
COVID – 19 Risk Assessment

June 2020 Rev C

Club Wolverhampton Casuals Football Club

Site Brinsford Lane

Title Covid- 19 Risk Assessment

Assessed By P J Tudor – COVID Officer

Revision Date

A – General update in line with Government and FA guidance 03/08/2020

B – Update following guidance on return of Spectators 20/08/2020

C – Update following internal review and FA/GOV guidelines 16/09/2020

Tasks Next review date

COVID-19 Risk assessment 1 - PPE 29/05/2021

COVID-19 Risk assessment 2 - Social distancing 29/05/2021

COVID-19 Risk assessment 3 - Cleaning (general) 29/05/2021

COVID-19 Risk assessment 4 - Customer safety 29/05/2021

COVID-19 Risk assessment 5 – Committee/Volunteers safety 29/05/2021

COVID-19 Risk assessment 6 - Kitchen Operations 29/05/2021

COVID-19 Risk assessment 7 – Site/Operational Specific Issues 29/05/2021

COVID-19 Infection Control Guidance Flow Charts 29/05/2021

COVID-19 Matchday action Plan 29/05/2021



Hazards? Who might be harmed Precaution in place

COVID-19 Risk

assessment 1 - PPE

Infection spread from surfaces and

equipment infected with COVID-19

Infection spread by customers with

COVID-19
Infection spread by staff with
symptoms of COVID-19

Customers
Club Members/Committee
Volunteers
Suppliers
Visitors

• Face coverings will be
encouraged

• Gloves are to be encouraged
when handling cash in the bar and
Kitchen.

• When gloves are being removed
from hands they must be removed
in a manner to reduce direct hand
contact with the outer surfaces of
the gloves.
Gloves should be disposed of and
hands washed immediately using
hot water and soap

• Where gloves are deemed
necessary as PPE, they must be
worn for relevant tasks only. Hand
washing rules must be applied as
per normal where gloves are not
worn

• Tasks shall be assessed to
determine the use of PPE as a
method of avoiding COVID-19
infection



Hazards? Who might be harmed Precaution in place

COVID-19 Risk
assessment 2 - Social
distancing
Infection spread from surfaces and
equipment infected with COVID-19
Infection spread by customers with
COVID-19
Infection spread by staff with
symptoms of COVID-19

Customers
Club Members/Committee
Volunteers
Suppliers
Visitors

External areas incl Stand
• Wolverhampton Casuals has
a ground capacity of c768.
Guidelines have indicated 30%
(230) capacity for the
foreseable future.

• Reduce the availability of
seating within the stand in line
with government and FA
guidelines. Refer to details
included within matchday
action plan for complying with
social distancing.

• Officials of Wolverhampton
Casuals to police the social
distancing practices of
spectators, particularly those
who choose to stand.

Clubhouse
• The layout of tables and chairs
within the clubhouse to be
adjusted to allow for appropriate
social distancing to be achieved.

• Where there is more than one
point of access, a door will be
designated for entry and exit

• Signage is to be placed at the
entrance door to advise customers
of social distancing rules within the
premises

• The occupancy level is to be
regularly reviewed as guidance
changes

• Committee regulate the number
of people within the building with
an entry only on exit rule to be
operated when full occupancy
capacity is reached

• Where customers are required to
queue to access the site, the
queuing area is to be marked and
distance markers placed on the
floor at regular intervals/in-line with
current advice

• Tables are set out to provide a
distance of 1m+ between table
surfaces inside and outside of the
premises. 2m being naturally
reduced where customers are
seated back-to-back.



• Floor markings are positioned
by the counters, toilets and at
entrances to facilitate compliance
with the social distancing advice
provided by the government

• Communicate on entrance the
(Covid Approved House Rules) for
controls we are taking as a club,
there will be signs at certain
locations repeating the message

• Access routes around the site
and to/from the toilets will be
clearly indicated.

