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Development and Regutatory Services (Environmental Health), London Borough of
Barnet, Building 4, North London Business Park, Oakleigh Road South, London,
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Council Direct Line:- 020 8359 7995 Fax:- Oﬁﬂ@m A ITEM 5a
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QENERAL FOOD REGULATIONS 20014 , HEALTH AND SAFETY AT WORK 8YC ACT 1974 & REGULATIONS MADE THEREUNDER AND THE HEALTH ACT 2006
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Foon SAFETY ACT 1990 - PREMISES RISE RATING FORM

Complinnce - Hyplene

Almost total non compliance

Food Type Manufacture, repack or import high risk | 40
Prepare more than 20 high meals per day/cooking or handting open high risk foad @
Handling pre-packed high, prepare less 20 1t}
Wholesalers and distributors not in abuve 10
Manufacture low risk 10
Filletinp/salting/ cold smoking fish to consumer 10
Retail low risk or any not included in above 5
Processing Thermal pracessing/aseptic packaging low acid 20
Vac-pac or sous vide (except raw meat) 20
Manufacture (not just reheating} cook-chill 20
Small scale production cooked meats by non approved prenises 20
Any other case not included in sbove @
Consamers At Risk Manufacture for national or international 15
Serves subsiantial number 10
Serves local area ) @
Businesses supplying less than 20 consumers each day ]
Vulnerable Customers Yes 22
No ;5;
25

({fend hvgiene rating factor) General fattwe — standards low 20
Some non compliance, stds Tailing @
Some non corapliance, in top 50% 10
High standard eompliance, minor only 5
High standard compliance, good practice 0
Compliance — Structural Almost tolal non compliance 25
food hygiene rafing factor’ General failure — standards low 20
Some non compliance, standard falling 15
Some non compliance, in top 50% 10
High standard compliance, minor oaly @
High standard cmppliance, good practice 0
Management Systemn None 30
{Confidence) Foor @
(food hypiens vating factor) Satisfactory 1’0
Moderate 5
Goad b
Significance of Risk Significant gﬂ
None @
Total risk rating score
Total seore 50+ 45 - 50 35-40 25-30 20 415
Additional scoring factor No individual No individual No individual No Individuat No individual
score > 20 score > 15, scote > 10 seore > 10 score > 5
Food hygiene vating (] 1 2 3 4 5
L
Descriptor Urpent . Major Tmprovement G:l:nemliy Good Very good
Intprovement mﬁ:;gi;::;m necessary satisfactory
Hecessavy




BUSINESS TRADING NAME & ADDRESS;~

SCHEDULE OF WORKS REQUIRED

TiME SCALE(S}
FOR COMPLIANGE

C= CONTRAVENTION R= RECONMMENDATION
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HEALTH & $Avery Risk RATING FORM,

Lonfidence in Monagement Safely Peclormuuce

Rallng | Descsiplor Hativg | Pescriplor

I Best Practicer ¥ igh starards of i, § pects meet best proctice us cufned In ndustry
Management know the relevant health and safety standards, have put fiom into effect sad check they standards, Approved Codes Of Practlee fACOPS) ele
ars applied correctly. Thera is clear evid F effective Jation with dasds being
menttored und refined. Fult complirice with the approach Histed Ta HS(G)SS radtor MAST dSAIE'S.
Strong cridence thal FERSZEOIEN AT Up (0 ke fask: e s Tood dards. hEn lzgal 3 fave bean met ot litle evidence thnt
M 1y ench with either: 2 -

8 B ¥ P g elements ef best practice knveheen ndopied.

2 effective systems in plece for aiher business processas (e.g, quatity essumnce) but with knovledge
gaps for healtl and safety requirements, or good health and safety knowfedge with systems wauirng
Enprovement, N s N " "
There s il fos pood p cand 3, Hinnce with the HSI)65 appeoach One ar more rfﬂngr i zs. !ega.f [ could be,met_\\ itk §il|Ir:_
nmdor MAST 450Uy, 3 moreelfod, Sineé these shoricomings are ol secious, tiey o be deadt wih iaformally via

a verbid warning andfor provision ol adviee,
Somaovldence masugenert are np ta the fask:
hapng; are knowledpeabla sbout relevart health and sofely standawds but sheea has been Fude

3 cffort to adopt a proctive spprodch to keakth and safely 1. H senfor i

volunfeer helr thonjshis s the inspection progresses and appear to be conunitied 1o adopling n moce Standacts are varsable but lower than Ui beachmark standerd. It 35 necessary to address
pECHinn progre PP

proactive approach. There is genendd confidence that the r datiens resulilng from e 4 ano vz more shorlcoinings (which nee not minar) by glving furmal instructions for

inspeciion will ba putlslo place, remedia) petlon te bo inken e.g: sending n letter,

Munapement ere ambivaient abolt health asd safeiy:

Management have oty a certain ameunt of knowledge of relevant standards asd thert 3s litle or no

m-idcqf;c that & praactive approach to ongoiig irealth und sufely manegement has been adopted. Standards generally insasisfietony. Them is at foast anc conleaventton lim gives rlse 1o

4 Hewever, senior nuinagers. recogatise 1he reed to sulisfy explicit stulutory requirements and (here Is s clilier n substontiaf or extresne risk gap (s delined by EMM). Eowmal inlervention Is
some praspect dal o more proaetive spproach may be ndopted In futrs. Lined involvement of requized o achicve fmprovemens i Standards e.g. Tmpravement Hotlces. Ricks nce not
workess in heallh antl safety management, There is soina conlidence Ihat the recommmendaiions belng ndeguately tontrolied,
resuklig from the inspection will be pot into ploce,

Manxgement ure uot up ke the tnsk:
Manzgenent have sigailicant shortcorlas In their knowledge of relevant M do N N "

5 Tt appear to b witfing to jnstigate a proactive npproach and have not secapnised that health and Standards gnaceeplable. A diszegard for expecled slandards aors signifieant breackes has
safely Is ah B2 whees they need to be personally invoived, Tlkve i voeeralnty o to how they wilk & been ebserved andfor could beexpected, Extremarvisk gap prosent as defincd by EMM.
respimd to the findings from the inspeetion, Unless applicatlon of tho BMM identifies duty holder fnctors fhat provide strong

ailipatian, issuing 2 notice or prosocation Is fikely to bz appropsiate.
Marsgement avolid he task andor connive In cotting comers: .

G ‘There is  negutive approach to accepting legal dillies ond dispate the rel
welidity of recegnlsed benelmatk sandards, Talully ineffective i the mapagement of health snd
safely. The findings from the inspeetlon are Ikely 16 be Ignared.

Health performance Weldare Compllatice
Rating | Deserlator " Stateof -
Srorg coniplince Desgriptor

1 Higk sindards of compliance, Some aspocts mec best practics os extlined in indusiry standard.

ACOPS eio 1 Complianca Cond, clear, swilnbla and 2ufBelent provision of welfare Facifities,
Would be cenient fo vse (om yoursell.

2 Gaod s, Min: Tegal requt havs been et Lut Yirde evidence that elemcsts of best

peaclice have been adoped. 2 bfinor noa- Welfars frelMiles seed eleaning, temporary absenca of consumabiss
comiplicnes suchas seap or wwals,
Qne or mava nimor sk imgs. Mini gl gy eauld be me with o Ette more effort,

3 Since these shoricomings apenot serots, ey van be dealt with informably via a verbal wanilng 3 Inades; Inade dirly welfare facilities. Tnadequate rest facilitips, No
anlior provision of advica, pravision heafed water o7 106 few toilets.

Standazds sra varible but Juwer e the Beachmack standard, ¥ [s necessary (0 adiress one of mare 4 afoe non- Welfare fazililies nel present or so ypoar a8 & be wnfit for wse, Mo

4 shortcamings {which ore noi minor) by glving Formal dusleuetions Sor remiedinl action to be taken 0.2, COmpHERS {olel ar washing facifities.
sending a warning lelger.

Iy Efaeloey, Fhere is ot feost one confravention that gives dse o olther &

5 substantiat oF extremie sisk gap awd fosmal Intesvention {i.e. Notice) is required {0 schieva e ,

improvement in stundands. Risks pze nol being adequately contratied, Rew Cntegary Rating Criterin
Cnlcgory | Rating Seore
Signd: plnble. A disregard for exy d siondasds siidfer signifiennl brouches has hean

5 observed and/or could be expected, Bxteemo risk gap present os defined by EMM. Unless application
of the EMSM identifies dyty holder Biclors that provide sirong mitigation, Jssuing a notice ar
prosecutlon is Hikely 4o be npgropriate. A $corc of 5 or 6-on oay tisk

Bi Score of 4 on any sisk
B2 Sroce of 3 o any risk
C Na score geater than Z

Provious Hsk rating:-
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Development & Regulatory Services
The London Borough of Barnet
Environmental Health

Buiiding 4

North London Business Park
Oakleigh Road South

London N11 1NP

Funky Brownz Ltd contact: Elaine Blencowe

63-65 The Hyde tel: 020 8359 2952

London fax: 0870 889 6793

NW9 6L.E e-mail: elaine.blencowe@barnet.gov.uk
date: 21 November 2014

our reference: FHIN/08/10433

Dear Mr Patel

Re: The Food Hygiene (England) Regulations 2006
Hygiene Emergency Prohibition Order
Funky Brownz,63-65 The Hyde, London, NW9 6LE

| visited your premises on 14th November 2014 at 3.00pm. I am writing to confirm that the
Hygiene Emergency Prohibition order was served upon Funky Brownz Ltd on this date.

The reasons for said notice are clearly stated on the order which was served upon you at
Willesden Magistrates Court on the 18/11/2014 and was affixed to your premises on the

18/11/2014.

In order to comply with the order you must, remove the health risks that exist.
Please refer to those matters listed below in the schedule for clarification.

1) There was water flooding the kitchen in the basement this was coming up through the
floor under the work surface to the front, also water runs down the rear staircase and the
drayman’s hatch into the basement. You must carry out such works that are necessary to

. prevent water ingress into the basement kitchen and food storage areas and to provide

adequate drainage to the floor to prevent pooling of water. Regulation (EC) 852/2004
Annex Il Chapter | para. 8

2) There are two open foul drains in the basement of the premises, the first serving as a
drain to the dishwasher and the ice machine the second taking a waste water pipe in the
rear storage room, allowing foul water and rodent pests to enter a food room. You must
carry out works to the open drains or re site the discharge pipes to ensure that the waste
water discharges into traps with sealed waste drainage system. Any covers placed over
these drains must be fixed tight to effect an airfwater tight seal, they must be fixed flush
and level with the floor and allow for adequate cleaning. . Regulation (EC) 852/2004

Annex Il Chapter | para. 8

3) There is an active uncontrolled rodent infestation in the premises. You must carry out
works to eradicate the current infestation, and any additional measures must be put in
place to prevent a recccurrence. In addition you should carry out a thorough clean of the
kitchen, including floors and wall junctions, fixtures fittings and equipment to remove any




dropping and urine contamination caused by the current infestation. | recommend that you
employ a professional pest control company to carry out baiting and advise you on those
measures that you can employ to pest proof the premises to prevent a reoccurrence.
Regulation (EC) No 852/2004 Annex Il Chapter IX para 4

4) At the time of the inspection there was no hot water supplied to any of the wash up or
hand washing sinks. You must re instate the supply of hot water to these facilities and
insure it is maintained during operational hours. Regulation (EC} No 852/2004 Annex Il

Chapter | Para.4

The above works should be carried out in full. You should contact me when you have
completed them. I will re visit the premises and if | am completely satisfied that the Health
risk conditions have been removed | will lift the order and you can recommence trading.
You must not begin trading until [ have visited and signed off the works

if you would like clarification on the matters we discussed during the inspection or the
contents of this letter, please do not hesitate to contact me.

Yours sincerely

Elaine Blencowe
Senior Environmental Health Officer

e

o
\




Development & Regulatory Services
The London Borough of Barnet
Environmental Health

Building 4

North London Business Park
QOakleigh Road South

London N11 1NP

To Messrs Patel contact: Elaine Blencowe

Funky Brownz Lid tel: 020 8359 2952

63-65 The Hyde fax: 0870 8896793

London e-mail: elaine.blencowe@barnet.gov.uk
NW9 6LE date: 19 November 2014

our reference: FHIN/08/10433

Dear Mr and Mrs Patel

Reguiation (EC) No 852/2004 applied by Regulation 17(1) of the Food Hygiene
(England) Regulations 2006

Re : Funky Brownz, 63 The Hyde, London, NW$3 6L.E

| refer to my food safety and food standards inspection at your premises on 14/11/2014 at
3.pm.

My inspection covered the kitchen, dining area, W.C. and refuse area and [ spoke to

Hamit Jashnic Manager, Vashili Patel Director, and Sharayshash Patel Director. | looked at
pest control and training records; fridge, freezer, cooked food and hot holding temperature
control records, and the cleaning schedule.

Prior to the physical inspection of your premises | discussed the food safety management
system, including hazard analysis and training with Mr Jashnic.

At the time of my inspection | noted various issues which you need to action to comply with
the EC Regulation 852/2004. The enclosed report lists in Schedule A what food safety
contraventions were found and any action you must take to comply with the law. Schedule C
details Health and Safety contraventions and Schedule D provides advice and options that
might help you comply and manage food safety more effectively. This report requires that
you comply with the action points.

