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Development and Regulatory Services (Environmental Health), London Borough of
Barnet, Building 4, North Londeon Business Park, Oakleigh Road South, London,
Nit1NP

Council Direct Line:- 020 8359 7995 Fax:- 0870 889 6793
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Foop Sarrry Act 1990 - PREMISES RISE RATING FORM

Food Type Manufacture, repack or import high risk | 40
Prepare more than 20 high meals per day/cooking or handling open high risk foad @
Handling pre-packed high, prepare less 20 10
Wholesalers and distributors not in above 10
Manufacture low risk 10
Filletinp/sakting/ cold smoking fish to consumer 10
Retaif low sisk or any not included in above 5
Processing Thermal pracessingfaseptic 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 ie above @
Consumers At Risk Manufacture for national or international 15
Serves substantial nunber 10
Serves local area ) @
Businesses supplying less than 20 consumers each day ]
Vulnerable Customers Yes 22
No ;5;
25

Compliance - Hyplene

Almost total non compliance

feod hyglene rating factor General failwe — standards low 20
Soeme non compliance, stds falling @
Some non compliance, in top 50% 10
High standard compliance, minor only
High standard compliance, good practice 0
Compliance — Structural Almost total non compliance 25
food hygiene rafing factor’ General failure — standards low 20
Some non compliance, standard falling 15
Some non compliance, in top 30% 14!
High standard compliance, minor only @
High standard cor};lpliance, good practice 0
Management System None 30
(Confidence) Poor @
(food hygicne vating factor) Satisfactory 10
Moderate 3
Good 0
Significance of Risk Significant gﬂ
None @
Total sk rating score
Total score 50+ 45 - 50 35-40 25-30 20 3-15
Additionsl seoring factor No individual No individual No individual No individuat No individual
score > 20 score > 15, score > K seore > 10 SCOIG > 5
Food hygiene rating 0 1 2 3 4 5
L
Descriptor Urpent . Major Tmprovement G(Ienemliy Good Very good
Improvemen ul:lp:;gi:;;nt necessary satisfactory
Hecesgary
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HEALTH & SAVEQY RISK RAFING FORM,

Confidence in dInnngement

Snfely Pecforomee

Descriplor Rativg | Deseripfor
Best Prxctice: b Wigh stantlards of complimco. Svime aspeets meef best penctice s outkined i felnstry
Management Know the relevam healik nnd safety standards, have pa thcim inte elfect and check they standazds, Approvad Codes OF Practlce (ACOPs) ete
are agplicd correctly. There is elear evidence of effcctive self-regulation with siandards being
menttored und refned. Fult complinnce with the approach Hted Tn HS(G)6S radfor MAST 450 B
S!mngmldmclhalmn:‘gmcm Ao up (0 The lusk: s Good stendards. hinh legal rzqui have begn met but Bitle evidence ot
g geaerally end comp with either: elements of best practice hovahran ndopted.
efFective systems in place for ather bushuess processes (6. quality nssurance) but with knowledge
gaps for health nd safety requiremeals, or good heafth and safety knowledge with systems riquiring
nprovenient, N -
Une or rore minor st A !eg1{ requl could be met with o fitifs
o HS;0)65
Titeee is poteatial for good pecformance and reasonable complinnee with the HS{0)65 approach 3 eore efford, Sineéthosn sho “wmmgs are 10l serfous, llu:y o o deadt with Bsformally via

andior MAST 43MITs.

Sama ovhdence mmugement are up ta the fask;
Manogement are knowledgeabla about relevart health ond safety mndmds bal theee has beea Tatle

a verbal warning andfor provision ol advica,

cffort to adapt a prosctive approzch to heakh aad safety , senior

volunfeer helr thonghis as the inspection progresses and appear (o baccnnan(cd S ads}plmgu fmore
proactive spproach. There s geserl confidence that the Tidng from fhe
inspection will be put inlo place.

