
STAFF HANDBOOK



Hello 

We are delighted to welcome 
you to the Perch and the 
team. We hope your time 
with us will be delightful and 
rewarding. We know that 
our success depends on the 
people working with us, and 
so we will do our very best to 
make sure you have all you 
need to be flipping fantastic 
in your job.  

We have created this 
handbook to make the start 
of your journey with the Perch 
a little easier. The handbook 
contains information about 
the business, policies and 
procedures, alongside some 
handy hints and tips. 

Please take your time to 
read all of the information, 
as it should help answer any 
questions that you may have. 

Bonjour

Hola

Zdravstvuyte

Salve

Ciao

Konnichiwa

Guten Tag

Olá

Anyoung haseyo

Ahlan

Goddag

Shikamoo

Goedendag

Yassas

Dzień dobry

Selamat siang

Namaste, Namaskar

Merhaba

Shalom

Hej, Tjena
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The Perch and
Strenson Leisure

The Perch in Lancing is a bustling Café/Restaurant right on the beach. 

Founded in August 2015, it is a modern building that serves great fresh 

food with fantastic service. It is, in fact, one of the largest zero-carbon 

structures in the south of England!

The Perch in the Park in the heart of Princes’ Park in Eastbourne was 

acquired in March 2020, and after a signature, refurbishment opened its 

doors to the public in the summer; and although slightly smaller than 

Lancing, it is a beautiful café restaurant in another fabulous location right 

by a lake. 

Our biggest project to date is the refurbishment of the Southern Pavilion 

on Worthing Pier. We are transforming the space into what will be 

our flagship venue; Perch on the Pier. Still under construction, as this 

handbook comes to fruition, it will be completed 2022.

Also under the Strenson umbrella is The Perch Gym, located next door to 

the Perch in Lancing; we have several Airbnb properties in the group as 

well, these are above the Lancing Café, in Brighton and Worthing. 
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Meet the team
The Directors

Alex is the owner and Managing Director of Strenson and the Perch. He 

created the concept and idea for the Perch. He is an open and hands-on 

MD whom you will often see in the restaurants, so please don’t be shy; 

introduce yourselves and have a good old chat. Alex likes kitesurfing and, 

most of the time, his dog Harry.

You can reach Alex at alex.combes@perch.team

Damian is our Director and has been with the Perch from the start and 

helped shape the design of the Perch; Damian has a wealth of hospitality 

knowledge from a diverse kitchen and management background. 

Damian’s role is to support the restaurants’ General Managers and work 

with Alex and develop and drive the business forward. Not always behind 

the scenes, Damian is not scared to roll up his sleeves and lend a helping 

hand whenever needed. The worst kept secret at the Perch is Damian’s 

love of musical theatre.

Damian can be contacted at damian.wilkins@perch.team

People and HR

Anna is the Head of Team and looks after the people and HR side of the 

business. Her role is aimed at driving benefits, improving environments, 

and ensuring our teams are happy and developing. To get in touch you 

can reach her on anna.timpson@perch.team 01903 331025.

Payroll

Sarah looks after our payroll, for any questions or queries please email 

sarah.bold@perch.team

Organisation and logistics

On paper Rebecca Pearson is the PA to Alex the MD, but in reality she 

basically makes everyones lives in the business easier. If you ever need to 

contact Rebecca her email is Rebecca.perason@perch.team 
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Marketing and Social Media

For anything marketing, events, or social media based please email

Becky on becky.fewkes@perch.team

Design

Tom Cooper is our in-house Graphic and Interior Designer. He plays a big 

part in the look and feel of the Restaurants and our advertising, including 

all things signage related. Please contact Tom on tom.cooper@perch.

team for any Graphic related question. 

Your Management Team

Each restaurant is headed up and supported by our fabulous 

Management team. We have a General Manager at the top of the 

structure who overseas everything to do with the restaurant; Hannah 

in Eastbourne Hannah.castle@perch.team and the General Manager in 

Lancing is currently TBC. We then have Assistant General Managers, Head 

Chefs and Shift Supervisors that report into the General Managers and 

who run the show in the their absence.

Your Chiefs

In each restaurant location, we have a set of Chiefs, and each staff 

member is assigned a Chief Team to be a part of. The Chief’s job is to look 

out for their team, mentor, listen, guide, motivate, and bring the fun to try 

and ensure that the Perch is full of happy people who enjoy what they do. 

