FOI Ref Response sent
8407 15 Jan 2021

(CCC) Food inspection report

The last 3 Food Safety Officer's Inspection Reports for The Peking
Restaurant, located at 10 Homerton Street, Cambridge CB2 8NZ.
It says we are authorized these reports in this summary:
https://ratings.food.gov.uk/business/en-GB/506710.

Response:

The last three inspection reports have been provided.

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



https://ratings.food.gov.uk/business/en-GB/506710
https://ratings.food.gov.uk/business/en-GB/506710
mailto:foi@cambridge.gov.uk
mailto:foi@cambridge.gov.uk
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The Food Safety Act 1990 and relevant Regulations and Directives - Report of Inspection
Cambridge City Councll. Commerclal Team, PO Box 700. Cambricdge. CB10JH Tel: 01223 457900 — Email: commerclaliicsmbridge.gov.uk

Business N
FBO Name:

Inspecting Officer:. _

Areas inspected: L&W!S

Aroas Assessed - FOOD HYGIENE & SAFETY (H) ¥'= Satisfactory Re Atte 1 N/A = Not AssessedIAppllcahle '
Temperature Control _ Cross Contamination - Stock Rotatlon / Coding

First Aid Provision n” Personal hygiene l;l/ o

Areas Assessed - STRUCTURE & CLEANING {S) v'= Satlsfactory Reguires Attantion NJA = Not Assessed/Appiicable |
CIeanmg and Cleanliness (e Wasghing Up Facilities g/ Waste Disposal

Structure (Repalr) 1 Hand Washing Faclliitles Pest Control

Egqulpment {Repair) 0" Water Supply E-/ Samtar}r Accommeodation s
|Areas Assessed - MANAGEMENT (M) v'= Satisfactory l Attenlion N/A = Not Assessed/Apph
DFSMS/HACCP Identiflcation of Critical Points % Training/instruction/supervision % Traceability

DFSMSIHACCP Controls Effective/Review i
ADDITIONAL COMPLIANCE CHECKS (H&S) (LIC) (SMOK) (EP)

cable |
DFSMS/HACCP Adequacy of documentation ')._/, Cleaning programme/schedules l}f— Food Allergen I:; ‘
|

Smoking Signage Displayed Yesl NoO NAppQO Statutory Nuisance(s) Observed YesO No[
H&S Hazard(s) Observed YesO NoO NAupO License Displayed Yes No  N/App
RECORDS WITNESSED v'= Records Seen = —
DFSMS {HACCP) | Probe Cal. Temps Invoices Gas Safety Cert =
Delivery Temps | Dishwasher Temps Suppliers List | | Vent. Clean Cert /
Storage Temps | | Maintenance Internal /External Audit | Other (List Below)
Cook/Reheat Temps | | Cleaning Schedules V/aste Transfer Notes
Hot Hold Temps Menus E'-ust Control Records
Cold Display Temps | | Allergen Signposting I-i Staff Sickness
Cooling Time/Temps | | Allergen Matrix FH Training
INSPECTION FINDINGS ~ THESE ARE THE POINTS WHICH REQUIRE ATTENTION EGAL  ReRECOMMENDATION
No. Inspection Findings/Requirements ! | Timescale
) D | Rec(R) | _ )
| {7 ) ) - '
by | Coas thaons wee Stored cdnce wa.,.t_ o' | | onechohs F’

H Nk bo vespiakies A e fadSe . M) Rish | [

sk vas fomd Shaotd be Storeal bodge. |
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2. P\Oox. W(ozp cun food (pre—eel. Te o e | v | F
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| L2 b (crer<d . | |
S| facicets /bags = Rozdo Sket. ot g teredl | I

Riate Mo, Plesse dsane Shye. food an

if there are further renuirements than listed above, you will be issued with a continuation sheet
SAMPLES TAKEN:

ANNEX 5 RATING AND FHRS DETERMINATION ~ TICK HERE  IF TO BE ASSESSED LATER FOLLOWING GUIDANCE

~ Compliance with the law Good <> | Poor | Total [ FHRS (0-5)
Food Hygiene and Safety (H) | ( 1 | 25 | -~
Structure and Cleanina (S) O L_s J |1 ﬁ"/ | [ 25 ] 3 b Q

| Manacement - Control Systems/Training (M) | 0 5 [ 10 ' ;

ACTION BY LOCAL AUTHORITY i '
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 vla the details at the top péyls’raport You may request a follow up letter. EFHRS Sticker
Action by Local Authority: Compliance Revisit ¥ (timescale) .. Z. SVAAAE .. Statutory Notice/s prov.L] Sendl
Additional Compliance Action/s (PIEase SEAtE)...........ccciceeiiiei i iei e e s sr e esr s aa s R—;L;ﬂ%
O Sahn

This report only covers thosa areas inspected at the time. It does not necessarlly slgnify compliance with all |
matters under the relevant | .

Person(s) interviewed....

Inspection form received by_



Score | Type of Food and Method of Handling - Guldance on the scoring system

4p  [Manufacturers of high-risk food, wholesalers and packers whao re-wrap or re-pack high-risk foods. In this context, high-risk foods may be regarded as foods which
support the growth of micro-organisms, and are ready to eat without further treatment that would destroy pathogenlc micro- organisms or thelr toxins.

30 Preparation,_cookln or handling of gpen high-risk foods by caterers and retallers, except caterers that prepare typically less than 20 meals a day (see below).

_ Preparation, cooking or handling by small caterers of open high-risk foods but serve less than 20 meals on a single daﬁ Harﬁllng of pre-packed high-risk foods;
|her wholesalers and distributors not included In the categories above; Manufacture or packing of foods other than high-risk; Establishments involved In the
!'Illetlng, salting of fish for retall sale to final consumer.

5 Retall handling of foods other than high-risk, and other ambient shelf stable products. Any other businesses not included In the categories above.

Scors Method of Processing - Guldance on the scoring systerrl Not Included? Score ;'i 07y

The overriding principle to assess Is whether the process Itself creates an Increased risk and /for the Intentlon Is to Increase the shelf [ife of the product by applying

20 |It, Below Is a non-exhaustive list of processing types that should be allocated an additional score of 20. Authorised officers will need to make a judgement
regarding additional processing types not listed below.

. Canning or cther aseptic packing of low-acld foods; = The cooking and cooling of meat products prior to service e.g. production of hams &y
. Vacuum packing; retailers, Including butchers; This Is not intended to be applied to simple cateriny
- Sous-vide cooking; operations where foods may often be pre prepared and subsequently re heated.

[ Manufacture of cook/chill food, I.e. cooked and prepared meals or foods which miy = Establishments that manufacture, prepare, or serve high risk uncooked or lightly
be eaten cold or after reheating. (The simple reheating of cook-chill meals Is exclude: cooked ready to eat food of animal origin whose nature poses a residual
from the scope of this paragraph; microblological food safety hazard. This is Intended to Include caterers /manufacture:

. Fermentation of meats e.g. to produce salamls and other fermented sausages; producing foods such as steak tartare and other raw meat dishes, fish and mea:

" Alr drying e.g. dried hams, blltong, Jerky; carpacclo, types of sushl or sashimi, ceviche, and burgers less than thoroughly cooked.

" Freeze drying;

= Addition of salt and/ or other preserving agents;

Score Consumers at Risk - Guldance on the scoring system

15  Food businesses Involved In either the manufacture, distribution, packing or wrapping opatlons of food which Is distributed natipnally or Internationally.

| 10  Businesses serving a substantial number of customers, Including a significant proportlmrom outslde the local area; e.g. superstore, alrport caterer,
~, [motorway service area caterer; Manufacturers not Included in the category above,
E’ |Businesses, most of whose customers are likely to be living, staying or working in the local area, e.g. supermarket or shop, local convenlence store or high street of
local restaurant. —
0  |Businesses typlcally supplying less than 20 consumers each day.