Barnet Council is taking part in the national Food Hygiene Rating Scheme which provides
information to the public about the result of this food hygiene inspection. The rating you are
awarded is determined by your scores for food hygiene and safety practice; structure,
cleanliness and condition; and confidence in food safety management.




Details of your rating and relevant inspection scores are enclosed together with brief guidance
on the scoring system, the right to reply procedure, and your rating certificate and sticker. We
would like you fo display the sticker near the front entrance to your premises where it will be
clearly visible to customers outside the premises. The certificate should be displayed inside
the premises where your customers can easily read it. This information will also be displayed
on the public Food Hygiene Rating Scheme website www.food.gov.uk/ratings.

| would like us to have on record exactly what action you take. Please write back within two
weeks covering all the action points. If you are not sure what you need to do please say
so. You can carry out alternative work if by doing so you comply with the law. If you need
more time to finish please say how long so that we can agree deadlines.

I intend to revisit to check that the contraventions are put right. Provided that progress is
satisfactory, | do not intend to take further action. If you do not put the problems right
enforcement action is likely.

Yours sincerely

Elaine Blencowe
Senior Environmental Health Officer

Encl: Schedule A
Schedule C
Schedule D
Food Hygiene Rating Certificate & Sticker
Right of Reply form
Inspection Rating Details




BRARNED

LONDON BOROUGH
SCHEDULE A

INSPECTION REPORT
FOOD SAFETY AND HYGIENE

PREMISES: Funky Brownz, 63 The Hyde, London, NW9 6LE
DATE: 141112014

NAME OF INSPECTOR: Elaine Blencowe
1. FOOD HYGIENE TRAINING
Findings

| found that Hamit Jashnic who is responsible for the development and maintenance of your
food safety management system has not displayed a level of competence expected from a
member of staff in a management position. He has undertaken Food Hygiene fraining in the
past to a level 2, but given the poor standards found during your most recent inspection |
strongly recommend that he undertakes refresher training, as a reminder of the necessity to
manage, implement and maintain your in house documented HACCP procedures.

Action you must fake

You must ensure within 12 weeks that all food handlers engaged in your food business are
supervised, instructed and re trained in food hygiene matters as necessary, bearing in mind
the type of work which they do. Training must normally be to the Foundation Food Hygiene

certificate level for open high risk food handlers.
Regulation (EC) No 852/2004 Annex Il Chapter Xif para 1

Staff should also be instructed and have an appreciation of the importance of any contro! or
monitoring points identified by your Food Safety Management Procedure for which they are

responsible.
Regulation (EC) No 852/2004 Annex I Chapter XIl para 1

Food Safety Management

The regulations that have applied since 1 January 2006 say that you must write down simple
details of what you do to make sure that the food produced or sold at your premises is safe to
eat. During my inspection | was pleased to see controls and some documentation in place to
help make sure food produced at your premises is safe, however, you have not provided
adequate documentation in the following areas:

. Possible food safety hazards that could be relevant to your business
. Things that must be checked to ensure food is safe




Records of any important checks adapted to and relevant to your business on things

like cleaning correct coaking, chilling of food or the prevention and cross contamination.

Findings

You have put in place a Food Safety Management Procedure, with adequate documentation
templates however, staff were not carrying out the identified controls at critical points. In
particular at the time of the visit it was noted that:

a.

The temperature monitoring records were incomplete. In addition to this, the information
entered onto the sheets relating to the fridge and freezer temperatures could not be relied
up on. In order to accurately check the temperatures one would require a temperature
thermometer. When questioned Mr Jashnic said that the probe was the method that was
relied upon daily to check these temperatures of all fridges and freezers, however we
found that both of the probes supposedly used for this purpose were missing their
batteries. This indicated that in fact the monitoring records were not being completed
accurately.

You have a template for taking cooking temperatures however these were not completed.

You have a cleaning schedule however it does not cover all aspects of the kitchen, there
is no mention of the staff toilets, extract filters, shelving, the bar area, and other items of
equipment that are present within your business. Also the information entered and signed
off on the 9/11/14 and the 11/11/14 cannot be relied upon as being an accurate account of
what is actually happening within the business. The cleaning schedule states that the
fridges and chiller's were cleaned on the 11/11/14 however on the 14/11/14 the fridges
and freezers were found to be in a filthy state, the door seals were covered in mould, split
and broken, the freezers needed defrosting. The cooking range was recorded as being
cleaned on the 09/11/14 however again on the 14/11/14 the cooking range was in a filthy
state and encrusted with burned on food and dirt that would take more than 6 days to
accumulate. Therefore it is my assertion that the cleaning records are not being completed
in the spirit in which we would expect, therefore cannot be relied upon for the purposes of
this inspection.

You could not produce adequate up to date pest control records.

As part of an effective food safety management system you are expected to make a note
of anything that goes wrong within the business on a daily basis. This clearly was not
being done, as no action had been taken by your manager Mr Jashnic regarding the
flooding, the lack of hot water, and the pest infestation, also none of these very serious
food safety issues had been recorded as part of your opening and closing checks.

Action you must take

In order to comply with the above, you need to show within four weeks, some clearer
consistent evidence that you have thought about your business procedures, identified all
significant food safety hazards and are properly controlling and implementing them on a daily
basis.

Regulation (EC) 852/2004 Article 5 para 2 (a-e)

10




2. FOOD TEMPERATURE CONTROL

You are not controlling food temperature properly, and you have no reliable arrangements for
monitoring food temperature. '

Action you must take

Make arrangements within one week for monitoring the cooking/re-heating temperature/time

combination for high-risk food.
Regulation (EC) 852/2004 Article 5

3. FOOD FRESHNESS
Findings

Your existing arrangements for ensuring food freshness are not sufficiently reliable. They
depend entirely on staff member memory of the food's preparation date. You are not setting
use by dates when necessary to ensure food safety, and you are not able to monitor
freshness.

| found the foliowing problems:
The high risk food that was being precooked and stored in the fridges and freezers was not
labelled with either the date it was produced or the date it should be used by.

Good rotation of stock to ensure that older food is used first is essential to avoid spoilage.
Stock rotation applies to all types of food. Daily checks should be made to use by dates on
high-risk perishable food whereas those food with best before dates should be checked at
least weekly. Stock, which is undisturbed for long periods, may encourage rodent and insect
infestation. Further information is enclosed in Schedule D of this report.

Action you must take
Develop a procedure within one week for recording or marking the production/purchase date
on your food, this includes all raw products such as meat and fish which is bulk purchased

and stored in the fridges or freezers and dry goods such as rice four and spices. This must be

done in a way, which will enable you {o identify the use by date for each item.
Regulation (EC) 852/2004 Article 5

4, Cleanliness Equipment

Findings

Standards of cleanliness are very poor throughout the premises:
Action you must take

You must clean and sanitise all the equipment being used in the preparation, and storage
food. This will include all fridges, freezers, the can opener, food storage containers, shelving,
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cooking utensils, pots pans, ice machines glass washing machines, and chopping boards,
and any other equipment used for the preparation and storage of food.
Regulation (EC) No 852/2004 Annex Il Chapter ! Para 1

The fridge door seals are damaged and can no longer be adequately cleaned you must either
repair or replace ail damaged door seals. Regulation (EC) No 852/2004 Annex If Chapter V
Para 1)]

The ductwork serving the cooking extract system was dripping with grease from the joints.
You must arrange for a competent commercial cleaning company to clean the ductwork and
all the internal parts of the extract system. They should leave you a certificate this wili validate
your fire/insurance and will also be available for us to examine during inspections.
Regulation (EC) 852/2004 Annex Il Chapter | para.5

5. PEST CONTROL
Findings

| found evidence of a rat and mouse infestation within your premises; | also found that no
monitoring for the presence of pests on your premises was being carried out by staff

Make adequate arrangements immediately to eradicate the current infestation. And also
ensure that daily monitoring for the presence of pests on your premises is being carried out
by staff. | recommend that you employ a qualified pest control operative to carry out your
initial treatment given the severity of the current infestation.

Regulation (EC) No 852/2004 Annex Il Chapter IX para 4
6. WASHING FACILITIES
Findings

The kitchen hand washbasin was found without the following basic provisions:

Hand soap

Hand towels

Hot water

You should ailso provide a sign at the designated wash hand basin to prevent the chef from
using it to wash and prepare food or wash dishes. The basin in the main kitchen designated
for washing hands must not be used for any other purpose.

Action you must take

Make adequate arrangements immediately to provide soap (preferably antibacterial soap) and
a means for hygienically drying hands (preferably single sheet paper towels) to the kitchen

hand washbasin.
Regulation (EC) No 852/2004 Annex Il Chapter | Para.4
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Make adequate arrangements immediately to provide hot (or suitably mixed) running water to
the premises and ensure immediately that adequate hand washing provisions are put into

place.
Regulation (EC) No 852/2004 Annex Il Chapter | Para.4

7. STRUCTURE
Findings
The tiled floor covering in the kitchen was damaged and is not able to be cleaned.

The plastered walls in the basement to the rear of the premises in and around the storage
room are in a poor state of repair and damp.

The drainage to the ice machine and dishwasher are discharging into open drains in the
kitchen floor.

The drain in the rear storage room is open ailowing foul water to leach into the kitchen.

There is water seeping through the structure in the basement causing severe flooding in the
kitchen.

Action you must take

Renew or repair the floor covering in the kitchen within three weeks. Leave in a sound easy

to clean condition.
Regulation (EC) No 852/2004 Annex Il Chapter Il Para. 1(a)

Renew or repair the wall covering and leave in a sound easy to clean condition within four

weeks.
Regulation (EC) No 852/2004 Annex Il Chapter | Para 1
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BIARIN|EIT

LONDON BOROUGH
SCHEDULE C

HEALTH AND SAFETY

Contraventions

1. MANAGEMENT OF HEALTH AND SAFETY AT WORK

You have no formal procedures for the effective management of health and safety. You may
respond to problems, which come to your attention but do little to prevent problems arising.
The rest of this report includes examples.

Although effective risk control is a legal requirement, | am not at this time specifying any
particular action you must take in addition to that listed elsewhere in this report. Please see
the relevant heading in the attached ‘Information and Advice’.

2. MANUAL HANDLING

Some manual handling work carried out at your premises (for example the lifting and carrying
of drinks barrels) appears fo involve risk of injury. You have not carried out formal ricks
assessments of this work.

Action You Must Take

Identify any manual handling operations such as lifting, pushing or pulling any load, which
involve the possibility of injury. Avoid these operations if it is reasonably practicable to do so.

Carry out detailed assessments of those operations, which cannot be avoided, taking into
account the task, the load, the working environment and individual capabilities.

Record the assessments and provide me with copies. This should be completed within four
weeks.
Manual Handling Operations Regulations 1992 Regulation 4(1)(b) i

Where the detailed assessments identify risk factors take appropriate steps to reduce the risk
{0 the lowest reasonably practicable level within a further four weeks or such other time as |

may agree.
Regulation 4(1)(b) ii

Provide training in manual handling issues to all employees whose work exposes them to risk
of manual handling injury within 3 weeks.
Manual Handling Operations Regulations 1992 Regulation 4(1)(b) ii
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3. RISK ASSESSMENT

You have not yet carried out a formal assessment of the risks associated with your business.
This means that you may not have identified all the necessary risk control measures.

Examples of hazards in your business

Slips and trips

Falls

Falling objects
Electricity

Fire

Harmful substances

This is not a complete list.
Action You Must Take

Carry out a formal assessment of the risks to health and safety arising from each significant
hazard associated with the conduct of your undertaking and the work carried on at your
premises.

As you employ more than four employees you must record the assessment and provide me
with a copy within eight weeks. To be done within 8 weeks.

Management of Health & Safety at Work Regulations 1999
Regulation 3(1) and {6)

| recommend that you prepare a draft document well before this deadline and forward it to me
for comment. This will verify that progress is satisfactory.

Put in place all additional health and safety risk control measures identified as necessary by
your assessments within an additional four weeks. (Subject to any specific requirements
elsewhere in this report).

(The purpose of the assessment is to identify the statutory provision relevant to each hazard)
4. SAFETY POLICY

You have not prepared a statement of your general health and safety policy, your

organisation for health and safety at work and your arrangements for health and safety at

work (a ‘Safety Policy Statement’).

Action You Must Take
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Write a Safety Policy Statement and bring it to the attention of all your employees and provide
me with a copy within three months.

Health & Safety at Work efc Act 1974 Section 2(3)

I recommend that you prepare a draft statement well before this deadline and forward it to me
for comment. This will enable you to verify that the legal requirement will be satisfied.

5. ELECTRICITY

You are not taking adequate precautions to prevent electric shock at your premises. | found
the following problems:

+ Damaged electrical equipment such as the light fitting in the rear store room

» Electrical equipment being used in an unsafe environment, for example: wires and cables
being plugged in in damp flooded conditions and a plastic water supply pipe located
directly above the fuse box.

* Also you were unable to produce a recent inspection certificate or other evidence that the
installation is in a safe condition. [ found evidence that shows it may be unsafe.

Action You Must Take

Either replace the faulty electrical equipment or repair it to a safe condition before using it
again.
Electricity at Work Regulations 1989 Regulation 4(2)

Put in place within 2 weeks adequate arrangements for identifying unsafe electrical

equipment at your premises. The arrangements must include visual inspection for visible

signs of damage or faults, and testing where your risk assessment shows it to be necessary.
Electricity at Work Regulations 1989 Regulation 4(2}

If you identify unsafe electrical equipment you must take prompt action to ensure safety.
Arrange for a competent person to examine and test the installation at appropriate intervals in
order to identify any dangerous conditions. Provide me with an inspection certificate within 3
weeks.

