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Starting a food business
Wakefield Council has a responsibility to protect and improve
public health and safety. We promote good hygiene standards
and safe working practices by guiding businesses on food and
health and safety laws. This pack gives advice and information
on a number of issues that should be considered when starting a
new food business or taking over an existing one. It is important
to get things right at the start as this will make it much easier for
your business to run well in the future.
All new food businesses need to register with the Council in
which the business is based (or for mobile traders where the
vehicle is stored) at least 28 days before you intend to open.
Once registered you should expect to receive a food hygiene
inspection soon after first opening (depending on the risk of the
food operations) and this will result in your first Food Hygiene
Rating.
business@wakefield.gov.uk
01924 305971
www.wakefield.gov.uk/hereforbusiness
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Make a list of what you need to do
•

Do you need planning consent or building regulations
approval?						
Visit https://www.wakefield.gov.uk/business/licensingand-trading/alcohol-late-night-food-and-regulatedentertainment

•

Do you need a license to sell alcohol from your premises?
Speak to licencing on 0345 8 506 506

•

Have you sent in your food business registration form?

•

or register on line at www.wakefield.gov.uk/business/
food/register-a-food-business

•

Have you developed food safety management procedures?
Visit www.food.gov.uk/business-industry/caterers/sfbb

•

Have you assessed if your workplace and working practices
are safe? Visit www.hse.gov.uk/abc/

•

Have you made arrangements for the collection and
disposal of waste?

•

Do you have arrangements for pest management?

•

Have you registered yourself with Her Majesty’s Revenue
and Customs? (HMRC)

•

Do you require Public Liability Insurance and / or employers
liability insurance?

•

Do you require training in Food Safety, Allergens or
Personal License Holders?

•

For information on any of these issues and more visit
www.wakefield.gov.uk/hereforbusiness

business@wakefield.gov.uk

Food Hygiene Rating Scheme

Good Hygiene Needs Good Management

Hygiene Standards

The Food Hygiene Rating Scheme awards food hygiene ratings
to food businesses after they have received an official inspection.
During the inspection of your business the officer will discuss
the scheme with you and you will be given a rating based on the
following criteria:

Ensuring the food you sell is safe to eat is an essential part of
running a food business.

•

All parts of a food business must be clean and maintained
in good repair and condition.

Documented procedures are required to demonstrate how you
are managing the risks to the safety of your food.

•

The layout of the premises must allow good hygiene
practices, including protecting food from risks of
contamination.

•

There must be an adequate number of suitably located
wash hand washbasins, in addition to your washing up
sink, with hot and cold running water and materials for
cleaning and drying hands hygienically. You must also have
adequate facilitates for washing your equipment.

•

There must be adequate ventilation, lighting and drainage
of waste water.

•

Food equipment must be kept clean and in good condition.
Where necessary the cleaning of equipment must include
disinfection to prevent cross-contamination.

•

There must be adequate arrangements for storing,
collecting and disposing of waste.

•

Visit https://www.gov.uk/food-business-registration to see
who should register

Food handlers must be properly trained and instructed in
food hygiene appropriate to their work activities.

•

The scheme aims to encourage good hygiene standards and
gives consumers information on where they can buy their food
safely.

Where you provide seating to more than 10 people you
must provide customer toilets separate to staff facilities,
where staff facilities are back of house.

•

Toilets must not directly open into a food room (kitchen)
and there must be a ventilated lobby area.

•

You must follow and implement where applicable the e-coli
guidance https://www.food.gov.uk/business-guidance/
e-coli-cross-contamination-guidance.

•

Food hygiene practices and procedures, including
temperature control and risk management

•

Structural conditions and cleanliness, including facilities for
personal hygiene

•

Confidence in food safety and hygiene management,
including documented procedures and allergen procedures

The Food Standards Agency has produced a pack called Safer
Food: Better Business (SFBB). The pack gives advice on practical
approaches to food safety management.
Using the SFBB pack will help you to demonstrate your
commitment to good hygiene standards and may help you
achieve a higher rating in the Food Hygiene Rating Scheme.

The rating stays in place until the next food hygiene inspection,
unless you appeal the rating or request a revisit under the terms
of the scheme. Window stickers are given to businesses to put
on display so you can advertise your rating and promote your
business to new customers, but are the property of the Council.
It is expected that it will soon be mandatory for businesses to
display your rating in your window. More information will be
available on the Food Hygiene Rating website.