Munaperment ere ambivalent abons health aud salety:

Muangensn havi enly a certain smount of knowledge of relevam stadards aad thers is little or no
evideace that a proactive approach to engofig kealth and sufely manapesnent has been adopted.
However, senior nuragers recagnise the weed to sntisty expicil snluory sequirements pnd there i
some prospect hal & more proaetive spproack mmay hie adopied {n futere. Liméted invel vamest of
workezs in health arel safety management, There is soima confid: 1hat

resuklig from ihe inspection will be pot into place,

Management ure 1ot ug o the insk:
Monzgement have sigaificant shortcomius In their knowledge of rlgvant M da
st appear to be witling to instigate a proastive approach md have not secognised that health nnd

Standands e yurisbln but lower than the benchmark standerd. It 5 necessary to ndiress
4 1m0 of more shorcomings {which e not miner) by giving format instructions for
remedial action te ba lnken e, sending & letter,

Standards generally insatisfiory. Thers is at least onc conleavention that gives rise (o
5 ciilier n substantiaf or extreme sk gap {as delined by EMM). Formal inlervention Is
required to achicve improvemens fu stardards e.g. Improvement Hotlces. Risks are not
balng mleguately tontrolted,

Saandards unnceeplable. A diszegand for expected stordards awdfor significant breackes has
beent observed andfor eould be expecied, Bxtremsrisk pap prosent as defined by EMM.

y. Thete is ot feast one confravention that gives sise to elther »
sebstontiat o extreme Tisk gap and forr] fntervention {i.e. Natice} is required {o achieve
imgrovenitnt in standards. Risks sre not being adequatety conteotied,

S1and; ble. A di d fior exy i slendards andfor significan Breaches has heen
chssrved andfor conld be capeeted. Txteento risk g present as defined by EMM, Unless applicntion
f the EMSM identifies duty holder fetors that provide strong mltigation, fssuing a notice or
prosesutlon is Hkely {obe npprogriate.

safely Is an Bssig whens they need to be personally invotved, There 15 iheerninty as to how they will 6
eespend toths findings from the Inspeetion, Rnless appfcatlon of the MM identifies duly holder fretors thaf provide strong
miligation, issuing a notice or prosocution Is fikely to bz appropsiate.
Maeagement aveld the task andvor connive In cutting comnerss
Theraisn ncgum‘c nppm:wh o accapt!ng]egal “hikies #nid ranagement dispate the relevance of
validity of 3s. Taluily & ve tn the of health and
sofely. Fhe fi némgs from the inspectlon are Ikely 16 be Ipaoed.
Health performance Weldare Compillntice
Ratiag | Deserlptor " Stnte of -
Srorg complinae Desgriptor
High sindards of complisnce, Some aspocis mect best pracitee as outlined in indusiry standards,
ACOPS eio L Complianes Gond, clear, sitabla and 2ufBelent provision of welfare Facifities,
3 Waould be centent to wse (am yoursell.
Haod mdasds, i Tegal reqal have beer mez but Jinle evidence (hat elemcnts of best
praclice have been adoped. 2 Minornon- AWelfare faeMiles need eleaning, temporary absencs of eossumables
coniplianes suchas soap or wwels.
Oite o mava nimor shor Min Tepat eowid be met with a lictle mare effort,
Since these shortcomings are not serious, they can be deat with inforally via a verbal warnlng 3 leadequate nndequate or dirty welfare fcifitics. Inndequate rest facitisies, Ny
and/or provision of advice, pravision heafed water o7 [oo few tailets.
SiandnzAls ava vatiatfo but Jewer Ihan the beachmark stondard, ¥ [s seeessary 10 address one or more 5 Mafor now- Welfare fazilities not present or so poar as t be unfit for use, Mo
shortcomings {which are not minor) by glving formal iasksctions for remedinl actlon fo be takea .e.p, campliance 081 or washing facilitics,
seading a waening latier.

Rew Cnlegory Rating Crilerin

Calegary | Rating Score

A Score of 5 or 6 o auy risk
Bi Scoze of 4 on any sisk

B2 Spore of 3 oirany risk

[ Nascore peeater than 2

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

Building 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: glaine.blencowe@barnet.gov.uk
date: 21 November 2014

our reference: FHIN/Q8/10433

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 air/water 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 fo 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. | 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 wouild 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

Pase .




Development & Regulatory Services
The L.ondon Berough of Barnet
Environmental Health

Building 4

North London Business Park
Cakleigh Road South

London N11 1NP

To Messrs Patel contact: Elaine Blencowe

Funky Brownz Ltd tel: 020 8359 2952

63-65 The Hyde fax: 0870 889 6793

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$9 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 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 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
s0. 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.

| 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
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LONDON BOROUGH
SCHEDULE A

INSPECTION REPORT
FOOD SAFETY AND HYGIENE

PREMISES: Funky Brownz, 63 The Hyde, London, NW9 6L.E
DATE: 14/11/2014

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 training 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 take

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 control or
monitoring points identified by your Food Safety Management Procedure for which they are

responsible.
Regulation (EC) No 852/2004 Annex Il Chapter XII 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 cooking, 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 epening 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)




2. FOOD TEMPERATURE CONTROL

You are not controliing 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 following 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 ali 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 pericds, 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 to 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,




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 all 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 also 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




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 allowing 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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HEALTH AND SAFETY

Confraventions

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 to involve risk of injury. You have not carried out formal ricks
assessments of this work.