Electricity at Work Regulations 1989 Regulation 4(2)

If the examination and test identifies any dangerous condition you must take prompt action to
ensure safety.

e MAINTENANCE
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You do not have adequate arrangements for maintenance where necessary for safety. |
found examples of damage to your premises and work equipment, which causes risk of injury.
You are either failing to recognise damage requiring repair or are failing to carry out
maintenance when the need is known.

For example, | saw: an unsafe metal stair case being used to travel from the main restaurant
area to the basement kitchen. Crumbling and decrepit plasterwork to the walls due to water
ingress.

Action You Must Take

Put in place within 4 weeks adequate arrangements for routine repairs and maintenance to
your premises and work eguipment when necessary for safety.
Health and Safety at Work Act 1974 Section 2(2) a & 2(2) e

¢ HOUSEKEEPING
Standards of housekeeping were poor, for example, | found: -

Trailing leads on the floors

clutter, namely personal items and decorating equipment

trip hazards in the following areas: rear store room and passage way
Water on a tiled floor

accumulations of dirt and dust in in all areas:

These all increase the risk of slips, trips, falls, fire and dust exposure.

Action You Must Take

. Reposition all trailing electric leads, which are at present obstructing traffic routes. If it
is not reasonably practicable to do so, provide suitable cover strips to reduce the risk of
tripping.

This is to be done immediately.

Workplace (Health, Safety and Welfare) Regulations 1992. Regulation 12

. Remove the clutter from the kitchen and associated store rooms immediately and do
not permit items to accumulate here again.

Workplace (Health, Safety and Welfare) Regulations 1992. Regulation 12
1. Remove the dust and dirt and make arrangements for regular cleaning within 2 weeks.
Workplace (Health, Safety and Welfare) Regulations 1992. Regulation 12

2. VIOLENCE AT WORK
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BIARINIE|T!

LONDON BORQUGH

SCHEDULE D
INFORMATION AND ADVICE

You can obtain detailed guidance on good practice and how to comply with the hygiene and
temperature regulations in the appropriate Industry Guide to Good Hygiene Practice. The
Catering Guide, Retail Guide, Bakery Guide, Wholesale Distribution Guide, Market and Fairs
Guide and Fresh Produce Guide can be obtained from Chadwick House Group Limited,
Telephone 020 7827 9930.

FOOD HYGIENE TRAINING

You must make sure that everyone who works with food has enough training and/for
instruction and supervision for the work they do. This is to make sure that food handlers
know how to do their work correctly. A mistake can put your business at risk as well as the
health of your customers. Experience is not an adequate substitute for training as it may not
be of correct methods.

We recommend that all those working with unwrapped high-risk food are trained to
Foundation Level Food Hygiene Certificate or equivalent level within three months of starting
work.  For business owners who handle food and staff who work alone or unsupervised
training is compuisory. it is good practice for supervisors to be trained to Intermediate level.
I enclose details of our Food Hygiene Course for your information. If you require further
details please telephone 020 8359 7995. Other organisations also offer suitable training.
Details of training centres who run these courses (including details of trainers who run
courses in languages other than English) can be provided by the Chartered Institute of
Environmental Health on 020 7827 5882.

You can train your staff in-house. But if you do not organise the training properly it will not be
effective. You should list the points to be covered, ask questions to check that the training
has been absorbed, and keep records. It is a good idea to give staff written material
summarising the main points. The Foundation course takes appropriately six hours and
people attending are issued with a course book and have to pass a simple examination.

New staff who have not yet received training should be instructed in the essentials of food
hygiene before starting work. The Catering Industry Guide suggests the following list of
essential points:-

» keep yourself clean and wear clean clothing

» always wash your hands thoroughly before handling food, after using the favatory,
handling raw foods or wasfe, before starting work, after every break, and after blowing
your nose

1. tell your supervisor before commencing work of any skin, nose, throat, stomach or bowe!
frouble or infected wound. You are breaking the law if you do not.

2. ensure cuts and sores are covered with a waterproof high visibility dressing
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avoid unnecessary handling of food..
do not smoke, eat or drink in a food room and never cough or sneeze over food

if you see something wrong tell your supervisor

do nof prepare food too far in advance

keep perishable food either refrigerated or piping hot

keep raw and cooked food strictly separate

when reheating food ensure it gets piping hot

clean as you go. Keep all equipment and surfaces clean

follow any food safety instructions either on food packaging or from your supervisor,

*® % 8 & 8 s o8 W

All food handlers should receive instruction in hygiene awareness within four weeks of
starting work (eight weeks if part time). The Catering Guide suggests the following topics:-

e your own policy on hygiene

e the pofential of germs fo cause illness

» personal health and hygiene - the need for high standards, repotting illness and rules on
smoking

cross-contamination - causes and prevention

food storage - protection, temperattre control

waste disposal, cleaning and disinfection - materials, methods and storage

foreign body contamination

awareness of pests

*® & = 8 &

All staff need clear instructions and supervision. The extent will depend on the individual and
the work they do. You should establish good working procedures and it can be useful to put
up instruction signs. There should be informal day-to-day supervision as well as more
systematic checks that staff are working correctly.

FOOD SAFETY MANAGEMENT

You have to make sure that the food you sell is safe to eat. You can only do this if you have
the necessary safeguards in place and working properly. If you know how, when and where
the food may be at risk you can plan your hygiene procedures accordingly. Regulation (EC)
852/2004 Article 5 requires you fo identify all steps in your activities, which are critical to food
safety. These are the stages of food handling at which precautions (either existing or new)
are necessary fo prevent risk to health caused by the following potential hazards:

¢ foreign bodies or harmful chemicals, bacteria or viruses getting into the food
¢ growth of harmful bacteria or toxin formation in the food
e harmful bacteria or viruses surviving in the food when they should have been destroyed

At each critical step you must have adequate food safety precautions and monitor to make
sure they are working properly.

It is now a legal requirement to write down details of what you do to make sure that the food
produced or sold at your premises is safe to eat. In order to comply with this new
requirement | suggest you obtain and implement the “safer Food Better Business” pack which
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is available from the Food Standards Agency website
www.food.gov. uk/foodindustry/hygiene/sfbb or by telephoning 0845 606 0667.

The new hygiene regulations also make it a legal requirement for the person responsibie for
the development and maintenance of the food safety management system in your food
business to have received adequate training in the application of HACCP principles. |
recommend that you attend our seminar on Safer, Food Better Business which will guide you
through the guidance issued by the Food Standards Agency and will enable you to comply
with the requirements of the new legislation and provide the necessary documents. If you
would like to attend please let me know.

FOOD TEMPERATURE CONTROL

Harmful bacteria can grow in high-risk food. This can cause risk to health. When
temperature is critical to food safety it must be controlled and monitored.

The food must not be at an uncontrolled temperature unless it is unavoidable, and then only
for a time that will not compromise food safety. You must ensure that hot food is cooled
quickly and not left waiting before being used or put away. Staff training and supervision are
needed. Monitoring is required. A supervisor can do this by simple visual checks. You must
also monitor the temperature of food in refrigerators, freezers and hot holding equipment.

Temperatures should be checked at least once per day using an accurate thermometer,
preferably with digital readout. More often would be better. A good routine for refrigerators
would include a check at the start of the day to verify that there has been no breakdown
overnight, and another just after the busy period to verify that the unit maintains a safe
temperature during peak activity. You must check the warmest part of the refrigerator. For
example food in an open top display unit may be at the correct temperature at the bottom but
not at the top. A record of the checks is not compulsory but helps supervision and helps you
prove that you do check. Refrigerator temperature must be below 8°C (lower for some foods
if specified by the manufacturer). Hot food must be kept at above 63°C. The recommended
temperature for freezers is -18°C. In each case it is good practice to allow a safety margin.

If the temperature is found to be incorrect a decision must be made about what to do with the
food. The longer the temperature has been incorrect the greater the risk to health and the
more likely that the food will need to be destroyed.

Temperature can also be critical during cooking and re-heating. Normally the food should be
raised to at least 75°C throughout to destroy or inactivate harmful bacteria. Not all cooking
methods guarantee this so you must check that the correct time and temperature are
achieved. This can be done by probe testing with a thermometer to measure the core
temperature. It is not usually necessary to check every item if the cooking procedure is
standardized. But checks must be made from time to time to verify that the procedure is
working. Thorough cooking is particularly important for foods such as burgers and sausages,
which may be contaminated with E Coli 0157. Some bacteria can survive cooking and
become active again as the food cools. For example cooked rice must be cooled rapidly to
prevent activation of Bacillus cereus spores.
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CLEANLINESS

Inadequate cleaning can cause risk to health by making food contamination and pest
infestation more likely. As cleanliness is so important to food safety you should set a high
standard for your premises.

You are unlikely to get good results unless you plan the cleaning carefully. You need to
decide what is to be cleaned and when, so that everything gets its turn, as well as how it is to
be cleaned and who is to do it. This should be written down as a cleaning schedule or
cleaning plan. You wili need to train and supervise the cleaning staff so they work thoroughly
and safely. You need to provide adequate cleaning equipment, allow enough time, and check
to see that the cleaning is done properly. It is best to plan the checks as well as the cleaning.
You can use checklists, completed and signed daily or weekly by a supervisor. Documents
like these can help your due diligence defence if something goes wrong.

We expect to find no visible deposits or contamination on any surface where they may cause
risk to health. Food contact surfaces and equipment such as work tops, cutting boards and
slicers need cleaning frequently using sanitiser to kill harmful bacteria.

PEST CONTROL

Pests can contaminate food and food contact surfaces. If you wait till there is a pest problem
before taking action there will be risk to health. You must take precautions to prevent it. Itis
good practice to have a reliable pest control company visit regularly to check the premises.
They will be able fo carry out precautionary treatment and give advice about pest proofing. it
is possible to do the checking and precautionary treatment yourself if you have the necessary
skills. If you do it yourself | recommend that you keep records. Good pest prevention
procedures could form part of your due diligence defence.

In order to prevent pest problems you need to: -

e keep the back yard clean and tidy so that pests are not attracted. Keep waste food
covered :

e keep pests out of your premises. There must be no holes through which they can enter.
Doors must be close fitting with no gaps especially at the bottom. Windows and doors
which are left open may need screens to keep flies out

¢ keep the premises clean. Food debris will attract pests

¢ block up any holes or crevices in food rooms which may be hiding places for pests

¢ avoid keeping food too long. This atiracts insect pests and allows them to breed in the
food
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¢ put down insect and rodent traps and bait. This will deal with any problem before it
develops, and allows it to be detected quickly. Monitor the traps and bait points regularly,
and also check the premises for any other signs of pest activity.

FOOD FRESHNESS

Food that is kept too long will spoil. Any bacteria, which it may contain, can increase in
number and make the food harmful to health. This can happen before the food changes in
appearance or taste or smell, and is undetectable. This means that keeping time can be
critical to food safety and must be controlled and monitored.

You must have a procedure to make sure food is not kept too long. If you prepare it yourself
you must decide its use by date. Normally high risk ready to eat food should be used fresh or
within 24-48 hours. It should be safe for this time if it is correctly prepared and kept in a
refrigerator. It may be acceptable to keep it longer but this increases the likelihood of
contamination.

If you buy the food ready prepared the manufacturer should inform you of the use by date,
usually by labelling the product. You should not buy from suppliers who do not give a use by
date. Itis not permitted for you to change the date or to set a date if the manufacturer does
not provide one. If you unwrap the food you must still be able to keep to the manufacturers
use by date.

The best way to make sure the food does not go out of date is usually to label the container.
This is easy and makes mistakes less likely. It makes it easier for you to show that you do
have risk control and monitoring procedures and could help your due diligence defence.

FOOD CONTAMINATION

If food is contaminated by bacteria it can cause food poisoning. You must take precautions
against this. Bacteria can get into the food in the following ways:

» they may be in the food before it is delivered to you. You can reduce this risk by buying
good quality food from reputable suppliers. Caterers must make sure any harmful
bacteria, which may be in the food, are killed before it is eaten.

» bacteria and viruses may come from a food handler who has a stomach or skin infection.
You can reduce the risk by instructing staff to report any infection to you. You can then
decide whether it is safe for them to work. Good personal hygiene will help prevent food
contamination. Food handlers must wash their hands after using the lavatory and keep
any cuts or skin infection covered with a waterproof dressing.  Staff training should
include information about where bacteria and viruses come from and how to protect the
food.

+ they may come from other food, particularly raw meat and poultry and other raw food.
You must have procedures to prevent cross-contamination. It is good practice to have a
separate work area and separate work equipment for ready to eat food. The layout of the
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premises must allow adequate separation. If possible separate staff should handle ready
to eat food. If this is not possible it is very important that your working procedures are
correct. You will need staff training and supervision. You must have planned and
effective cleaning routines including the use of sanitiser after raw food is handled and
before ready to eat food is prepared. There must be separate storage so that foods do not
come into contact for example in the refrigerator.

» they may come from dirt or from pests such as flies, mice or cockroaches which have
access to the food or to equipment or work surfaces. You should keep food covered and
make sure your premises are clean and pest-free.