To obtain your SFBB pack contact the Food Standards Agency on
0845 606 0667 or visit
www.food.gov.uk or
www.myhaccp.food.gov.uk
For further information on how to introduce and maintain food
safety procedures and advice on good food hygiene practices
visit www.wakefield.gov.uk/hereforbusiness or contact
Here for Business on 01924 305971.

Visit www.ratings.food.gov.uk
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Advice and Support for New Businesses

Advice and Support for Food Businesses

Wakefield Council helps new-start and established businesses
to grow, innovate and prosper within Wakefield district and may
be able to provide support for start-up businesses, access to a
network of workspaces across the District, assistance with finding
premises, a calendar of business events, access to funding and
assistance with recruiting staff.

At Wakefield Council we recognise that although this is an exciting
time for you, setting up a new food business can be daunting.

Find out more
www.wakefield.gov.uk/business/business-support/
business-support-services
Feedback from The Boathouse Newmillerdam
We called upon the services of the Council to assist us in
ensuring we were continuing to meet the criteria of the 5 star
hygiene review. Paige and a colleague came to visit and cast a
professional eye over our day-to-day procedures. Following the
physical visit we were then given a robust and in-depth report
highlighting specifically what change and adjustments could
be made to make further improvements. The communication
throughout the process has been speedy and concise and we
have an improved confidence in business since. We would
absolutely go through this process again to ensure standards are
being maintained between EHO inspections

In order to be a compliant and food safe business we can offer
you additional support including a tailored advice visit. The visit
includes a bespoke, practical advice visit, at a time and place to
suit you by our highly experienced business advisor.
You will receive a tailored report on how you can achieve the
highest food safety standards. You will also receive Food Safety
Management System documents, including allergen and menu
planning tools.
Businesses that have already used this service have given us
positive feedback, stating that the support and advice has been
invaluable. It has given them confidence that they can comply
with the law and felt it’s helped them gain the best achievable
food hygiene rating possible. Don’t just take our word for it,
please see our website for testimonials
For more information and prices please contact;
Environmental Health Commercial Team
business@wakefield.gov.uk
01924 305971
www.wakefield.gov.uk/hereforbusiness

- Frances McKnight, Food Business Owner
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Staff Training
All good businesses need people who understand the risks and
responsibilities associated with the products or services they
undertake. They must also know how to keep their workplace
safe and hygienic. It is important to know how foods are
handled, prepared and served without risk of food poisoning or
food contamination. You must know about which foods contain
allergens so that customers get the right information about the
food.
It only takes one member of staff to act carelessly for food to
become unsafe. The result may be damage to your business
reputation, losing customers and even prosecution or civil action.
There are various levels of food hygiene training available;
•

Level 2 Award in Food Safety in Catering - for anyone who
prepares, cooks and/or handles food

•

Level 3 Award in Supervising Food Safety in Catering for managers and those who write or monitor food safety
management systems.

•

HACCP Training

•

Food Allergen Awareness and Control in Catering

•

Personal License Holders training

Training is available from Wakefield Council, delivered by our
team of experienced, fully accredited trainers. Courses are
tailored to reflect the standards required by our Environmental
Health Officers and delivered in our training centre in Wakefield
or on site at business premises. Some courses are also available
online (e-Learning). For timetables, prices and to book online.

Supply and Demand

Allergen Information

Your choice of supplier is important. The safety and quality of their
food could affect your business. It is especially important that
the products you buy from them have been stored, processed,
handled and distributed safely and that you have full assurance
that the products comply with regulation.

You will need to provide information on any allergens in your food
ingredients. Gluten, crustaceans, eggs, fish, peanuts, soyabeans,
milk, nuts, celery (and celeriac) mustard, sesame, sulphur
dioxide, lupin, molluscs, are all allergens.

When food is delivered, check that;
Environmental Health Commercial Team

•

Chilled and frozen food is cold enough

•

Packaging is not damaged

business@wakefield.gov.uk

•

It is actually what you ordered

01924 305971

•

Food is within its use by date

wakefield.gov.uk/hereforbusiness

•

The ingredients match with your allergen matrix

Other training course providers are available

If you are not satisfied with the quality of the food delivered to
you, e.g. chilled food is warm, or there are signs that frozen food
is defrosting, then you should reject the delivery and contact your
supplier.

