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27 January 2025

	Sebastians Cafe

3 London Road

Twyford

RG10 9EH


	Enforcement & Safety Service
Wokingham Borough Council

Shute End

Wokingham

Berkshire  
RG40 1BN

Our Ref:  
Tel:  01189 746000
e-mail: environmental.health@wokingham.gov.uk


Dear Mr XXXX
FOOD PREMISES VISITED: Sebastians Café, 3 London Road, Twyford, RG10 9EH
Food hygiene VISIT TYPE: Full Inspection
Further to my visit on 27/01/2025 of the above-mentioned premises and my discussions with– Food Business Operator, please find enclosed report detailing the various matters discussed and confirmation of your score under the Food Hygiene Rating Scheme (FHRS).

Your next formal inspection is due in 6 months; however, it is possible that a visit will take place before that time to check on the matters detailed in the attached report.

If you wish to request a revisit / rescore, this can be done via the Council website - Food hygiene inspections (wokingham.gov.uk).
	Food Hygiene Rating Scheme Rescore
	£138


https://www.wokingham.gov.uk/business-and-licensing/fees-and-payments/
If you have any queries, please do not hesitate to contact me on the above number.

Yours sincerely

Enforcement Officer


ENVIRONMENTAL HEALTH FOOD HYGIENE REPORT

	Trading Name: Sebastian’s Cafe
	Type of Premises: Coffee Shop

	Address: 3 London Road, Twyford, RG10 9EH

	Food Business Operator: Mr XXXX

	Persons Seen: Mr XXXX
	Position in Company: Food Business Operator

	Date of Inspection: 27/01/2025
	Time of Inspection: 10.54AM

	Areas Inspected: All premises
	Samples Taken: NOError! Bookmark not defined.

	Name of Inspector:  

	Signature: 

	Tel Contact No: 
	e-mail: 



DOCUMENTATION AVAILABLE 

	
	Yes
	No
	
	Yes
	No

	Food Safety Management System
	  
	X  
	Cleaning Schedule
	  
	X  

	Temperature Logs
	  
	X  
	Pest Control Records
	  
	X  

	Staff Training Records
	X  
	  
	Other
	N  
	A  


	Having regard to the Council's Enforcement Policy the action we intend to take is:
	Yes
	No

	No Action Required 
	  
	X  

	Advise that works be undertaken (see schedule)
	X  
	  

	Require works to be undertaken (see schedule)
	X  
	  

	Statutory Notices (specify): Hygiene Improvement Notice
	X  
	  

	Hygiene Emergency Prohibition Notices
	  
	X  

	Detain or Seize Food
	  
	X  

	Prosecution
	  
	X  


Food safety legislation applicable:    
The Food Safety and Hygiene (England) Regulation 2013

                                                     
The General Food Regulations 2004

            


      
Regulation (EC) No 852/2004 on the Hygiene of Foodstuffs

             


    
EC General Food Law Regulation 178/2002

  



The Food Safety Act 1990

Regulation (EC) 853/2004 Products of Animal Origin (Approved Premises only)

	Food Hygiene Rating Scheme Score 
	0

	Hygiene - 20
	Structure & Cleanliness - 25
	Confidence in Management - 30


	Contact details of Lead Officer for Food:  Marcus Herbert Commercial Service Manager marcus.herbert@wokingham.gov.uk


Schedule of Works

If there are areas where you are not meeting statutory requirements these are clearly identified in the following schedule and will have a compliance date by which the work must be carried out.  These are the areas which have determined your Food Hygiene Rating Scheme score.

The report may also include recommendations.  These are not legal requirements, however, implementation of these recommendations should help you in the day-to-day management of your business and show your commitment to food safety.  It may even result in less frequent inspections.

	Noncompliance with food hygiene and safety procedures
1)An adequate number of washbasins is to be available, suitably located and designated for cleaning hands. Washbasins for cleaning hands are to be provided with hot and cold running water, materials for cleaning hands and for hygienic drying. Where necessary, the facilities for washing food are to be separate from the hand-washing facility.

