
Colchester

FOOD BUSINESS
Guidance about COVID-19 
Helpful tips and information for food 
businesses on how to introduce 
food takeaway and delivery options 
to your business.



Is your business registered as a food business 
with Colchester Borough Council?

Yes No

You cannot make food 
deliveries.

Find out how to register 
a food business HERE

Yes - cold food Yes - hot food

Are you 
transporting cold 

or hot food?

Food must 
be kept 

cold whilst 
transported. 

Use an 
insulated box 
with a coolant 
gel or a cool 

bag.

Food must be 
kept hot whilst 

transported. Use 
an insulated box. 
Recommended 

to keep distance 
limited to within 

30 minutes

Food must 
prepared in 
accordance 

with EU 
regulations on 

Food Safety and 
Hygiene.  

(See FSA link on back)

No - take away 
only

https://www.colchester.gov.uk/info/category/?id=register-food-business


No evidence COVID-19 is spread through food 

Scientific advice is that it is very unlikely that COVID-19 
can be spread through food, but, if you are changing 
how you are used to operating then you should think 
through the hazards and ensure that you have control 
measures in place. 

Contact-free delivery 

Limiting contact when delivering orders will help keep 
everyone healthy, so we suggest you leave deliveries at 
the door of your customer, rather than handing it over to 
them. 

Knock on the doorstep back at least 1 metre and wait 
nearby for your customer to collect it. 

Take payments over the phone or internet rather 
than taking a cash payment at the door.



More information 

The Food Standards Agency (FSA) have provided advice 
for business on Distance Selling HERE 

There is also a wealth of advice for businesses on 
allergen management on the FSA WEBSITE AND HERE

We are committed to helping businesses of all sizes 
through this unprecedented period. Visit our DIGITAL 
INFORMATION DIRECTORY for support, guidance and 
advice for employers and the self-employed. 

Infection control 

All food businesses have responsibilities to ensure 
food handlers are fit for work under the food hygiene 
regulations and in addition you have a general duty to 
ensure the Health, Safety and Welfare of persons in your 
employment and members of the public. 

Staff must be provided with clear instructions on any 
infection control policy in place, and any person so 
affected and employed in a food business and who 
is likely to come into contact with food is to report 
immediately the illness or symptoms, and if possible 
their causes, to the food business operator.

http://www.food.gov.uk/business-guidance/distance-selling-mail-order-and-delivery
https://www.food.gov.uk
https://www.food.gov.uk/safety-hygiene/allergy-and-intolerance
http://www.colchester.gov.uk/coronavirus/businesses
http://www.colchester.gov.uk/coronavirus/businesses