• Max Toilet occupancy will be
identified

• Deliveries will be made outside
of operational hours and to be put
away asap

• Agreements in place to remove
the need for signing on receipt of
deliveries for the short term

• Committee member will come
out and check the delivery and
confirm

• Delivery driver to place delivery
down in a safe defined location
and step away

• Hands to be washed and
sanitised after taking in delivery

• Sign in – Committee/members
will sign in and out visitors

• Tables will be numbered where
needed to allow ordering and table
service to take place



Hazards? Who might be harmed Precaution in place

COVID-19 Risk
assessment 3 - Cleaning
(general)

Infection spread from surfaces and
equipment infected with COVID-19
Infection spread by customers with
COVID-19
Infection spread by staff with
symptoms of COVID-19

Customers
Club Members/Committee
Volunteers
Suppliers
Visitors

• Refuse from bins, customer
tables, rooms etc. will be bagged
and disposed of into appropriate
bin

• Customer toilets push points, tap
handles, doors etc to be wiped
down with disinfection on a regular
basis

• Customer drinking areas are
cleaned and disinfected/sanitised
regularly. This will include the
sanitising of all hard surfaces i.e.
tables & chairs.

• Surfaces frequently touched by
customers will be routinely
cleaned using a sanitiser solution
and disposable roll on a routine
basis

• Only appropriate cleaning
chemicals shall be available for
use.
These shall include detergents
and sanitisers which are effective
against enveloped viruses such as
COVID-19

• Manufacturer’s instructions will
be followed for dilution, application
and contact times for all
detergents, disinfectants and
sanitisers used within the business

• Use disposable cloths or paper
roll and disposable mop heads, to
clean all hard surfaces, floors,
chairs, door handles and sanitary
fittings

• Glassware, Cutlery, Crockery etc
if provided will be removed
following consumption and
cleaned, reuse of glass will not be
permitted. Disposables are
preferred.

• Front of house touch points
cleaned down on a regular basis,
light switches, bar tops, handles,
knobs etc



Hazards? Who might be harmed Precaution in place

COVID-19 Risk
assessment 4 - Customer
safety

Infection spread from surfaces and
equipment infected with COVID-19
Infection spread by customers with
COVID-19
Infection spread by staff with
symptoms of COVID-19

Customers
Club Members/Committee
Volunteers
Suppliers
Visitors

• Menu's will be displayed on
boards wherever possible. If not
possible then single use,
disposable copy only.

• Allergens will be primarily
managed by providing information
on paper information record

• All tables will be completely
cleared and sanitised once
vacated

• 60% Alcohol hand sanitising gel
stations are positioned throughout
the premises for customers to use.
Committee will be encouraged to
remind all of the need to use these
gels.

• Paper towels and a lined bin
will be provided

• Customers exhibiting symptoms
of COVID-19 to be requested
politely to leave the
premises for the safety of others.

• Posters and notices are
displayed for customers on the
rules in place to prevent the risks
of infection from COVID-19 at
point of entry and throughout the
premises. Such posters will
include detail of social
distancing and hand washing
arrangements

• Social distancing measures are
in place to permit customers and
to socially distance whilst queuing
and inside the premises

• Encouraging the use of
contactless payments where
possible, without
disadvantaging older or vulnerable
customers.

• Tables and chairs will be kept
clear of any sundry
materials/waste

• Staff will clean and sanitise their
hands after cleaning tables

• Hot Drinks and Food – Milk,
Sugar and other condiments will
be provided in sachets



Hazards? Who might be harmed Precaution in place

COVID-19 Risk
assessment 5 –
Committee/Volunteers
safety

Infection spread from surfaces and
equipment infected with COVID-19
Infection spread by customers with
COVID-19
Infection spread by staff with
symptoms of COVID-19

Customers
Club Members/Committee
Volunteers
Suppliers
Visitors

• As far as reasonably possible, a
distance of 2 metres is maintained
between committee/volunteers

• Dirty surfaces are cleaned with
soap and water/detergent before
disinfection with a sanitiser

• Touch points such as door
handles, tills, keyboards, touch-
screens, telephones and handrails
are cleaned and sanitised routinely

• Training and guidance provided
on how to communicate our
controls to customers/guests and
on how to deal with any person/s
who fail to adhere to the controls
in-place.