So when you start in your role, your Chief will introduce themselves, give 

you a warm welcome and let you know what team events or challenges 

we have running that you can be part of. Any questions about Chief teams 

please contact anna.timpson@perch.team

Maintenance

For any of your maintenance needs please fill out a maintenance requests 

form via the perch.team website so our residence handy person can get 

on the case with fixing any issues as soon as possible.
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Cleaning

Paul is our contracted cleaner who, in the early hours, cleans the floors, 

windows, and toilets of Lancing Perch and the Perch Gym on a daily basis. 

Heather is our Head Housekeeper and her predominant focus is the 

Airbnb properties above the Lancing Perch but she often interacts with 

the Cafe team with regard customer check ins as the Cafe holds the 

keys for the properties. It is also Heather’s role to keep an eye on the 

appearance of Lancing Perch and liaise with the Cafe Team, Colin on 

Maintenance, and Paul to ensure it is up to our high standards. 

Clare and Fiona also clean the Airbnb’s with Heather and will often be in 

and out of the Cafe in Lancing.

General Stuff

We are a friendly bunch at the Perch, so please ensure that if you have 

any questions or queries that you always ask, no matter how small the 

question is. Your Management and Chief Teams are there to help you 

throughout your journey with us, so they will do their best to either 

answer the question or point you in the right direction.
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Looking after 
yourself

Working in hospitality has many perks, but it can also 

take its toll on the body, so it is vital that you make sure 

you do all you can to look after yourself. 

Here’s some top tips to
help you: 

Stay away from drugs – This is illegal and gross 

misconduct, and we have a zero-tolerance policy, so 

just stay clear! 

Alcohol – Now we know that some people love a 

drink, it often comes part and parcel of working in 

the hospitality industry, however, drinking on shift 

or being drunk at work is not permitted. Anyone 

suspected of being under the influence of alcohol 

whilst at work will be subject to disciplinary action. 

Stay clean – Working within hospitality often means 

long shifts and running around a lot. Please stay on 

top of your personal hygiene, showering before shift, 

wash your clothes regularly and use deodorant. Trust 

us there is nothing worse than a manager having to sit 

down to talk to you about bad hygiene. 

Get your beauty sleep – Hospitality work can involve 

long and unsociable hours, so it is important to get 

your beauty sleep to recoup. If you burn the candle at 

both ends, you will 100% burn out fast and then not be 

at the top of your game for work, nor be able to enjoy 

your time off properly. 

Get some you time – We’re by no means telling 

you what to do in your own personal time, but it is 

important to look after yourself. We suggest spending 

time outside, going for walks, cooking your favourite 

meals, take part in an exercise class. All of these things 

will help release all of those good endorphins and in 

turn promote positive mental health. 

Finally, if you’re ever finding life difficult, you’re feeling 

emotional or you feel that you are suffering with 

anxiety or depression, please make sure that you talk 

to someone. It’s really important to open up to either a 

friend, a colleague, a family member, your Manager, or 

your Chief. You are never alone, and you do not need to 

suffer in silence.

In the same breath, if you suspect that one of your 

colleagues is struggling with any of the points above, 

help them out, talk to them and seek advice from your 

line manager if you feel it necessary. We are one big 

family and we MUST look out for one another. 
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Top tips from
our teams

• Be approachable, friendly and sociable.

• Sometimes we may need shifts covering  

 and this could sometimes be in our other  

 restaurants. This will be    

  communicated through Deputy. Covering  

 shifts, particularly at the other venues is a  

 great opportunity to learn the wider business  

 and meet new people.

• Be helpful, be willing and be a team player - it  

 doesn’t go unnoticed.

• Working in hospitality can give you some  

 amazing skills and experiences, so grab the  

 bull by the horns and embrace every   

 opportunity given.

• We are firm believers in you get out what you  

 put in. We are passionate about investing in  

 our staff and their development. If you show  

 the right skills and attitude then we will be  

 there to help drive your career forward.

• At the beginning of your journey with us there  

 is a lot to take in and learn, our team and  

 management will be there to support you, so  

 please make sure that if you aren’t sure   

 of something to always ask, no matter how  

 small the question is. 
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 Getting you set up
Deputy

If we haven’t already, we will shortly send you an invite to join our 

scheduling App called Deputy. Please set up your account as soon as 

possible so we can get added you to the rota. This is where you will find 

all the shifts that you have been scheduled for in the ‘Me’ area of the App 

– Upcoming shifts. If you allow the App to send you notifications then you 

will be notified whenever you are scheduled for a shift. 

