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7985 09 Nov 2020

(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
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Enquiries to:
Contact Name:

Job Title: Principal Environmental Health Officer
T: r‘

CITY COUNCIL

Tatties Services
10-11 Sussex Street

Cambridge

CB1 1PA

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

| refer to my visit to the above premises on 23rd October 2018 and revisit on the 25™
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
Compliance with structural requirements
Confidence in management/control procedures

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 [FOOD HYGIENE RATING |
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Tatties, 10-11 Sussex Street, Cambridge, CB1 1PA

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, ﬁ
Team Leader (Commercial & Licensing), but | would recommend that you get in touch
with me first so that | 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 | 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:


http://www.food.gov.uk/ratings
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Tatties, 10-11 Sussex Street, Cambridge, CB1 1PA

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 | have seen in the past which was dating back to 2015 and was
incomplete; and is a retail pack. When | pointed this out to you on the 23
October 2018, you advised me that your new chef had completed a new pack
which he had taken home with him. | said that | would come back and check
the new pack before scoring your premises.

When | returned on the 25" October, | 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 | 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 | 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) NO 852/2004 Chapter Il Annex 5

B. Wash hand basin in the servery
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Tatties, 10-11 Sussex Street, Cambridge, CB1 1PA
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 25" 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 Il 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 Reqistration 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-premises-
registration/cambridge/apply-1

| 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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Tatties, 10-11 Sussex Street, Cambridge, CB1 1PA

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 15 20 25
Condition of structure 0 5 10 15 20 25
How you manage and document food safety 0 5 10 20 30
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

N 5 10 10 15 20
individual score

[FOOD HYGIENE RATING | | [FOCD HYGIENERATING | | [FOCD HYGEI‘:E RATING | | [FOCD HYQENE RATING | | [FOOD HYGIEME RATING | | [FOOD HYGIEME RATING |
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GEMNERALLY SATISFACTORY IMPROVEMENT NECESSARY URGEMT IMPROVEMENT NECEBEARY |

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.

Safer food, better business

To get the best possible rating, here’s what you can do now:

e 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.

e 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.

e 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)



http://www.cambridge.gov.uk/starting-a-food-business
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Tatties, 10-11 Sussex Street, Cambridge, CB1 1PA
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
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The Food Safety Act 1990 and relevant Regulations and Directives - Report of Inspection
Cambridge City Councll, Commercial Team, PO Box 700, Cambrltige. CB1 0JH Tel: 01223 457900 — Emall: commerchalZ cymbrldge.gov.uk

Business N \€/3 ....... S\LW)‘ RS = 4 fi‘:ﬂ"%_ﬁ*”‘-i}rrﬁ‘
FBO Name:. ...Reg. Address T TELLEI T T P
Type of Premises: .. Jull : 2571 = P .. Business.Tel: ..........................

Inspecting Officer:.. orﬁ\smnam .................... Officer Tel: 01223 45(_

.. Reason for Visit: Routine Ingp. T Rescore Insp.

Areas inspected: . p Lt oy IR S0
|Arcas Assessed - FOOD HYGIENE & SAFETY (H) v= Satisfactory  X= Renuirns Attention NJA = Not Assessed/Anplicable

Temperature Control | Cross Contamination Stock Rotatlon . Coding

First Ald isi Personal hygiene

Areas Assessei.- STRUCTURE & CLEANING (S) v'= Satlsfactory X= Requlires Mwﬁﬁ:ot Assessed/Applicable

Cleaning and Clean D Washing Up Facilities Waste Disposal

Structure (Repalr) O Hand Washing Facllitles Pest Control

Equipment (Repair) \{m\ Water Supply Sanitary Accommodation

|Areas Assessed - MANAGEMENT v'= Satisfaetry X= Requirss Altention NJA = Not Assessed/Applicable |

'DFSMS/HACCP Adequacy of documentatior sarimelschedules Food Allergen

DFSMS/HACCP ldentification of Critical Points Training/ipetfuction/supervision Traceability

| DFSMS/HACCP Controls Effective/Review _ .

