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MAFF/FSA CODES (PLEASE CIRCLE)

A PRODUCER EA IMPORTER (EU) GO2 | SMALLER RETAILERS HO4 | TAKE-AWAY HO8 | REST/CATERER OTHER
J MANUFACTURER SELLING BY RETAIL EB IMPORTER (3RD COUNTRY IMPORTS) HO1 | REST/CAFE/CANTEEN HO5 | CARING ESTABLISHMENT
C MANUFACTURER/PROCESSOR F DISTRIBUTOR HO2 | HOTEL/GUEST HOUSE HO6 | SCHOOL/COLLEGE
D PACKER GO1 | SUPERMARKET/HYPERMARKET HO3 | PUB/CLUB HO7 | MOBILE FOOD UNIT
EQUIPMENT CODES DATE ENTERED ON M3 OUTCOME
F1 MEAT SLICER ACTION PLEASE PLEASE COMPLETE IF RELVANT 1 NO INTERVENTION
TICK IF
F2 VACUUM PACKER RELEVANT QADVICE
INSPECTION AND RISK RATE TIME TAKEN =
F3 COMPLEX EQUIPMENT L WARNING
FSA WRITTEN WARNING TOTAL NUMBER OF WARNINGS =
F4 BLAST CHILLER INOTICE
SATISFACTION QUESTIONNAIRE 0 OTHER ENFORCEMENT
HACCP CODES
REVISIT TO BE SET UP FOR OFFICER DATE REQUIRED = QO ALT STRAT VISIT
el i UPDATE REGISTRATION FORM
0 CEASED TRADING
HENE. | NOSYSTEM INFLAGE ECONOMIC GROWTH REFERRAL (EGR!
(e { CLOSE FOOD COMPONENT
OTHE | OTHER SYSTEM IN PLACE
ECOLI 0157 GUIDANCE
PART | PART SYSTEM IN PLACE TEAM LEADER TO APPROVE RATING DROP
SREETREEEERT (please let TL know if the case)
SFBB | SFBB IN PLACE
TRAINING INFO TO BE SENT
O Yes
USER DEFINED CODE FOR FHRS MATTERS OF EVIDENT CONCERN (MEC) DETAILS aONo
INCLUDED SCAN AND SEND FHRS SHEET
INCLUDED AND PRIVATE FHRS LEFT WITH FBO AT VISIT DRI RECTION
SENSITIVE
RISK RATING
EXCLUDED
Food type and handling methods 5 10 30 40
EXEMPT
Method of processing 0 22
EXEMPT AND PRIVATE
Consumers at risk 0 5 10 15
SCOPE OF BUSINESS Additional score (consumers at risk) 0 20
Q SMALL Revisit necessary if hygiene and/or structure and/or confidence in management score is 15 or above
Qa MEDIUM Compliance - Hygiene 0 5 10 15 20 25
0 LARGE Compliance - Structure 0 5 10 15 20 25
Confidence in ma ment
DATE RECEIVED BY SUPPORT TEAM S S 0 5 | 10 | 20 | 30
» Significance of risk 0 20
RISK OUTCOME (PLEASE CIRCLE) A B (o] D E

STATIRSIE




EIR_1128

West Yorkshire Food Lead Officers Group — Official Food Control Aide Memoire

Inspecting Officer: _ Date and }tart bjme/ ’
20[10]75] P

Type of intervention Full Inspection Partial Inspection Audit il Job" WK/
Revisit Complaint FHRS rescore Number s
Other go; ng(‘)

A
DETAILS OF Trading Name and address: \ ) :
BUSINESS - JAN —

Nocld| s
Ut

FBO name and h&srggegistered offt

Tel No:
Emergency/Out of Hours contact:
Person interviewed: Email: _
) rf =0

/‘
Registration Form Details Correct?: Yes [I No @Action taken If%\j @M\D

Number of outlets: No. of meals/day: > O Vulnerable Groups? Yes L gl =

Notification given prior to this visit? Yes D No Q’(If yes, why?)