Regulation (EC) No 852/2004 Annex II Chapter I Para.4
There was no soap and hand drying facilities at the bar wash hand basin.  You must ensure wash hand basins are provided with soap and hygienic hand drying facilities during operational hours.  
Compliance Date: Immediate
There was no soap and hand drying facilities at the kitchen wash hand basin.  You must ensure wash hand basins are provided with soap and hygienic hand drying facilities during operational hours.  
Compliance Date: Immediate
There was no soap facilities at the staff toilet wash hand basin.  You must ensure wash hand basins are  provided with soap and hygienic hand drying facilities during operational hours.  
Compliance Date: Immediate
It was noted that the wash hand basins were not in regular use.  Regular hand washing is important for personal cleanliness.  All staff should be reminded of the need for this prior to starting or returning to work, and specifically:

(a) After using the toilet;

(b) After handling rubbish;

(c) After smoking;

(d) After taking a break;

(e) After handling raw food.

Compliance Date: Immediate
Clean hands are critical to minimise spread of food poisoning bacteria from one surface to another. However, during my inspection it was observed that a food handler was not washing their hands properly because your food handler Proper hand washing and hand drying involves the following technique:

i) Wetting of hands using hand hot running water prior to applying soap 

ii) Using a prescribed method for hand rubbing, aimed at physically removing contamination from all parts of the hands. 

iii) Hygienic rinsing

iv) Hygienic hand drying.
v) Taps turned off without direct contact with cleaned hands. This can be achieved by use of single-use towels or hands-free taps.  

It is critical when handling high risk foods that thorough hand washing must take place. A quick hand wash will not ensure clean hands. 

Compliance Date: Immediate
2)Any person who keeps any food —

(a) which is likely to support the growth of pathogenic micro–organisms or the formation of toxins; and

(b) with respect to which any commercial operation is being carried out, 

at or in food premises at a temperature above 8°C shall be guilty of an offence.

The Food Safety and Hygiene (England) Regulations 2013, Regulation 32, Schedule 4 para 2 (1)

During the inspection, I noticed that the temperature of two milk bottles stored in the open refrigerator in the bar area were 13.1C and 10.8C. I explained to Mr. XXXX the importance of keeping milk and products like mayo. 

After our discussion, Mr. XXXX placed the milk and sauces in the refrigerator unit located under the open refrigerator. However, as I was leaving the inspection, I observed that once again the milk had been left outside in your open refrigerator which was operating above 8C.

It was also observed that buckets of mayo are being stored at ambient temperature in the kitchen.
These items are considered high-risk and can support the growth of food poisoning bacteria or the formation of toxins when not stored at the proper temperature. It is crucial that the refrigerator maintains a temperature of 8°C or below for safe storage.

Compliance Date: 12 February 2025
3)At all stages of production, processing and distribution, food is to be protected against any contamination likely to render the food unfit for human consumption, injurious to health or contaminated in such a way that it would be unreasonable to expect it to be consumed in that state.

Regulation (EC) No 852/2004 Annex II Chapter IX Para 3

During the visit, buckets of mayo were observed being stored on the kitchen floor. Food must not be placed on the floor in an area where it may become contaminated.  

Compliance Date: 12 February 2025
The cloth found in the upstairs kitchen had a hole in it and was stained, which poses a risk of both physical and bacterial contamination when used on food contact surfaces. Cloths must be kept clean, in good condition, and replaced regularly to prevent contamination.

Compliance Date: 12 February 2025
4)Raw materials and all ingredients stored in a food business are to be kept in appropriate conditions designed to prevent harmful deterioration and protect them from contamination.
Regulation (EC) No 852/2004 Annex II Chapter IX Para 2

In the kitchen, avocados were stored in a raw egg tray next to raw eggs, which is not in appropriate condition as it poses a risk of cross-contamination. Raw food products, such as eggs, must be stored separately from ready-to-eat foods, like avocados, to avoid contamination.
You must ensure that avocados and other ready-to-eat items are stored separately from raw foods in a designated, clean, and hygienic storage area.

Compliance Date: 12 February 2025
In the saladette fridge, the container storing grated cheese had a pack of sliced cheese in it. The external packaging of the sliced cheese should not be in direct contact with the grated cheese, as this may lead to contamination. The packaging could introduce harmful bacteria to the grated cheese.
You must ensure that all food items, including grated cheese and sliced cheese, are stored separately, and that packaging does not come into direct contact with food.