Deputy is also the place where we make regular team announcements on 

the News Feed section and the place where you can request annual leave 

and log any previously agreed unavailability.

You will be required to clock in an out of any shift that you work on the 

Deputy App, including your break times. Please ensure you are logging in 

and out of shift when you are on the premises; the App does show us your 

location when you clock in and out!

It is also very useful to ensure that you have the notifications turned on 

for Deputy so that you get all the team announcements and know when 

there might be open shifts available that you could pick up.

At the end of every shift, upon clocking out you will be asked to 

anonymously rate your shift with an emoji                             and a

comment so that we can be more in the know about how you are

feeling about work.

Paperwork

We will have asked you to send us pictures of your identification to prove 

your eligibility to work in the UK; Passport (and visa/share code if required) 

or birth certificate, Proof of National Insurance Number (P45, P60, or 

previous payslip) and Proof of Address (Driving Licence, bill or bank 

statement). If you haven’t sent these in already, please email over to

anna.timpson@perch.team

A contract of employment will be emailed out for you to sign through 

Docusign. Please read the document careful, initial, and sign to return as 

soon as possible.
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Uniform

Chef

You will be provided with Chef whites or blacks if you don’t already 

have your own. Close toed black shoes or boots are also required in any 

chef role. We will order what you need when you start in the role, until 

they arrive please wear something as close to this as you can. It is your 

responsibility to arrive on shift with clean, ironed uniform. Long hair must 

be tied back.

Kitchen Porter

Please come to work clean and presentable with comfortable closed toed, 

flat shoes.

Front of House

We don’t have a uniform as such but ask you to dress smart/casual and be 

clean and presentable with clothes ironed, and with comfortable closed 

toed, flat shoes. Clothes that are typical in workout or outdoor activities, 

are too revealing, or have offensive or inappropriate logos are not allowed.

When you start in your role you will be given 1 or 2 aprons (depending on 

whether you work full time or part time). These will be your responsibility 

for your whole time at the Perch to take home wash and remember to 

bring in. 

You will also be given a name badge when you start, it is then your 

responsibility to ensure you wear this for every shift. 

Should the government guidance be to wear a face mask as a Covid 

precaution, please ensure that you bring one to work with you.  

Your First Day

On your first day you will be met by the General Manager and/or the Shift 

Leader of your department. They will introduce you to the rest of the team 

and give you a tour of the building. This will help you get your bearings, 

work out where everything is and who the key people within the business

are. We understand that your first day may be a little daunting, but we

are a friendly bunch at the Perch. No question is too small or silly so

please don’t be afraid to ask too many, remember it was everyone’s

first day once! 
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During your first day we will show you the basics and 

from there we will build upon your role with your 

training. You may have to be thrown in at the deep 

end, please don’t worry, we will be there to guide you

through and show you how everything is done. 

Sometimes it is the best way to learn. 

Food, Drinks, and Breaks 

For every 6 hours that you work you are entitled to a 20 

minute break. These breaks will be given to you by the 

Manager or Shift Leader on duty. Your break may be 

split into smaller breaks or taken as one. Regardless of 

whether you smoke or not, you will be entitled to the 

same amount of breaks.

Whilst at work, one of your Perch perks if free hot 

drinks, please help yourself when required.

Also as part of your package, you are entitled to 40% 

off our food and drinks menu. When on shift this can 

only be ordered by the General or Assistant Manager, 

or the Front of House Shift Leader, and you will need to 

pay at the time of placing the order. Please be aware 

that if the kitchen is particular busy then they may not 

be able to make your food at the time of your break. 

Alternatively, you can bring your own food into work 

for your break. 

Staff Discounts 

As a member of the Perch team you are entitled 

to 40% discount on food and drink for yourself and 

significant others (up to 4 people including yourself) 

when visiting any of our venues. 

Another great Perch perk is free gym membership 

at the Perch Gym in Lancing worth £35 a month. 

The gym is open from 5:30am on weekdays, and 

7am on the weekends, until 10pm every night. It’s an 

unmanned gym with lockers and shower facilities 

available. The staff access code to gain entry is 

50962472.
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     Getting Paid
You will be paid on a monthly basis in arrears on the 

25th of each month for the period worked from 21st 

of the previous month to 20th of the current month. If 

the 25th is a Weekend or Bank Holiday your bank may 

not show the payment until the next working

day after. 