Scors B Vulnerable Groups - Guldance on the scoring system _[ Not Included? Score 0
[Production and/or service of high-risk foods in establishments where the ultimate consumers of the product produced Include a vulnerable risk group of more
|than 20 persons. such as those who are under 5 or over 65, people who are sick or immung-compromised.

Hyg. Score | Struc, Scors Hyalene / Structure - Guidance on the scoring system
25 25 \AImost total non-compllance with statutory obligations.
20 2_0 'i!aeneral failure to satisfy statutory obligations — standards generally low.
15 15 Eﬁome major non-compllance with statutory obligatlons — more work required to prevent fall in standards.
0 10 “ome non-compllance with statutory oblligatlons and Industry codes of recommended practlce® that are not consldered
LA = signi(lcant In terms of risk (but may becoms siznifleant f not addrossed). Standaids o e beling malntalned or Imuorciad.
5 5 1 Good standard of compllance with statutory obligations and industry codes of recommended practice® with only minor contraventions.
e — & rd _
0 High standard of compllance with statutory obligations and industry codes of recommended practice®; conforms to accepted good
practices in the trade.
=" = o
Score Confidence In Management - Guidancs on the scoring system

gp |"oor track record of compliance. Little or no food safety knowtedge and Understandlng. Little or no appreclation of hazards, risks orﬁallty contrel. No food safety
rmanagement procedures. Does not recognise or accept the need for food safety and hygiene controls.

"i Significantly varying record of compliance. Insufficlent food safety knowledge and understanding. Poor appreciation of hazards and control measures. No food
l-afety management procedures or unsatisfactory progress In terms of developing, documenting and Implementing foed safety management procedures,
!-_ommensurate with type of business, since the last intervention rating. Some reluctance in recognlising or accepting the need for food safety and hygiene control
1

\procedures.

10 P‘_:-atisfactorv record of compllance. Access to relevant food safety advice source and/or guldes to good practice or assurance schemes commensurate with type of
‘business. Understanding of significant hazards and control measures In place. Has implemented satisfactory food safety management procedures or is making
=atisfactory progress towards documented food safety management procedures, commensurate with type of food business. Officers will need to ensure thata
‘business is demonstrating it Is actually ‘making satisfactory progress' towards food safety management procedures. A score of 10 can be awarded for more than
‘one intervention cycle If: the previous non-compliances hava haen addressed but different non-compllances have arisen; and the overall risk has not Increased.

20

z00d record of compllance. Food safety advice avallable In-house or access to, and use of, technical advice from a Primary or Home Authority, trade assoclations
tind/or from guldes to good practice or assurance scheme commensurate with type of business. Effectlve management control of hazards.

i-*avlns effective self-checks with satlsfactory documented food safety management procedures commensurate with type of business. Audit by Competent
wuthority confirms general compliance with procedures with minor non-conformities not Identified as critical to food safety.

o i ucellent record of compllance. Food safety advice available in-house or access to, and use of, technlcal advice from a Primary Authorlty or Home Authority, trade
jssoclations and/for from Guldes to Good Practice or assurance schemes commensurate with type of business, Food Business Operator/ Manager knowledgeable
iJnd competent. Has effective self-checks with satisfactory documented food safety management procedures commensurate with type of business, and may have
= :ernal audlt processes in place. Audit by Competent Authority confirms good compllance with food safety procedures.

