

COVID-19 Risk Assessment Updated 15 August 2021

The use of the Centre as regulated premises for organised events is in accordance with and guided by current and relevant Public Health Wales and Welsh Government legislation and guidelines. All users are expected to comply with statutory legislation and restrictions in place related to the Covid 19 pandemic.



	People at Risk
	Risk identified
	Actions to take to mitigate risk
	Evidence of compliance

	Staff and adult users of SMC, including paying customers and members of OLSM Parish


Vulnerable users including the elderly, those with poor health or depressed immune systems, pregnant women.


Children attending organised events.


Service engineers 





















	Community transmission of virus into or out of SMC via staff, volunteers, users, maintenance contractors, delivery personnel, goods etc.













Transmission of virus through contact with a symptom-free infected person/s within the Centre.






























Transmission of virus through direct contact with surfaces within the Centre 




	Stay at home guidance to be issued by SMC and by event organisers for people displaying signs/symptoms of Covid or unwell individuals, people who have been told to isolate or who have tested positive for Covid-19 or who are awaiting test results 

Face coverings to be worn at all times when moving around the Centre except by those who are exempt for health reasons. These may be removed when seated for food or drink.

Regular and thorough hand sanitising to be encouraged.


Hirers to keep contact details of all members of their group for a period of 21 days to facilitate NHS  track and trace .
Hirers to notify Centre manager of any positive or suspected cases of Covid developing in their group.

Users to be encouraged to keep noise levels inside the Centre low where feasible  to avoid the need to shout.

In any case where emergency first aid is required for any member of staff or visitor to the Centre PPE to be worn.

Centre windows and external and internal doors to be open where feasible (except Fire Doors) to facilitate effective room ventilation. 

Regular and deep cleaning of all contact surfaces to be carried out.

Frequently contacted surfaces in room hired to be cleaned with anti-viral solution after each hiring where feasible. Hirers and OLSM Parishioners responsible unless otherwise agreed with Centre Manager.

In cases where food/drink has been consumed in the Centre at OLSM parish events, event organiser to ensure all food debris is cleaned away and safely disposed of and floors are cleaned.

Children to be under appropriate adult supervision at all times. 

	Stay safe and face covering posters on front door at entrance to Centre and in Main Hall and Training Room.

Written Guidance for hirers  (Appendix 1)


Posters displayed throughout Centre. 






Sanitiser provided in entrance foyer and all rooms.
Lidded bins regularly emptied

Written Guidance for hirers  (Appendix 1)














Disposable gloves , goggles, aprons available on request to Centre Manager or Caretaker.

Written Guidance for hirers (Appendix 1).





Cleaning Instructions for Caretaker for routine and deep cleaning and disposal of potentially infected debris.

Written Guidance for hirers (Appendix 1).
Materials for cleaning supplied by Centre.




Written Guidance for hirers (Appendix 1).










	Areas with specific risks associated
	Risk identified
	Actions to take to mitigate risk
	Evidence of compliance

	Pinch points e.g. Entrance hall/lobby/corridors
	Transmission of virus through contact with a symptom-free infected person/s within the pinch point at entrance/exit to the Centre.
	Use Fire exit from Patio to car park as Centre exit when large numbers of clients are entering and leaving at the same time.

Altering booking times slightly if more than one hirer wishes to use the Centre at the same time to manage numbers effectively.
	Written Guidance to hirers (Appendix 1)




	Centre Office
	Social distancing difficult in confined area.





Transmission of virus through contact with shared files,  telephone, work surfaces and IT equipment.

	Centre Office occupancy to be limited to 2 persons. Reception window when required to be opened so that door can be kept shut or a barrier placed in the doorway.

Volunteers to clean surfaces and equipment used prior to leaving office.
	Verbal agreement with volunteers.

	Main Hall 














	Transmission of virus between people in Hall 











Virus may remain on fabric of upholstered seating which cannot readily be cleaned between use. Frequent cleaning would damage fabric.
	Limit numbers of people in Main Hall to 48 unless previously agreed with Centre Manager 
Partition to be left open at all times. 
Arrange tables to facilitate optimal social distancing and avoid close face to face seating.

Clean metal/plastic parts of chairs regularly touched. 
Rotate use of upholstered chairs. Use plastic chairs where feasible
	Booking forms






Written Guidance for hirers. (Appendix 1)
Verbal agreement with caretaker.


Verbal agreement with caretaker

	Small meeting room and offices
	Social distancing more difficult in smaller areas.


	Recommend hirers use larger meeting spaces when available.
Limit numbers using training room to 10 unless previously agreed with Centre manager.

	Booking diary.
 





	Main Kitchen
	Social distancing more difficult in confined area for more than 2 catering staff.  
Transmission of virus through working surfaces, sinks, cupboard/drawer handles, fridge/freezer, kitchen equipment, crockery/cutlery, kettles/hot water boiler etc.

	Caterers to control numbers using kitchen so as to ensure social distancing, especially for those over 70. 

Caterers to clean all areas likely to be used after use, wash, dry and stow crockery and cutlery immediately after use.
	Agreement with Caterer.


	Galley kitchen
	Transmission of virus through contact whilst in confined space of kitchen.



Transmission of virus through working surfaces, sinks, cupboard/drawer handles, fridge/freezer, kitchen equipment, crockery/cutlery, kettles/hot water boiler etc.

	Limit number of people using kitchen at any one time to allow for social distancing. Encourage use of dishwasher instead of using sink to wash dishes.

Hirers to clean all areas used after use, and wash, dry and stow crockery and cutlery after use. 
Hirers to bring and use own tea towels and washing up cloths.

Hirers to take away own rubbish.

Galley kitchen to be locked if not required by hirers to restrict access.

