HYPERLINK] 

Free phone number to book is [INSERT NUMBER] 

https://www.gov.je/Health/Coronavirus/PublicHealthGuidance/Pages/CoronavirusFlyersAndPosters.aspx
https://www.gov.je/Health/Coronavirus/BusinessAndEmployment/Pages/CoronavirusBusinessAdvice.aspx#WellbeingRisk
https://www.gov.je/Health/Coronavirus/PublicHealthGuidance/Pages/CoronavirusInformation.aspx#Symptoms


Consumption of alcohol 

Alcohol can only be served with a main meal. Examples of what this constitutes include:  

• A main course item ordered from a menu 

• A combination of two “starters” ordered together to be consumed by the person ordering  

• A combination of one “starter” with two sides ordered together to be consumed by the 

person ordering 

• A minimum of three side orders or tapas portions ordered together to be consumed by the 

person ordering 

 

Alcohol can only be ordered at the same time as the meal or whilst the meal is being eaten. No new 

orders for alcohol can be placed once a customer has finished eating. For example, if a customer 

intends to order a digestif of any kind it must be ordered with or during a final course of food.  

 

Drinks only venues partnering with a food business 

Drinks only venues may work with food providers. The partnership is an independent venture 

between the organisations, but you should consider the following: 

• review the Eat Safe rating [INSERT HYPERLINK] of the business you wish to partner with to 

know their standards for food hygiene 

• assess how the food will be delivered to your business if the partner doesn't traditionally 

provide takeaway 

• the customer should not order food directly with the food business, this must be done 

through the drinks venue 

• follow government guidelines for the safe provision of food, and guidelines for all food and 

drinks services at this time  

• You must document your procedures and demonstrate how you maintain food safety within 

your premises once the delivery has been provided 

 

Due to the change in business model you are legally required to tell Environmental Health you will be 

serving food and any changes you may be making. We request that you include the name of the 

business you are partnering with. You can email this information to environmentalhealth@gov.je  

 

Physical distancing  
It is important to remember that the longer you spend in close contact with customers and other 
staff transmission risk increases. Be mindful to keep the activity time involved as short as possible 
where you can. 
 

• Have a strategy in place to support physical distancing of 2 metres between everyone on 
your premises including staff, customers and any other people from another workforce or 
business. 
 

• The maximum number of people seated at a table must not exceed 10. 
 



• The total number of customers permitted will be limited by the requirement to allow 2 
metres physical distancing plus allow sufficient circulation space between staff and 
customers. 
 

• There must be 2 metres between: 
a. people seated at adjacent tables in both indoor and outdoor seating areas (as distinct 

from the tables being 2 metres apart) 
b. different groups of people seated on communal tables  

 

• Where 2 metres distancing is not possible screens must be used but those screens must be 

sufficient to shield people and must  

-  be of sufficiently robust material and extend far enough horizontally and 

vertically to prevent transmission of particles between groups and tables 

- give additional consideration for how to maintain adequate ventilation. The risk 

of COVID-19 transmission between people is increased when screens create an 

environment that prevents airflow  

- made of a structure and material that is heavy duty to stop screens moving and 

that can be effectively cleaned – e.g. Perspex, acrylic 

The Covid Safe team will provide practical advice and assess whether screens meet these 

requirements. Where businesses cannot achieve this, they must maintain 2 metres physical 

distancing between people at adjacent tables and between groups at tables. 

When screens need to be utilised you must ensure that their use does not prohibit adequate 

circulation space for staff and customers e.g pushing past the back of customers, decreasing 

space available by screen use that affects the ability of customers to physically distance, and 

preventing the safe service of food 

• A reservation-only service is strongly encouraged so that a table plan can be arranged and 

the arrival time of customers can be staggered 

• The maximum reservation should be restricted to 2 and half hours  

• Customers should be encouraged to remain at their allocated table and not to move 

between tables. Customers must order and pay whilst seated at their table.  

• Last orders can be no later than 10 pm and all customers must vacate the premises by 

10.30pm 

• If meeting rooms are utilised, it may be for a maximum of 10 people following the gatherings 

and events guidance [INSERT HYPERLINK] and alcohol may only be served with a main meal. 

• Queues should be safely managed indoors or outdoors on your premises, facilitating physical 

distancing for customers waiting for services or using toilet facilities and include clearly 

marked safe queuing distances 

• If customers are on the premises to order food and / or drinks for takeaway for they do not 

need to sit at a table whilst waiting but you should put measures in place to physically 

distance customers. 

• Where practical, put in place a 'one-way' system for staff entering and leaving premises and 

for customers approaching and leaving  

https://www.gov.je/Health/Coronavirus/PublicHealthGuidance/Pages/SocialDistancing.aspx
https://www.gov.je/Health/Coronavirus/PublicHealthGuidance/Pages/SocialDistancing.aspx


 
Hygiene and sanitising  
Staff and customers can be protected from the risk of COVID-19 spread by the following the 
additional measures alongside cleaning and hygiene advice found in advice for all businesses [INSERT 
HYPERLINK]: 

• Provide hand sanitising stations at entry and other key areas such as toilet facilities  

• Allow a minimum of 10 minutes after a table has been vacated to allow respiratory droplets 
to settle on surfaces before these are appropriately cleaned and sanitised  

• Remember to effectively clean any screens or barriers between customer use and utilise 
viricidal spray in compliance with EN14476  

• Ensure employees wash their hands thoroughly and regularly between different tasks  

• Ensure hand-washing facilities have a constant supply of warm running water, soap and 
single use paper towel at all times.  

