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(CCC) Tatties - Food Hygiene Report
10-11 Sussex Street
Cambridge
Cambridgeshire
CB1 1PA
Please could you provide me with a copy of the most recent EHO report for the
above establishment.
Response:
Please find enclosed the following documents regarding the food hygiene
inspection of Tatties: report of inspection; reports of revisit on 25.10.18 and
29.3.19 and associated letter.

Further queries on this matter should be directed to foi@cambridge.gov.uk

Enquiries to:
Contact Name:
Job Title: Principal Environmental Health Officer
T:
E:
Tatties
10-11 Sussex Street
Cambridge
CB1 1PA

Environmental
Services

13th November 2018
Our Ref: WK/201863269
Dear
The Food Safety & Hygiene (England) Regulations 2013
Regulation (EC) No. 852/2004 on Hygiene of Foodstuffs
Tatties, 10-11 Sussex Street, Cambridge, CB1 1PA
I refer to my visit to the above premises on 23rd October 2018 and revisit on the 25th
October 2018. Please refer to the Report of Inspections left on both days for the finding
of my inspection. The purpose of this letter is not to duplicate the report of inspections,
but to try to get you to understand what you need to do with regards to improving your
Food Hygiene Rating by concentrating on a couple of areas which were highlighted in
the report; namely the Safer Food Better Business food safety management system,
including allergens; and the need to repair the wash hand basin in the servery. These
are detailed in Schedule A attached to this letter. Please be advised that all matters
listed on my Reports of Inspection left at the time of my visit require attention.
This authority operates the national Food Hygiene Rating Scheme. This is designed
to help consumers choose where to eat out or shop for food by giving them information
about the hygiene standards in food outlets at the time they are inspected to check
compliance with legal requirements. Details of how ratings are calculated can be
found at the end of this letter.
On the basis of the standards found at the inspection your rating has been calculated
as follows:
Compliance with food hygiene and safety procedures
5
Compliance with structural requirements
10
Confidence in management/control procedures
20
Your total score is the addition of the three above scores; this, and the highest score out
of the three, contributes to your overall rating, please see ‘Food Hygiene Rating
scheme - how your rating is calculated’ attached to this letter
Food hygiene rating
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A sticker showing your rating is enclosed. You can tell your customers how good your
hygiene standards are by putting the sticker up in the window or on the door. If you
do not have a suitable glass surface, you could fix the sticker onto a transparent
surface before fixing that onto a wall or other surface. Please destroy the sticker
showing your previous rating as only one rating – the most recent rating - should be
displayed. To continue to display a previous rating may constitute an offence under
the Consumer Protection from Unfair Trading Regulations 2008. Your rating will also
be published on the Food Standards Agency’s website at food.gov.uk/ratings after two
weeks for FHRS 5, and five weeks for FHRS 0-4.
Safeguards
If you think that the rating is wrong or unfair – in other words it does not reflect the
hygiene standards at the time of your inspection – you have 21 days (including
weekends and bank holidays) from the date of receipt of the notification letter to lodge
an appeal. You should appeal in writing to the Lead Officer for Food,
,
Team Leader (Commercial & Licensing), but I would recommend that you get in touch
with me first so that I can help you to understand how your rating was worked out.
If you have improved hygiene standards since your inspection, or if there were unusual
circumstances at the time of the inspection that might have affected your food hygiene
rating, you have a ‘right to reply’ so that you can explain this to potential customers
that look up your rating online.
If you make the improvements to hygiene standards that are highlighted in your
inspection report, you can request a re-visit with a view to giving you a new and
higher food hygiene rating.
More information about these safeguards and to obtain the forms to; request a revisit,
submit a right to reply or to lodge an appeal, can be found on Cambridge City Councils
website at cambridge.gov.uk/food-hygiene-ratings and can be returned to Cambridge
City Council via post to the address at the bottom of the front page of this letter or via
email to commercial@cambridge.gov.uk Alternatively, please contact me and a hard
copy of the appropriate forms can be sent to you.
Under the Freedom of Information Act 2000 this letter is accessible by the public and
therefore it is the intention of Cambridge City Council to publish all inspection reports
on its website in the near future. Disclosures of such information shall be in accordance
with the Data Protection Act 1988.
Where may I get further information?
If you have any questions or concerns about your inspection report or about your food
hygiene rating, please contact me via my details at the top of the front page of this
letter.