	Written Guidance for hirers. (Appendix 1)





Cleaning materials and sanitiser  available. 









Verbal agreement with caretaker.

	Toilets
	Transmission of virus through contact with surfaces in frequent use including door handles, light switches, basins, toilet handles, seats etc. and overflowing bins.
	Encourage effective hand washing. Regular cleaning of toilets and emptying of bins by caretaker. 


Ensure soap, paper towels and toilet paper regularly replenished.
	Written Guidance for hirers. (Appendix 1)

Hand washing poster displayed in toilets.

Verbal agreement with caretaker.


	Activities with specific risks associated
	Risk identified
	Actions to take to mitigate risk
	Evidence of compliance

	Provision and serving of refreshments.
	Transmission of virus via contact with food/drink containers/items during preparation of refreshment trolley.


Cross contamination by virus during serving of food/drink. 





Cross infection by virus between persons when queuing for refreshments.







Cross contamination by virus through pre-prepared food being shared in SMC.
	Pre-packed sugar, milk, biscuits to be provided when refreshments ordered from the Centre.



[bookmark: _Hlk79950371]Designated persons wearing appropriate PPE to serve refreshments/food where possible.
Clients to provide table service where feasible.


Face coverings worn when queuing/service at table when possible.

Maintain social distancing when queuing.

Food/drink to be consumed only when seated.

Use certified caterer whenever possible.
Food preparation and serving to be overseen by person with current and relevant Food Handling and Hygiene Certificate
	SMC Risk assessment updated and agreed with Caretaker. Availability of individually-packed food items/condiments

Leaflet to be sent out with booking form: St Michael’s Centre Guidance on the Provision, Serving and Consuming of refreshments during Covid-19 pandemic- June 2021 (Appendix 2)









Contact details available for Centre caterer.
Updates to SMC Food Hygiene Policy.






Appendix 1

ST MICHAEL’S CENTRE (SMC) GUIDANCE FOR HIRERS DURING COVID-19 PANDEMIC
To be read in conjunction with Risk Assessment Updated 15 August 2021

Although many of the  Welsh Government Covid-19 restrictions have been lifted the pandemic is ongoing and the St Michael’s Centre manager has identified ongoing risks with using the Centre particularly for our more vulnerable or non-vaccinated visitors. To minimise these risks the following points are to be noted in addition to the Terms and Conditions on the SMC Booking Form:

GENERAL
· The Centre manager may discuss altering booking times slightly if more than one hirer wishes to use the Centre at the same time in order to manage numbers gathering in the foyer effectively.
· Hirers should keep records of all of their clients/visitors contact details for at least 3 weeks to enable tracking and tracing in the event of a confirmed case of Covid.
· SMC should be notified within 24 hours of any positively tested individuals coming to light who have attended the Centre.
· Anyone who is awaiting Covid-19 test results, or who has tested positive for Covid-19 in the previous 10 days or has recently been in close contact with a person with Covid-19 symptoms should not enter the Centre.
· Anyone developing symptoms of Covid-19 whilst inside the Centre should be isolated, professional health care sought via 111 phoneline and the area fully cleaned.
· Children should be under appropriate adult supervision at all times. 
· Please encourage your group members to maintain appropriate social distancing whilst they are inside the St Michael’s Centre, particularly in the narrow toilet and cloaks corridor, at entry and exit points and in the galley kitchen.
· Please consider your seating arrangements whilst in the Centre to limit close contact between non-family members of your group.
· Please avoid the need for the members of your group to talk loudly or shout by keeping background noise low.

HYGIENE
· Face coverings should be worn when moving around the Centre unless medically exempt or age under 11 years or when seated for food or drink.
· Please ensure all members of your group sanitise their hands on entering the Centre and when moving from one room to another.
· Windows and non-fire doors in rooms should be opened where feasible to increase air flow.
· Clients should bring their own tea towels and cloths if using the galley kitchen, and take these away for washing. Numbers using the kitchen should be restricted and the room properly cleaned after use
· All rubbish generated during your hiring should be bagged and taken away with you.
· Before leaving please wipe down all frequently contacted surfaces by your group using the antibacterial materials supplied by the Centre.


Appendix 2

St Michael’s Centre Guidance on the Provision, Serving and Consuming of refreshments during Covid-19 pandemic- August 2021
[bookmark: _Hlk74147024]

Under Welsh Government Covid-19 legislation the St. Michael’s Centre is considered to be a Hospitality Venue for certain events. We are happy to provide a  refreshment trolley for your event/meeting on request at the time of your booking.   Please note the following;

· All food and drink should be consumed seated. 

· Used crockery should be left on the tea trolley for Centre staff to remove. 

· When moving about indoors, to walk through to the outdoor area or to go to the toilets, customers must ensure they are wearing face coverings (unless they are under 11 or have a reasonable excuse not to wear a face covering).

· Designated persons in your group wearing face covering and gloves should refreshments and food.

· Please provide table service for the members of your group wherever feasible. If queuing for refreshments is required please encourage appropriate social distancing.

· Food preparation and serving in the SMC should be overseen by a person with a current and relevant Food Handling and Hygiene Certificate

· If you are providing your own catering please use the dishwasher for washing up whenever possible.

· All kitchen surfaces should be wiped down after use with the sanitising solution provided.

· All waste generated by your group should be taken away and disposed of.



In order for us to provide single use condiments and individually wrapped biscuits a small extra charge will be made during this period for refreshments provided by the Centre (see costs below).
Tea/Coffee @ 1.00 per person
Jugs of orange squash @ £1.00 per jug (approx. 4 servings)
Jugs of tap water complimentary when requested at time of booking.
Tea/Coffee and individual mini pack biscuits x1 @ £1.50 per person



Thank you for helping us to keep you safe!


 