In order to be paid you must have supplied Sarah 

Bold with a P45 or completed new starter form 

(which she will send to you via email) and your bank 

account details before the payroll cut off date of 20th 

of the month. Remember if you have any questions or 

queries about your pay email sarah.bold@perch.team

Your will receive your e-Payslip from Xero on pay 

day. To access your payslip you will need to enter a 

password. Your password is your first and last name 

initials, followed by your full date of birth. Here is an 

example: ST13031998

National Insurance, Tax and 
Pension Contributions 

If you think that you are being taxed incorrectly, please 

contact Sarah Bold and she will check the details with 

you. If you are on the incorrect tax code, you will need 

to contact HMRC directly and they will assist you with 

this. To contact HMRC call 0300 200 3310

IMPORTANT NOTE: When calling HMRC you will need 

your NI number, you will also need the PAYE number 

for the company. Please email

sarah.bold@perch.team for this. 

Pension contributions

Our pension scheme is with The Peoples Pension. If 

you are over the age of 22 and earning over £10,000 

per year, then you are eligible for paying a pension. 

The national pension scheme is administered on an 
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auto-enrolment basis after you have been with us for 

three months. If you wish to opt out of this scheme 

you can do so by following the instructions sent by 

The Peoples Pension once you are enrolled. If this is 

done within one month, all contributions paid will be 

refunded. Please email Sarah.bold@perch.team to 

confirm you have opted out or with any queries.

If you chose to make a contribution this will be a tax-

free deduction and will be taken from your salary on 

a monthly basis. The minimum you can pay into your 

pension scheme is 5% of your total salary, you can opt 

to pay in a higher percentage if wish to do so. Strenson 

Leisure will then make a contribution of 3%. 

Tips

When working in hospitality, it is a great perk to 

receive tips from customers. However, it is a choice 

of a customer to be able to do so. Therefore as part of 

the crew, you should not be asking for tips. This can 

be seen as extremely rude and could be a detriment 

to the business. Tips earned by the team are divided 

evenly between everyone regardless of whether you 

are Front of House or the Kitchen based, you are part 

of a team and equally rewarded as the team; this 

reward is relative to how many hours you have worked 

and is paid every month along with your salary.  3% 

of the overall tip amount must be deducted to cover 

credit card and additional payroll charges. We aim to 

keep this charge to the absolute minimum.

Expenses

Only Managers and Shift Leaders have the 

authorization to claim expenses. If, as a Manager or 

Shift Leader you have been granted permission from 

a Director to make a purchase and claim the expense 

back you must do so by emailing a copy of the receipt 

to sarah.bold@perch.team
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     Time off
Holiday Entitlement and 
Annual Leave

As an employee you are entitled to paid holiday / 

annual leave. Full-time holiday entitlement is 28 days 

per year, inclusive of 8 statutory and public holidays 

during the year. This entitlement is pro-rated if you 

work part time.

Our holiday calendar runs from  21st June – 20th June 

the following year. 

If your employment commences or finishes part way 

through the holiday year, your holiday entitlement will 

be pro-rated accordingly.

Your annual leave balance will be loaded on to your 

account on Deputy when you start work and at the 

start of each holiday year. If you have any questions or 

queries concerning you holiday entitlement or balance 

please email anna.timpson@perch.team

Holiday and time off must be requested in advance 

through the Deputy App for approval by your direct 

Manager who writes the rota (usually the General 

Manger or Head Chef of the restaurant), please

ensure you select the correct Manager to approve

your holiday. 

Please also ensure that you select a Leave Type i.e. 

Annual Leave or Birthday Leave before submitting 

your request for Manager approval. Holidays must

be taken at times convenient to the Company. If

you are requesting more than two weeks leave at

one time please ensure you also request the approval 

of a Director.

The Company may require you to take holiday leave

on specific days as notified to you. 
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Please note that under the terms of your employment, 

staff are required to work on: Public / Bank Holidays 

/ busy periods of the year at the discretion of the 

business. The business reserves the right to include 

all Public / Bank Holidays within employees’ statutory 

leave allocation.

 

All holiday must be taken in the year in which it is 

accrued. You cannot carry untaken holiday entitlement 

forward from one holiday year to the following holiday 

year unless a period of long-term Sick Leave, Statutory 

Maternity, Paternity or Adoption Leave has prevented 

you from taking it in the relevant year. 

In the leave year in which you join the Company, your 

entitlement will accrue monthly, and you shall only 

be entitled to take holiday which has accrued (unless 

otherwise agreed by the Company).