Compliance Date: 12 February 2025


	Non-compliance with structural requirements
5)In rooms where food is prepared, treated or processed (excluding dining areas)) the design and layout are to permit good food hygiene practices, including protection against contamination between and during operations. In particular ceilings (or, where there are no ceilings, the interior surface of the roof) and overhead fixtures are to be constructed and finished so as to prevent the accumulation of dirt and to reduce condensation, the growth of undesirable mould and the shedding of particles;

Regulation (EC) No 852/2004 Annex II Chapter II Para. 1(c)

The paint to the ceiling in the kitchen upstairs was peeling. Remove any loose paint to a sound base and redecorate ensuring the finished surface will prevent the accumulation of dirt and reduce condensation, mould growth and flaking paint. 
Compliance Date: 2 April 2025
6)Food premises are to be kept clean and maintained in good repair and condition.

Regulation (EC) No 852/2004 Annex II Chapter I Para 1
The following areas were found to be dirty and require thorough cleaning:
1. The bar hand wash basin area requires cleaning to remove build-up of coffee spills.

2. The hand wash basin in the ground floor kitchen is dirty and must be cleaned properly to ensure hygiene standards.

3. The hand wash basin in the upstairs kitchen was also found to be dirty and needs cleaning.

4. All hand soap and blue roll dispensers observed were dirty, including the underside and nozzle areas of the hand soap dispenser, which need thorough cleaning to maintain hygiene.

5. The coffee machine, including its nozzle area, was dirty and needs to be cleaned.
6. The bar drinks fridge used for storage requires cleaning, including the internal surfaces and seals, which were found to have dirt and grime build-up.

7. The open fridge by the bar, including its bottom compartment, requires cleaning to remove any accumulated dirt and spills.

8. The oven in the downstairs kitchen, by the dishwashing area, was found to be dirty and needs cleaning to prevent contamination.

9. Both metal shelving units in the downstairs kitchen need deep cleaning, as they were observed with a build-up of grease and dirt.

10. The fryer requires cleaning as it has excessive grease build-up.
11. feet of the equipment in the ground floor kitchen were dirty and need to be cleaned to prevent the build-up of dirt and grease.

12. Both microwaves in the kitchen require deep cleaning, including the internal parts, to ensure they are hygienic for food use.

13. The toaster and grill, along with the surrounding area, need cleaning to remove any grease or food debris.

14. The orange squeezer and mixer, as well as all other equipment that was stored as clean but are found to be dirty, need to be properly cleaned.

15. The cooking stove and its surrounding area need to be cleaned to remove any grease and food residue.

16. The plastic lid container used to cover food in the microwave was dirty and needs to be cleaned to prevent contamination.

17. The fly catcher requires cleaning and proper maintenance to ensure it is functioning effectively.

18. The shelving in the downstairs kitchen entry area, above the saladette fridge, needs to be cleaned to remove dust and dirt.

19. The middle surface worktop in the kitchen upstairs, including the can opener, requires cleaning to ensure that food contact surfaces are free from contamination.

20. The oven in the upstairs kitchen needs deep cleaning, including the door, internal area, shelving, and removal of any grease build-up.

21. The stove cooker in the upstairs kitchen needs to be cleaned to ensure it meets hygiene standards.

22. The back rear door contact points were found to be dirty and need cleaning to prevent the spread of dirt and bacteria.

23. The white fridge upstairs has mould build-up and an odor, with mould also observed in the seals. 

24. The fridges upstairs require cleaning, including the contact points and seals.
Compliance Date: 31 March 2025
The wall floor covering in the downstairs kitchen was dirty, particularly at the wall junctions,
with an excessive buildup of grease, as well as behind and underneath the equipment.
Please ensure the floor is thoroughly cleaned and maintained in a clean condition going
forward.
Compliance Date: 31 March 2025
The ground floor kitchen floor was dirty, particularly at the wall junctions and behind and beneath the equipment. Thoroughly clean the floor and maintain in a clean condition.

Compliance Date: 31 March 2025
The ground floor kitchen wall was dirty, with dried food debris and spills. Please clean the
wall thoroughly and ensure it is maintained in a clean condition.
Compliance Date: 31 March 2025
The ceiling by the kitchen hand wash basin was in poor repair. Repair or renew the ceiling and make sure the finished surface is left in a clean condition.  
Compliance Date: 31 March 2025
The wall covering by the bar hand wash basin was in poor repair. Renew or repair the wall covering and ensure it is left in a clean condition.  
Compliance Date: 31 March 2025
The wall covering near the upstairs dishwashing basin was in poor condition. Please repair or replace the wall covering and ensure it is left clean and in good condition.