| B ADDITIONAL PLIANTE.CHECKS (H&S) (LIC) (SMOK) (EP)

Smoking Slgnage Displayed Yes O I N/App O mim\ryﬁNulsanoe(s) Observed Yes No

|H&S Hazardis| Observed oD  NApp O Liconse Bisglayed Yes No  N/Amn O
RECORDS WITNESSED v'=Reco

DFSMS (HACCP} PwfeCal. Temps | | Invoices
Delivery Temps Dishwasher Temps | Suppliers Llst _ Vent Clean Ce - |
Storage Temps Maintenance | Intemal /External Audit | | Other (List Below) = ~— —

Cook/Reheat Teprfis | | Cleaning Schedules | | Waste TransferNotes | ... ..~
Hot Hold Tepr’s | Menus Pest Control Records | e e e et
Cold Disprfy Temps Allergen Signposting | Staff Sickness | e,
Coolind Time/Temps | | Allergen Matrix ~ | FH Training Sl et e v vume et nenm e ee ees s re e sennmnarae e eesnnee seoe
INSPECTION FINDINGS — THESE ARE THE POINTS WHICH REQUIRE ATTENTION | =LEGA)L R=RE_COM_MENDATION

Ne. Inspection Findings/Requirements { | Timescale

Rec{R)
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e '"L‘D @%mer m1u|mmant%1lléﬁow, you will be issued with a continuation sheet

S AMPEESFANEN:

—1cenNeE —DISAPLAA ., - o -
ANNEX 5 5 RATING AN&FI-!RS DETERMINATION -~ TICK HERE IFTO B‘E.ASB‘EﬁEE:ATER FOLLOWING GUIDANCE
| Compliance with the law ' Good | ——————=" " Poor | Total ~ FHRS (0-5)
Food Hygiene and Safety (HI 0 | 5 | io—15 | 20 25 =
Structure and Cleaning (S ol | 10 16 20 25
‘Management - Control Systems/Training (M) & — 5 [ 10 | 20 30 ]

— " ACTION BY LOCAL AUTHORITY
A copy of this document will be- iﬁﬁ’_ﬁn slte. If you should require further explanation of the above, please contact | OFFICER USE:

the inspecting officer via the detalls at the top of this report. You may request a follow up letter. EHRS Sticker
Action by Local Authority: Compliance Revisit [l (timescale) ..........cccceeeeeveevvveeeeennen, Statutory Notice/s [ Prov..] SendL]
Additional Compliance ACHON/s (PIBASE SEAE).................cceeiieeiiveeiisessessres e e seen s ee e eeeseestseessesesesess st Report to HO

This report only covers those areas inspected at the time. It does not necessarily signify compllance with all | ToSend 1 |
matters under the relevant legislation.







Cambridge City Council Pg. 2 of 2—
The Food Safety Act 1990 and relevant Regulations and Directives

Report of inspection (Continuation Form)
Cambridae City Councll, Comimerclal Team, PO Box 700, Cambridge. CB1 0JH Tel: 01223 457900 — Email: commerclal @cambridae.gov.uk

Business Name/TradI_n
Dateftime: o
Signature:

INSPECTION FINDINGS ~ THESE ARE THE POINTS WHICH REQUIRE ATTENTION L=LEGAL H=HECOMM-ENDQ_TION

No. Requirements / Timeecale
Rec (R) |
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‘ ADDITIONAL COMMENTS:

A copy of this continuation document will be left on site with the main report of Inspection. If you should
require further explanation of the above, please contact the Inspecting officer via the details at the top of this
report. You may request a follow up letter. This report only covers those areas inspected at the time. It does
not necessarlly signify compllance with all matters under relevant legisiation. For action to be taken by the
local authority and for Information regarding the determination of your rating and safeguards

s
Person(s) Intervlewed:....m...M: ...... pmkg'%r ........ QHS[.‘.Q{ 7 @: ...... b |

Inspection form receivad By:........ccusrissininiisnsassmsassacnnns SIgNed: .oeieer et s Gty COUNCIL
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The Food Safety Act 1980 and relevant Regulations and Directlves - Report of Inspection
Cambridge City Council. Commerclal Team, PO Box 700, Cambridge. CB1 0JH Tel: 01223 457900 — Emall: commamlal@cambﬂdne geov.uk

Business N ey SELAC KL LSS _3\’1

FBO Name: 5 Loalo4ATeE (R o o S Rt sy : o

Type of Premises; ' "
Inspecting Officel
Areas inspected: .