Score Significant Risk - Guldance on the scoring system Not Included? Score (IE“_

20 Fenificant risk of food being contaminated with Cl. botulinum, and the organism surviving any processing and multiplying; or Significant risk of readv-to-e:t food
belng contaminated with micro- organisms or their toxins that are pathogenic to humans e.g. E.coll 0157 or other VTEC, Salmonella sp.; Bacfllus cereus
F TotalScore | Cat  Score | Min frequency Cat | Score ~ Min frequency
A 92 or higher At least every 6 months D 31to 51 At least every 24 months
B 721091 At least every 12 months E 01030 Altarnatlve enforcement strategies or interventions every 3 years
C 52t0o71 | Atleastevery 18 months |Notes:




Cambridge City Council Pg. 2ot ¥
Intervention Report Form — Report of Visit (Continuation Sheet)
Cambridge City Council, Commercial & Licensing Team, PO Box 700, Cambridge. CB1 0JH
Commercial Team Tel: 01223 457960 Emall: commercialicambridge.gov.uk / Licensing Team Tel: 01223 457690 Email: Hoensingiicambridge.gov.uk

Business Name/Trading Address: r’?t,/t.ftﬂ"]‘ A4 5??"””' k. ng mo%b / M / 1.8

Inspectlng Offlcer_ OILO)SIgnaturo:...“ ......... Officer Tal:

Requirements (Or if Revisit, ltems Outstanding from Previous Inspection) { | Timescale Or
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ACTION BY LOCAL AUTHORITY i

A copy of this document will be left on site. If you should require further explanation of the above, please
contact the inspecting offlcer via the details at the top of this report. You may request a follow up letter.

Actlon by Local Authorlty: Compliance Revisit [J (timescale) .........c.cccccveeevevevieeeenne Statutory Notice/s [
Additional Compliance Action/s (please State)............ccivoiiicericir i e e e e s

This report only covers those areas Inspected at the time. It does not necessarily signify compliance with all
matters under relevant legislation. Please action any requirements and note the timescales glven for -
compliance,

Person(s) interviewed:........ & |

Report of vislt form recelved by:
CITY COUNCIL |




Cambridge Clty Councll Pg. Loty

Intervention Report Form — Report of Visit (Continuation Sheet)
Cambridge Clty Coumcll, Commerclal & Licensing Team, PO Box 700, Cambridge. CB1 0JH
Commercial Team Tel: 01223 457800 Email: commercialicambridpe.gov.uk/ Licensing Team Tel: 81223 457820 Emall: Hoonelngificambridge.gov.uk

Business Name/Trading Address: &K&'%@W,C@Z_dﬁx/}‘g

Inspecting Ofﬂcar— .(E_I:tyTOILO)SIgnature:. ....... Officer Tel:

No. | Requirements (Or If Revislt, Items Outstanding from Previous inspectlon) { | Timescale Or
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ACTION BY LOCAL AUTHORITY

A copy of this document will be left on site. If you should require further explanation of the above, please
contact the Inspecting officer vla the details at the top of this report. You may request a follow up letter.

Actlon by Local Authority: Compliance Revisit [ {timescale) ..........cccoeeveivivnrececicininns Statutory Notice/s [

Additional Compliance Action/s (please state).........cc.. e e ———
This report only covers those areas Inspected at the time. It does not necessarily signify compliance with all |
matters under relevant leglslation. Please action any requirements and note the timescales glven for ‘

compliance.

Person(s) Interviewed:..... NG . ................ . &
| . -

| CITY COUNCIL

Report of visit form recelved by:. . .........



Cambridge City Council Pg. Yof &
Intervention Report Form — Report of Visit (Continuation Sheet)
Cambridge City Council, Commerclal & Licensing Team, PO Box 700, Cambridge. CB1 0JH
Commerclal Team Tel: 01223 457900 Emall: commarclal@cambridas.acv.uk / Licensing Team Tel: 01223 457880 Emall: Reonslng@cambridge.gov.uk

Business Name/Trading Address: . &/M ..... @HA’"& ............ CBJ S H’){ I,

........................................................................ WAL S
oo I (5 v i

Requirements (Or if Revisit, ltems Outstanding from Previous Inspection) t | Timescale Or
Rec (R) Completed v
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= ACTION BY LOCAL AUTHORITY

A copy of this document will be left on site. If you should requlre 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: Compllance Revislt [J (Hmescale) .......cccccceeevvieveivivivnenens Statutory Notice/s [

Additional Compliance Action/s (please s1ate).....ccocov i ——————

This report only covers those areas inspected at the time. It does not necessarily signify compllance with all
matters under relevant legislation. Please action any requirements and note the timescales glven for |
compllance.