Compliance Date: 31 March 2025
RECOMMENDATION: I recommend that the disused equipment in the kitchen be removed from the premises to improve access for cleaning and minimize surfaces where dirt can accumulate.
RECOMMENDATION: The upstairs freezer was badly iced up.  I recommend you defrost it and thoroughly clean before reuse.  You should defrost freezers on a regular basis to prevent excessive build up of ice and to enable them to work efficiently.

7)In rooms where food is prepared, treated or processed (excluding dining areas) the design and layout are to permit good food hygiene practices, including protection against contamination between and during operations. Surfaces (including surfaces of equipment) in areas where foods are handled and in particular those in contact with food are to be maintained in a sound condition and be easy to clean and, where necessary, to disinfect. This will require the use of smooth, washable corrosion-resistant and non-toxic materials, unless food business operators can satisfy the competent authority that other materials used are appropriate.

Regulation (EC) No 852/2004 Annex II Chapter II Para. 1(f)

The cardboard work surfaces in the kitchen were contaminated with grease and are difficult
to clean and disinfect. The cardboard should be removed and replaced with smooth,
washable, and non-toxic materials to ensure proper cleanliness and hygiene.
Compliance Date: 19 February 2025
The yellow chopping board was observed to be in poor repair. Please ensure that the 

chopping board is replaced if it is too scored, damaged, or melted, as it can no longer

be effectively cleaned and may harbor bacteria.

Compliance Date: 31 March 2025
8)The layout, design, construction, siting and size of food premises are to:

(a) permit adequate maintenance, cleaning and/or disinfection, avoid or minimise air-borne contamination, and provide adequate working space to allow for the hygienic performance of all operations;

Regulation (EC) No 852/2004 Annex II Chapter I Para 2(a)

The layout of items in the kitchen does not allow for proper cleaning due to excessive clutter,
such as having an amplifier stereo in food preparation areas and unused equipment, like an

unused microwave. The equipment and stored items should be rearranged to ensure proper
access for cleaning all areas of the kitchen. Any equipment that is not in use should be
removed to free up space and facilitate effective cleaning.
Compliance Date: 31 March 2025
9)Cleaning agents and disinfectants are not to be stored in areas where food is handled.

Regulation (EC) No 852/2004 Annex II Chapter  I Para 10

Cleaning materials and chemicals, such as E45 cream, Clean Pro, and Dettol, were being
stored on a shelf alongside food products, which could lead to potential contamination. It is
important to provide designated storage space for cleaning materials separate from food
items to prevent any risk of contamination.
Compliance Date: 31 March 2025
10)Adequate procedures are to be in place to control pests. Adequate procedures are also to be in place to prevent domestic animals from having access to places where food is prepared, handled or stored (or, where the competent authority so permits in special cases, to prevent such access from resulting in contamination).

Regulation (EC) No 852/2004 Annex II Chapter IX  Para 4

Food businesses must take all reasonable precautions to prevent food pests, including rats, mice, cockroaches, and flying insects, from gaining entry into food storage and preparation areas. This is to prevent the contamination of foodstuffs.

During the inspection, despite having a fly catcher in place, it was noted that the fly catcher was switched off during trading hours in the ground floor kitchen. Appropriate control and treatment methods must be used to ensure pests are effectively managed and eliminated.

Compliance Date: 31 March 2025

11)There is to be suitable and sufficient means of natural or mechanical ventilation. Mechanical airflow from a contaminated area to a clean area is to be avoided. Ventilation systems are to be so constructed as to enable filters and other parts requiring cleaning or replacement to be readily accessible.

Regulation (EC) 852/2004 Annex II Chapter I Para 5

All food preparation and storage areas must have adequate ventilation, either by natural or mechanical means, to reduce high humidity, room temperatures, cooking odors, and airborne particles.
The level of ventilation in the kitchen was insufficient due to the presence of only a small vent. This is clearly inadequate, as evidenced by the high levels of grease observed on the walls and equipment. The ventilation must be improved to meet hygiene standards.

Compliance Date: 7 May 2025
Provide and install an extract system to remove excessive heat and odours from the ground floor kitchen.

The extract ventilation system must include as a minimum the following components:-

a. A canopy of adequate size sited over the cooking equipment, except microwave ovens;

b. Removable grease filters which are either washable or disposable;

c. A fan of adequate capacity and connected to a fan speed control switch. An extract ventilation engineer will be able to recommend minimal air changes depending on the nature and size of the food operation.

d. Ducting to convey cooking fumes to a suitable point ideally at main roof ridge level or above for proper dispersal;

e. Adequate, permanent make up air facilities which are fly proofed where necessary and suitably sited to allow the efficient circulation of air in the kitchen.