When to inspect (note opening times, prep. times, Are other premises supplied?
preferred time/day to inspect, seasonal business

etc) Y
5 "’3 Function catering/business lunches/festivals etc.? YES
no L]

Type of food business: &Cik/

Business scope Small 0-1@ployees Medium 11-50 employees ~Large 51+ employees

Is there a Primary Authority Partnership in Place? Yes l___l No
Primary Authority and contact details:

lI__nlspection Plan [I NIS D Feedback required to PA? Yes D No D Enforcement notification? Yes
No D

Summary of last inspection (include risk rating, FBO, complaints, rescores etc)

Rationale for audit and areas focussed on:

Types of food/
processes/menu:
(inc. high risk
activities eg rare
burgers, any
outside catering
efc):

Vacuum Packing |:| Sous-vide D Cook/Chill (non caterer) D Small Scale meat prod. (non approved) D




EIR_1128

IMPORTED/EXPORTED FOODS - Third Country Imports FNoAO (product and origin) POAO (product and
EU number or supplier/importer/CVED details) Raw Meat (health marks) Processed meats (identification

marks) Exports?

Source/Supplier of Game (venison, pheasant, efc)
Animal Feed registration with Trading Standards? N/A D Yes D No* D *refer to

DutyOfficer@wyjs.org.uk

Control of CROSS CONTAMINATION Sources

Is raw and ready to eat food
handled by the business?

Yes D No D

If no, move on to next section

Cleaning & disinfection

(type, contact time, dilution, temp
range, how often made up,
BS/EN1276:1997 or BS EN
13697:2001 cloths in use (types of
cloths, colour coded, shared use,
washing).)

Qm?g‘@)

Processing/preparation areas
(where are processes carried out,
adequate space for different tasks?,
dual use worktop, disinfection of
chopping boards/knives, colour
coding; storage of equipment)

Dual use of complex equipment
(vacuum packer, slicer, mincer, food
processor; storage containers)

(note: seek voluntary agreement to cease; service of HEPN if non-

Staff risks from raw to RTE
controlled? (hand washing, aprons,
separate staff, time)

cooperative)
M NI

Storage of packing materials
Protected from contamination?

Chilled storage of raw meat, and
unwashed fruit/vegetables
(covering, drips etc)

Frozen storage (raw meat, can it be
separate)

Food washing (what is washed,
raw/cooked, disinfection) separate
sinks?

2|Page
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EIR_1128

PREMISES

Suitability, maintenance and cleanliness of premises and equipment (eg kitchen inc ventilation, lighting,
stores, external areas and vehicles)

Changing facilities/Sanitary Accomodation (toilet lobby, ventilaticjn)/

Wash hand basins (location, number, soap, towljdf (\jnd cold water)

MMJ b we Y5 cul

Facilities for washing food and equipment/dishwasher working correctly (jet cycles/temp)

1/3\‘%(\ + 6‘\) 00

OBSERVATION OF FOOD SAFETY MANAGEMENT SYSTEM

Step Comments (inc. critical limits where appropriate, discussion with

appropriate member, of staff)
7

Suppliers % [@
meat/fish/dairy suppliers: }/ X C\ 4 ) CJ(’;
Reputable/approved/health marks? f

Traceability adequate? A

Procedures

) e [0

Documents
Meets Requirements of Reg 1787 p&\l\(?/ f/fg/ m

Yes |:| NoD

Purchase &
Delivery
Date checks/temp checks/condition

Storage OD @ XM v

(dry/chilled/frozen)

Stock rotation/ temperature/
separation/records

3|Page February 2019




EIR_1128

Preparation

Time/temperature, hand washing,
overclothing; colour coded
equipment, separation raw and rte,

Defrosting
Safe methods followed?

Cooking

Safe method? Time/probe check
>75-C, visual checks? Probe
calibration? Records?

Cooling )
Blast chiller? <90 mins? Safe 0 @A , p
method? ZQOL;HQ Z ‘} \/}‘D C Cf/Q /LL\M/X
Records?

Re-heating

What foods? Only once? Temp
>75-C?
Records?

Hot Hold
What foods? <2 hours or >63-C?
Records?

Cold Service (e.g. buffet)

Safe method? <8C or < 4 hours if for
service? Food covered? Stock
control?

Transport
Clean/refrigerated/separate
food/waste

Suitable? Number of vehicles etc.

Thermometer used
(probe wipes, calibration)

Buffets
Allergens
Timing
Hot food?

Ice Machine (incl. scoop/bucket

Other matters:

4|Page

February 2019



EIR_1128

COMMENTS ON IMPLEMENTATION OF FOOD SAFETY MANAGEMENT SYSTEM:

SFBB I:l Own system D No documented system D Meets good hygiene practice/meets Article 5

flexibilities? |:|

Is system in use up to date? Yes D No D Is it appropriate/implemented effectively? Yes I:l

NoD

Is the person responsible for the HACCP suitable trained? Yes |:| No D

SFBB:

Pack been read and understood,
Does it cover all processes (e.qg.
outside catering include info on
safe transport/temp. control?) safe
methods adhered to, staff trained
in SFBB safe methods, opening
and closing checks carried out,
cleaning schedule effectively
implemented, diary completed
correctly, 4 weekly reviews carried
out and recorded, any other
monitoring records?