Foreign body contamination of food can cause injury to the consumer and lead to customer
complaint. It must be prevented. As part of your hazard analysis you should identify ways in
which this could happen at your premises.

FOREIGN BODY CONTAMINATION

Foreign bodies in food can injure the consumer and lead to customer complaints. To reduce
the risk you should:

» buy good quality ingredients from a reliable supplier and wash or sieve the food before
use if necessary

» keep equipment and surfaces clean and in good condition so that fragments do not get
into food

¢ make sure your premises are pest free

* minimise the use of breakable equipment particularly glass in areas where there is open
food

» keep food areas tidy to prevent discarded packaging or any small objects getting into food

» make sure that people who handie open food wear suitable protective clothing including
hair covering

e keep food covered

Any food-handling step at which contamination might occur could be critical and will need
control procedures such as these. You will need to monitor them for example by visual
checks preferably using a checklist. Records could help your due diligence defence.

SURFACE FINISHES

Ali structural surfaces must be in a condition, which is suitable for their location. In rooms
where food is prepared the floor and walls must be easy to clean. Any finish that is smooth,
impervious and washable is suitable, such as heavy-duty nonslip vinyl (correctly laid) or
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nonslip ceramic tiles for the floor and tiles or metal or plastic cladding for the walls.
Washable paint complies with the regulations but is not very durable,

Staff lavatories must have washable wall and floor finishes.

Other rooms may not need such high quality surface finishes provided they can be kept clean
and there is no risk to health or safety.

WASHING FACILITIES

Cleanliness is fundamental to food safety. You need to provide good facilities and make sure
they are used correctly.

There must be at least one sink large enough to immerse the equipment to be washed. Twin
sinks make rinsing easier. If food is washed in the same sinks it must not cause risk to
health. This could happen if the food or the equipment is not washed properly or if cleaning
materials contaminate the food or if bacteria from the food contaminate the sink. If raw meat
or poultry is washed or defrosted the sink would have to be cleaned and disinfected after use.

It is good practice to provide a cleaners bucket sink for cleaning the floor.

There must be enough wash hand basins with soap, hot and cold water and paper towels or
other hygienic drying facilities. There must be one for use at the staff lavatory and one or
more others close to the point of need such as in a preparation room or at a servery. It is bad
practice to use the hand basins for equipment or the sinks for hand washing.

TRACEABILITY

All food businesses must have a system of traceability in place. This enables any food fo be
traced right through the production and distribution chain. One of the reasons that traceability
systems are required is to enable speedy and accurate withdrawal of food from sale where
necessary.

In practice this means that you must be able to identify which food products have been
supplied by which suppliers. If you supply other food businesses (e.g. restaurants,
distributors, retailers etc) then you must be able to identify which products you have supplied
to them.

In order to enable effective traceability, the following minimum information must be kept:
¢ Name and full address of supplier / Name and address of customer (food business)
e Nature of products supplied
e Date of delivery / transaction.

It is recommended that you also keep the following additional information:

e Quantity of product supplied
e Baich codes
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¢« More detailed product description.

it is up to you how this information is kept. It may already be available on delivery notes.
Guidance states that you must keep relevant documents and records for 5 years. Where they
relate to perishable foods you should keep them for 6 months after the ‘Use by date’ (or
delivery date if no use by date is specified.

The information must be provided to enforcing authorities on reguest.

More detailed guidance on traceability requirements can be found on the Food Standards

Agency website:
www.food.gov.uk/foodindustry/guidancenotes/foodguid/generalfoodsafetyguide.

PRODUCT WITHDRAWAL

If you have reason to believe that a food you have imported, produced or distributed does not
meet food safety requirements and has subsequently left your control, you must immediately
take steps to withdraw the food in question from the market. If the food may be a risk to

health, you must notify us.

If the affected products may have reached the consumer then you must take action to inform
the consumers of the reason for the withdrawal, even if the problem is not your fault. If you
have sold or distributed affected products you must assist with the withdrawal, even if the
problem is not your fault.

Detailed guidance on reguirements relating to product withdrawal can be found on the Food

Standards Agency website at:
www.food.gov. ukffoodindustry/guidancenotes/foodauid/aeneralfoodsafelyguide.

FOOD STANDARDS
The Food Labelling Regulations 1996 as amended.

* (Regulation 23} All food baked/prepared on the premises, prepacked and sold direct
from the premises (i.e. Long cakes, Gateaux, biscuits) need not be marked or labelled
with any of the particulars specified in Regulation 5 (Durability, Ingredients,
Manufacturers Address etc.} except:

« The NAME of the food
o The CATEGORY of any ADDITIVE that's in the food (Preservative, Colour,
Flavouring, Sweetener, Antioxidant etc.)

e The General requirement of Regulation 5 applies to all Food baked/ prepared on the
premises that are sold to caterers. These products are required to be labelled with all
of Regulation 5, as follows:

¢ Name of the Food
o List of Ingredients
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Date Marking

Storage Conditions

Business Name and Address
Place of Origin

instructions for Use

QUID Declarations

If the food is not going to the ultimate consumer then the above may also appear on
commercial documents relating to the food where it can be guaranteed that such
documents either accompany the food or were sent before or at the same time as delivery
of the food. However, you must ensure that the Name of The Food, the Date Marking and
The Business Name and address are always marked or fabelled on the OUTERMOST

PACKAGING in which the food is sold. {Regulation 35)

Quantitive Ingredient Declarations (QUID). In certain circumstances QUID declarations

must also be declared as mentioned in {(h) above.

QUID declarations are required where an ingredient or category of ingredients;

a) Appears in the name of the food, or
b) Is usually associated with that name by the consumer.

Examples
¢) The ingredient is included in the name of the food, i.e. Ham and Mushroom

Pizza, Strawberry Yoghurt, Salmon Mousse, Pork Sausage.
d) The Category of Ingredients is included in the name of the food, i.e. Nut Loaf,

Vegetable Pasty, Fish Cakes, Fruit Pie.
Also when the name of a Compound Ingredient appears in the name of the food, it is the
Compound Ingredient, which would require quantification. If an ingredient of the Compound
Ingredient is also mentioned it should also be quantified, e.g. Seafood Lasagne with Prawns
or Biscuits with a cream filling containing Egas.
The quantity of an ingredient or category of ingredients should generally be expressed as a
percentage. The percentage may be rounded to the nearest whole number or to the nearest

decimal place in those cases where it is below 5%.

The percentage should normally be calculated by using the same method as that used for

determining the order in the list of ingredients. This means that the weight of an ingredient to
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be quantified would need fo be divided by the total weight of all of the ingoing ingredients

(except the weight of any added water or volatile ingredients lost in processing).

N.B QUID Declarations on products such as cakes, biscuits, pies, the composition of which
has been changed by cooking or other treatments involving loss of moisture should be based
on the amount of ingoing ingredient expressed as a percentage of the weight of the final

product.

HEALTH AND SAFETY AT WORK

You must identify hazards and take appropriate safety precautions where necessary. There
is plenty of published guidance to help you, some of it written specifically for food businesses.
You will find the following (from HSE Books 01787 881165) particularly useful.

Management of Health and Safety at Work Regulations 1999 and Approved Code of Practice.

Workplace (Health, Safety and Welfare Regulations 1992 and Approved Code of Practice.
Provision and Use of Work Equipment Regulations 1998 and Approved Code of Practice.
‘Catering Safety’ (HS(G)35).

‘Health and Safety in Kitchens and Food Preparation Areas (HS(G)55).

There is also guidance available on the Health and Safety Executive website
www.hse.gov.uk.
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Foop SAFETY ACT 1990 - PREMISES RISK RATING FORM

Food Type Manufacture, repack or import high risk 40
Prepare more {han 20 high meats per day/couking or andling open high risk food @
Handling pre-packed high, prepare less 20 1G
Wholesalers and distributors niot In above i0
Manulacture low risk 10
Filleting/salting/ cold smoking fish to consumer 10
Retail low risk or any not included in above 3
Processing Thermal processingfaseptic packaging Jow acid 20
Vac-pac or sous vide {(excep! raw meat) 20
Manufacture (not just reheating) cook-ehill 20
Small scale preduction cooked meats by non approved premises 20
Any other case not included in above @
Consumers At Risk Manufactore for national or Internatlonul 15
Serves substantial number ib
Serves local area @
Businesses supplying less than 20 consumers each day @’
Vulnerable Customers Yey 22
Mo @
Compliance — Hygiene Almost tofal non compliance 25
{food hygiene vating Factor) General failure — standards low 26
Some non compliance, stds falling 15
Some non compliance, in top 50%
High standard compliance, mizor only 5
High standard compliance, good practice 0
Compliance - Structm:al Almost total non compliance 25
food hygieue rating factor’ General failure - standards Yow 20
Some non compliance, standard falling @
Some ton compliance, in top 50% L
High standard compliance, minor only
", High standard compliance, good practice
Management System None 30
(Confidence) Poor
(food hygiene rating féctnr) Satisfactory )
Moderate 5
Good 0
Significance of Risk Significant 20
None
Toial risk rating score
Tofal score 50+ 45- 50 A5-40 2530 20 0-15
Additional seoring factor Ne individual No individual No individual No individual No individual
score > 20 seorg > 15 scom > 1} sgore > 10 score > 5
Food hyglene rating i 1 2 3 4 5
Descripior Higrent Major Iniproveinent Generally Good Very geod
fmprovement inﬁ:;::::;nt neepssary satisfuciory
RECCSSATY
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Foon SAFETY ACT 1990 - PrEmises RISK RATING FORM

Food Type Manufzeture, repack or import high risk 40
Prepare more than 20 high meals per day/cooking or handling open high risk food @
Handling pre-packed high, prepare less 20 e’
Wholesalers and distributors not in above i
Manufacture low risk 10
Filloting/salting/ cold smoking fish to consumer 1y
Retail low disk or any not inchided in above 5
Processing Thepmal processingfaseptic packaging fow acid 20
Vac-pac or sous vide (except raw meat) 20
Manufactare (nat just reheating) cook-chill 20
Small scale production cooked meats by non approved premises 20
Any other case not included in above @
Consumers At Risk Munufaeture for national or international 15
Setves substantial number 10
Serves local arca @
Businesses supplying Jess than 20 consumers each day Q
Vulnerable Custorners Yes 22
No @
Compliance - Hygiens Almost total non compliance 25
{ood hygiene rating factor) General failore - standards low
Sotne nog compliance, stds falling 15
Some non compliance, in op 50% 0
High standard compliance, minor only 5
High standard compliance, good practice 0
Compliance— Structural Almost total non compliance 23
{tood hygicee vating facter) General failure -- standards Jow @
Sorme non compliance, standard fatling 15
Some non compliance, in top 50% 10
High standard compliance, minor only
Hiph standard cempliance, good practice 0
Managemeni System None § 30
(Confidence) Poor @
{food hygiens yating Factor) Satisfactery 1]
Moderate 5
Good
Significance of Risk Significant 20
Nons @
Total risk rating score IO O
Total score A4 45 - 50 3549 25-30 20 0-15
Additional scaring factor No individoal No individual No individual No individual No individual
. seore > 20 scare > 13 seove > 10 scora > 10 scare > §
Food hyglens vating [i/;' 1 2 3 4 5
Bescriptor Urgent . Majoer Tmprovement G?nerally Goad Very good
Irprovement m:‘l{::.c ;‘; bt 13 ry safisfactory
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HEALTH & SAFUEY FUISK BATING FORM .

Safety Performnnee

Comidence in Maungament

Katiug { Desesdptor Ruting | Deseriplor

B Bes! Praetice: | High standurds of coniplinve, Some aspects meat best practice as outlined in ndusioy
Munngement knaw the relavant Tralth und safety standands, Aave put tham inie effect a0 check they standards, Approved Codes O Practice (ACOPs} elc
argapplitd correctly. Thiers s elear avidencn of effeetive sellregnlation with standusde belng
manfored and tefinad. Full compHance with the rpprosch Neted in HS(OIS andior MAST ISaHT.

.:ffrong evitlence zhnt‘ .imnnlgenng amu'p todhe lask: — 2 Goad M Tegat req Tave been et but Tie evidence thal
M SR it eillies: ¢lements oF best pructics bave been ndopled,

2 affective systents in pince for ather buslness processes (. quaiity assurance} but with knowledsc
zaps for iealth end ssfefy requlrenkats, o pood heatth mid safily knowledge wiek systoms quiri
gﬂ:}:mcﬂh.. 1 far avod pecfor " 14 1 wilh tho HS()as o o (e or yiore minor shostcemlags, Minh Tegal could bio met with u Jidle
andfor MAST dSME'E v ! Pires K] more efforl, Since ibese shartcomings aro nof satfovs, ey cun be dealt with informatly iz

' A verkt warning mdor provision of ndvice.
Soma avidence managencut ane wpio the task:
Manng arekeowiedgeable about sefevant ficalih and sefely stiandards but Bsere fns been Jile

3 eifort to edopt m pronciive appooach 1o heali and safety mavsgement, Hosever, seator 12
velnnteer thelr thouglits s the insgection propeesses and bppear o be commiged to rulopting a more Sramdards are yorigble but fower then the benehmark: sandard, T is necassary tp akdress
peeactive approack, Theee is genec] confifence that the recommendntions resilting from the 4 one of moce shorigamings {which are nog minos} by giving formal Tnstructions for
inspection will be put fuo place, renw:dizf acifon o be Weker 6., souding n loiter,

Managemsnt are ombivalent sbout healsh and safety:
Mapagement have only & cerluin amaunt of knowledge of relevant standards und fkezo s Tirke or e
by ? o .