Compliance Date: 7 May 2025
If you wish to install a system which does not meet the above requirements please contact me to discuss before work is carried out. 
12)All articles, fittings and equipment with which food comes into contact are to:

(b) be so constructed, be of such materials and be kept in such good order, repair and condition as to minimise any risk of contamination;

Regulation (EC) No 852/2004 Annex II Chapter V Para 1(b)
The blue roll dispenser in the upper floor kitchen is missing a lid. Repair or replace the dispenser or ensure it is fitted with an appropriate lid to minimize the risk of contamination.
Compliance Date: 31 March 2025


	Confidence in management/control procedures issues
13)Hazard analysis and critical control points; 

Food business operators shall put in place, implement and maintain a permanent procedure or procedures based on the HACCP principles.

The HACCP principles consist of the following:

(a) identifying any hazards that must be prevented, eliminated or reduced to acceptable levels;

(b) identifying the critical control points at the step or steps at which control is essential to prevent or eliminate a hazard or to reduce it to acceptable levels;

(c) establishing critical limits at critical control points which separate acceptability from unacceptability for the prevention, elimination or reduction of identified hazards;

(d) establishing and implementing effective monitoring procedures at critical control points;

(e) establishing corrective actions when monitoring indicates that a critical control point is not under control;

(f) establishing procedures, which shall be carried out regularly, to verify that the measures outlined in subparagraphs (a) to (e) are working effectively;

and

(g) establishing documents and records commensurate with the nature and size of the food business to demonstrate the effective application of the measures outlined in subparagraphs (a) to (f).

When any modification is made in the product, process, or any step, food business operators shall review the procedure and make the necessary changes to it.

(Regulation (EC) 852/2004 Article 5 para 1 and 2)

During the inspection, it was noted that a food safety management system based on HACCP principles had not been implemented. When I requested the system, you provided me with a "Safer Food, Better Business" pack from The diary section included the names "," which you confirmed were the previous owners. This indicates that you have not implemented a new food safety management system since taking over the business, which you mentioned was seven years ago. Furthermore, you continued to use the same diary section; however, the last recorded opening and closing check was for the week commencing 20/07/2020.
You must:
(a) identify all the things in your food operation which might go wrong (hazards) and result in food
poisoning or cause injury, (e.g. the transfer of bacteria from raw to cooked meat, or the presence of foreign material such as glass or plastic in food); 
(b) decide the points in the food operation at which things can go wrong (e.g. places where cross contamination between raw foods and ready-to-eat products may occur);
(c) decide which of these points are critical to making sure food is safe, and therefore must be properly controlled (e.g. the cooking of raw meat or the use of sanitised equipment);

(d) put in place procedures/controls to stop things going wrong , and make sure that you/your staff always carry them out (e.g. cooking meat for a set time and temperature that will kill all of the bacteria right through to the middle of the joint or ensuring that equipment has been cleaned and sanitized at proper and regular intervals.  You must set temperature limits for chilled foods, cooked foods and hot hold foods if they are necessary for food safety. 

(e) put in place monitoring procedures to check that the controls are in place. For example staff check the temperature of the food in the refrigerator using a probe thermometer.

(f) put in place corrective actions where control measures do not work such as fridge failure;

(g) put in place procedures to show/verify that your food safety management system is effective such as checking that records are up to date and true

(h) document your food safety management procedures that cover the above points and keeping

monitoring records.

(i) from time to time, 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).

 

If you have any further queries regarding this requirement, please do not hesitate to contact me. 

Compliance Date: 31 March 2025
RECOMMENDATION: I recommend following the guidance provided by the Food Standards Agency, titled "Safer Food, Better Business (England)." This resource will help you understand the necessary requirements and provide the appropriate documentation. I have printed a new pack for you to complete and have enclosed it with this letter. Additionally, I’ve included new allergen signage for you to update, as well as 10 pages of the allergen matrix for you to fill in, since one was not available previously.
14)Food business operators are to ensure that food handlers are supervised and instructed and/or trained in food hygiene matters commensurate with their work activity;