Action You Must Take

[dentify 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
to 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




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)

I 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




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.

¢ MAINTENANCE




You do notf 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 equipment 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. Ifit
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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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 compulsory. !t is good practice for supervisors to be trained to Intermediate level.
| 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 properiy it will not be
effective. You should list the points fo 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:-

e keep yourself clean and wear clean clothing

» always wash your hands thoroughly before handling food, after using the flavatory,
handling raw foods or wastfe, 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!
trouble 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




avoid unnecessary handling of food.

do not smoke, eat or drink in a food room and never cough or sheeze 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 safely instructions either on food packaging or from your supervisor.

LI I T T S T S Ot

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

e the pofential of germs fo cause iflness

e 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

T % 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 to 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 to prevent risk to health caused by the following potential hazards:

o 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




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 responsible 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 legisiation 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 fo 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 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 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. |t 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 to 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
skilis. If you do it yourself | recommend that you keep records. Good pest prevention
procedures could form part of your due diligence defence.

[n 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 :

» 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

e 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

o avoid keeping food too long. This atiracts insect pests and allows them to breed in the
food




¢ 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,
usuaily 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.

» Dbacteria and viruses may come from a food handier 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.

o 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




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 peopie who handie open food wear suitable protective clothing including
hair covering

» 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
All 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




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 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.

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)
¢ Nature of products supplied
» Date of delivery / transaction.

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

¢ Quantity of product supplied
e Baich codes




+ 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 request.

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 requirements relating to product withdrawal can be found on the Food

Standards Agency website at:
www.food.gov. uk/foodindustry/guidancenotes/foodauid/generalfoodsafetyguide.

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

e The General reguirement of Regulation 5 applies {o 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




Date Marking

Storage Conditions

Business Name and Address
Place of Origin

[nstructions for Use

QUID Declarations

If the food is not going to the uitimate 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 labelled 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, Fruif 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 Eggs.

The quantity of an ingredient or category of ingredients should generally be expressed as a
percentage. The percentage may be rounded {o 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




be quantified would need to 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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FooD SAFETY ACT 1990 - PREMISES RISK RATING FORM

Food Type Manufacture, repack or import high risk 40
Prepare more than 20 high meals per day/conking or handling open Iigh risk food @)
Handling pre-packed high, prepare less 20 10
Wholesalers and distributors not in above i0
Manufacture low sisk 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 sons vide (excepl raw meat) 20
Manufacture (not fust reheating) cook-chill 20
Smali scale production cooked meats by non approved prenises 20
Any other case not incladed in abovs @
Consumers At Risk Manufactore for nationat or interpationul 15
Serves substantial number ib
Serves local area @
Businesses supplying less than 20 consumers each day @’
Vulnerable Customers Yes 22
No @
Compliance — Hygiene Ahmost tofal non compliance 25
{food hygiene vating factor) General fatlure — standards low it
Some non compliance, stds falling 15
Some nou comptiance, in top 50%
High standard compliance, minor only 5
High standard compliance, good practice 0
Compliance - Structm:al Almost total non campliance 25
food hygiene rating factm’ General failure — standards low 20
Some non comphiance, standard falling @
Some non compliance, in fop 50% 10
High standard compliance, minor only
. High standard compliance, good practice 0
Management Systom None 30
(Confidence) Poor
(fond hygiene rating féctm*) Satisfactory 10
Moderate 5
Good 0
Significance of Risk Significant 20
None
Total rlsk rating score
Total score 50+ 45 . 50 3540 2530 20 0-15
Additional scoring factor No individual No individual No individual No individual No individual
scoge > 20 score > 15 scom > 1} score > £ score > 5
Food hyglene rating i i 2 3 4 5
Descripior Ukgrent Major Improvement Gererally Good Very geod
fmprovetnent iﬂ:ﬂ;:::-;nt LeCeEIATY satisfaclory
NECESSATY
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Development and Regulatory Services (Environmental Health), London Borough of
Barnet, Building 4, North London Business Park, Oaklelgh Road South, London,
N1t 1NP

