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Introduction
Dear all,
At Rothamsted Enterprises, the health and safety of our people, our clients and our tenants
are of the utmost importance. We have put in place significant measures around cleaning and
health and safety checks to help stop the spread of the coronavirus.
Our highly supportive and knowledgeable colleagues at Rothamsted Enterprises have worked
closely with the Rothamsted Health and Safety Dept to ensure our policies and procedures
are robust.
As this situation is constantly changing, this policy will continue to be reviewed and adjusted
to ensure we comply with all government guidelines and keep our staff, customers and
tenants safe.
We may need to run our venue slightly differently and some of our standards of service and
support will change during these times. Your requirements will always be front and centre
for us, and we will strive to deliver the excellence you are used to from us, whilst maintaining
Covid-secure protocols and keeping colleagues and customers safe.

Warm regards,

Nicole Sadd - CEO
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Rothamsted Enterprises Covid-19 Policy
In-line with UK Government advice, we are committed to continually reducing the risk of
Covid-19 exposure to our team members, members of the public, guests, visitors and suppliers.
The Department of Health and Social Care and Public Health England publish their guidance
to www.gov.uk/coronavirus.
This information and links to other relevant GOV.UK guidance is the primary source of
information upon which this policy and guidance documents are based.
For the purpose of compliance with health and safety law, the content of this document is
designed to meet the functional requirements of the following legislation:
• The Health and Safety at Work Act 1974.
• The Management of Health and Safety at Work Regulations 1999.
• The Personal Protective Equipment Regulations 2002.
• The Control of Substances Hazardous to Health Regulations 2002.
• The Workplace (health, safety and welfare) Regulations 1992.

Implementation
Our policy and guidance documents, along with all revisions, will cover each venue
(Rothamsted Conference Centre, Rothamsted Manor, Rothamsted Restaurant and
Rothamsted Agritech Business Centre) and is issued to all staff at Rothamsted Enterprises.

Our team is responsible for:
• Implementing our policy and operating standards within our venues under the Team’s
control and for maintaining the standards in place at all times through regular checks
that must include enforcing regular handwashing, provision of anti-bac sanitiser gel and
regular, strict cleaning schedules.
• Providing operational feedback to assist with improvements to this policy and/or operating
standards to Nicole Sadd, CEO.

Our clients are responsible for:
• Following current Government guidelines.
• Respecting staff and guests personal choices when it comes to wearing face coverings.
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Monitoring
The Department of Health and Social Care and Public Health England website will be
monitored on an ongoing basis by Nicole Sadd. Any significant changes that affect this policy
or operating standards will be communicated to the following personnel:

Review
The Department of Health and Social Care and Public Health England website will be
monitored on an ongoing basis by Nicole Sadd. Any significant changes that affect this policy
or operating standards will be communicated to the following personnel:

Safe Working Practices
Training
All team members were required to complete online training before being allowed to return to
work. Staff will also be required to sign to confirm they have completed this training.
Team training will cover:
• How to wash your hands correctly
• Covid-19 awareness
• Covid-19 Risk Assessment
• Social distancing rules
• The importance of personal hygiene
• Cleaning and disinfecting work areas and public spaces safely
• Client welfare and interaction.

Posters & Signage
This document will be displayed as reminders to all team members & guests in the
following areas
• On the Rothamsted Enterprises website
• In the kitchenette
• In the Rothamsted Enterprises team offices
• In the main kitchen.

A “Hand Hygiene” poster will be displayed as follows:
• In the kitchenette and main kitchen
• In the staff control area
• In all washroom facilities
• Adjacent to all other wash-hand basins, including those in shared tenant facilities/labs.
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PPE
Rothamsted Enterprises team have access to Personal Protective Equipment and LFT test that
can be used at any time; however the wearing of masks is now personal choice and down to
the individual.
However there are still instances where it may be appropriate for our staff to wear masks, for
particularly large conferences, where delegates have been required to wear a mask or faceto-face show rounds where the client has opted to wear a mask.
Training has been provided on how to safely remove and dispose of PPE. All areas will be
provided with a station to sanitise / wash hands regularly.
Protective screen guards are in place in the café, offices and in our main reception and will
now remain in place.

Hand Washing Facilities
Hand sanitiser stations will be placed at all staff and guest entrances/ exits and all areas
where guests or team members are required to be present in any volume. These include back
of house areas, reception, restaurant, meeting rooms, shared tenant spaces and there will be
notices to remind guests and team members to sanitise their hands.

Public Spaces
Daily cleaning regimes will continue in all public and back of house spaces with an emphasis
on frequent contact surfaces including reception desks, restaurant tables, serving areas,
meeting rooms, public toilets, offices, lifts, door handles, switches, room keys and locks, AV
equipment, stair handrails and seating areas.

Meeting Rooms
Meeting rooms are now set up in our standard layouts. However, if you would feel more
comfortable with 1 metre or 2 metre social distancing layouts in your rooms, we can of course
accommodate this. Please let us know when you make your booking.
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Food & Beverage
Rothamsted Enterprises can offer a variety of options for you to enjoy food and drink with us
during your visit.
• Order food and beverages to your room using our standard conferencing menus
• Order a buffet to be served just outside your conference centre room
• Order our sustainable packed lunch boxes (up to 30 delegates)
• Visit our sustainable restaurant inside the conference centre, where you can enjoy a
selection of hot and cold food, sandwiches, paninis, jacket potatoes, soup, snacks, hot
and cold drinks and cakes. Lunch is served from 12-2pm. The restaurant is open from
9am - 3pm Monday to Friday
• We can also offer formal seated dinners, BBQs, summer picnics, afternoon tea and more,
depending on your needs and numbers.

Cashless
To reduce the risk of transferring the virus we will no longer be accepting cash at Rothamsted
Enterprises. Guests will be required to pay by debit or credit card for any goods / service.
For some pre-ordered products and services, we will be offering payment by debit or credit
card over the phone.

Lateral Flow Testing
We strongly advise all visitors to take a lateral flow test 48 hours prior to your arrival.
If you are feeling unwell, please refrain from visiting Rothamsted.
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Contact Us
Rothamsted Enterprises West Common Harpenden Hertfordshire AL5 2JQ
01582 938500 I info@rothamstedenterprises.com I
www.rothamstedenterprises.com

