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If you need help or
advice please Enforcement & Safety Team
telephoneduring
office hours only i F
e e oy Inspection Report Form
Mon-Thurs8.30am - Council Offices, Shute End, Wokingham, Berkshire RG40
4.30pm Fri 1BN (
Tel: 0118°974°6000 - s
e-mail: ( environmental.health@wokingham.gov. uk ) !
. i " E
Date: | ’,)_ S 1@ ()hg : | Time:

Name 7:&_ \,\ IC jg ﬂ{ fW/’Lf /\‘f(:
Address & Y St =3NNINX
(3 { - C]]Postc:ode ﬂ&tf’ ( Uf/

Registered \ C}Jm\[ Q/

Address
(if different) Postcode ‘
Business Type Qe Tel _
Food Business ‘ isit type n

‘\OMU&(

Operator
Specific Legislation E—‘ Thé Food Safety and Hygiene (England) Regs 2013 |:| other (Please Speufy)

Summary of Matters Discussed and Documentation Checked

H=Hygiene S = Structure & Cleanliness  C = Confidence in Management L = Legal Requirement R = Recommendation Com[f;;aence
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AL siafiy M’rh%‘lfw \Hm«fﬂ‘u ~Hof C’J\&‘”&Jt/ 20KS |
| Zopleq. All_ wem ot and hally| &hlle/ 7 19u(ks
lecl. ﬂbwdo /{’\WQS .!

Food Hyglene Rating ( > 2 1 0 Rating To Follow | Rating not applicable
Score breakdown Hygiene - } Q Structure & Clearl!i%s - Confidence in I O
\ Management -
[ INFA [] Leaflets/Advice Immediate display of rating | Next Visit within
[ ] Follow up Action [] Follow-up Letter Yes /No
Officers Name (pr N Person Seen (print)

Position

Designation

Signature

Commercial Team Manager at the address above.
This report only covers the areas inspected at the time of the inspection. It does not indicate full compliance with any provision of therelevant legislation or any
regulations thereunder. This is not a formal notice requiring works to be carried out.
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Inspection Report Form

(continuation)

Name of Premises: L ’l;b

Date: ... L2 LS L S e |
Summary of Matters Discussed and Documentation Checked

H=Hygiene S = Structure & Cleanliness C = Confidence in Management L = Legal Requirement R = Recommendation Comgal‘lta;ce
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Person Seen (print) '

Officers Name (print)

Designation Position
Signature Signature
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Inspection Report Form
(continuation)

S0 WOKINGHAM

BOROUGH COUNCIL

Summary of Matters Discussed and Documentation Checked

H=Hygiene S = Structure & Cleaniiness  C = Confidence in Management L = Legal Requirement R = Recommendation c°’"[')°"ta"ce
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E-mail.... ... . . . . . .. .. - < ovnven e neees

Inspecting officer.. .... Date visited......... i ....... .. AN TiMB.in . viessnmvssinies
I:’| i BUSINESS DETiiS‘

Food business o;ta; i\’/lanager

Person Seen. ... . g d = ), .................. V ....... Position

No of food handlers ............ ;2- ..........

Water supply:  Mains water
Primary AUhOmity. ... T R e

INSPECTION SUMMARY

Areas inspected | AL (711 Cbtg AL W Aawn S \O [

Business changes M QAP _

since last inspection

MOBILE PREMISES

Mobile premises Y [IN ] "\ [Qf’

Vehicle registration........ A PP
REGISIETEA AAATESS. ... ... e e.e oo eees ceeeeteeesesseeeee s e eae s ee ettt b ettt e oo
NATURE OF FOOD OPERATIONS
Catering VE( Bed & breakfast/Hotel >ZE h risk retail Bi
Wrapping & Packaging ﬁ Outside catering \/{( w risk retail >@

Distance Selling :KL Function catering ported Food
Delivered meals service ’%bTakeaway arket Stall E

e

Are foods prepared at the premises and sold to other businesses? Y [N g’/

Are PoAO supplied to other premises? Y[IN
Is approval required by EC Reg no 853/2004? Y[IN Iﬂ/

Are the premises used for catering by other persons/bodies? Y[IN

=




SUMMAR‘(OF COOKING / PREPARATION METHODS

Traditional/full preparation \E/ Cooking from chilled heating §
No open food handled \/'g}mking from frozen \ ot holding
ood prepared in advance C

- i k/chill (batch) ‘Zﬁkﬁum packing )&f
Foods cooked in advance Cook/freeze (batch) Sous vide 5(

MA[N SUPPLIER DETAILS TYPES OF FOOD SUPPLIED

*‘(W\“’ﬂﬂ’fhfé\m@(ﬁﬁ)

FOOD SAFETY MANAGEMENT SYSTEM BASED ON HACCP PRINCIPLES
(e-coli / acrylamide / allergens)

Sal—Rcd B DUsInLS>

ALLERGEN CONTROLS
(signage / matrix / distance selling) .