-

Icer Tel: O Lzyﬁ('
on for Vislt: Routine Insp. Rescore Insp. 1

Arsas Assessed - FOOD HYG_;ENE & SAFETY (H) v= Satisfactory = Roquires N/A = Not Assassed/Appiicable
Temperature Control (__i. Cross Contamination v Stock Rotatlon / Coding 2Ny
|First Ald Provision o53- Personal hygiene =~ '|
|Areas Assessed - 8T RUCTU RE"& GLEANING (5] v'= Satisfactory auiras N/A = Not AsmsediAﬂ:flcahle
Cleaning and Cleanliness Washing Up Facllities Ve Waste Dispos | F\S
Structure (Repair) : Hand Washing Facllities %&9 Pest Control @M

Equipment (Repair) T)ﬁ/ Water Supply Sanltary Accommoedation -
Aroas Assessed - MANAGEMENT | (ﬁx v'= Satlsfactory q N/A = Not Assessedmpphcabla !

DFSMS/HACCP Adequacy of documentaticwi=~ Cleaning programme/schedules > Fooed Allergen

DFSMS/HACCP Identification of Critical Points Tralnlng/instruction/supervision 72_ Traceabillty o ,

DFSMS/HACCP Controls Effective/Review i

ADDIT/ONAL COMPLIANCE CHECKS (H&S) (LIC) (SMOK) (EP} -
Smoking Signage Displayed Yes\/ NguS/NlApp | Statutory Nulsance(s) Observed Yes© No L—
H&S Hazard(s) Observesd YesO N NADp O License Displayed YesO No B/ﬂIAcr Fg
L 1Ak CAEAL RECORDS WITNESSED ~'= Records Seen —1
DFSMS (FAECP & n._;_"' | Probe Cal. Temps Invoices || Gas Safety Cert
Dellvery Temps Dishwasher Temps | Suppliers List Vent Clean Cert
‘1—‘,9@ Malntenance | Intemal /External Audit | Other (List Below)
eat Temps V/ Cleaning Schedules |, Waste Transfer Notes e
Hot Hold Temps Menus v‘" Pest Control Records | s
Cold Display Temps Allergen Signposting Staff Sickness T TR
Cooling Time/Temps Allergen Matrix FH Training [l e ieeeecrense mnieane s ensnirnsnsmnans s me nsamenreees cxsneransesnne
| INSPECTION FINDINGS — THESE ARE THE POINTS WHICH REQUIRE ATTENTION R=RECOMMENDATION
No. inspection Findings/Requirements ! | Timescale
Rec (R)
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If there are further re;uirements than listed above, vou will be issued with a

“SAMPLES TAKEN;

ANNEX 5 RATING AND FHRS DETERMINATION - TICK HERE /[F TO BE ASSESSED LATER FOLLOWING GUIDANCE

| Compliance with the law ' Good | ——————= T Poor | Total | FHRS (05

| Food Hyaiene and Safaty (H) | 0 B [ 10 16 [ 20 25

| Structure and Cleaning (S) . b | 8 |10 15 | 20 | 25

| Management - Control Systems/Tralning (M 0 | 5 |10 20 | 30 | -

_ — ACTION BY LOCAL AUTHORITY S
A copy of this document will be left on site. If you should require further explanation of the above, please contact  OFFICER USE:
the Inspecting officer via the detalls at the top of this report. You may request a follow up letter. EHRS Sticker
Actlon by Local Authority: Compliance Revisit [] (HMescale) .............cocevrvererrerseeene Statutory Notice/s [ Prov.[] Send[

Report to HO

Additional Compliance Action/s (please stats)... -
This report only covers those areas |nspec‘bad at I:ha tlme It doas not necessarlly slgnlfy compllance with all |

matters under the relevant leglslation.

