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Question and Answers 
 
Q1 Can you please confirm what is classed as outdoors, when considering temporary structures 
such as shelters, pods or igloos? 
This is a really important question for restaurants and bars looking to open their outdoor areas on 12 
April who are trying to come up with inventive ways to keep customers warm and dry when they are 
able to open outdoor areas, bearing in mind the changeable UK spring weather. 
 
Any structure made of any material, regardless of whether it is temporary, if it has a roof and more 
than 50% of the sides enclosed it is considered indoors and cannot be used under Step 2.  Many of 
you will be familiar with this definition as it is taken from the smoke-free legislation and applies to 
structures such as smoking shelters that you may have. 
 
So please ensure that any shelters you are considering using between 12 April and 17 May have a 
minimum of 50% of the sides open. Square gazebos must have two side open; rectangular marquees 
must have one small side and one large side open.   
 
Q2 If I am providing tables outside for customers to sit at but not table service as we offer a 
‘takeaway service’ do we still need to collect customers contact details? 
 
Yes, you will need to ask customers if they are sitting and eating or taking food away with them. 
Those who are using the tables and chairs you are providing will need to provide their contact details 
and/or scan the QR code 
 
Q3 What happens if customers refuse to show you their phones as proof that they have recorded 
their contact details using the QR code? 
Hospitality venues must take reasonable steps to refuse entry to a customer or visitor who does not 
provide their name and contact details or who has not scanned the NHS QR code. 

Hospitality venues should verify that an individual has checked in using the QR code by reviewing the 
individual’s phone screen. This is not necessary if they have already provided their contact details. 

 
Q4 Can I ask about the two metre and one metre plus rule. Is this from the chairs or tables? Can it 
only be one metre if there is a screen in place? 
 
and  
 
Q5 For how can you be one metre from a customer when serving at table as arms are less than 
one metre long? 
 
To answer the above two queries (Q4 & Q5) together: the distance between tables outside should 
be two metres wherever possible.  This is to ensure the risk of customer to customer transmission is 
reduced.  If an infectious customer is within two metres of another customer but further than one 
metre for a cumulative total of 15 minutes or longer over a one-day period they will meet the 
definition of a contact and will be at increased risk of catching the virus.  They will be required to 
self-isolate for 10 days if they are identified as a contact.   



If it is not possible to maintain a distance of two metres then the distance must be a minimum of 
one metre PLUS an additional measure such as customers sitting back to back (outside). If it is 
indoors then a screen can be used as mitigation to satisfy the ‘one metre plus’ rule. 
 
If someone has been within one metre of an infectious case despite the mitigating actions, they will 
still meet the definition of a contact and need to self-isolate if: 

• When they were within one metre the contact was face-to-face contact including: being 
coughed on or having a face-to-face conversation  

• When they were within one metre if they did not have face to face contact the contact 
lasted one minute or longer 

In this situation the mitigating actions such as masks will reduce the risk of transmission but not 
enough to remove the need for self-isolation so staff and customers whose contact with an 
infectious case meets this definition will still need to self-isolate.    
 
Keeping 1m+ socially distanced when waiting on tables can be tricky but there are some practical 
measures that you can put in place.  For example: 

• Taking orders via an App to reduce the need for contact 
• Standing further than one metre away from the customer but less than two metres for a 

short period when taking the order 
• Placing a tray at the end of a table and the customers then helping themselves once the staff 

member has stepped away 
• Serving customers food from behind and moving away quickly so you don’t have face to face 

contact  
• Avoiding talking when serving food and moving away quickly after placing the food on the 

table 
 
Q6 Can entertainment take place outdoors from 12 April? 
Background music can be played or you can screen sporting events, provided the volume is kept low 
– people should be able to converse without raising their voices.  Live performances will not be 
allowed under Step 2, except for specific drive-in venues. 
 
Q7 Use of snooker and pool tables, and fruit machines in pubs after 17th May - can people use 
these? 
Yes, you will be able to use indoor games and fruit machines etc. Make sure that you have risk 
assessed their use. You must ensure that customer numbers are limited in these areas and that 
people are not moving around near other customers who are seated. For example, a pool table 
needs to be situated away from other customers not among them. 
 