plGaShm
SRS ?G’C\i’«"fﬂ (t%td‘mﬁr I S ki mr,ma ,ﬁﬁk

QN %’\)\,
RECORDS AVAILABLE .
Fridge/freezer tgmpgratures ;ﬂ Cleaning schedules hvery checks
Cooking Temperatures ﬂ Staff Training Supplier list O
Holding Temperatures ﬂ Pest control i [1 Calibration records )@:

PURCHASE / DELIVERY / COLLECTION (visual checks / temp monitoring / traceablhty)

Jwsuod dredo ont O ’\Q;’Y}(kb(,uwm
Claces » NO 7@13\'\0(0(5&”\ Docodn

AMBIENT STORAGE (stock rotation / labelling / pest proof)

Manv conkannds o0 (NN Lumm%“ lod_
Lfbi))(\kd eﬁﬁ@fb‘/’)u{ ﬁ@mm% fﬁi Mdﬁﬁ

CHILLED / FROZEN STORAGE (shelf life / te p control | covered &hdate Iabelled)
AEmS | W ok u\(\cbx Lu\ aresh g NUES A
4\.\ QQ}\ \\Qu \@u\\ - ‘“m m A{i

PERSONAL HYGIENE (adequate HW fa\:uhtles / suitable clothing / D&V policy)

GIAS %”m’\& - }\QQ\_\S\\\\
QQ&@\Q&L O\“J/T\\.L \”\sm N—CA ﬁ\,@b o@q@mb




PREPARATION (separation of raw & RTE / food washing / defrosting)

NO &Q@(&’S %h@’l S ()

COOKING / REHEATING (burgers / visual checks / temp monitoring)

ULsy c_\,;\ df\w@ /f@m peicdonC fakon bd -
Pecex dod

COOLING (visual checks / temp monltoring | designated coolmg area)

NS Gmpe (N moreTing

COLD / HOT HOLDING / AMBIENT DISPLAY (time / temp monitoring / food covered & rotated)
Tood s onf prepared en Ayl ond o GY0er
TRANSPORTATION (location / dellvery time / transit containers)

Trans pod "ohos 0 egiied + e dRed 15 e
Chacdh s a2 -Lon vk -

VACUUM PACKING / SOUS VIDE (separate equipment / cleaning / training / time & temp combinations)

NG

CLEANING (BS EN sanitiser / cloths / two stage cleanmg)

s Wosa,  Used on ST b"\‘j Podnl |
D SRKL(sent Susin feckank 18 @mplan dwnm'{/

STRUCTURE (condifion / cleanliness / Ilghtmg { ventilation)
ST (IO 5 0015~ ETeT o MoTSTp

EQUIPMENT (condition / cleanliness / probe & wipes)

W\ Blwed ’\Qd"{/ G N (S [/“
fgﬂ%e l?w(c\Bondmr\%, nJnte >een - | SQchrc_ﬂct

"WASTE (contract / animal by-products / waste oil)

csmored with Do USGY*JV 00 AP0 Al
on TR prumistoCo flodabe ¥R 10 avediégngin

PEST CONTROL (conﬁ:ractorl screens / fly catcher) O? J,’f % 4 2 W U”j L—W(‘—ﬂ )




HEALTH & SAFETY CERTIFICATES / RECORDS

Gas certificate - installation [] Fire alarm weekly test [] Fire Extinguishers — annual service K

Gas certificate - appliances [0 Fire alarm - service [] Fire suppression - service & f {D{—D \
Electrical certificate == [] Emergency lighting — monthly test [] Extract duct cleaning ]
(\(\i/)(’Lift / hoist insurance inspections  [] Emergency lighting — annual service [] Baby chair checks (monthly) ]
Pressure vessels (coffee machines) [] Practice Fire Drill (6 monthly) ] Ladder checks (monthly) ]

HEALTH & SAFETY DOCUMENTS S : / i

p | Health & Safety Policy [] Fire Risk Assessment [] First Aid trainiﬁl&;“’)‘L /(CI;H\/ /) \Ei/
Task Risk Asséssments [] H&S Law Poster [] Fire Marshal & training O
Manual Héndling Risk Assessments [ | COSHH Risk Assessments O P'AT testing L]
PPE Risk assessment [] Accident Records » [ Other....cocoiiieeeiiiieeeeien O

ylics _~SINGLE USE PLASTIC AQg\ﬁL“}qu QQ\B?J N
e N 7 ; T
Polystyrene cups / trays /(Containers Q/Plastic cutleryp/\ Plastic bowls / plates / trays\ﬂ Plastic straws Jﬁ
ADDITIONAL NOTES
S

E odnefe ST oSS o

..........................................................................

INSPECTION RISK SCORING

HYGIENE INSPECTIONS SCORE i FLARE | SCORE
Method of Handling A 5Lx B |10 |C ‘\30 ) D | 40

Method of Processing A[ _0 } B |20

Consumers at Risk Alo |8 (‘(5 ) C |10 |D |15

Food Hygiene & Safety AlO B |5 C L10/J|D 15 |E |20 |F |25 |7\

Structure alo [8]5 |c{m o[ |E |20 |F |25 | ]
Confidence in Management | A | O B |5 c ’?(ﬁ) D |20 |E |30 .) 2
Significance of Risk Afo) |B [20

Vulnerable Groups A|O B ( @\