To Send O

Person(s) interviewed:..................

Inspection form recelved by:..........occonsimniniinnnn .
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The Food Safety Act 1990 and relevant Regulations and Directives

Report of Inspection (Continuation Form)
Cambridge City Councli. Commerclal Team, PO Box?ﬂn Cambl;lfge CB10JH Tel: 01223 457900 — Emall: commerclal@cambridge.gov.uk

2N Voo 2E4 S AN ..

.Offlcer Tel: 01223 45

miPECTION FINDINGS - THESE ARE THE POINTS WHICH REQUIRE ATTENTION L=LEGAL R=RECOMMENDATION

| No. Requirements : /| Timescale
Rec (R)
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e plepaed A doo bbok e | ———

Business Name/Trading Address:... .| =5 1.
DateAtime: ....
Signature:......

@ ch;Lw fre ;%,,44, Lale bha, | Lf,s,"w

ADDITIONAL COMMENTS

A copy of this continuation document will be left on slte with the main report of Inepection. If you should
require further explanation of the above, please contact the Inspecting officer via the details at the top of this |

| report. You may request a follow up letter. This report only covers those areas inspected at the time. It does
not necessarlly signify compliance with all matters under relevant leglsiation. For actlon to be taken by the
lacal authority and for Infor ur rating and safeguards

Person(s) interviewed:..... . [ b

Ingpection form recelved Dy ..........cocessennnnnnnnnsmrenneessnsnanns 191
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Report of inspection (Continuation Form)
Cambridge Clty Councli. Commercial Team, PQ Box 700, Cambridge. CB1 0JH _Tel: 01223 457900 — Email: commercial @cal

Busliness Name/Trading A drm%%) 8 I A0 <A

Date/time: . /it 2t ... INspecting Off|coi | . ............. ..
Signature:.. ... . ... ...
| INSPECTION FINDINGS — THESE ARE THE POINTS WHICH REQUIRE ATTENTION L=LEGAL R=RECOMMENDATION

[ No. o Requirements / Timescale
Rec (R)

e Ay s _
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@ T s nsted f&' QLL__ ﬁ@ﬁ 1, \tontsl (L
ADDITIONAL COMMENTS: ' § ' _—‘

A copy of this continuation document will be left on site with the main report of Inspection. If you should
require further explanation of the above, please contact the Inspecting officer via the detalls at the top of thls
report. You may request a follow up letter. This report only covers those areas Inspected at the time. It does
not necessarlly signify compllance with all matters under relevant leglsiation. For actlon to be taken by the
local authorlty and for Inf ur rating and safeguards

Person(s) interviewod: .. .- - - - - - - - [ - - - -

Inspection form received By .........cuoureureeesesessmsmssnssssnsassns Signed
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Report of Inspection (Continuation Form)
Cambridga City Councll. Commerclal Team, PO Box 700, Cambritige. CB10JH Tel: 012"3 457900 ~ Emall: commearclal @cambridge. unv uk

_..--"'"'_"' [
Business Name/Trading Add 1""_&7‘{_@ -

Dateftime: Lo Ll =t J o
Signature:.