4 thal & preactive apg 10 Dngoing hsnll}] nnd mt‘gl?' 1mnnge.nlzcn| I:;u been ndepled. . Siondards genersty unsatisfctory, Thers is of least one comlrrvention (hal elves s to
However, senfor panngers recopaiss the need 10 satisfy explinit statuiory requirements nad there is cither  substantial or extresss xisk gap (as deSned by BMMS), Focmal intervention is
SGRR0 rospect that n more proaciive appronch mey bo adupled in fbure, Llmbted frvalvement of E Tequired o nelleve dards e.p. [ Notices. Risks are not
workers in healih ond sufety manag “Thers is some vonfidenee thal th I being adequately captcolled.
resultlng from the Easpoction will be put inte place.

Mrnagemeat aro net tig 1o tha fasks
Management have significent a1 ings i thelr knowledge of relovant s, M: do — - ) ——

s ol appear (0 be Wil o nsligaien proactivaapproach and kave not recognised fMar liealth snd '} A disregacd forexy ander sigaificant beeaches bus
saledy is an sz whers ey seed to b personally fnvolved. There Is uncertalnty as to how thoy wilk 6 bean abserved audfor could beerpested. Extreee risk gap preseat as dofined by EMM.
respand to the Andings feom the ingpeetion. Unless npplication of the EMM idenstfics duty helider fetors thal provide strong

mitigatiom, fssing n notice or proseeetion & likely 1o be nppIoprinie.
Manageinent nvald e task sndber conubve {n cidiing conters: .

6 There is a negative upproach to aceepting legal duties pnd imanagement dispuie the relevance or
vakidity of yecognised benclymack standards, Totally JnefTective in the manigeen of hesifh apd
safety, Th [fdings fram the inspeetion nealiknly tabe fgnored.

Health perforinance Welfare Compllarc
Retbng § Descriplor Btate of
Score complinnce Descrljstor

f High of campli; S pecls mect best practice us outlined n Industey standand.

ACOP's eic ] Conpliance Good, cican, sulloble snd spffieiant provision of welfars facHitics,
P YWould be cantert to vse them youeself,
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Envifonmanl, Pfanning and Regeneration (Environmental Haalth),'L don Bnrough of |
Bamat, Bulldlng 4. North London Buslness Park, Oakletgh Road Snuth l.ondon, '
N11 1NP s _ _

: COuncll Dlrect Line 020 8359 7995 Fau - 0870 BBB 6793
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eertifythe informatwn_supplled ahove is oorrect Signature of person seen—---- R D




Consumers At Rlsk

. FoUnSAPETYACT 1990 PRENISES RISK RATING FORM
| Manufacture, repack or import Wigh Fisk
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Blencowe, Elaine

From: Funky Brownz <info@funkybrownz.co.uk>
Sent: 23 May 2011 18:23

To: Patmore, Alison

Subject: Re: Kitchen inspection

Dear Alison,

Thank you for your visit on 12/04/2011. We have received your feedback and can write to confirm
that the following action has and will be taken.

Schedule A — Food Safety and Hygiene

1.

o N

-,

.

Food Hygiene Training — Vaishali Patel — DPS of the premises will be attending the Level 2
award in food hygiene training on Wednesday 8 June 2011. Once trained on knowledge
and safety requirements she will pass on all relevant information to kitchen staff and have
regular training sessions to make sure everyone is up to date.

Food Safety Management — The manual pack you provided has started to be filled with
regular updates on checks and a general risk assessment will reflect the standards
required, Documentation can be provided within the next 7 days to support the above.
Food Temperature Control — Fridge has now been set to a temp of -8 degree Celsius.
Food Freshness — All food stock is now checked on a daily basis. Any foods approaching
its sell by date is brought forward and used first. All other food prepared is being dated by
kitchen staff.

Food Contamination — Food grade containers have been provided to store dried food and
tinned food that has been opened. lce machine has been disinfected and cleaned.
Cleanliness — Kitchen has been given a thorough clean and storage area at the back has
been organised.

Washing Facilities — Hot water is now available in the gents foilet.

Structure — Broken tiles in kitchen will be repaired by end of the week.

Schedule B — Health and Safety

1. Fire - Cling film has been removed from the fire detector.
2. Gas Cylingers — all gas cylinders have been placed in an upright position to stop

them from falling over.

| hope that the above is satisfactory for now and the time frames given for some works are
ok. If you feel necessary to give us another visit please do not hesitate to contact me to

arrange.

I look forward to hearing from you soon.

Kind Regards
Raj Patel

Funky Brownz

63-65 The Hyde, West Hendon,
London, NW9 6LE
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Tel: 020 8205 6266

info@funkybrownz.co.uk
www.funkybrownz.co.uk
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Planning, Housing and Regeneration
The London Borough of Barnet
Environmental Health

Building 4, North London Business Park
QOakleigh Road South

London N11 1NP

The Company Secretary - contact: Alison Patmore

Funky Brownz Ltd tel: 020 8359 7453

63-65 The Hyde e-mail; alison.patmore@barnet. gov.uk
London date: 27 April 2011

NW9 6LE our reference:  FHIN/08/10433

Dear Sir

Regulation (EC) No 852/2004 applied by Regulation 17(1) of the Food Hygiene
(England) Reguiations 2006

- Funky Brownz, 63 The Hyde, London, NW9 6LE

I refer to my food safety inspection at your premises on 12/04/2011 at 3pm.

My inspection covered the kitchen, bar area, beer cellar and W.C. and | spoke to Mr R Patel,
Director and Mr Anand, Chef. There were no records relating to your food safety
management system available for me to examine at the time of my inspection.

At the time of my inspection | noted various issues which you need to action to comply with
the EC Regulation 852/2004. The enclosed report lists in Schedule A what food safety
contraventions were found and any action you must take to comply with the law. Schedule B

_ details the Health and Safety contraventions (aithough a full health and safety inspection was

not carried out at the time of this visit) and Schedule C provides advice and options that might
help you comply and manage food safety more effectively. This report requires that you
comply with the action points.

Barnet Council is taking part in a Scores on the Doors scheme which provides information to
the public about the result of this food hygiene inspection. The number of stars you are

. awarded is determined by your scores for food hygiene and safety practice; structure,

cleanliness and condition; and confidence in food safety management.

Details of your star rating and relevant inspection scores are enclosed together with brief
guidance on the scoring system, the right to reply procedure, and your star rating certificate
and sticker. We would like you to display the sticker near the front entrance to your premises
where it will be clearly visible to customers outside the premises. The certificate should be
displayed inside the premises where your customers can easily read it. This information will
also be displayed on the public Scores on the Doors website www.food.gov.uk/scores.

| would like us o have on record exactly what action you take. Please write back within -
two weeks covering all the action points. If you are not sure what you need to do please
say so. You can carry out alternative work if by doing so you comply with the law. If you
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need more time to finish please say how long so that we can agree deadlines.

I intend to revisit to check that the contraventions are put right. Provided that progress is
satisfactory, 1 do not intend to take further action. If you do not put the problems right
enforcement action is likely.

Yours sincerely

Alison Patmore
Food Safety Officer

Encl: Schedule A
Schedule B
Schedule C
Star Rating Certificate & Sticker
Right of Reply form
Inspection Rating Details

/»T
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LONDON BOROUGH

SCHEDULE A

INSPECTION REPORT
FOOD SAFETY AND HYGIENE

PREMISES: Funky Brownz, 63 The Hyde, London, NW9 6LE
DATE: 12/04/2011

NAME OF INSPECTOR: Alison Patmore
1. FOOD HYGIENE TRAINING
Findings

[ found that the level of food hygiene awareness amongst your staff was inadequate on
certain important food safety matters related to their work responsibilities. In particular Mr
Patel and Mr Anand, the food handlers, were unable to inform me of the temperatures that
foods should be stored at and had limited knowledge of food safety requirements.

Action you must take

You must ensure within 12 weeks that all food handlers engaged in your food business are
supervised, instructed and/or trained in food hygiene matters as necessary, bearing in mind
the type of work which they do. Training must normally be to the Level 2 Award in Food
Hygiene for open high risk food handlers.

Staff should also be instructed and have an appreciation of the importance of any control or
monitoring points identified by your Food Safety Management Procedure for which they are

responsible.

2. FOOD SAFETY MANAGEMENT

“You must examine all food operations carried out within your business, including purchase,

storage, handling, preparation, cooking, service and transport, and ensure that at each stage,
the food is being treated in a safe and hygienic way.

When you examine your food business operations in this way, you will be able to identify
where food safety problems may arise, and ensure that you and your staff have the
necessary procedures in place at any critical points, to control these food safety problems.

Examples of hazards you should consider are the presence of harmful bacteria in raw meat,
the growth of harmful bacteria in foods stored at room temperature, cross-contamination
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between raw and cooked foods, contamination by pests, physical contamination, and
chemical contamination.

This close examination of your food business operations, known as a Food Safety
Management Procedure is not difficult to carry out and the controls you put in place can be
very simple. In order to comply with this requirement | suggest that you implement the “Safer
Food Better Business” pack which | left at your premises.

Findings
You have failed to:

(a) Identify relevant hazards and any associated checks or procedures in your businesses

that are needed to make certain the food you produce is safe;
(b) Putin place practices and procedures that would control potential problems.

(c) Document the above and any monitoring records

In particular, the following matters were noted during my inspection:

» Lack of monitoring of the temperature of the chillers and freezers

 Lack of control and monitoring of the shelf iife of foods at the premises

» Lack of adequate cleaning and disinfection of the food contact surfaces and equipment

In addition the regulations say that you must write down simple details of what you do to
make sure that the food produced or sold at your premises is safe to eat. You have not
provided adequate documentation in the following areas:

. Possible food safety hazards that could be relevant to your business
. Things that must be checked to ensure food is safe _
. Records of any important checks adapted to and relevant to your business on things

like cleaning correct cooking, chilling of food or the prevention and cross contamination

Action you must take

§
N

You must within four weeks:

(a) identify all the potential food safety hazards in your business and then think about and
decide the points in the food operation at which things could actually go wrong.

(b}  Decide which of these points are actually critical to making sure food is safe, and
therefore must be properly controlled (e.g. the thorough cooking of foods which must not be
eaten raw)

(c)  Putin place procedures to stop these things going wrong (controls), and make sure
that you/your staff always carry them out (e.g. cooking particular foods for a set time and
temperature which is known to kill bacteria or ensuring that equipment has been cleaned and
sanitized at proper and regular intervals

{d) Provide some simple documentation to show how you have achieved the above and
monitored the controls which are critical to making sure food is safe

(¢)  From time to time, you must examine your food business to see if anything has
changed which might need your control measures to change (e.g. new menu dishes may
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have new hazards and need new controls, or new equipment may require different thermostat
settings).

3. FOOD TEMPERATURE CONTROL
Findings

You are not controlling food temperature properly. You have no reliable arrangements for
monitoring food temperature.

Action you must take

Ensure immediately that all high-risk food is kept at properly controlled temperature. Chillers
should be 0-8 °C.

Make arrangements within one week for monitoring the holding temperature of high-risk food.
4. FOOD FRESHNESS
Findings

Your existing arrangements for ensuring food freshness are not sufficiently reliable. | found
the following food in the chillers with expired use by dates:

e 1 x600g container of Coleslaw dated use by 10 April

« 1x600g opened container of Coleslaw dated use by 11 April

» 2 packs of ham dated use by 26 March.

This is unacceptable and you must immediately review your stock rotation procedures to
ensure that this problem does not recur. It is an offence to sell food, which is labelled with a
‘Use by’ date once that date has passed, or to change the date. This is because these foods
are more likely to support the growth of food poisoning bacteria and may be unsafe to eat

after that date.

| also found that staff are not dating food that is prepared at the premises to enable them to
monitor food freshness.

Action you must take

Develop a procedure within one week for recording or marking the date in a way, which will
enable you to identify the use by date for each item.

Make arrangements immediately for checking the use by date of all food.
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5. FOOD CONTAMINATION
Findings

I found ways in which contamination could occur at your premises. For example
* Opened tinned foods were found stored in the chillers. A chemical reaction can oceur
between the food and the tin once tinned foods are opened. Tinned foods must be decanted
into food grade plastic containers once they are opened if they are to be stored.

. Black rubbish bins were being used as food storage containers. Staff did not know if
these were made from food grade plastic or not.
. The internal surfaces of the ice machine were dirty and had mould growth on them.

This machine had clearly not be cleaned and disinfected for some time. This could
contaminate the ice.

Action you must take

Make arrangements to provide food grade lidded storage containers for dried food items and { '
opened tinned foods within two weeks.

Immediately clean and disinfect the ice machine. Ensure this machine is kept in a clean
condition.

6. CLEANLINESS
Findings

Standards of cleanliness are poor in the kitchen and ! noted that a thorough clean of this area

of the premises was required. For example | found that: |
* the internal surfaces of the chillers were dirty and food spillages in the units had not been

cleaned

several of the freezers required cleaning and defrosting.

the external surfaces of containers used to store dry foods on the stainless steel shelving

were dirty _ —
e there were food spillages on the hob and in the oven

the floor had accumulated dirt and food waste in areas

[ also noted that the storage area of the kitchen had a lot of unused items stored in a
haphazard manner. This area of the kitchen can not be adequately cleaned and pest control
checks of this area can not be undertaken.

