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  T

he Better Business for A
ll (BBfA

) partnership has used their know
ledge and expertise to bring together resources from

 trusted organisations to help guide 
you through the m

ain considerations for restarting your business safely. This C
ovid-19 T

oolkit provides useful docum
ents such as a risk assessm

ent tem
plate 

and action plan, business checklists and useful guides to help you.  
 In addition to considerations suggested in this T

oolkit, please ensure you also keep up to date w
ith current G

overnm
ent guidelines relevant to the control of 

C
O

VID
-19. 

 Y
our first question should be can I open?  

 C
heck if you are on the list of prem

ises that can open- C
lick H

ere  
 P

rior to re-opening:   
 If you cannot open yet, you should still start considering the risks and controls required to be in place once you are allow

ed to open.  
 C

onduct a risk assessm
ent specific to your business and com

plete the ‘C
O

VID
 secure’ checklist (If you have 50 or m

ore em
ployees this should also be 

published on your w
ebsite). 

  
T

his B
etter B

usiness for A
ll (B

B
fA

) C
O

V
ID

-19 T
ool K

it w
ill help guide you to restarting your business safely. 
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  T
his toolkit has been collated from

 current governm
ent guidance by staff across the BBFA

 partnership. Sources include, C
IEH

, Food Innovation W
ales, 

gov.uk, Food Standards A
gency . The aim

 is that businesses w
ill find the tem

plate checklists, action plan, and docum
ents of practical use w

hen re-opening.  
 N

O
T

E: T
he checklists contain exam

ples of relevant controls based on current guidance. A
lthough these should help give you som

e direction you 
should am

end and add controls that are relevant to your specific business having com
pleted your risk assessm

ent. 
 Please click on the link in the table to view

 and download the docum
ent.  

 Section 1 R
isk A

ssessm
ent and A

ction P
lan 

Issue 
N

o. 
Issue 
D

ate 
D

ocum
ent title 

(click to dow
nload) 

P
urpose 

R
elevant G

uidance Links 

V1 
20/05/20 

C
O

VID
-19 R

isk 
A

ssessm
ent 

A
 tem

plate Risk A
ssessm

ent form
 for you to 

com
plete to record the controls you have in place to 

prevent the spread of coronavirus at the w
orkplace. 

U
se in conjunction w

ith the action plan docum
ent to 

record your findings and actions required 

R
isk A

ssessm
ent(H

SE) 
W

orking Safely during C
oronavirus A

 Short 
G

uide (H
SE) 

T
alking w

ith your w
orkers about preventing 

coronavirus (H
SE) 

W
orking Safely during coronorvirus (G

O
V.U

K
) 

C
ovid Secure Poster 

 
V1 

20/05/20 
5 Steps to W

orking 
Safely 

5 steps to w
orking safely w

ill help you consider w
hat 

to focus w
hen carrying out your risk assessm

ent. 
 

V1 
20/05/20 

A
ction Plan 

A
 supplem

entary docum
ent to record all of the 

actions you need to carry out as a result of your risk 
assessm

ent. U
se this alongside the risk assessm

ent if 
required. 
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  Section 2 R
eturn to W

ork- Staff, V
isitors, C

ustom
ers 

Issue 
N

o. 
Issue 
D

ate 
D

ocum
ent title 

(click to dow
nload) 

P
urpose 

R
elevant G

uidance Links 
 

V1 
20/05/20 

Staff C
hecklist 

A
 restart checklist to help you ensure your staff 

rem
ain w

ell and fit to w
ork. Including consultation, 

recognition of additional training needs and 
m

anagem
ent of hygiene requirem

ents in the 
w

orkplace. 

Protecting H
om

e W
orkers (including D

isplay 
Screen Equipm

ent) (H
SE) 

M
ental H

ealth (C
IEH

) 
Shielding of those m

ost V
ulnerable to C

O
VID

-19  
G

uidance for pregnant w
om

en 
V1 

20/05/20 
Travel to W

ork 
M

atters requiring consideration for people w
ho need 

to travel to and from
 w

ork in vehicles and on public 
transport.  

G
ov U

K
 T

ravel G
uidance  

V1 
20/05/20 

Staff H
andbook 

W
e have started a staff handbook for you. This is to 

help com
m

unicate the m
ain changes you have put in 

place follow
ing your C

O
VID

-19 risk assessm
ent. It 

should include any new
 instructions staff need to 

follow
.  

N
H

S G
uidance  

 

V1 
20/05/20 

Personal Protective 
Equipm

ent overview
 

T
he personal protective equipm

ent overview
 gives a 

sum
m

ary of the governm
ent guidance of the use of 

PPE to protect against C
O

VID
-19 outside of health 

care settings. This is being constantly review
ed. Please 

keep up to date w
ith the latest guidance. 

BSI guide to m
asks and face coverings for use in 

the U
K

 during the C
O

V
ID

-19 pandem
ic.pdf 

BSIF C
E C

ertificate C
hecklist for PPE.pdf 

V1 
20/05/20 

C
ustom

er C
hecklist 

A
 restart checklist to help you ensure custom

er 
access and social distancing controls are in place.   

