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We take the safety of our customers and staff very seriously,

especially given the current climate we find ourselves in.

Following guidance from the government, the WHO (World Heath

Organisation) and advice from NCASS (National Caterers

Association), we have reviewed and updated our hygiene

practises to minimise the risk of spreading germs, even

though, by the government’s admission, the risk of

transmission through food is low.

Here are the some of the measures we have put in place to

ensure that we are playing our part in reducing the spread of

the coronavirus:

1. The WHO has advised that one of the best ways to reduce

the transmission of coronavirus is to regularly wash hands

with warm water and soap. Wearing gloves can give a false

sense of security and so we ask our staff to wash their

hands thoroughly and regularly. There is also a notice

above the hand wash basins showing best hygiene practises

regarding hand washing.
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2. We have invested in an online ordering system so that

customers can place their orders remotely and without the need

for any prolonged face-to-face contact. Our ordering system also

staggers and limits customer collection times so that fewer

people arrive at their same time.

3. We deliver our own pizzas, employing our own trusted delivery

drivers, rather than relying on 3rd party delivery services.

4. We have increased our cleaning routine, as advised by the 

Food Standards Agency, and buy recommended cleaning products to

help us sanitise and disinfect our kitchen on a regular basis.

5. You will have noticed that once the pizzas come out of our

pizza oven, where temperatures exceed 500°c thus killing any

bacteria or virus particles, the pizzas go straight into a box

and are not touched again by our staff.

6. We have modified the layout of our kitchen and collection

area so that only a small collection hatch is open, minimising

contact between staff and customer, protecting both in the

process.