Bereavement 

Due to the nature of your contract, we cannot pay 

you for any shifts that you cannot work due to 

bereavement. However, should you know in advance 

of any arrangement’s then we will do our best to 

accommodate your days off so that you don’t miss 

out on pay. Alternatively, if you have any annual leave 

available, then you could take some of the time off as 

annual leave if you wished.

Sickness

In the event of your absence for whatever reason you 

(or in exceptional circumstances someone on your 

behalf) should contact the Manager on duty ASAP, 

and certainly an hour before your shift is due to start 

by telephone (Lancing 01903 520317, Eastbourne 01323 

325757). It is not acceptable to use any other means of 

communication such as email, text or WhatsApp, or 

Deputy message. 

Sickness records will be monitored and followed up 

with a return to work meeting.

We understand that from time to time you may be 

sick or hurt yourself. Statutory Sick Pay can be paid to 

you, if eligible, on the 4th consecutive day of absence.

A medical certificate signed by your doctor as to the 

reason for the absence must be handed or sent to your 

Line Manager or Head of Team anna.timpson@perch.

team if you are absent for any period of 7 consecutive 

days or more. (A new medical certificate should be 

sent periodically as required by The Company).
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Your Training 
Journey

Our aim has always been to encourage, train and 

develop staff to reach their full potential. Over the 

years we have helped individuals build their skill and 

knowledge enabling them to work their way through 

the ranks to positions of Shift Leader, Head Chef and 

General Manager. 

Great training is the key to your success and here we 

will outline the procedures in place to help you get the 

most out of your journey with Perch. 

Your training will be split into two parts, online and 

face to face in the venue.

Flow – E-Learning training 
platform

Our E-Learning programme is delivered by Flow 

Hospitality Training. You will receive an email from 

Flow with a link and an access code to login. When 

prompted we recommend you setting up a Module 

Manager account to make it easier to log back in when 

you need to. Most people will receive 5 modules sent 

across in 2 emails to complete before their first day. If 

you have not received your Perch Training Instructions 

email from Flow then please let Anna know on anna.

timpson@perch.team

These training modules must be completed within 2 

weeks of accepting your job offer, and ideally before 

you start work, failing to do so will result in you being 

taken off of the rota until they are complete. 

The modules are mostly compliance based and cover 

all legal guidelines that must be followed in order to 

be compliant in your role; Food Safety, Food Allergen, 

COSHH, and Covid safety precautions.  
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Training within your venue 

During your first few weeks we will ensure that you are 

trained in all areas of your job role, these will go hand 

in hand with the E-learning Flow training which you 

have completed. 

Staff development 

Developing our staff is one of our main focuses 

within the business. Our staff are the reason why our 

restaurants are as great as they are, so we want to do 

all we can to invest in you. 

As our business develops there will be opportunities 

for you to grow and develop within your career. If you 

show that you are willing to develop and show that 

you want to learn, then we will ensure that we give you 

the time and the tools to be able to develop you into a 

bigger and better you. 
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     Our policies
To operate our business efficiently, we have several 

policies and procedures that provide a roadmap for 

our operation and cover what we expect employees 

to adhere to. They essentially ensure compliance with 

laws and regulations and give guidance for decision 

making. If you would like to see any of our current 

polices listed below they can be viewed at:

www.perch.team/team/ using the password Perch123 

or you can contact Anna directly on

Anna.timpson@perch.team

Probation Policy

Capability Policy

Disciplinary Policy

Diversity and Equal Opportunity Policy 

Fair Treatment Policy

Flexible Working Policy

Grievance Policy

Maternity Policy

Shared Parental Leave Policy

Whistleblowing Policy
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Health and
Safety

Everyone at work has a legal duty to look after the 

health and safety of colleagues and customers 

as stated by the Health & Safety at Work Act 1974 

(HASAWA). Failure to do so can lead to fines and 

imprisonment for any individual who deliberately 

causes an accident or acts in breach of HASAWA. You 

will find a Health and Safety poster located within your 

place of work which will give you full details of the act. 

Risk assessments must be carried out for every venue 

and kept under review. 

As part of our responsibilities under the act, we must; 

• Provide and maintain equipment and systems  

 of work that are safe and without risk to health.

• Ensure chemicals and other substances are  

 handled safely.

• Provide information, instruction, training and  

 supervision as is necessary to ensure health  

 and safety.

• Maintain a safe and healthy work place with  

 the necessary facilities.