Gouncil Divect Line:~ (20 8359 7995 Fax;:~ 0870 889 6793

INSPECTION COMPLETED FOR FOOD HYGIENE / FOUD STANDARDS AND/OR HEALTH & SAFETY UNDER THE FOOD SAFETY AND HYGIENE (ENGLAND) REGULATIONS 2013,

GENEHAL Foon RCI.:.IGULATIONS2094 s HEALTH AND SAFETY AT WORK ETG ACT 1574 & REGULATIONS MADE THEREUNDER AND THE HEALTH ACT 2608
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Oz P LoD (9(3« bl V- O - Y2 ORI
Manager o J,« G | Safety Rep/Gontact for emergencles Total ho. of Employees'? FWPT
MR Froamid - < L
!V‘iain acttvlty of buslness Activitles observed at time of Inspection Areas Inspectedfscope of inspection
P 14 0 b
N Y e Yikidhan

Are the e promises smoke free compliant? 1 Yes O No | Samples taken? U Yes'l No | Detail
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C=Contravention of Law ' R= Recommendation only

ﬂCl] oruﬂll

o

7

i

\) “”Q\\o,

. W
Q 9 PV W vaf\ W J""r'\" %ﬁis}\ P oo =D AT A M}@ v vw:,k_ 2 ey
e ’@’P e N S {\ Faa: )l,_“!‘:_,>€g‘ \/)’LA,:O UALEA ﬂié;‘fLJ\__ Yy U ':)”\’ R‘.’f_"—)\f\"J{ &Gﬂ

F;;)\«.}‘-Q:U e ISUR

‘), wave ML,Q,Q_,C.L ‘ : -
éuﬂ\? ‘ \"‘so N\ \\(Ju{\& hu/{) iy oD \CJ_Q W\Q) L_B:Srg_“j‘ G o,. th:ah/:;\"\

{Zent Ly e Perng, - oL PAAD Cemem 2. ﬁ&‘z W P e Xige.
‘ Ui o /&rk-&lg“j 3 CaA bl (S SR P NSy -4\957'0\,':.-_9.” Lo ‘_';"‘3:;}“1“
LTI UL e N J;«sif:: -

CE »
>"4‘1‘ g”é’j;ﬁc:,f fda 2V v.g_m_,lm-’i‘\\,m L\/KL \ »Qﬁ»w’v"’

e Vel \-- >t T 0 A4

2 R {)u f:jé ‘\) WA e Q,LLG 9’5&“ ﬁh K\u. Lwe... w““\ut,,w\;n_,&J%

You must complete all the works marked with a “C” on this list within the time scales stlpu[ated Works TiME
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Foop SAFETY ACT 1990 - PrEMISES RISK RATING Fonry

Food Type Manufacture, repack or tmport high risk 40
Prepare mote than 20 high meals per day/cooking or handling open high risk food @
Handling pre-packed high, prepare less 20 io
Whaolesalers and distributors not in above o
Manufacture low risk 10
Filleting/sulting/ eold smoking fish to consumer 10
Retail low disk or any not included in above 5
Processing Theprnal processingfaseptic packaging Jow acid 20
Vae-pac or sous vide (except raw meat) 20
Mannfactare (not just rebeating) caok-chill 20
Small scale production cooked meats by non approved premises 20
Asty other case not included in above @
Consumners At Risk Munufpctoee for national or inteenational 15
Serves substantial mumber 10
Serves local area @
Businesses supplying Jess than 20 consumers each day 0
Vuinerable Custorners Yes 22
No @
Compliance - Hygiens Almost total non compliance 25
{food hygiene rating factor) General failure — standards low
Some non compliance, stds falling 15
Some non compliance, in top S0% 10
High standard compliance, minor only 5
High standard complance, good practice 0
Compliance— Structural Almost total non compliance 23
{tood hygiere vating factor} General faiture -- standards jow @
Some non compliance, standazd falling 15
Some nen compliance, n top 50% 10
High standard compliance, minor only
Hiph standard comgliance, good practice
Management Systemn None ; 30 -
(Confidence) Poor @
{food hygiene yating Factor) Satisfactory 1
Moderate 5
Good g
Significance of Risk Significant 20
None @
Total visk rating score lO O
Total scove 504+ 45 - 50 35-49 25-30 0 0-15
Additlonal scoxing factor No individuai No individual No individual No individuat No individual
. seore > 20 score> {5 score > 10 score > 10 score = 5
Food hygiene vating [i/; 1 2 3 4 5
Bescriptor Urgent Major Tmprovement Genevally Goad Very good
Iniprovernent improvement TECessary satisfactory
necessaly
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HEALTH & SAFEYY TISK BATING FORM