Action you must take

Immediately thoroughly clean (and disinfect) the kitchen, in particular the areas specified
above. Ensure that the kitchen is kept in a clean condition. '

Immediately reorganise the storage area in the kitchen near the beer cellar. Remove any
unwanted stored items and ensure this area is kept in a manner that will allow adequate
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cleaning and pest control checks to be undertaken.
7. WASHING FACILITIES
Findings

The hand washbasins in the Gents toilets had no running hot water. These facilities would be
used by the food handlers.

Action you must take

Make adequate arrangements immediately to provide hot and cold (or suitably mixed) running
water to the Gents toilet hand wash basin and ensure immediately that adequate hand

washing provisions are put info place.
8. STRUCTURE
Findings

The tiled flooring had been damaged in areas in front of the cooking area. Food debris was
accumulating in the holes in the floor surface.

Action you must take

Renew or repair the damaged areas of floor covering in the kitchen within three weeks.
Leave in a sound easy to clean condition.
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BRARNEL

LONDOMN BOROUGH

SCHEDULE B

HEALTH AND SAFETY

Contraventions

1. FIRE
Findings

[ found one of the smoke detectors had been covered with cling film in the kitchen. 1 was told {
that this was because it kept sounding. This is unacceptable and if we find the smoke
detectors covered in future we will notify the Fire Authority.

Action You Must Take

Review your arrangements for the maintenance of fire detection equipment to ensure that it is
maintained in good repair and efficient working order.

Make sure that the smoke detectors are well located. To be done within 2 weeks.
2. GAS CYLINDERS
Findings

[ found that several of the gas cylinders in the area near the beer cellar were not secured
back to prevent them falling over, as required.

Action You Must Take

Within one week ensure that all full gas cylinders or gas cylinders in use are secured in an
upright to prevent them failing over.
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BARNEN

LONDON BOROUGH

SCHEDULE C
INFORMATION AND ADVICE

FOOD HYGIENE TRAINING

You must make sure that everyone who works with food has enough training and/or
instruction and supervision for the work they do. This is to make sure that food handlers
know how to do their work correctly. A mistake can put your business at risk as well as the
health of your customers. Experience is not an adequate substitute for training as it may not
be of correct methods.

We recommend that all those working with unwrapped high-risk food are trained to Level 2
Award in Food Hygiene or equivalent level within three months of starting work.  For
business owners who handle food and staff who work alone or unsupervised training is
compulsory. it is good practice for supervisors to be trained to Level 3. | enclose details of
our Food Hygiene Course for your information. If you require further details please telephone
020 8359 7995. Other organisations also offer suitable training. Details of training centres
who run these courses (including details of trainers who run courses in languages other than
English) can be provided by the Chartered Institute of Environmental Health on 020 7827

5882.

You can train your staff in-house. But if you do not organise the training properly it will not be
effective. You should list the points to be covered, ask questions to check that the training
has been absorbed, and keep records. It is a good idea to give staff written material
summarising the main points. The Foundation course takes appropriately six hours and
people attending are issued with a course book and have to pass a simple examination.

New staff who have not yet received training should be instructed in the essentials of food
hygiene before starting work. The Catering Industry Guide suggests the following list of
essential points:-

keep yourself clean and wear clean clothing
always wash your hands thoroughly before handling food, after using the lavatory,
handling raw foods or waste, before starting work, after every break, and after blowing
your nose

o tell your supervisor before commencing work of any skin, nose, throat, stomach or bowe!

frouble or infected wound. You are breaking the law if you do not.

ensure culs and sores are covered with a waterproof high visibility dressing

avoid unnecessary handling of food.

do not smoke, eat or drink in a food room and never cough or sneeze over food

if you see something wrong tell your supervisor
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do not prepare food too far in advance

keep perishable food either refrigerated or piping hot

keep raw and cooked food strictly separate

when reheating food ensure it gets piping hot

clean as you go. Keep all equipment and surfaces clean

follow any food safety instructions either on food packaging or from your supervisor.

All food handlers should receive instruction in hygiene awareness within four weeks of
starting work (eight weeks if part time). The Catering Guide suggests the following topics:-

* your own policy on hygiene

» the potential of germs to cause iliness

* personal health and hygiene - the need for high standards, reporting illness and rules on
smoking

cross-contamination - causes and prevention

food storage - protection, temperature control .
waste disposal, cleaning and disinfection - materials, methods and storage
foreign body contamination

awareness of pests

s & & o @
P

All staff need clear instructions and supervision. The extent will depend on the individual and
the work they do. You should establish good working procedures and it can be useful to put
up instruction signs. There should be informal day-to-day supervision as well as more
systematic checks that staff are working correctly.

FOOD TEMPERATURE CONTROL

Harmful bacteria can grow in high-risk food. This can cause risk fo health.  When
temperature is critical to food safety it must be controlled and monitored.

The food must not be at an uncontrolled temperature unless it is unavoidable, and then only
for a time that will not compromise food safety. You must ensure that hot food is cooled

quickly and not left waiting before being used or put away. Staff training and supervision are[—

needed. Monitoring is required. A supervisor can do this by simple visual checks. You must
also monitor the temperature of food in refrigerators, freezers and hot holding equipment.

Temperatures should be checked at least once per day using an accurate thermometer,
preferably with digital readout. More often would be better. A goad routine for refrigerators
would include a check at the start of the day to verify that there has been no breakdown
overnight, and another just after the busy period to verify that the unit maintains a safe
temperature during peak activity. You must check the warmest part of the refrigerator. For
example food in an open top display unit may be at the correct temperature at the bottom but
not at the top. A record of the checks is not compulsory but helps supervision and helps you
prove that you do check. Refrigerator temperature must be below 8°C (lower for some foods
if specified by the manufacturer). Hot food must be kept at above 63°C. The recommended
temperature for freezers is -18°C. In each case it is good practice to allow a safety margin.
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If the temperature is found to be incorrect a decision must be made about what to do with the
food. The longer the temperature has been incorrect the greater the risk to heaith and the
more likely that the food will need to be destroyed.

Temperature can also be critical during cooking and re-heating. Normally the food should be
raised to at least 75°C throughout to destroy or inactivate harmful bacteria. Not all cooking
methods guarantee this so you must check that the correct time and temperature are
achieved. This can be done by probe testing with a thermometer to measure the core
temperature. It is not usually necessary to check every item if the cooking procedure is
standardized. But checks must be made from time to time to verify that the procedure is
working. Thorough cooking is particularly important for foods such as burgers and sausages,
which may be contaminated with E Coli 0157. Some bacteria can survive cooking and
become active again as the food cools. For example cooked rice must be cooled rapidly to
prevent activation of Bacillus cereus spores.

CLEANLINESS

Inadequate cleaning can cause risk to health by making food contamination and pest
infestation more likely. As cleaniiness is so important to food safety you should set a high
standard for your premises.

You are unlikely to get good results unless you plan the cleaning carefully. You need to
decide what is to be cleaned and when, so that everything gets its turn, as well as how it is to
be cleaned and who is to do it. This should be written down as a cleaning schedule or
cleaning plan. You will need to train and supervise the cleaning staff so they work thoroughly
and safely. You need to provide adequate cleaning equipment, allow enough time, and
check to see that the cleaning is done properly. It is best to plan the checks as well as the
cleaning. You can use checklists, compieted and signed daily or weekly by a supervisor.
Documents like these can help your due diligence defence if something goes wrong.

We expect to find no visible deposits or contamination on any surface where they may cause
risk to health. Food contact surfaces and equipment such as work tops, cutting boards and
slicers need cleaning frequently using sanitiser to kill harmful bacteria.

FOOD FRESHNESS

Food that is kept too long will spoil. Any bacteria, which it may contain, can increase in
number and make the food harmful to health. This can happen before the food changes in
appearance or taste or smell, and is undetectable. This means that keeping time can be
critical to food safety and must be controlled and monitored.

You must have a procedure to make sure food is not kept too long. If you prepare it yourself

“you must decide its use by date. Normally high risk ready to eat food should be used fresh or

within 24-48 hours. It should be safe for this time if it is correctly prepared and kept in a
refrigerator. It may be acceptable to keep it longer but this increases the likelihood of

contamination.
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If you buy the food ready prepared the manufacturer should inform you of the use by date,
usually by labelling the product. You should not buy from suppliers who do not give a use by
date. It is not permitted for you to change the date or to set a date if the manufacturer does
not provide one. If you unwrap the food you must still be able to keep to the manufacturers

use by date.

The best way to make sure the food does not go out of date is usually to label the container.
This is easy and makes mistakes less likely. It makes it easier for you to show that you do
have risk control and monitoring procedures and could help your due diligence defence.

TRACEABILITY

All food businesses must have a system of traceability in place. This enables any food to be
traced right through the production and distribution chain. One of the reasons that traceability
systems are required is to enable speedy and accurate withdrawal of food from sale where

necessary. L

In practice this means that you must be able to identify which food products have been
supplied by which suppliers. If you supply other food businesses (e.g. restaurants,
distributors, retailers etc) then you must be able to identify which products you have supplied

fo them.

In order to enable effective traceability, the following minimum information must be kept:
» Name and full address of supplier / Name and address of customer (food business)

* Nature of products supplied
» Date of delivery / transaction.

It is recommended that you also keep the following additional information:

e Quantity of product supplied
e Balfch codes
* More detailed product description.

Itis up to you how this information is kept. It may already be available on delivery notes.
Guidance states that you must keep relevant documents and records for 5 years. Where
they relate to perishable foods you should keep them for 6 months after the ‘Use by date’ (or

delivery date if no use by date is specified.
The information must be provided to enforcing authorities on request.
More detailed guidance on traceability requirements can be found on the Food Standards

Agency website:
www.food.gov.uk/foodindustry/guidancenotes/foodguid/generalfoodsafetyguide.
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DECISIONS OF THE LICENSING SUB-COMMITTEE
1 NOVEMBER 2007
Sub-Committee:

* Councillor Wendy Prentice (Chairman)
* Councillor Terry Burton
* Councillor John Hart (substituting for Clir Andreas Tambourides)

* denotes Member present

Officers to the Panel
Debra Allday — Legal
Nazyer Choudhury — Democratic Services
Chidi Agada — Democratic Services

Licensing Officer
Carl Matuszek

Applicant
Ralph Haynes — Noise & Nuisance Manger, London
Borough of Barnet

Licence Holder
Miss V Patel — Licence Holder
Mr Ken Macleay — Hodders Solicitors

Responsible Authorities
Sgt Mark Altman
Sgt Lachlan
Sgt Hartey

ABSENCE OF MEMBERS
Apologies were received from Councillor Andreas Tambourides.

DECLARATION OF MEMBERS’ PERSONAL AND PREJUDICIAL
INTERESTS:
None were declared.

ASH BAR/WATERFALLS, 63-65 THE HYDE, WEST HENDON, LONDON
NW9 6LE

The Sub-Committee had before it an application for a Review of a
Premises Licence under Section 51 of the Licensing Act 2003 by the
applicant, Mr Ralph Haynes, Noise and Nuisance Manager, London
Borough of Barnet .

The Chairman introduced the members of the Sub-Committee and
officers present to the applicant and explained the procedure which would
be followed at the meeting.
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The Sub-Committee noted the further papers which had been
submitted prior to the meeting by Hodders Solicitors on behalf of the
Licence Holders.

The Sub-Committee then considered the application, the evidence,
representations from the applicant, the Licence Holder and the written
representations received.

The Sub-Committee heard oral representations from the applicant,
the License Holder, Sergeant Altman, Sergeant Hartrey, Sergeant Lachlan
on behalf of the Police, Mr Leonard Brown, Mr T.Scollan, Mr Pat Weir and
Daniel Lucas.

The Chairman then led a discussion between the parties
concentrating on the points of dispute.

4, MOTION TO EXCLUDE THE PRESS AND PUBLIC:
RESOLVED - That, under Regulation 14 of the Licensing Act 2003
(Hearings) Regulations 2005, the public be excluded from the
meeting for the following item of business:

Agenda ltem Subject

6 Deliberation by the Sub-Committee in private session

5. RE-ADMISSION OF THE PRESS AND PUBLIC:
RESOLVED - That the press and public be re-admitted.

6. ANNOUNCEMENT OF THE DECISION OF THE SUB -COMMITTEE:
The Sub — Committee
RESOLVED -
(1) That the License be retained subject to the following

conditions:

(a) No patrons allowed in the northern access area of the premises
next to 69 The Hyde NW9 at any time.

(b) No patrons to be admitted or readmitted to rear smoking area
after midnight each night

(c) Security staff to regularly monitor rear smoking area after 9pm
each night to ensure no noise from patrons is clearly audible at
nearest residential premises situated at Malvern Court and 69 The
Hyde NW9. The partition of the smoking area connected to the
premises structure is to be extended (by the 9th October 2007) so
there are no gaps from the doors, roof or partition where it connects
to the site perimeter fence to minimise noise break out from patrons
in the smoking area.

(d) The applicant must ensure that the amplified music system in
use at the premises includes a noise limiting device which:

1. Measures the sound level in the premises by use of a tamper
proof device permanently sited at the premises. Such sound
pressure levels are to be measured in octave band frequencies of
16, 32, 63, 125,250 and 500 Hz.