In addition to this you must; 

• Take care of your own health and safety at  

 work and use equipment and personal   

 protective equipment as instructed. If   

 you are in any way unsure you must speak to  

 a Manager. You must report any hazards or  

 accidents when carrying out your day to day  

 duties, this helps to take care of the health and  

 safety of you and the team.

• Co-operate with your Manager, i.e. attend  

 training sessions.

• Not misuse or interfere with anything   

 provided for health and safety purposes.
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COSHH 

COSHH stands for Control of Substances Hazardous 

to Health. The regulations cover the use of all types of 

hazardous chemicals, their storage and the need for 

protective clothing. We all have responsibilities under 

these regulations. You should familiarise yourself with 

the products used at your business by reading the 

labels and learning the safety rules. 

You must: 
• Never use chemicals you haven’t been trained  

 on. 

• Always use as instructed.

• Always use protective equipment/clothing as  

 directed.

• Only use approved chemicals.

• Always keep chemicals in labelled containers.

• Always store away from food.

• Always wash your hands after using chemicals.

• Always return chemicals to the correct store as  

 soon as you have used them.

• Report any accidents immediately.

• Never mix chemicals; they may react with  

 each other.

• Never pour chemicals into other containers.

• Never use chemicals for anything they were  

 not supplied for.

First Aid

Each venue will have their own First Aid at work 

provisions calculated by their Manager.

The site Manager is responsible for First aid and will 

ensure that there are the correct provisions are in 

place throughout the venue.

Please declare any current first aid training you may 

have and any hidden disabilities and illnesses that may 

require first aid knowledge and care while on shift. 
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Electricity at Work 

Advise your Manager or Shift Leader if you spot any 

dangers regarding electrical equipment. This could 

be, for example, overloaded sockets, damaged/faulty 

wiring, or loose plugs. Please check each time you use 

any piece of electrical equipment. 

Hazard Spotting 

Always tell your Manager or Shift Leader if you spot 

any potential hazards. For example, these may include 

worn carpets, broken furniture, loose handrails, 

escaped zoo animals and uneven paths. But mainly it’s 

about the zoo animals. Never tackle a tiger alone. 

Personal Protective 
Equipment (PPE) 

In some instances – not just because it looks cool – we 

will provide personal protective equipment for you to 

use when carrying out certain tasks, and you must use 

this for your own safety. This could include gloves or 

gauntlets, googles, masks, aprons, and ear plugs.

Each venue will be risk assessed, and you will be 

trained if this affects you personally. 

Safety Signs 

You will notice various safety and warning signs 

around the business, mainly in back of house areas. 

You must adhere to these at all times. 
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Cellar Safety 

If your role involves cellar work, you will receive training 

to make sure that you are safe. This might include 

securing gas cylinders and putting away deliveries.

The cellar must be kept as tidy and clean as possible 

ensuring there are clear exit routes at all times. 

General Housekeeping 

It is important that all storage areas, walkways, and 

external areas are kept clean and tidy to prevent 

tripping hazards and manual handling difficulties. 

Unmanaged combustibles are a fire hazard. If 

anything concerns you, speak to your Manager or

Shift Leader. 

Fire Safety 

Fire is possibly the biggest danger to life in any public 

area as it can be started very easily and can quickly get 

out of control. 

There are three things needed for a fire. If you remove 

one of these things, the fire will be put out. 

Oxygen, Heat, and Fuel
 

There are many ways to avoid fires breaking out.

Here are a few examples: 

• Observe the no smoking rules

• Don’t overload sockets

• Report any loose wires immediately

• Special attention must be given to kitchen  

 equipment such as grills / chip fryers / ovens /  

 grease filets and the extract canopy   

 hood as these could catch fire easily.   

 They must be cleaned on a regular basis.

Fire Extinguishers

You should only tackle a fire if:

• It is in the early stages and it is safe to do so,  

 and

• You have been trained by a professional.

• It is blocking your exit.

• Fire extinguishers are provided to aid your  

 escape.

Fire Doors

Fire doors are made to withstand extreme 

temperatures for longer periods of time than regular 

doors. Always adhere to the signs stating, ‘Fire Door – 

Keep Closed’, as this can prevent fire spreading. Never 

wedge a fire door open for any reason. 

What do you do if you discover a fire? 

• Remain calm, do not panic, raise the alarm.  

 Get yourself and everyone else out of the  

 building.

• Call the Fire Brigade on 999 – give as much  

 information as possible. Give the name of your  

 business and telephone number.

• Never go back into the building.

• Never put yourself in a position of danger.
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