ConlMlencein Maungament

Safety Performmuce

Rating | Desedptor Ruting | Deserlplor
i Best Practice: | Fligh stanards of ronipliance. Somg aspects meet best practice ns ontlined in indusizy
Manzgement urow the relevant hoalih and sufety standants, have pud Abeim s effeet and check they standasds, Approved Codes OF Practice (ACOPS) elc
argapplied correcly. Thent Is elzar avidence of effective se-regulation wit Jands bein,
manitored and refined. Fult compHance with theapgronch Hated in HSIGIS5 anddor MAST ISMRs.
Sirong evidence that mmagement apeup todho Lask: Giood standurds, Minimam I - '
p - rds, gul requiraments have been et but Hite evidence thal
Management generlly enthustastle aod competent with cilier: 2 elemems oF best pructics hﬂ\‘cb;f:‘lldbplni.
2 efliective systents i place for ather bustness processes (6. quality assurasies) but with knowledge
gaps for iicalth end sufely requiteients, or good heafth aed safely knowledge with systems requiring
'll[lnls::;:mf:c'llial for good performance ané reasenabis cempliasce with the HS(G)ES approash Cne or Jnose wior shostconilngs. Minmum lega) caul o met with a idle
ral r Bood e ! ’ PEes 3 mare effort, Bince these shortcomings are nal serfos, gy can e dealy with informatly viz
nwdfor MAST 4SMEs. } Py -
aveshat waraing andfor provision of ndvice.
Soma avidence managemait ane up to the task:
Manogement are knowledgeable nbaut refetant heatih and sufely siandards but Wecs has been liile
3 effort to edopt m pronefive approach 1o health and safety sausgement, However, senior 18
valnnteer thelr thoughts s the Inspection pragresses and sppeer fo be commmigted to nilapting a mora Standards nre variible but Jower then the benehmark sfendard, To i necessary to addross
preactive approacls. There is genecal confivence that the Imifans resiing front the 4 onc of mare shordgomings {wilch are nor minoz} by miving formal Instructions for
mspection will be pur fito place. renw:dial neifon ta be tekei g, souding n letter,
Munagemsnt are ambvalent about hoalkk tad safety:
Management have oniy # cerloin amaont of knowledge of relevant stnsdards nad tkers is liffe or o
ideice thal a proacti h 1 gy heatih ond safcly masngenent s been adopled. Yinnedared . s " .
W - Bt - o 4 . g2hecaHy togy, Theeo is at least ong coninrvention thal gives tise to
4 Posmever, senfor niauagers rcognise sho need 1o ity explicit statulory requiscments ne thece s ol sutantal o exiresnisk g Gas delEned by FMIAS). Pociedmertenifon s
SORK: prosgeet that m miore provctive spproach may bo adopled in fiture, Elmlted fnvalvement of E requized to nelleye § dads e, | Notfees. Riske are not
workers in ealih aad safety manag; ‘Thers is. tal the 1 being ndrquzte] olted,
g ndequatzly confoolled.
rosultlng from the iaspociion will ba put fnto place.
Management are ket ug Lo the task:
Marapensent have sigaificant shorteomings in thejr ige of zelavant 3. M do i . N
5 ol appear to be willlug o insligate n proactivaapproach and v itot recognised at lealth wnd Standards . A disragard for exy andler signifieant beeaches bus
safely s an sssuz where 1oy need fo be personally involved, Therads apcectainty as to how they will 6 been ubs:nv':d andfor could ba expected. Batrene risk pap preseat as gofined by EMM.
respand to the fAndings from the inspectien. Unless applieation of the EMM idenstlics duty helider fetors thal provide strong
mitigotion, issuing a notice or prosceetion i+ Ty 1o be npproprinte.
Manngerent nvald the task andlor cocnitve in cidiing conterst .
6 Theee s 3 negativeupproach to aceepting legal dutles and management dispute the relevance or
validily of vecognised § } dards, Tatally Jhalfectivein the 3 af health and
safety, Th ffndings from the inspeetion ave fiknly torbe fpnoced.
Health performance Welfare Compllance
Retbag § Descriplor Biate of
Score compbunce Descrlpptor
P High standards of complirncs, Sonk tspecls mect best practice as outlined in indwstry stondurd:
ACOP's eic ] Compliance Good, oiean, sulloble and spffieient provision of welfars fucHitics,
P Would b canlens to st ikem youeself.
P Good stpdarnds, Mini) Tegal reqab have bron met It Betle evidenca that ] of best
pruclice Jiave been adopted, 2 Minor noit- Welare eellitios noed efcaiing, temporary absence of consumables
complinnco such as seap or losels.
Oneor i e minor sh ings. Min Jegal yequl 2ould be et with & ile muce eforf, _ -
3 Sluce fhese sharteoreings ar o1 serious, they can bodeall witk inforansily vita vechal Worping 1 Toadequate Eardequute o diny welfure faciliifes, Tnndequate rest faciinlas. Mo
mdlor provision of ndvice, N provision heated watec er too few tollers,
Sumdards sre varfable hut Jower fos lie-benchmark standard, ¥ |s secotsary o oddress one of mars 4 Muajor nan- Welirs facilitfes nol present or 0 poor us 10 be unfit for use. No
4 shoricomilags {which are oL minor} by glving formal fnstructions for remediat action ta b taken .c.g. complizace tolfet or washing faellirses.
sending & waming letter,
Stimdurds generally unsalisfictory, Theee {s at Jeast nae contenventlon that gives rise 1o ither
5 sulistantial er extremo risk gap wad Formof Intervention (E Nolics) s required to achieve i .
Improvement in standards, Risks ees not betng adequately contralled, Nesw Categesy Rating Crilerln
Categary | Mtating Scora
Stardseds unaceeptuble, A disrogard for expected standards andfor sigasficant breachies hins heen
5 absecved apd/or could he expecled. Bxirome sick gap present as deftaed by EMM, Unless application
of éo EMM tdentifies duny holer frctors that provide strong mifigntion, Hsuing o natice o
! Is likely ta bo approp A Scate of 5 aré snany sk
Bi Seore of 4 on sy rish
82 Score of 3 opany rlsk
[+ No seore grenter than 2
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. "."Environmant. Plannin and Hegeneration (Enviﬂmmental Healih), London Borough of -
~Britdiny=h oj hLondnn Business Park, Oakleigh Road South, London,
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ire ¢ Line: ozo 83597895 Fax:-0870 889 6783

