
In light of Government guidance and tough new measures to keep people safe at home, Tamworth Borough Council is 
taking a number of actions to support the national response.   
 
The Environmental Health Team, although working remotely, are still available to deal with all your queries either by 
telephone or email on  

• Food Hygiene - advice on changing your food business from a restaurant / cafe to a takeaway and food 
complaints. 

• Health and Safety – advice and accident reporting, social distancing etc. 

• Environmental Pollution – noise and odour complaints etc. 

• Licensing – taxi and premises licensing and renewals. 
Responding to your queries at this time may take a little longer but please bear with us.   
 

GENERAL BUSINESS ADVICE 
The Government has released a list of all businesses that must close and those that can remain open.  A summary is in 
the table below. The full list including exceptions can be found by clicking on this link. 
 

Type of Business Open Closed 
Catering Takeaways Restaurants, Cafes, Public Houses 

Retail Supermarkets and other food shops, 
Medical services, Chemists, Petrol 
stations, Veterinary  surgeries, Off 
license, Post Offices, Banks 

Hairdressers, barbers, beauty and nail 
salons, including piercing and tattoo 
parlours 

Accommodation Critical workers, non UK residents, 
Homeless support 

Hotels, hostels, B&Bs, holiday rentals, 
campsites and boarding houses for 
commercial use 

Leisure  Museums, Galleries, Nightclubs, 
Cinemas 

 
If you have any concerns about the above please contact Tamworth Borough Council on 01827 709709. 
 

ADVICE FOR FOOD BUSINESSES  
If you are a takeaway business you can remain open and people can continue to enter your premises to access takeaway 
services, including delivery drivers but you must consider how you will control 2m separation.   
People must not consume food or drinks on site at restaurants, cafés or pubs whilst waiting for takeaway food. 
 
The Government has released the following guidance for food businesses. 
 
If your food business is currently closed and you are considering diversifying for take away or deliveries this guidance 
has been published by the Chartered Institute of Environmental Health to support you through this process. 
 
Additional guidance on home deliveries is available from the Association of Convenience Stores – click here for home 
delivery and follow the link here for distance selling. 
 
Please contact Tamworth Borough Council if you are considering diversifying on 01827 709709. 
 
Tamworth Borough Council Environmental Health and Staffordshire County Council Trading Standards are investigating 
all complaints received of businesses that are open in breach of The Health Protection (Coronavirus, Restrictions) 
(England) Regulations 2020. 
 
IF GUIDELINES ARE BREACHED 
Where an owner, proprietor or manager carrying out a business (or a person responsible for other premises) 
contravenes the Regulations, that person commits an offence. 
Businesses and venues that breach them will be subject to prohibition notices, and fixed penalties. With the support of 
the police, prohibition notices can be used to require compliance with the Regulations including requiring that an 
activity ceases. 
If prohibition notices are not followed, or fixed penalty notice not paid, you may also be taken to court with magistrates 
able to impose potentially unlimited fines. 

https://www.gov.uk/government/publications/further-businesses-and-premises-to-close/further-businesses-and-premises-to-close-guidance
https://www.gov.uk/government/publications/covid-19-guidance-for-food-businesses/guidance-for-food-businesses-on-coronavirus-covid-19
https://www.cieh.org/media/4070/covid-19-food-delivery-and-takeaway-guidance.pdf
https://www.cieh.org/media/4070/covid-19-food-delivery-and-takeaway-guidance.pdf
https://www.acs.org.uk/advice/home-delivery
https://www.acs.org.uk/advice/home-delivery
https://www.food.gov.uk/business-guidance/distance-selling-mail-order-and-delivery


ADDITIONAL ISSUES TO CONSIDER DURING ISOLATION 
 
GENERAL 

• Ensure all food handlers regularly wash their hands for at least 20 seconds using warm running water and soap 
and dry them with disposable paper towels.  For a video of how to wash your hands to prevent the spread of 
COVID-19 click here. 

• You must ensure food handlers are fit for work.  Remind staff of your infection control and reporting of illness 
policies. 

 
FOOD COOKING  

• Ensure you follow your Food Safety Management System (FSMS)/ SFBB and continue to record temperatures of 
hot food. 

• You should carry out periodic checks to ensure the food is arriving adequately hot or cold at the customer and 
record this in the Safer Food Diary. 
 

DELIVERIES 

• Set up cashless payments such as BACS or telephone card payment to avoid cash payment on delivery. 

• Discuss with the customer where deliveries will be left e.g. at door, in a porch and if they are self-isolating or ill. 

• Consider what will happen if the customer does not answer the door – will food be left or returned.   

• Delivery drivers should be given basic training on safe food handling and should avoid coming into the kitchen 
or excessive contact with kitchen staff.   

• Ensure insulated boxes are sanitised (both internally and externally) at the start of the day before use for 
carrying food and after deliveries and regularly throughout the day. 

• When delivering knock door then step back at least 2 metres and wait for customer to collect. 
• Where possible provide drivers with alcohol hand sanitiser at 60% or above alcohol content as suggested by 

Public Health England for use between deliveries. 

• Update your FSMS / SFBB to reflect the delivery service and how it will be offered safely. 
 
TAKEAWAY 

• Staff should wash hands after each handover. 

• If possible provide hand sanitiser for customer use. 

• Leave entrance door open and regularly clean and disinfect hand contact surfaces such as counters. 
 
ALLERGENS 

• Ensure you follow your allergy information in your FSMS/SFBB. 

• Ask customers for any allergen or dietary requirements when ordering and record requirements. 

• If you have made any changes to your menu ensure you review your allergy information.   

• Remember to include any substitutions if you struggle to obtain your usual supplies such as different oils or 
when buying from a different supplier. 

• Do not serve people with a food allergy or intolerance if you if you cannot guarantee that their food has not 
been contaminated with their specific allergen. 

 
Allergen information can be found here. 
 
INFECTION CONTROL 

• Check staff daily to ensure they aren’t showing symptoms of Coronavirus – fever, persistent cough etc.  If they 
do they should be sent home immediately as per the self-isolating guidance.  Advice on symptoms can be found 
here.  

• If a member of your staff becomes ill with COVID-19 and you believe that this is through the work activity then 
this is a reportable condition. 

 
Follow this HSE website link for advice on what to report and how.  
 

ADVICE FOR CONSUMERS 
• A quick guide to safe shopping during the coronavirus (COVID-19) pandemic is linked here 

 

https://www.youtube.com/watch?v=x3v521MTjio&feature=youtu.be
https://www.youtube.com/watch?v=x3v521MTjio&feature=youtu.be
https://www.food.gov.uk/business-guidance/allergen-guidance-for-food-businesses
https://www.nhs.uk/conditions/coronavirus-covid-19/check-if-you-have-coronavirus-symptoms/
https://www.nhs.uk/conditions/coronavirus-covid-19/check-if-you-have-coronavirus-symptoms/
https://www.hse.gov.uk/news/riddor-reporting-coronavirus.htm
https://www.cieh.org/media/4080/covid-19-safe-shopping-guidelines.pdf

