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17 April 2025

	The Mill House Hotel

Basingstoke Road

Swallowfield

RG7 1PY


	Enforcement & Safety Service
Wokingham Borough Council

Shute End

Wokingham

Berkshire  
RG40 1BN

Our Ref:  
Tel:  01189 746000
e-mail: 


Dear 
FOOD PREMISES VISITED: The Mill House Hotel Basingstoke Road, Swallowfield, RG7 1PY
Food hygiene VISIT TYPE: Full Inspection

Further to my visit on 16/04/2025 of the above-mentioned premises and my discussions with – Food Busineess Operator and – Head Chef, 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 12 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
	£200


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: The Mill House Hotel
	Type of Premises: Hotel

	Address: Basingstoke Road, Swallowfield, RG7 1PY

	Food Business Operator: Loddon Hotel LTD

	Persons Seen: 
	Position in Company: FBO

	Date of Inspection: 17/04/2025
	Time of Inspection: 8:07AM

	Areas Inspected: Kitchen + FOH
	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):
	  
	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 
	1

	Hygiene - 15
	Structure & Cleanliness -  15
	Confidence in Management - 20


	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.

	Non compliance with food hygiene and safety procedures

1)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

At the time of the visit, food was observed being stored on the floor of the walk-in chiller. While I understand that a delivery had recently arrived, it was also noted that food was being stored on the floor in the walk-in freezer.
Food must not be placed on the floor in areas where it may become contaminated. Please ensure that all food is stored on appropriate shelving or pallets to prevent contamination and maintain food safety standards.

Compliance Date: 1 May 2025
2)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 were no hand drying facilities (blue roll) at either of the wash hand basins in the kitchen. You must ensure that wash hand basins are provided with both soap and hygienic hand drying facilities during operational hours to maintain proper hand hygiene.

Compliance Date: 1 May 2025
3)Every person working in a food-handling area is to maintain a high degree of personal cleanliness and is to wear suitable, clean and, where necessary, protective clothing. 

Regulation (EC) No 852/2004 Annex II Chapter VIII Para. 1
It was noted that one of your employees was observed touching a waste bin and not performing hand washing immediately after. Regular hand washing is crucial for personal cleanliness and to prevent cross-contamination. 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: 1 May 2025
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 did not wash their hands properly, as one of your employees was seen touching the taps with clean hands after having touched them with dirty hands.

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:1 May 2025
4)Food shall not be placed on the market if it is unsafe; food shall be deemed to be unsafe if it is considered to be injurious to health or unfit for human consumption.

Regulation (EC) No 178/2002 Art 14

In-house cured salmon made on 30/03 was found on your premises beyond its use-by date. The use-by date was unclear due to handwriting, but it was already 18 days since the day it was made. Food beyond its use-by date is considered unsafe and it is an offence to sell or expose for sale food with an expired use-by date. You must check your stock daily and dispose of any out-of-date food.

Compliance Date: 1 May 2025


	Non compliance with structural requirements

5)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
Both the window glass and the back of the kitchen were damaged and in poor repair, requiring redecoration. Please repair and redecorate both windows, ensuring that the finished surfaces are maintained in a clean condition.

Compliance Date: 1 June 2025
One of the hand wash basin in the kitchen is damaged and does not work, with clingfilm being used for support. This is not an acceptable solution, and the hand wash basin must be repaired or replaced to ensure it functions properly.

Compliance Date: 1 June 2025
Several tiles in the kitchen were damaged. Please replace or repair the damaged tiles and ensure the area is left in a clean condition.

Compliance Date: 1 June 2025
The following areas were observed to be dirty and require cleaning:

· Both kitchen ovens need deep cleaning.

· Walk-in chiller shelving is dirty, with food debris observed, and the walk-in chiller ventilation fan requires cleaning.

· Shelving underneath the pass needs cleaning.

· The pass and surrounding areas require cleaning.

· Fridges and freezer contact points need to be cleaned.

· Scales and the mixer were left dirty.

· The floor behind the dryers and cooking stove needs cleaning.

· The salamander was left dirty with food debris.

· The flycatcher requires cleaning due to excessive flies noted.

· Clutter was observed in the food preparation areas. Anything not in use should be removed to make cleaning easier and help maintain a clean kitchen.
· Fridge 2 had mould build-up on the door and plastic cover, which needs to be removed. The shelves also require cleaning.
It is important to keep the food premises clean to minimise the risk of contamination of food, to minimise food available for pests and to minimise harbourage areas for pests. 

Compliance Date: 1 June 2025


	Confidence in management/control procedures issues

6)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 of your premises, the following food safety risks were noted:
· Your Food Safety Management System (FSMS) does not include controls for curing raw smoked salmon, which is a critical step in ensuring food safety. Additionally, the procedure you have in place for handling fish and sushi appears to be copied directly from the FSA website, rather than reflecting your own established Critical Control Points (CCPs) tailored to your operations.
It is crucial that you review and update your FSMS to ensure it includes all critical food safety steps, particularly those related to curing and handling fish. The procedures should be specific to your business, demonstrating effective controls, monitoring, and documentation.
· Several products were observed in the fridges without labels, including smoked salmon, fish fillets, cabbage and leek, purees in trays, and ham hock.
· Food products, such as ham hock, were found uncovered.
· Your cleaning schedules did not reflect the standards seen in the kitchen, indicating discrepancies in maintaining cleanliness.

· Due-diligence temperature records were missing for the 5th, 6th, 9th, and 12th of April.
· You have not completed all sections in your Safer Food, Better Business pack, such as the suppliers list, contact list, and the section on food that requires extra care.
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 must be documented and appropriate records kept. For some businesses it may be appropriate to follow standard advice from the FSA, trade bodies etc.

Compliance Date: 1 June 2025
7)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
It was apparent during my inspection that the level of food hygiene awareness amongst your staff was inadequate. For example, the head chef, had no evidence of food safety training. 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 who 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: 1 June 2025



	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: 



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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