Ofﬁcer telephcgu,gﬂiEj Bificers emal

1 ';\'<wﬂ¥ |
: ﬁ. . i'\ erson seen&,pcsﬂion in buslness A

' Heglstered address for or homs address "

' Opamng hours B

td«« Qf;g e RN Q"F‘"‘l e : ;
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Blencowe, Elaine

Frony: 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.

T

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 how 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 toilet.

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




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
Oakleigh 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 Aprit 2011

NWQ9 6LE our reference:  FHIN/08/10433

Dear Sir

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

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

| 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 fo 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 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 deadiines.

[ 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

Alison Patmore
Food Safety Officer

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




BRARNNE

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 matiers 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




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 1 suggest that you implement the “Safer
Food Better Business” pack which | left at your premises.

Findings
You have failed to:

() ldentify 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 contral and monitoring of the shelf life of foods at the premises

» lLack 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
J Things that must be checked to ensure food is safe
o 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

-

You must within four weeks: b
(@)  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)

(¢)  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 kiil 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




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 1x600g container of Coleslaw dated use by 10 April

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

e 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. i 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.




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.

J 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 { i
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 ! hoted 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

I 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




o,

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 into 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.




BIARIN[E|T

LONDON 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. | 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 falling over.




BRARNGER

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 fraining is
compulsory. it is good practice for supervisors to be trained to Level 3. | enclose details of
our Food Hygiene Course for your information. 1If 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 hot 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:-

o keep yourself clean and wear clean clothing

e 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

« tell your supervisor before commencing work of any skin, nose, throat, stomach or bowel

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 fell your supervisor




do not prepare food foo 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 handiers 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 illness

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 -y
waste disposal, cleaning and disinfection - materials, methods and storage .
foreign body contamination

awareness of pests

. & 9 o o
(ﬂo

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 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 fo 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, 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.

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 fo 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. [t 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)

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

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

+ Quantity of product supplied
e Batch 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 traceabitity requirements can be found on the Food Standards

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