Q8 How often do I need to update/ review my risk assessment? 
You need to make sure you update your risk assessment (RA) when there are any significant changes 
to legislation/easing of restrictions e.g.  you will update it before indoor hospitality resumes as this 
brings with it additional challenges to manage and mitigate. And if you make any significant changes 
within your business.  Also make sure you include the revision date on your RA to evidence this. 
 
Q9 What do I do with my risk assessment once I’ve completed it? Do I need to send it anywhere? 
You need to keep it on site and ensure that all your staff have reviewed and are familiar with the 
content particularly the control measures they ae expected to implement as part of their role. You 
should use it as part of their return to work training, so they know the measures in place to keep 
them and customers safe. It also lets them know what is expected of them at work. You don’t need 
to send it anywhere before reopening. If you do receive a visit from our enforcement officers you 
will be expected to show them or forward on to them your RA to evidence your controls and how 



you manage COVID control measures on site, and also remember to provide it to any new staff who 
are appointed.  If would also be worth reminding your staff every few weeks or so to read it again to 
make sure that they keep on track and don’t become complacent as we move through the 
steps.  We want this to be the very last lockdown, and all these measures will hopefully assist with 
this. 
 
Q10 What if a customer declines to self-isolate when I tell them they are a close contact to a 
positive case.  
We appreciate that some customers might be doubtful of the authority of any business telling them 
they need to self-isolate.  Providing you are following the toolkit you are in effect acting as an agent 
for the local authority.  If a customer won’t be persuaded and suggests they will not self-isolate 
please send a copy of any communications sent to the Health Protection Secure inbox 
(healthprotectionsecure@cheshirewestandchester.gov.uk) with details of your concerns and 
customer contact details.  The Hub team will work with you or take things from there depending on 
the circumstances.  
 
Q11 I don’t feel comfortable sending out isolation letters to staff?  Why should I be responsible for 
this? 
If the business does this without delay it will help stop transmission at the earliest possible moment. 
Schools have been doing this since they went back last September as a matter of course, whether 
state or private schools.  Also, many businesses have been managing notification since last 
September in partnership with the Hub. This is about us all playing whatever part we can to beat the 
virus.   
 
Q12 Do you need to test if you work with volunteers, for example, in a café setting?  
It’s a good idea to encourage anyone working in a café setting whether volunteer or otherwise 
tested. The aim is to prevent transmission of the virus and reduce the risk to the café setting.  
 
Q13 Can you insist on staff being asymptomatically tested or is it optional? 
 
For hospitality, an employer can’t currently insist that staff get tested if they haven’t got symptoms, 
but they can strongly encourage it. The value of testing can be sold on the basis of:   
 

• You may be an asymptomatic carrier (30% of the population)  
• It helps to protects your work colleagues, their families and customers. 
• It reduces the risk of transmission in the setting and consequential disruption affecting work 

shifts or even leading to temporary closure 
• You’re playing your part in preventing spread of the virus 

 
 
Q14 Could you explain how I can access the toolkit please 
 
The toolkit can be found at the following link:  
https://www.cheshirewestandchester.gov.uk/news-and-views/incidents/coronavirus-covid-
19/business-information/business-contact-tracing-resources.aspx  
 
A copy of the slides used in the presentation is available at: 
https://cheshirewestandchester.public-i.tv/core/portal/webcast_interactive/559915  
 
Please also refer to the Government guidance available on Test & Trace which can be found at: 
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https://www.gov.uk/guidance/maintaining-records-of-staff-customers-and-visitors-to-support-nhs-
test-and-trace?utm_medium=email&utm_campaign=govuk-notifications&utm_source=b75f2469-
bf6f-409a-9f89-d798717b5be5&utm_content=immediately#history  
 
And the Government guidance for restaurants and bars: 
https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19/restaurants-offering-
takeaway-or-delivery#takeaways-2-3 
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