 

V1 
20/05/20 

Visitors G
uide  

W
e have started a visitor guide to help you 

com
m

unicate any controls you have put in place to 
contractors and visitors com

ing into your business  
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 Section 3 R
eturn to W

ork- P
rem

ises and U
tilities  

Issue 
N

o. 
Issue 
D

ate 
D

ocum
ent title 

(click to dow
nload)  

P
urpose 

R
elevant G

uidance Links 
 

V1 
20/05/20 

Building Services and 
U

tilities C
hecklist  

C
hecklist to help identify and record checks on 

w
ater, gas etc necessary for a business that has been 

closed for a period of tim
e. 

 

V1 
20/05/20 

Legionella C
hecklist 

C
hecklist to record actions taken on your hot and 

cold w
ater system

s. N
O

TE: N
ot suitable for larger 

businesses 

C
IEH

 Legionnaire's disease 
G

uide to Legionella and Legionnaires disease 

V1 
20/05/20 

W
ork A

rea C
hecklist 

T
his checklist w

ill help you consider the 
m

anagem
ent of social distancing in your w

orkplace  
G

uidance on Social D
istancing H

SE 
Posters 
Lim

iting the num
ber of C

ustom
ers  

K
eep 2m

 D
istance w

hen Q
ueueing 

K
eep 2m

 D
istance 

V1 
20/05/20 

Site Plan 
T

he aim
 of the site plan is to provide an overview

 of 
all the locations w

ithin the site and the m
ovem

ents 
of products, m

aterials and people and hints and tips 
for safe w

orking practices. 

 

 Section 4 R
eturn to W

ork- P
ersonal H

ygiene and C
leaning  

Issue 
N

o. 
Issue 
D

ate 
D

ocum
ent title 

(click to dow
nload)  

P
urpose 

R
elevant G

uidance Links 
 

V1 
20/05/20 

C
leaning and Personal 

H
ygiene C

hecklist  
A

 checklist to help identify additional cleaning and 
personal hygiene arrangem

ents necessary for 
C

O
V

ID
-19 controls. 

H
and w

ashing video 
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 Section 5 R
eturn to W

ork-D
aily C

O
V

ID
-19 checks 

Issue 
N

o. 
Issue 
D

ate 
D

ocum
ent title 

(click to dow
nload)  

P
urpose 

R
elevant G

uidance Links 
 

V1 
20/05/20 

C
O

VID
-19-D

aily 
C

ontrol C
hecks 

A
 self-audit to record m

easures you have identified 
in your risk assessm

ent rem
ain in place and to 

record any corrective actions.   

Posters and Social M
edia m

essaging 
https://coronavirusresources.phe.gov.uk/ 

 Section 6 G
uidance for specific types of w

ork 
 V

isit W
orking Safely during coronorvirus (G

O
V.U

K
) for guidance on specific types of w

ork to assist w
ith your risk assessm

ent and consideration of 
appropriate C

O
VID

-19 w
orkplace controls for: 

 1. 
C

onstruction and other outdoor w
ork,  

2. 
Factories, plants and w

arehouses,  
3. 

Labs and research facilities,  
4. 

O
ffices and contact centres, 

5. 
O

ther people’s hom
es, 

6. 
R

estaurants offering takeaw
ay or delivery, 

7. 
Shops and branches, and 

8. 
G

uidance for people w
ho w

ork in or from
 V

ehicles. 
 Please note there are additional w

eb links relevant to food businesses  
 Food Standards A

gency A
dvice: Food.gov.uk and Food Business R

e-opening C
hecklist 

C
hartered Institute of Environm

ental H
ealth A

dvice: W
orking Safely in a food business (C

IEH
) 

G
overnm

ent A
dvice: G

ov.U
K

 G
uidance for Food Business during C

ovid 19 
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 Section 7 T
rading Standards 

 For further inform
ation in the area of trading standards, for exam

ple; supplying Personal Protective Equipm
ent (PPE), hand sanitiser, sw

itching to telephone 
sales and sales and pricing practices during C

O
V

ID
-19 outbreak, please refer to:  https://w

w
w

.devonsom
ersettradingstandards.gov.uk/business/covid-19-

general-advice-for-businesses.  
  Section 8 B

usiness Support   
 T

he G
row

th H
ub team

 are w
orking hard to keep you updated on C

ovid-19 Support for Business and inform
 you of the latest on G

overnm
ent schem

es and 
other business support to assist w

ith m
anaging through the im

pacts of the C
oronavirus. H

ere follow
s links to schem

es, advice, guidance and further business 
support: https://w

w
w

.heartofsw
grow

thhub.co.uk/covid-19-support-for-business/  
     W

hat is B
etter B

usiness for A
ll (B

B
fA

)? 
 BBfA

 is a local partnership betw
een businesses, business support and regulators and across D

evon &
 Som

erset to prom
ote local econom

ic prosperity, w
hilst 

m
aintaining public protection. BBfA

 aim
s to im

prove how
 regulatory services are delivered in D

evon &
 Som

erset and to show
 how

 w
orking w

ith your local 
regulators can save you tim

e and m
oney, im

prove your com
petitiveness and help you grow

 your business. 
  Links to the regional local authority contacts can be found here: https://w

w
w

.heartofsw
grow

thhub.co.uk/better-business-for-all/ 
 Y

ou can also contact the H
eart of the South W

est G
row

th H
ub team

 to help you navigate business support options, find answ
ers to your question and 

identify the right support to m
eet your business needs and aspirations https://w

w
w

.heartofsw
grow

thhub.co.uk/get-in-touch/ or C
all 03456 047 047 