• where possible do not share equipment between staff. If this is required they should be 
sanitised between use 

• encourage staff not to wear their uniforms at home or to and from the workplace, and to 
change uniforms on a daily basis and wash after each use 

• single use and disposable items should only be used once then disposed of 

 
Masks or mouth and nose coverings 
 

• Customers aged 12 and over must wear masks at all times except for when eating and 

drinking. This includes when both indoors and out doors at the venue, using toilet facilities 

or moving around the venue. 

• Customers who are exempt from wearing a mask may provide a mask exemption card or 

may wear an exemption lanyard. 

• All staff must wear a mask or a visor when in the presence of customers or non-staff who are 

on the premises for work related purposes (such as delivery drivers, caterers or cleaners) 

 

• Staff can momentarily remove their masks to aid communication (e.g. for people who rely 

on lip reading)  

It is recommended that all staff in non-customer facing roles also wear a mask or visor when: 

• 2 metres distance is difficult to maintain  

• When safe and appropriate to do so with consideration given to the preparation of food and 

individual safety 

 

More information on masks or mouth and nose coverings  

 

Working in kitchens 

There may be some situations where 2 metres will not always be possible or practical between staff. 

In these instances, the 2 metre physical distancing guide should be used as best practice. Every 

effort must be made where possible to observe the distance during work, and when travelling to and 

https://www.gov.je/Health/Coronavirus/BusinessAndEmployment/Pages/CoronavirusBusinessAdvice.aspx#AdviceForAll
https://www.gov.je/Health/Coronavirus/PublicHealthGuidance/Pages/WearingClothMasks.aspx


from work but this might not always be possible.  For those that need to work with colleagues at a 

distance of less than 2 metres, consideration must be given to creating consistent work teams so 

that the number of people you have close contact with is limited.  

• you must assess how many members of staff can safely undertake their work. This can 

include separation by area or by time. You must also assess how reduction in staffing may 

impact on food safety 

• restaurants may consider using areas previously used as customer areas for certain aspects 

of food preparation, provided they are suitable for use as a food room 

• if you choose to use another kitchen at home or elsewhere you should contact 

Environmental Health before doing so email environmentalhealth@gov.je  

• Takeaways and food deliveries (INSERT HYPERLINK) continue to be able to operate following 

the guidance provided 

 

Maximising ventilation 

• ventilation should be maximised in all indoor spaces.  
• ensure mechanical ventilation systems have up-to-date servicing.  
• where there is no mechanical ventilation allow natural ventilation by opening windows and 

non-fire doors 

Keeping Staff Safe  
Ensuring all mitigations are in place helps keep both staff and customers safe and support business 
continuity, and reduces the risks of staff getting and transmitting COVID-19 and them needing to 
isolate   

• Use consistent pairing or bubbling of staff teams where possible to reduce risk of wider 
transmission  
• Put a process in place to check with staff that they or someone in their household does not 
have the symptoms of COVID-19 when they arrive at work 
• Stagger breaktimes for staff 
• Remind staff to continue practicing mitigations such as physical distancing, and hygiene 

practices especially during break times 
 
• Reconfigure seating and tables to optimise spacing and reduce face-to-face interactions in 
common areas, use disposable cutlery and ensure regular sanitising of surfaces and touch 
points. Staff need to retain 2 metres at all times, including if taking outdoor breaks for vaping 
and smoking.  
 
• Arrange for staff to arrive and leave separately or in bubbles and stagger times where 
possible  
• Offer higher risk staff alternative back of house tasks or quieter shifts where possible   
• Meetings: use digital platforms, for debriefing / training : maintain 2 mts distance, use well 
ventilated rooms or meet outside   
• Ensure your COVID-19 risk assessment is regularly reviewed, shared and accessible 
to all staff. Managers and staff should make time for discussing safety plans ensuring they 
are understood and achievable as well as allowing individual staff needs to be raised and 
managed.  

https://www.gov.je/Health/Coronavirus/BusinessAndEmployment/Pages/CoronavirusBusinessAdvice.aspx#RetailVentilation


 
Collecting contact information  
Contact tracing is a fundamental part of the COVID 19 Strategy, and under the Covid-19 (Workplace 
Restrictions)(Jersey) Order 2020 . You must collect the contact information of all people over the age 
of 12 attending your premises on arrival.   
 
 If the customer refuses to provide their contact information they may only purchase a takeaway. 
Refer to collecting contact information for all businesses for what you need to do and the steps you 
need to take to collect customer information safely, including helpful advice from the Information 
Commissioner.  
 
 
 
 

https://www.jerseylaw.je/laws/enacted/Pages/RO-067-2020.aspx
https://www.jerseylaw.je/laws/enacted/Pages/RO-067-2020.aspx
https://www.gov.je/Health/Coronavirus/BusinessAndEmployment/Pages/CoronavirusBusinessAdvice.aspx#DataCollection