Comments on correct implementation -

g%&
%&\Q

Qd;m@ f\b\;\ &h /ZEP@/{

(\n aa — Leu@\

b

Own system:

Comments on correct implementation

1. Identification of hazards,

2. identification of critical control
points,

3. establishment of critical limits at
CCPs,

4. establishment of effective
monitoring procedures,

5. establishment of corrective
actions,

6. establishment of verification &
reviewing procedures,

7. Maintenance of documents and
records: all up to date; corrective
actions taken and recorded etc.?
Is the system suitable for the
type of business

Yes D No |:|

Traceability and Recall
Procedures

Procedures

Documents

Procedures tested?

Meets Requirements of Reg 1787

5|Page
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EIR_1128

Will the business provide meals for people with allergies?
No D If no, move to next section
Yes but all purchased in pre-prepared/wrapped and directly handed to customer D

Yes will make or directly handle foods for persons declaring food allergies on the premises D If yes
continue:

If Yes, summarise the controls applied and assess against

the points listed below;

e Written procedure for allergy free preparation available?

e |s person with overall responsibility for allergen info/taking
orders?

e Procedure for communicating to the kitchen from point of
sale?

e Evidence of staff awareness/training/supervision or :
instruction? ,

e Can staff demonstrate when asked how to prepare a dish 9‘\ i/ )—Q/
which doesn'’t contain allergens? @ (/

e Staff wash hands before and after handling allergens? '

o Kitchen Procedures : N

e Storage of ingredients (Air-tight containers/separate), fo D -0\, J
Ingredients clearly labelled with allergen or kept in original
packaging?; Containers not reused for other types of
ingredients?; Re-useable containers washed thoroughly
before reuse?; Dedicated scoops for each ingredient?;
Scoops and utensils thoroughly washed before re-use?,

e Are/Can allergy free foods be prepared in a separate area
or separated in time/made to order?

o All equipment washed in a dishwasher or with detergent
at high temp to remove trace allergens (where
possible/customer advised may not remove all trace)?

e |s there a precautionary statement in place i.e. “We
cannot guarantee....”

PPDS?

Overall summary: Allergen system in place and compliant D Allergen system requires
development

TRAINING Name, Qualification, Date (e.g. Food Safety in Catering (Level 2), Supervisory Level 3,
Hygiene Awareness)

Is training/supervision appropriate: Yes D No D Fitness to work Policy: 48hr symptom free?
Yes D No
Can staff demonstrate high standards of cleanliness/hygiene? Yes |:| No D

6|Page February 2019
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OTHER MATTERS:

Pest Duntral G clscks | | Contrac L] Food waste and refuse storage and disposal, inc
waste oil (name of company/locked

Last visit:- ‘ . (; storage/frequency of collection
Wosoe! [//D%\U J\)D%j& 1/5@%/

Arrangements for raw meat and fish waste: (animal by-products)

Any products of animal origin being traded to other businesses (e.g. dairy, cooked meat, pies, fish); any cold
store activities?

YES D Consider whether approval required NO |:|

Officer Notes from inspection
i.e. Temperatures checked at time of inspection/High risk food or allergen free meal flow

00 Govd — gl
P% 9% N c@Sg@ Y J\Qef \M\/ﬁg
w\&ﬁ@i Yosd W lnege
Vo dobs ot S0
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EIR_1128

FOOD Score | Score Justification
SCORING
Hygiene/Safety : P
W ( \ )
Structure P
Lg ("Z) )
Confidence in
Management i 0 (17) (@@

RED FLAG ves LI No[]  summarise: -

@ OOD ?chf

CLOSING MEETING /ﬁ

Persons present FHRS LEFT FHRS TO FOLLOW

Actions Discussed Time left

Health and safety matters of evident concern?

Electrical (electrical wiring, sockets, earthing)

Gas (LPG, ventilation, canopy extraction, interlocked, fail safe equipment, black or yellow hoses, location of
gas appliances)

Meat Cutting Equipment (Bandsaws, Mincers etc)

REFER TO H&S TEAM? YESo NOG®o

8|Page February 2019