You must be able to tell your customers about the ingredients you
use. You must provide a written allergen matrix and keep this up
to date. You could mark menus or verbally advise customers.
An allergy notice explaining this in more detail is also useful.
(Even if not required to register as a food business you are
responsible for managing allergens safely)
Further information leaflets are available upon request.
We can provide you with the systems you need in place to
produce/serve/sell safe food.
More information and advice about food allergies and labelling is
available at; www.food.gov.uk/allergy
Natasha’s Law
From October 2021 the law for the allergen labelling of food
products which are pre-packed for direct sale (PPDS) changed.
Any PPDS products must be labelled with a full ingredients list
and the allergens made clear e.g. in bold.
To find out whether this applies to you visit https://www.food.
gov.uk/allergen-ingredients-food-labelling-decision-tool
Labelling requirements are enforced by Trading Standards.
For more guidance on labelling from contact;
dutyofficer@wyjs.org.uk
0113 535 0000
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Home Catering

Mobile Catering

If you are producing food for the public on a regular and organised
basis you must be registered with your local authority. If you are
planning to cater from home for family or friends, perhaps for a
wedding or birthday, or for a group meeting, then you might find
this information helpful. If you are preparing or handling food at
home and it is eaten by members of the public (even if it is free to
consumers), it is your responsibility to make sure your food does
not make people ill. Food poisoning is a miserable and potentially
dangerous experience and you could be prosecuted.

Your mobile vehicle must be registered with the local authority
where the vehicle is stored overnight . It may, however, be
inspected in any local authority where you are trading. If you
prepare or store food for your business at home, your home
premises will also require registration, which can be completed
online or requested from Environmental Health on 0345 8 506 506.

Our range of advice and guidance leaflets and purchasable
business advice visits will help you meet the requirements of the
regulations.
It will also provide you with the information you need to show you
produce safe food.
Extra care must be taken if you provide food for vulnerable groups.
These include young children under 5, pregnant women, older
people over 65 or anyone who is ill or immune compromised.
This is because if anyone in these vulnerable groups gets food
poisoning, they are more likely to become seriously ill.
Visit https://www.gov.uk/food-business-registration

The vehicle/stall must be of sufficient size for the operation of
the business and the layout designed to allow for the separation
of raw and cooked foods in order to minimise the risk of cross
contamination and allow for adequate cleaning.
A minimum requirement for commercial vehicles is the provision
of a sink with hot and cold running water. A wash hand basin
must also be provided with easy access for all food handlers.
Hot water must always be supplied to these facilities when the
vehicle is being used as a food business.
Consideration will have to be given to the provision of an adequate
water supply to last for the whole period of trading. Access to
toilet facilities and provision for responsible waste disposal must
also be considered.
We have a wide selection of specific information advice sheets
available for all different types and methods of catering. Advice
visits can then be arranged with us should you wish to proceed
with registering your business at commercial premises, at home
or with a mobile van/cart or trolley.
Please contact:
Environmental Health Commercial Team
business@wakefield.gov.uk
01924 30597
www.wakefield.gov.uk/hereforbusiness
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Fats and Oils

Pest Control

Drains and sewers will clog up with grease and fat if food
businesses don’t act responsibly.

Food businesses should be adequately pest proofed and pest
free. Daily visual checks should be made for signs of droppings
or damage to packaging.

Blocked drains lead to sewage flooding, odour problems and
health risks. Although food businesses don’t intend to cause
blockages, normal washing of greasy dishes and equipment can
result in accumulations of fat in the drains.
Clean-up costs can be very expensive and, due to the hygiene
risks involved, blocked drains can result in the closure of food
businesses. Most drains are shared by several premises and
if they become blocked they are all responsible for clearing it.
Therefore, it is in everyone’s interest to prevent drains becoming
blocked in the first place.
Think about how you can avoid grease going into the drain. It is
good practice to give plates and equipment a thorough scrape
before washing. Fit a grease trap to prevent grease entering the
drainage system. Specialist waste collection companies should
collect waste oils and you should keep receipts to demonstrate
responsible disposal.
All waste created by your business should be disposed of
responsibly and legally.