INTS WHICH REQUIRE ATTE NTION L=LEGAL R=RECOMMENDATION
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A copy of this continuation document will be left on site with the main report of Inspection. If you should
require further explanation of the above, please contact the inspecting offlcer via the detalls at the top of this
report. You may request a follow up letter. This report only covers those areas Inspected at the time. it does
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Intervention Report Form — Report of Visit
Cambridge City Council, Commercial & Licensing Team, PO Box 700, Cambridge. CB1 0JH
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o If there are further requirements than listed above, you will be issued with a continuation sheet
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| ACTION BY LOCAL AUTHORITY _
A copy of thls document will be left on site. If you should require further explanation of the ahove, please OFFICER USE:
contact the Inspecting offlcer via the detalls at the top of this report. You may request a follow up letter. Report to HO
Actlon by Local Authority: Compliance Revisit [ {imescale) ........cccovivveiiiiieiiiinnreon Statutory Notice/s [
Additional Compliance Action/s (please state)... e To Be Sent
Thlis report only covers those areas mSpectad at the tlme It doas not nacassarlly slgnlfy compllanca wlth all
matters under relevant legislation. Please action any requirements and note the timescales given for
compllance. Our full environmental health
privacy policy is available at
https://www.cambridge. cov.uk/media/6335/environmental-health-orivacy-notice.ndf ‘?f"“
b

Person(s) interviewed................

_Report of visit form received by:.|



Information for food businesses:

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:

g G
Safer food, better business

= 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 for the business to be re-scored

You as the food business operator of the establishment have the opportunity to request further unannounced visits
for the purposes of providing a new rating, if you have taken action to rectify the non-compliances identified at the
time of inspection. During an unannounced rescore inspection, the food safety officer will give you a new food
hygiene rating based on the level of compliance that is found at the time of the re-inspection — you should be aware
that your rating could go up, down or remain the same. There wiil be a charge for each re-visit carrled out at
your request. The re-visit will be carried out within three months of receipt of your application and payment. There
is a procedure to follow and a prescribed form that needs to be completed and submitted to make the request.
Detalls of the current cost and the form to be completed to request a revisit and details of making the payment can
be found at cambridge.gov.uk/food-hygiene-ratings

Busliness Mentoring Service & Training Courses

The Commercial & Licensing Team at Cambridge City Council offer mentoring services for businesses who request
our help in order to raise standards. For further information, please contact the Officer who carried out your
inspection via the contact details on the report form left with you or visit cambridge.gov.uk/business-mentoring
You do not have to use the Local Authority services, and you may use other training/mentoring providers available,
such as private training providers and environmental health consultants, the details of which can be found online.

Please visit our training webpage for the courses offered by Cambridge City Council. A mixture of taught courses in
a classroom environment and Online courses are available covering the topics of, Food Safety, Health & Safety,
First Aid, Fire, CoSHH, Manual Handling, Licensing and Environmental Awareness. A full list of all of the training
courses that are available can be found by visiting our website at: cambridge.gov.uk/training

If you are interested in receiving training for your employees we offer discounts on group bookings on our taught
courses. At your request, we may also arrange a training course to take place at your place of work, as long as there
are enough candidates and the premises is suitable to provide training. Please visit the webpage for further details
or to make an enquiry, contact the Officer who carried out your last inspection. You do not have to use the Local
Authority services, and you can use other training/mentoring providers available, such as private training providers
and environmental health consuitants, the details of which can be found online.

Information for Licensed Premises:

For further information relating to Licensed premises, please visit: cambridge.gov.uk/licences-and-permits

Contact

If you would like to discuss any of the points raised following your visit, please contact the inspecting Officer via the
contact details on the front page of the report form.

Should you feel any of the points raised are not justified, please contact Karen O’Connor, Team Manager
(Commercial & Licensing), on 01223 457083 or email karen.oconnorc'cambridae.gov.uk

Under the Freedom of Inforrhation Act 2000 this report and the information which is held 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.
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A copy of this document will be left on site. If you should require further explanation of the above, please
contact the Inspecting officer via the details at the top of this report. You may request a follow up letter.
Actlon by Local Authorlty: Compliance Revislt [] (timescale) ..........c...ccevvevvvvniiennnn Statutory Notice/s [
Additional Compliance Action/s (please state)...

This report only covers those areas Inspected at the tlme It does not necessarlly slgnlfy compllance wnth all |
matters under relevant legislation. Please actlon any requirements and note the timescales glvan for '
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