Person(s) interviewed:.. I ............................ &
)

CITY COUNCIL

Report of visit form raecelved by:...
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Cambridge City C m
Food Safety Act 1990 and relevant Regulations and Directives - Report of Visit &

Environmental Services, Mandela House, 4 Regent St, Cambridge, CB2 1BY i D el 7

- Tel 01223 457900 Fax 01223 457909 Email: envhealth@cambridge.gov.uk wkl/aa \ q’ 1534 1

Business name/address: ’mﬁr Pd\ C“S@"Dh © wahtﬂ’\ SE éLch( das . C‘OVQSI\JE

Type of Premises; ' O Date/time . 72 /07 V6. 0T ‘(’g

Inspecting Office Signature|
Areas inspected (specified): th‘*- (—{Qﬂo a”@%’e- Tel__
= 2 FOOD HYGIENE & SAFETY , Y
Temperature Control ('} r.g Cross Contamination Ef Stock Rotation / Coding /7 \ @
First Aid Provision l;/ Personal hygiene E/ a/
3 STRUCTURE & CLEANING _ 5
Cleaning and Cleanliness v Washing Up Facilities .4 Waste Disposal =4
Structure (Repair) % Hard Washing Facilities ? Pest Control Q,) &,
Equipment (Repair) rd Water Supply Sanitary Accommodation =4
MANAGEMENT/CONTROL SYSTEMS/TRAINING
HACCP Requirements Management Arrangéments
Adequacy of documentation (4_:‘ JE/ Cleaning programme/schedules Food Allergen a X
Identification of Critical Points EI’/ b EI/

Trainingzinstructionfsupewisio@_ ﬁ@/ Traceability
Effectiveness of Control Procedures/review = s

ADDITIONAL COMPLIANCE CHECKS

Smoking Signage Displayed —Yes # No ? Statutory Nuisance(s) Observed - Yes g’%e O
H&S Hazard(s) Observed —Yes O No License Displayed G&i« .«J\r” s, Ve ol

tters ¢iscussed at the smg meetm (mcludmg eta;lq of any samples taken):
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Table 1: Compllance with the law Good ‘Poor Total ol
Food Hygiene and Safety 0 (&5 10 15 20 25 7 ¢
Structure and Cleaning 0 () 10 15 20 25 (ZC) i
Management/Control Systems/Training 0 5 da> | 20 30

Table 2: Determination of Food Hygiene Rating

Food Hygiene
Score & Additional Scoring Factor Level Of Compliance Food Hygiene Rating Rating v

0-15 No individual score greater than 5 Very Good 5 o
(20> | No individual score greater thag 10> (Goodd (4> [
25-30 | No individual score greater than 10 Generally Satisfactory 3
35-40 | No individual score greater than 15 Improvement Necessary 2

45-50 | No individual score greater than 20 Major Improvement Necessary 1

>50 No additional scoring factor, just if >50 Urgent Improvement Necessary 0

To be assessed at a later date having had consideration of guidance: O

A copy of this document will be left on site with a letter and report to follow.

Additional INnformation reqUESTEA:...............ooiiiiii ettt ettt ere e e e eeeeaeen
Action by Local Authority: Compliance Revisit O Service of Statutory Notice/s [

| Additicnal Compiance Neto RS (Blease Blate) o s e s T S S BT S S BTN UE Y oo s mr s s m e e

This report only covers those areas inspected at the time. It does not necessarily signify compliance with all matters
under the relevant food legislation. A box marked N/A indicates that the item was not assessed or it is not applicable.
Boxes marked with a cross indicate items worthy of attention or improvement. If you wish to discuss anything
relating to the inspection

Person(s) inte

Inspection form received by ] ............. i s




| 1. POTENTIAL HAZARD

(a) Type of Food and Method of Handling

Handle low risk retail food / 40w‘ risk preparation by voluntary and charitable groups
Handle prepacked high risk{ cater for <20 daﬂy / wholesale or distribute low risk food
Prepare or handle open high Tisk-manufacture or pack low risk / wholesale high risk
Produce or manufacture high risk food

(b) Method of Processing e.g.