2. Immediately withdraws power to the amplifier in the event that
preset sound levels of any or all of the individual octave bands
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which have previously been agreed by the Group Manager, Public
Health and Nuisance at the London Borough of Barnet, are
exceeded. Such levels will be based upon inaudibility in residential
properties between the hours of 2300 and 0700 hours. Outside of
these times noise must not be at a level which causes a nuisance.
3. Is permanently fixed in the premises and cannot be altered,
bypassed or tampered with in any way.

4. Is correctly installed by a competent person, being an electrician
who is enrolled with NICEIC.

5. Includes electrical contact point switches fitted on all open able
windows to the property; such switches to be fitted in series in a
single electrical circuit loop such that in the event of the electrical
contact switches becoming separated (by a window being opened)
then the power to the amplifier is withdrawn immediately.

6. Includes electrical contact point switches fitted on all open able
doors which are fire doors used other than to enter or leave the
premises under normal circumstances; such switches to be fitted in
series in a single electrical circuit loop together with the electrical
contact switches fitted to the windows, such that in the event of the
electrical contact switches becoming separated (by a fire door being
opened) then the power to the amplifier is withdrawn immediately.
7. No empty bottles to be disposed of until after 10am the following
morning.

8. The License holder is to attend all pub watch meetings and
arrange meetings with the Area residents Association on a quarterly
(3-monthly) basis.

Reason
In order to promote the licensing objective of prevention of noise
and nuisance.

Informative

The applicant for the review, the holders of the premises licence and
the other interested parties who had made relevant representations
in relation to the application were informed of their right to appeal to
the Magistrates’ Court within 21 days from the Sub-Committee
Hearing.

That the Democratic Services Manager be instructed to inform the
Licence Holders, the applicant any person who made
representations and the Chief Police Officer of the Police for the
police area in which the premises are situated of their decision. of
the Sub-Committee’s decision.

The meeting started at 10:30am and finished at 12:15pm
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DECISIONS OF THE LICENSING SUB-COMMITTEE
20 APRIL 2009

Sub-Committee
*Councillor Wendy Prentice (Chairman)
*Councillor John Hart
*Councillor Susette Palmer

*denotes Member present

Officers to the Panel
Bob Huffam — Legal Services
Jonathan Regal — Democratic Services

Licensing Officer
Michelle Rudland

Metropolitan Police
Sergeant Mark Altman

Also in at attendance were the following members of the Patel family including the license
holders* and the Designated Premises Supervisor+, accompanied by their legal representative
Sally Hills of Turbervilles, solicitors:

Mr Raj Patel
Ms Vaishali Patel*

Mr Ash Patel
Mrs Ragini Patel*

ABSENCE OF MEMBERS:
All Members were present.

2. DECLARATION OF MEMBERS’ PERSONAL AND PREJUDICIAL INTERESTS:
No interests were declared.

3. THE ASH BAR/FUNKY BROWNZ, 63 THE HYDE, WEST HENDON, LONDON NW9
6LE:

The Sub-Committee had before it an application for a review of a premises licence
for these premises under section 53A of the Licensing Act 2003 by the applicant,
Sergeant Mark Altman, Police Licensing Officer, Whetstone Police Station.

The Chairman introduced the members of the Sub-Committee, officers and parties
present and explained the procedure which would be followed at the meeting.

The Sub-Committee then considered the application, the evidence, and the
written representations received.

The Sub-Committee heard oral representations from the applicant, Sergeant
Altman; the license holder’s representative, Sally Hills; the licence holders Rajini and
Vaishali Patel; and Mr Stephen Curry.

The Chairman then led a discussion between the parties concentrating on
possible points of dispute.

4. EXCLUSION OF THE PRESS AND PUBLIC:
RESOLVED - Under Regulation 14(2) of the Licensing Act 2003 (Hearings) Regulations
2005, that the public be excluded from the meeting for the following item of business:
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Agenda Item Subject

6

Deliberation by the Sub-Committee in private session

RE-ADMISSION OF THE PRESS AND PUBLIC:
RESOLVED - That the press and public be re-admitted.

ANNOUNCEMENT OF THE DECISION OF THE SUB-COMMITTEE:

RESOLVED -

(1) That the operating hours and conditions attached to the licence be amended to reflect
the following:

a.

Terminal hour for all Licensable Activity to be no later than 1am (01:00hrs)
on any Friday with the premises being closed and cleared by 1:30am
(01:30hrs) of all persons with the exception of staff employed at the
premises.

A ‘calm down'’ period of 20 minutes in the nightclub prior to closing at
2.00am.

All licensable activity in the restaurant/bar area of the premises will end 30
minutes prior to any current terminal hour of the club. The restaurant/bar
area will also close 30 minutes earlier than any current terminal hour for the
club.

(2) That conditions 7, 15, 16, 18, 22-31, 33-38 and 44 be deleted from the licence as
granted on 6 November 2007.
(3) That the following conditions be inserted onto the licence:

a.

b.

SIA door supervisors will be employed on Thursday, Friday and Saturday
from 8:30pm (20:30hrs) until 30 minutes after the premises have closed
The SIA door supervisors will wear a clearly identifiable jacket with high
visibility (light reflective) panels.

c. 5 SIA door supervisors will be employed at any time when the club is open.
d.

If the club is closed then the requirement for SIA door supervisors may be
reduced to 2. This reduction in doors supervisors is at the discretion and
risk assessment of the premises licence holders and the Designated
Premises Supervisor (DPS).

If the club is closed and the bar/restaurant also closes no later than 12:30am

(00:30hrs) there shall be no requirement for door supervisors. This decision

is at the discretion and risk assessment of the premises licence holders and

the Designated Premises Supervisor (DPS).

A digital CCTV system is installed to the requirements of the Crime

Prevention Officer and include:

e Digital recording colour CCTV comprising a multi-camera system.

e The head unit (recorder) for storing the images will store such data on a
hard drive or a similar quality medium.

e A CD or DVD burner will also form part of the system to facilitate copies
of the images.

e If the head unit (recorder) is kept at the premises it must be located in a
secure cabinet or other secure area, preferably out of sight and reach of
the public. The unit must be further secured by physical means to
prevent anyone from merely picking up and removing the unit, e.g. a
secure metal boot, or metal case strap, bolted to an immovable object
like a wall or floor.

e The quality of the images must be of a sufficiently high standard to allow
identification of the subject matter.
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e Cameras will cover key areas identified by the operator and Police.
These will include external cameras covering any outside area used by
patrons of the premises, the external entrance and exit doors, clear
headshots of persons entering the premises, approach route to the
toilets, the bar and till areas and other areas not in full view from the bar.

e Images must be retained for a period of 31 days before overwriting.

e The images will be made available on reasonable demand by the Police
and authorised officers of the London Borough of Barnet.

e At all times when the premises are open there shall be at least one
person who is capable of operating the CCTV system if required to do so
by the Police or authorised officers of the London Borough of Barnet.

e This system will be fully maintained at all times to ensure correct
operation.

. There shall be no entry to the premises one hour before the end of the

licensable activities.

. When the premises are open, staff will carry out security checks to the

premises including the toilet areas. A log will be kept of those checks.

Regular checks of the toilets to be made and recorded, with intervals being

no greater than one hour.

Police and London Borough of Barnet approved signs to be clearly

displayed. The signs will be worded to advise clients that CCTV covers the

premises and that there is zero tolerance to drugs and other criminal
activity.

. Besides any prosecution for offences, anyone barred from these premises

will also be barred from all of the other premises in the pubwatch scheme.

When the “Club” section of the premises is open there shall be at least one

Personal Licence Holder on duty during the hours, as shown on the licence,

where the premises are open to the public.

. Public transport information and taxi cab numbers will be available to all

customers.

. Acceptable forms of ID are (but not limited to) valid passport, photocard

driving licence, PASS approved proof of age card.

. The applicant must ensure that the amplified music system in use at the

premises includes a noise limiting device which:

e Measures the sound level in the premises by use of a tamper proof
device permanently sited at the premises. Such sound pressure levels
are to be measured in octave band frequencies of 16, 32, 63, 125,250 and
500 Hz.

e Immediately withdraws power to the amplifier in the event that preset
sound levels of any or all of the individual octave bands which have
previously been agreed by the Group Manager, Public Health and
Nuisance at the London Borough of Barnet are exceeded. Such levels
will be based upon inaudibility in residential properties between the
hours of 2300 and 0700 hours. Outside of these times noise must not be
at a level which causes a nuisance.

e Is permanently fixed in the premises and cannot be altered, bypassed or
tampered with in any way.

e s correctly installed by a competent person, being an electrician who is
enrolled with NICEIC.

e Includes electrical contact point switches fitted on all open able windows
to the property; such switches to be fitted in series in a single electrical
circuit loop such that in the event of the electrical contact switches
becoming separated (by a window being opened) then the power to the
amplifier is withdrawn immediately.
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e Includes electrical contact point switches fitted on all openable doors

which are fire doors used other than to enter or leave the premises under

normal circumstances; such switches to be fitted in series in a single
electrical circuit loop together with the electrical contact switches fitted
to the windows, such that in the event of the electrical contact switches
becoming separated (by a fire door being opened) then the power to the
amplifier is withdrawn immediately.

p. There shall be no external promotions at the venue. All functions at the
premises shall be controlled by the premises licence holders and the
Designated Premises Supervisor (DPS). This includes the advertising and
promotion of events.

q. There shall be no direct access for the public via the intercommunicating
doors between the bar/restaurant area and the club.

(4) That the Democratic Services Manager be instructed to inform the Licence Holder,

the applicant, any person who made representations and the Chief Police Officer for
the police area in which the premises are situated of the Sub-Committee’s decision.

The meeting started at 7pm and finished at 8.37pm.
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Decisions of the Licensing Sub-Committee
28 November 2013

Sub-Committee:

Councillor Andreas Tambourides (Chair)
Councillor Claire Farrier
Councillor John Hart

Officers to Panel

Kirstin Lambert — Governance Service
Bob Huffam — Legal Services

Licensing Department
Michelle Rudland — Senior Licensing Officer

Police
Sergeant Mark Altman

Licence Holder
Vaishali Patel

APPOINTMENT OF CHAIRMAN

Councillor Andreas Tambourides was appointed Chairman.
ABSENCE OF MEMBERS (IF ANY)

Apologies were received from Councillor Maureen Braun.

DECLARATION OF MEMBERS' DISCLOSABLE PECUNIARY INTERESTS AND
NON PECUNIARY INTERESTS (IF ANY)

There were no declarations.
LICENSING SUB-COMMITTEE HEARING PROCEDURE
The members of the Sub-Committee, officers present, Police and Licence holder

introduced themselves. The Chairman explained the procedure that would be followed
at the meeting.

REVIEW OF A PREMISES LICENSE - FUNKY BROWNZ, 63-65 THE HYDE
COLINDALE NW9 6LE

The Sub-Committee considered an application for a review of a premises license under
section 167 of the Licensing Act 2003.



The Sub-Committee heard oral representations from the Licensing Officer, the Police,
and the Licence Holder.

MOTION TO EXCLUDE THE PRESS AND PUBLIC

RESOLVED - That, under Regulation 14(2) of the Licensing Act 2003 (Hearings
Regulations 2005), the parties be excluded from the meeting for the following item of
business.

DELIBERATION BY THE SUB-COMMITTEE IN PRIVATE SESSION

The Sub-Committee deliberated in private session.

RE-ADMISSION OF THE PRESS AND PUBLIC: ANNOUNCEMENT OF THE
DECISION OF THE SUB-COMMITTEE

RESOLVED - That the press and public be re-admitted.

The Sub-Committee, having considered the application and all verbal and written
representations received, unanimously RESOLVED —

This is a review hearing brought about by a closure order served on the premises Funky
Brownz, 63-65 The Hyde, Edgware, under S161 Licensing Act. The matter has already
been before the Magistrates Court, which made various orders relating to CCTV, drinks
being served in plastic containers, and the number of Door supervisors to be used. This
is not a common procedure, and while we recognize that this is a review we also note
that the Police considered the situation serious enough to warrant making the
application, and that the Magistrates Court deemed it serious enough to make an order
imposing conditions on the license.

The Police state that on 10 November 2013 a fight broke out at the premises which
resulted in a male being stabbed in the neck, and another hit with a plank of wood. They
say that their enquiries into this serious incident have been hampered by the lack of
CCTV images caused by the machine not being plugged in, and the apparent lack of co-
operation from members of staff.

The magistrates Court imposed interim conditions as stated above until the licensing
Authority could hold a full review hearing.

We have heard from the premises licence holder. She is happy with the conditions
proposed by the Police, and feels that the premises are generally well run.

It is not our task to make findings of fact, but to consider whether any of our powers on
review are appropriate in order to promote the licensing objectives. The incident on 10
November was very serious and we believe that action is required to promote the
licensing objectives. The Police have suggested extra conditions that are felt to be
appropriate. We have given serious thought as to whether those conditions are sufficient
in view of the seriousness of the incident. In matters of crime and disorder however we
place considerable store in Police proposals and have decided to agree them.

We believe that the appropriate conditions are:-
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1. All drinks to be dispensed in plastic, polycarbonate or similar non glass
receptacles. If drinks are consumed directly from bottles they must also be plastic
or a similar material. This shall not apply to pre booked functions for which the
Police, having been given reasonable notice, have made no objection in writing to
the premises Licence Holder.