Yours sincerely,

Environmental Health Officer

Schedule A – Extra Information on certain outstanding matters:
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A. Documented Food Safety Management System.(Safer Food Better
Business pack).
The Safer Food Better Business (SFBB) pack which you have now is the same
one that I have seen in the past which was dating back to 2015 and was
incomplete; and is a retail pack. When I pointed this out to you on the 23rd
October 2018, you advised me that your new chef had completed a new pack
which he had taken home with him. I said that I would come back and check
the new pack before scoring your premises.
When I returned on the 25th October, I saw the same SFBB pack however the
chef had filled in every single diary sheet for the past few months, including the
day that he was off, when I inspected.
The trouble with the retail pack is that it geared towards retail shops which do
some bake off or bed and breakfast who cook off breakfast. In order to ensure
that sufficient detail is included in your pack, you are advised to complete the
Catering pack.
As I have written before, your best option would be to download a new Safer
Food Better Business pack from www.food.gov.uk and start again.
The specific parts which your pack is missing are:
1. More information is required as to the “Separating Foods” safe method.
Where are different foods prepared ( it is noted that you don’t deal with the
preparation of raw meat as such, but you do cook off sausages etc.); and
what boards and knives are used with which foods?
2. Staff training records.
It is noted above that your chef has signed off every single diary record over
the past few months, but there is no indication as to what he is signing off
as there is no indication that he has been trained on any safe methods
whereas the purpose of the diary is to say that the safe methods in the Safer
Food Better Business pack have been signed off.
3. Allergens.
There is no information as to the ingredients which make up the foods which
are brought in already prepared such as scampi. You must ensure that this
information is kept in order to accurately inform customers what is in the
product if asked.
You must outline what precautions a member of staff would take if a
customer informed them that they had an allergy to a foodstuff.
4. There must be a suitable cleaning schedule which has the method of how
the article is cleaned. Some items will need cleaning and disinfection; others
need just cleaning.
Regulation (EC) N0 852/2004 Chapter II Annex 5

B. Wash hand basin in the servery
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You advised me that this was going to be replaced the night of my visit, however
it still hadn’t been replaced by my second vision the 25th October 2018. The tap
on this wash hand basin is very hard to open and therefore use. Ensure that
this tap is repaired or replaced in order that it can be easily used.
Regulation (EC) No 852/2004 Annex II Chapter 1 para 4
C. Allergen Signage
Ensure that there is allergen signage asking customers to notify staff if they
have any allergies or intolerances. This may be on the menu or on the menu
board or on a poster which can be easily seen at the point of order.
EU Food Information for Consumers Regulation 1169/2011
Guidance has been developed to help businesses meet these requirements
and if your follow the web link below, you can print off resources to help you
comply with the new regulation. Please visit the website below for information
on training and further advice:
www.cambridge.gov.uk/allergen-training

Training of Food Handlers
You advised me that you and your staff were going for food hygiene training in
London in the past week or so.
Please forward a copy of you and your food handlers’ food hygiene training
certificates.

Food Business Registration details
Our records have a different person as the Food Business Operator at Tatties.
Please fill out the enclosed food registration form and return to update our records or
apply online via: https://www.gov.uk/apply-for-a-licence/food-premisesregistration/cambridge/apply-1

I have written before about the mentoring service that we offer at Cambridge City
Council. Please have a look at this link, and see if you think that it may help:
https://www.cambridge.gov.uk/food-business-mentoring-services
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Food Hygiene Rating scheme - how your rating is calculated
(cambridge.gov.uk/food-hygiene-ratings)
Your inspection
At inspection, the food safety officer will check compliance with the legislation on food hygiene. Three areas
will be assessed and a score given for each area determined by officers using guidance. These are:
• how hygienically the food is handled – how it is prepared, cooked, cooled, stored, and what
measures are taken to prevent food being contaminated with bacteria
• the condition of the structure of the premises including cleanliness, layout, lighting, ventilation, equipment
and other facilities
• how you manage and record what you do to make sure food is safe using a system like Safer food, better
business
Criteria

Score

How hygienically the food is handled

0

5

10

Condition of structure

0

5

10

How you manage and document food safety

0

5

15

20

25

15

20

25

20

30

10

Total score

0

80

Level of compliance

High

Low

Your food hygiene rating
The rating given depends on how well the business does overall – the total score. It also depends on the
area(s) that need improving the most - the business may do better in some areas and less well in others.
To get the top rating, you must score no more than 5 in each of the three areas. All businesses should be
able to get the top rating. You will automatically get a new rating at each planned inspection.
Total score

0 – 15

20

25 – 30

35 – 40

45 – 50

> 50

Highest permitted
individual score

5

10

10

15

20

-

Improving your food hygiene rating
Cambridge City Council has developed resources & advice to help
you improve your food hygiene rating, please visit
cambridge.gov.uk/starting-a-food-business to access the resources
or to download the Food Standards Agency - Safer Food Better Business pack.
To get the best possible rating, here’s what you can do now:
• Look at your last food hygiene inspection report to check that you've taken all of the actions needed to
ensure that you meet legal requirements. If you can’t find your last report, contact us and we will be able
to give you a copy.
• At your next inspection, if you don’t get the top rating and you have queries about the improvements you
need to make to get a better rating, then the food safety officer should be able to give you advice.
• Make sure that you and your staff continue to comply fully with all aspects of food hygiene law.
How to request a revisit following your programmed statutory food hygiene inspection
As the food business operator of the establishment you have a right to request a re-visit for the purposes of
re-rating if you have taken action to rectify the non-compliances identified at the time of inspection. There is
a procedure to follow and a form that needs to be completed and submitted to make a request for a revisit.
To make a request for a revisit, please use the prescribed form, which can be downloaded from
cambridge.gov.uk/food-hygiene-ratings or alternatively if you do not have access to the online form, please
contact the officer who undertook your inspection (contact details at the top of the front page of this letter)
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and a form can be sent out to you. Please return the completed form to:
, Team Leader
(Commercial & Licensing), Cambridge City Council, PO BOX 700, CB1 0JH or send it as an email
attachment to commercial@cambridge.gov.uk