• Where committee/volunteers
indicate they are at risk of infection
they will be excluded from the
premises and asked to remain
away from the club for 14 days.

• Hand washing regimes are in
place: using soap and hot water
for at least 20 seconds. Use hand
sanitiser with at least 60% alcohol
if soap and water are not
available.

• Staff shall be regularly
reminded of the need to avoid
touching eyes, nose, and mouth.
Where they do touch their face
etc. they should wash their hands
immediately

• Shaking of hands is not
permitted – we encourage the use
of other verbal greetings and
smiling as non-contact methods of
greeting.

• Advice is provided for all on any
new provisions to combat the
spread of COVID-19.
Committee/volunteers will apply
the controls in place to prevent the
risks of infection to each other and
our customers.

• Advice is provided to all on the
need for cleaning hands on arrival
at work and back home.

• Regular communication will
take place to discuss
improvements

• On completion customers will be
asked to leave glasses at the end
of the table for collection to



prevent collectors from stretching
over people

• Hand sanitizer points located at
specific key points

• Any card machine must be
sanitised after each chip and pin
use



Hazards? Who might be harmed Precaution in place

COVID-19 Risk
assessment 6 - Kitchen
Operations

Risks of infection from COVID-19
resulting from exposure to
potentially contaminated persons
Risks of infection from COVID-19
resulting from exposure to
potentially contaminated surfaces
Hazards arising from additonal
duties undertaken as a result of
COVID-19 controls.

Customers
Club Members/Committee
Volunteers
Suppliers
Visitors

• Face coverings to be considered
in kitchen where work cannot take
place within a distance in line with
government guidance

• Hand contact services to be
cleaned at the end of service

• Hands to be washed as normal
for 20 secs, then dry and when
you have turned the taps off, you
must then apply hand sanitizer

• Where gloves are not worn,
regular hand washing must be a
priority

• Use of a sanitised pen when
completing due diligence
paperwork

• Serving of food to be limited to
the hatch until further guidance is
provided.

• Food and Drink will be provided
in disposable containers with all
condiments etc being of the single
use sachet type



Hazards? Who might be harmed Precaution in place

COVID-19 Risk
assessment 7 –
Site/operational specific
issues

Risks of infection from COVID-19
resulting from exposure to
potentially contaminated persons
Risks of infection from COVID-19
resulting from exposure to
potentially contaminated surfaces
Hazards arising from additonal
duties undertaken as a result of
COVID-19 controls.

Customers
Club Members/Committee
Volunteers
Suppliers
Visitors

• Use of changing and showering
facilities is currently permitted and
will be reviewed on an ongoing
basis in line with FA guidelines.

• Training (both participating and
coaching) must follow current FA
guidelines (see below). All players
and staff must turn up for training
in their own cars and depart alone
on completion of training,

• Cleaning of shared training
equipment after each individual
use shall be carried out

• Playing of matches is now
permitted. Government, FA and
Wolverhampton Casuals FC
guidelines around the playing and
arranging of games incl ground
capacity is to be followed.

• Matchday arrangements (players
and officials) will be reviewed in
line with FA guidelines. Refer to
separate Matchday actions
checklist.

• Physiotherapy and other medical
treatment will be administered in
line with the relevant guidelines
(GOV/PHE/FA).

• Hospitality will be reviewed in
line with FA guidelines as and
when competitive fixtures
commence. Refer to separate
Matchday actions checklist.

• Payment at turnstiles will be
reviewed in line with FA guidelines
as and when competitive fixtures
commence. Refer to separate
Matchday actions checklist.

• Production of matchday
programmes will again be in line
with FA guidelines. Refer to
separate Matchday actions
checklist.

• Use of grounds maintenance
equipment, tools and machinery
will be restricted to ground staff
only. Equipment will be used
adhering to normal PPE
requirements and “Touch Points”
will be cleaned/sanitised upon
completion of each task.

COVID-19 Infection Control Guidance Flow Charts




