Vacuum packing of high risk foods

Manufacture of cooked and chilled food

Aseptic packing of low acid products
Small-scale production of cooked meat products
Thermal processing of low acid foods

(c) Consumers at Risk

{

ﬁg{ <20 consumers eac} da\iy

SCORE

q—g}

40

20

Very few - includes premises supplyi ¢ o
Few - essentially local trade e.g. high streét shop or [o¢al restaurant 5
Intermediate - trade over a larger area e.g. small manufacturer, supermarket 10
Substantial - national or international distribution e.g. meat products factory 15
Additional score for catering premises predominantly serving vulnerable groups 22
| 2. LEVEL OF CURRENT COMPLIANCE
(a) Food Hygiene and Safety
Excellent - high standard of compliance / conforms to good trade practice 0
Very Good - high standard of compliance / some improvements still possible ?
Satisfactory - some non-compliance / standards being maintained or improved 1
Fair - some non-compliance / more effort required to prevent fall in standards 15
Bad - general failure to comply / standards generally low 20
Very Bad - almost total non-compliance 25
(b) Structural
Excellent - high standard of compliance / conforms to good trade practice 0
Very Good - high standard of compliance / some improvements still possible 0
Satisfactory - some non-compliance / standards being maintained or improved 10
Fair - some non-compliance / more effort required to prevent fall in standards 15
Bad - general failure to comply / standards generally low 20
Very Bad - almost total non-compliance 25
[ 3. SIGNIFICANCE OF RISK
Additional score for significant risk of E.coli 0157, VTEC or Cl.botulinum contamination ﬁjﬁ"
| 4, CONFIDENCE IN MANAGEMENT / CONTROL SYSTEMS
High confidence - internal technical advice and inspection / systematic controls 0
Moderate confidence - technical advice available / satisfactory procedures & systems f__?:_,-;;S_:\
Some confidence - trade advice available / some appreciation of hazards 10 .
Little confidence - little hazard awareness / no food safety management system 20
No confidence - no appreciation of hazards / little or no technical knowledge 30
2 i 12
INSPECTION RATING TOTAL: K E
MINIMUM FREQUENCY OF INSPECTION CATEGORY POINTS RANGE
Every 6 months A 92 - or higher
Every 12 months B 72 - 91
Every 18 months Cc 52-71
Every 2 years._ — i 3151
‘Alie{nati\fe enforcement strategy LB ¢.0.-30




CAMBRIDGE CITY COUNCIL Pg.10fJ

The Food Safety Act 1980 and relevant Regulations and Directlves - Report of inspection
Cambridoe Clty Councll. Commerclal Team. PO Box 760. Cambrdga. CB1 0JH Tel: 01223 457900 — Emall: commercial cambridge.gov.uk

Business i Tha Fokeond ¥ag ‘Z&M‘B’\tj} Bo o, ‘Suuh ,,,,, ( hh] %\ ,,,,,
FBO Name I ] [ Reg. Address:....[..... ¥, M‘s .................................................... d.l ............
Type of Premises: M ........ Date/time: 25 o Cﬂ Iness.Tel: .........cccceerrvriernnne

Inspecting Officer . . .............. {EHO/E) Signature: N . ........... Offlcer Tel: 01223 45| ,)
Areas inspected: Klt(N.YL NC{] 1 \} ................. o S soh for Vislt: Routine Insp. 0 Rescore insp,
Areas Assessed - FOOD HYGIENE & SAFETY (H| v'= Satisfactory ¥= Requices Atvniion NJA = Not Assessed/Applicable
Temperature Control v Cross Contamination wa Stock Rotatlon / Coding B
First Ald Provision o Personal hyglene V-