Anyone can have a pest control contract from a domestic
premises, shops, restaurants, takeaways, offices, schools, care
homes, waste facilities, or warehousing.
Food caterers and manufacturers particularly benefit from a pest
control contract because it can help to show “due diligence”
and improve your Food Hygiene Rating and prevent pests from
entering your premise from the outset.
Pest Management
pestcontrol@wakefield.gov.uk
0345 8 506 506
www.wakefield.gov.uk/hereforbusiness

Commercial Waste
commercialwaste@wakefield.gov.uk
0345 8 506 506
www.wakefield.gov.uk/hereforbusiness
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Gas and Electrical Safety
Gas and electrical appliances can become major hazards in
food businesses if they are not properly installed, used safely or
maintained.
You should check that a competent person has checked all
electrical systems, gas installations and equipment. If not, you
must ensure this is carried out.
Qualified electricians should carry out regular checks on electrical
equipment and certify they are safe.
Only gas engineers who are listed on the Gas Safe Register are
legally allowed to install, maintain and repair gas installations.
To find a registered Gas Safe business visit
www.GasSafeRegister.co.uk
or call 0800 408 5500.

Fire Safety
Under current fire safety regulations (Regulatory Reform (Fire
Safety) Order 2005) if you’re an employer, owner, landlord or
occupier within non-domestic premises, you’ll be responsible
for fire safety. You’re known as the ‘responsible person’. West
Yorkshire Fire and Rescue Service (WYFRS) visits premises to
check the fire risk assessment and fire prevention measures are
appropriate. Fire safety officers should help you understand the
rules to enable you to comply with them. They can also take
action if they think your fire safety measures aren’t adequate.
If you would like more information or guidance on fire safety
issues the Business Support Team at WYFRS can be contacted
on (0113) 3875738.
Visit www.westyorksfire.gov.uk

To report a gas leak call the Gas Emergency Service
0800 111 999

Further information can be found on the Government website
visit www.wakefield.gov.uk/firesafety

If you have a solid fuel cooking appliance e.g. charcoal grill, you
should consider the risk from carbon monoxide and ensure you
have adequate ventilation.

The Government has also produced a series of guides for different
business sectors.
Visit www.wakefield.gov.uk/firesafetydocs
These guides will give you more information about how to carry
out a Fire Risk Assessment, with specific advice for your type of
premises.

Solid Fuel Catering Appliances
If you operate one of the following appliances in your business
you are at a higher risk of carbon monoxide poisoning:
Wood-fired ovens; Wood-fired rotisseries; Charcoal-fired ovens;
Charcoal-fired grills; Tandoori ovens.
Adhering to relevant guidance will ensure that you can use your
solid fuel appliance without risking the health of your workers,
customers or residents of adjoining premises and will help you
comply with the law.
Visit https://www.hse.gov.uk/pubns/cais26.pdf or contact us
on 01924 305971 for more information.

wakefield.gov.uk/hereforbusiness
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Health and Safety
It is the responsibility of employers and the self-employed to
make sure their working environment is safe for employees,
visitors, contractors and anyone involved with the business. They
have a legal duty to ensure activities in the work place are carried
out without risk of injury. Employees also have a duty to ensure
they carry out their work without putting their own safety and the
safety of others at risk. Employers with five or more employees
must have a written risk assessment.

Workplace accidents can result in serious injury or fatality or
otherwise seriously affect your business. They cause increased
staffing costs, lost productivity, repairs and replacement of
machinery, lost custom, bad publicity, higher insurance costs,
civil claims, legal costs, fines and even a prison sentence
if convicted of a serious offence. It is worth investing in your
business to prevent accidents, rather than facing up to the costs
after they happen.

Employers should risk assess the hazards in their premises. In
particular they should consider the following:

For further information visit the HSE website www.hse.gov.uk

•

Slips and trips

•

Manual handling (eg. Lifting heavy pans)

•

Gas and electrical installations

•

The use of chemicals

•

Workplace temperatures

•

Falls from height

•

Contact with steam, hot oil, hot water and hot surfaces

•

Using knives and other sharp implements

•

Dangerous machinery (eg. slicing and mincing machines)

•

Violence at work (eg. abusive or threatening customers)

•

Pressure systems (eg. coffee machines)

•

Smokefree laws and legal smoking shelters

•

Servicing of any lifting equipment
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for a basic guide to H&S visit www.hse.gov.uk/abc/
It is good business to have training in Health and Safety and First
Aid.
See www.wakefield.gov.uk/hereforbusiness for our first aid
calculator to work out how many first aid trained personnel you
may need in your business and details of all our training courses
For further details contact:
Environmental Health Commercial Team
business@wakefield.gov.uk
01924 305971
www.wakefield.gov.uk/hereforbusiness
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commercialwaste@wakefield.gov.uk
business@wakefield.gov.uk

Regulatory Support

Training Courses

Pest Management
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