2. Condition 32 of the licence shall be amended to add condition (k) that the CCTV
system be checked on at least one occasion every 24 hours at the beginning of
the night shift to ensure that the system is working properly and that images are
being recorded.

As stated above we were very concerned about the incident on 10 November, and the
Premises Licence Holder should be in no doubt but that any breaches of these
conditions would be considered as very serious by the Licensing Authority. We had
strongly considered a condition that the premises join the Clubscan scheme but we note
the intention to move from a nightclub based business to a restaurant. On that basis we
have not made the condition but should there be any delay in the change of business we
would suggest that the premises join the scheme in any event.

The Head of Governance was instructed to inform all parties of the Sub-Committee’s
decision.

Informative

All parties were advised of their right of appeal to Willesden Magistrates’ Court before the
expiration of a period of 21 days.

ANY OTHER ITEM(S) THE CHAIRMAN DECIDES ARE URGENT

There were no urgent items.

The meeting finished at 11.37 am
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Pattenden, Daniel

From: Pattenden, Daniel

Sent: 21 January 2015 10:36

To: Pattenden, Daniel

Subject: Funky Brownz Review Police information supporting the current review
Attachments: Picture (Metafile) 1.jpg

Hi Janet,

This is a summary of the information which certainly indicates a long running failure of the owners and
management to comply with the legislation. To be honest I have lost faith in them and don't know what
would work other than revocation of their premises licence.

I have also attached the 3 licensing sub committee decisions from the previous reviews. All papers and
evidence are on your web site if you need to take a closer look at them.

I am more than happy to appear at the hearing if called by yourselves. Please let me know if you require
any additional information.

Regards

Mark

Sergeant Mark Altman
Licensing Officer

2 Phone: 020 8733 5261

H E-mail:  mark.altman@met.police.uk
=" Mail: Licensing Office
Room 1:20

Colindale Police Station
Grahame Park Way
Colindale NW9 5TW

History

The premises have previously come to the attention of Police on numerous occasions.

There have been two significant action plans and frequent e-mail re advice and warnings.

There have also been three reviews including an expedited/summary review, a closure under Section 161 with a
subsequent application to the magistrates court, and a closure under section 160 made by Superintendent
Tucker on application to the Magistrates court.

Various conditions and hours relating o licensable activity were applied following the reviews.

The owners also have premises at 5 Tottenham Lane, Hornsey, London, N8 9DJ and at 28 Belmont Circle.
Kenton Lane. Harrow. HA3 8RF. The former was the subject of a London Fire Service enforcement notice 20"
February 2013, and the later was reviewed by Harrow Council on the 26" June 2012.

Seven Point Action Plan 2« March 2009
Agreed action plan.

1. Staff to patrol outside in yellow jackets up to 30 meters either side of the premises. Five door staff to work
for the next 4 weeks on a Thursday, increasing the door staff available by one.
2. Tssuing of lollipops to patrons leaving as a diversionary tactic.
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Increase in searching, utilising knife wands by door staff. (Assistance from police priority intervention
officers)

Early intervention by staff calling police when they suspect violence is imminent or anticipated.

Police to support door staff and management with extra patrols from the priority intervention team when
demand permits. Thursday evenings at approximately 1.45am as a priority.

Change in the tempo of the music towards the end of the evening.

The removal of DJ Scratchy as a promoter and removal of his name from all flyers.

We will seek to review this action plan in one month from 13 April 2009.

Yours sincerely,

Inspector

Simon Roberts

Barnet

Priority Intervention Team

Action Plan Nov 2009
Funky Brownz 63 The Hyde London NW9 6LE

With regard to the meeting in the Licensing Office at Whetstone Police Station on Wednesday 25" November
2009.

Persons present:

Sergeant Mark Altman Metropolitan Police

David Curtis-Botting London Borough of Barnet

Roland Wilding London Borough of Barnet

Mrs Ragini Patel Joint Premises licence holder Funky Brownz
Mr Ash Patel Operations/functions manager Funky Brownz

Apologies for absence Mrs Vaishali Patel Joint Premises Licence holder and DPS for Funky Brownz

Please be advised that strict adherence must be paid to the following points and guidance to ensure that the
conditions of the premises licence are complied with.

On complaint from a resident it was found that you were in breach of condition 43 of the premises licence. This
resulted in a visit from Police and the Local Authority whereby the event was cancelled and the club section of
the premises were voluntarily closed

There shall be no external promotions at the venue. All functions at the premises shall be

43 controlled by the premises licence holders and the Designated Premises Supervisor
(DPS). This includes the advertising and promotion of events.

This matter has now been fully investigated and a decision has been made on this occasion to deal with the

incident by way of a warning and an action plan.

Agreement was reached with regard to:

Condition 43 and the compliance with this condition after a full explanation was given o avoid any confusion as
to the interpretation of the said condition

The Police Licensing Office and Licensing Office at London Borough of Barnet will be advised of all promotions
Police risk assessment form to be completed and returned to the Police Licensing Office no later than 14 days
prior To any promotion.
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All advertised promotions will show the telephone contact number for Funky Brownz and similarly with any e-
mail address or web sites.

The designated premises licence will be varied to show a designated premises supervisor who is in day to day
control of the premises and not in full time employment elsewhere. It was suggested that Mrs Ragini Patel was
best placed to be nominated.

This action plan will be reviewed in 3 months time from the date of the meeting and then at 6 months.

Hopefully compliance with this action plan will negate the need for any prosecution or the submission of papers
for the review of the premises licence.

You are reminded that failure to comply with the conditions of the premises licence and a breach of the
Licensing Act 2003 could result in a maximum penalty on conviction of £20,000 and or 6 months imprisonment.

If you are in any doubt with regard to this letter or the discussion during our meeting please do not hesitate to
contact myself or the officers from London Borough of Barneft.

Yours sincerely,

MarkALTMAN

Reviews

1 November 2007 Standard Review LBB Sect 51 Licensing Act 2003 Ralph Haynes
20" April 2009 Expedited/Summary review Sect 53a Licensing Act 2003 Police
28" November 2013 Standard Review following Sect 161 Closure Order Police

Information for Sect 161 Closure 10" November 2013

The premises were closed at 12:00hrs on Sunday 10" November 2013 pursuant to Sect 161 Licensing Act 2003.
Authorised by Inspector Warwick-Saunders (This Closure Order has now expired)

A serious incident took place inside the premises at approximately 00:55 hours on Sunday 10" November 2013.
whereby a fight broke out and one male was slashed across his neck

Another male was struck with a plank of wood after leaving the premises

4 male suspects have been arrested and enquiries are continuing

Staff from the premises were unable to operate the CCTV and it appears that the recording unit was
unplugged. This has been seized by the Police

Information for Sect 160 Closure Order application to Magistrates Court 20" March
2009

Since the 13" February 2009 there have been 11 calls to the location of Funky Brownz. 63 - 65 The_Hyde
London NW9 6LE relating to violent offences, disorder, of fensive weapons. One male has been stabbed, eight
others have been assaulted and two Police officers have also been assaulted. These have all involved people
associated with the premises.

A seven point action plan was implemented on the 2% March 2009 following concerns. Early indications are that
they failed to follow this action plan resulting in last night's serious disorder.

The Police anticipate that there will be further violence tonight due to people returning to the venue to take
retribution and due o the poor management of the premises it is unlikely that they will be able to prevent this
disorder thus relying on the Police to sort out the problems and creating a significant risk to public safety.
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For these reasons the Police respectfully request that a closure order is granted.

Police will also be looking to the owners of these premises to voluntary close and or curtail their activities for
the rest of the weekend.

There is also likely to be an application for a summary/expedited review of the premises licence.

Date &
Time

13/02/2009
23:30

13/02/2009
01:55

14/02/2009
02:15

22/02/2009
02:30

02/03/2009

20/03/2009
01:55

20/03/2009
02:10

20/03/2009
02:10

20/03/2009
02:04

20/03/09
02:15

Incidents recorded involving Funky Brownz

Reference Incident

ABH & M/Wound

VIW1 and VIW2 are brother and sister. They were both attacked by
SUSP1 outside the bar at location and suffered injuries where the
skin was broken and blood drawn

GBH

Victim was stabbed by an apparent unknown suspect, the victim
CRIS 2403520/09 was unable/unwilling to give any account of what happened or

description of Suspect, he claimed that he did not know what

happened

ABH & M/Wound

Following a disturbance outside the ASH bar police attended and
CRIS 2403598/09 spoke to VIW1 who had a bloody nose

and VIW2 who had a bruise to his forehead. They pointed out the

suspect as being one of their attackers

ABH & M/Wound
CRIS 2404188/09 By suspect hiting VIW1 & 2 causing visible injuries

Meeting held at Colindale Police Station Monday
Action plan agreed and copied to those attending:
Rajendra Patel (Dad)

ACTION PLAN Raigini Patel (Mum)
Vaishali Patel (Daughter)
Avinash Patel (Son) DPS

2404024/09

ABH & M/Wound

2406348/09 Viw 1 and viw 2 attacked by suspects in public house as they were
asking them to leave the venue.
Assault on Police

2406344/09 VIW 1 WAS ASSISSTING IN THE ARREST OF SUSP 1 AND
SUSP 1 KICKED VIW 1 IN THE RIGHT THIGH CAUSING
INJURIES SHOWN
Affray

2406347/09 BY SUSPECT RUNNING TOWARDS OFFCIERS AND MOP
SHOUTING AGGRESSIVELY WITH FISTS CLENCHED AND
RAISED
Assault on Police

2406345/09 Police called to location as result of urgent assistance. Upon arrival
Suspect was restrained and as trying to aid other officers Suspect
has kicked out sticking officer in the face causing visible injuries.

2406342/09 Offensive Weapon



Total Policing is the Met's commitment to be on the streets and in your communities to catch offenders,
prevent crime and support victims. We are here for London, working with you to make our capital safer.

Consider our environment - please do not print this email unless absolutely necessary.

NOTICE - This email and any attachments may be confidential, subject to copyright and/or legal privilege and are
intended solely for the use of the intended recipient. If you have received this email in error, please notify the sender
and delete it from your system. To avoid incurring legal liabilities, you must not distribute or copy the information in
this email without the permission of the sender. MPS communication systems are monitored to the extent permitted
by law. Consequently, any email and/or attachments may be read by monitoring staff. Only specified personnel are
authorised to conclude any binding agreement on behalf of the MPS by email. The MPS accepts no responsibility for
unauthorised agreements reached with other employees or agents. The security of this email and any attachments
cannot be guaranteed. Email messages are routinely scanned but malicious software infection and corruption of
content can still occur during transmission over the Internet. Any views or opinions expressed in this communication
are solely those of the author and do not necessarily represent those of the Metropolitan Police Service (MPS).

Find us at:
Facebook: Facebook.com/metpoliceuk

Twitter: @metpoliceuk
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Pattenden, Daniel

From: Pattenden, Daniel
Sent: 22 January 2015 11:02
To: Pattenden, Daniel
Subject: FW: Funky Brownz

From: heena.patel@london-fire.gov.uk [mailto:heena.patel@london-fire.gov.uk]
Sent: 22 January 2015 10:25

To: Mead, Janet

Cc: Blencowe, Elaine

Subject: Funky Brownz

Hi Janet,

Regarding Funky Brownz, fire safety inspection was carried out on the 6™ January 2015 and outcome resulting in an
Enforcement Notice being issued to the Responsible Person.

Here are brief outline on what we will be enforcing on:-

First floor used as bedsits for 2 members of staff and 4 paying tenants. All bedroom doors require strips and seals and
some of the doors are made up to bridge excessive gaps and not closing fully therefore compromising the means of
escape route. Gas boiler and electrical consumer unit in means of escape route not in fire protected material.

Inadequate fire detection provided — fire door with door holding device from bar to basement kitchen not fully
shutting and detection required to release mechanism.

Nightclub area has insufficient illuminate exit signage. Exit from mezzanine to final exit is in access of 3m and
uneven surface as a trip hazard.

External escape route has uneven surface and large quantity of dog faeces and roaming guard dogs.

Management issues — No emergency plan for staff to follow, no evidence of staff training, no evidence of fire safety
systems being adequately maintained. Electrical wiring and sockets in poor state near bar area, and staff not aware of
where appliances that are being used as plugged into.

Last risk assessment was carried out in 2013 with action provided to be dealt with but have still not been carried out
to date.

Hope this is helpful, if you require any further details please contact me. The completed Enforcement Notice will be
issued as soon as possible, and a copy will be sent out to Environmental Health Team and Licensing Team.

Thanks

Feena Patel

Fire Safety Inspecting Officer
Barnet, Enfield & Haringey Team
Londen Five Brigade

Fine Safety Regulations : NW Wrea 1
169 Unicn Street

Londen

S&1oLL

e-mail:- heena.patel@london-fire.gov.ukt
Office:- 0208 555 1200 ext. 53282
Meabile:- 07917072504




Visit cur website at www.london-fire.gov.uble

(This e-mail is confidential to the addressee(s). If you do not believe that you are the intended addressee, do not use, pass or copy it in any way. If you have received it in
error, please delete immediately & telephone the above number).

Email disclaimer
The information in this email may contain confidential or privileged materials.
Please read the full email disclaimer notice at london-fire.gov.uk/EmailDisclaimer

For fire safety advice please go to london-fire.gov.uk/Y ourSafety
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