Regulation (EC) No 852/2004 Annex II Chapter XII Para 1
During my inspection, it became apparent that the level of food hygiene awareness among your staff was inadequate. For example:
· Mr.XXXX was unable to provide the required legal temperatures for your fridge and freezer ranges.
· Mr.XXXX mentioned that the sausages are cooked to 63°C, which does not meet the recommended food safety guidelines for adequate cooking temperatures.
Additionally, your food handler (who you stated is XXXX and has not received food safety training) was observed cracking an egg into a pan while wearing gloves. As eggs are considered raw, she did not wash her hands afterward and continued touching other surfaces, including the microwave, before moving on to wash a tomato in the sink. She then proceeded to cut the tomato with contaminated hands.
The food safety training records for Mr.XXXX show that his training was completed on 28/01/2014, which is now significantly outdated. It is crucial that Mr.XXXX completes up-to-date training to ensure compliance with current food safety standards. Furthermore, it was recommended during the premises' last food hygiene rating inspection that he update his training.

Furthermore, the same food handler was seen using a green chopping board that had unwashed lettuce on it. She then used the same board to cut cooked bacon without washing the board in between. The same board was later used for preparing bread with butter and cheese, which poses a risk of cross-contamination.

You must ensure that all food handlers engaged in your food business are supervised, instructed and/or trained in food hygiene matters to a level commensurate with their work activity. Staff that work unsupervised must have training to a level equivalent to the Level 2 Award in Food Safety in Catering. In particular, staff should be instructed on any control or monitoring points identified by your Food Safety Management Procedure.  

Compliance Date: 31 March 2025
RECOMMENDATION: I recommend that you introduce and keep records of the following: 
· Food Safety Management Procedure/ HACCP

· Training

· Food temperatures (after cooking, when stored chilled, frozen or hot held)

· Equipment temperatures

· Cleaning schedules

· Delivery monitoring

· Stock rotation

· Pest control

· Equipment maintenance




	Important information regarding E. coli 0157

The Commercial Team are committed to keeping food businesses as informed as possible on food safety issues.  

The Food Standards Agency has produced guidance that highlights the strict measures that are necessary to control E. coli O157.  Local authority enforcement officers will consider these measures as part of their inspections.  The E. coli guidance can be obtained by following the link:

http://www.food.gov.uk/foodindustry/guidancenotes/hygguid/ecoliguide
E. coli O157 is a particularly dangerous type of bacteria because it can cause serious, untreatable, illness and even death from very low-levels of contamination of ready-to-eat food.   It can survive freezing, chilled and ambient temperatures.

Raw food, such as meat, and fruit and vegetables that have been in contact with the soil and are not supplied as ready-to-eat, should be handled as if they are contaminated by E. coli O157.   

Without strict controls, E. coli O157 can spread throughout any food processing environment. It is therefore essential that ready-to-eat foods are at all times handled and stored in clean areas where controls ensure the environment is free from E. coli O157 contamination. 

For foods that require cooking, E coli 0157 is easily destroyed when temperatures reach 75oC. 

You will need to ensure the control measures in the guidance are followed as you handle both raw and ready to eat foods. However, you may adopt alternative control methods, as long as they are validated (evidence that methods are safe) as part of the HACCP/food safety management plan.

Dual use of complex equipment like vacuum packing machine and food slicers for raw and ready to eat foods is never considered safe and should never be undertaken.

If you have any queries regarding the guidance please do not hesitate to contact us.


Notes: this report only covers the areas inspected at the time of the inspection.  It does not indicate compliance with any provision of the Food Safety and Hygiene (England) Regulations 2013; The General Food Regulations 2004; Food Safety Act 1990; and any associated legislation. The matters set out do not represent a comprehensive inspection of the premises. They are matters that have come to light during a sample audit made of the food safety arrangements. It is the employer’s responsibility to carry out full assessments of all aspects of food safety.  If you have any queries regarding this report please telephone the officer named above or contact: 

	
	


	Enforcement & Safety Service,

Wokingham Borough Council, Shute End, Wokingham, Berkshire RG40 1BN

Tel: 01189 746000 

e-mail: environmental.health@wokingham.gov.uk



All of our inspection activity and enforcement action is carried out in accordance with the Wokingham Borough Council Enforcement and Safety Enforcement Policy.  If you would like a copy of the policy, please see link to Wokingham Borough Council’s website. (20230215113109_007738_0025284_ENFORCEMENTPOLICY10Feb2023.pdf (moderngov.co.uk))  Alternatively, please contact us on 01189 746000 or e-mail environmental.health@wokingham.gov.uk in order to request a copy.
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