Areas Assessed - STRUCTURE & CLEANING (8) __v'=Batisfactory = He:qﬁlres Alt=nlion N/A = Not Assessed/Applicable
Cleaning and Cleanliness Washing Up Facllitles O~ Waste Disposal “
Structure (Repalr) f Hand Washing Facllitles 1 Pest Control

Equipment (Repair) Vel Water Supply o/ sanltary Accommodation

Areas Assessad - MANAGEMENT (M) - v'= Satisfactory X= Haquirgs Atienfion NJA = Not Assessed/Applicable
DFSMS/HACCP Adequacy of documentation = & Cleaning programme/schedules v Food Allergen v
DFSMS/HACCP I|dentification of Critical Points Training/instruction/suparvision v Traceability o/

DFSMS/HACCP Controls Effective/Review 1.
ADDITIONAL COMPLIANCE CHECKS (H&S) (LIC) [SMOK) (EP}

Smoking Signage Displayed YesO Nod NAppO Statutory Nuisance(s) Observed YesO No "~
H&S8 Hazardis) Obssrved Yes O No » Niapp O License Displayed Yes@ NoO N/App O
[ Bl RECORDS WITNESSED v= Rucords Seen
DFSMS (HACCP) v Probe Cal. Temps | Invoices | Gas Safety Cert :
Delivery Temps _'f-‘ Dishwasher Temps _| Suppliers List Vent. Clean Cert
Storage Temps | Malntenance Internal /External Audit | Other (List Below)
Cook/Reheat Temps | | Cleaning Schedules Waste TrANSTEr NOIBS || ..uuuecvveeestssniseessiesssssaseessmesseeesesosssessnsnsseenns
Hot Hold Temps __ | Menus ¥4 PestControl Records [/ ... e
Cold Display Temps || Allergen Signposting ZA Staff Sickness L eeeeee e esrenesnsaessnms et abemsasms s e s e nnasseransanars
Cooling Time/Temps | Allergen Matrix | FH Training (0 T T T T TR T U
INSPECTION FINDINGS - THESE ARE THE POINTS WHICH REQUIRE ATTENTION | =LEGAL R=RECOMMENDATION
No. { Inspection Findings/Requirements ! | Timescale | ‘
| . | _Rec(R)
H oLing,

|_1L Rhw npk (EH'WL\ W%’Lﬁ LV\_?LJ\Q f‘iﬂ A _['
L wad Stoved ool f’m& A o reddy do ok

rmu:muw_ [ OpiA. Q}GCL y, Opin. UBWA ke ). |
. dlary. Thes (e caunt (riss

KM;Wch' T G oV B mx.»mt *qu‘xi"‘ 1§ |

Sk Aaw ALY z%x. l‘-ih |
G py {Cjﬂd Wotad ‘&J rQl Q’M T, L -
L) Ol Gwre U«:-l‘-i\:j '5N- (1SN La,:«rfd *i_u’ﬁ&\lj [ - [

If there are further requirements than listed above, vou will be issued with a continuation sheet

SAMPLES TAKEN:

NO -

ANNEX 5 RATING AND FHRS DETERMINATION - TICK HERE _| IF TO BE ASSESSED LATER FOLLOWING GUIDANCE

Compliance with the law Good s Poor | Total | FHRS (0-5) |
Food Hygiene and Safely (H). 0o |8 [ 10 [{153] 20 | '
| Structure and Cleaning (S} 0 15 Al 10______1§ 20 | 25 3 O ! Z

| Managesmant - Control Systems/Tralning (Mj | 0 a5 [ 20 | 30

ACTION BY Eo€AL AUTHORITY

| A copy of this document will be left on slte. If you should raquire further explanation of the above, please contact | OFFICER USE: |

the inspecting officer via the details at the top of this report. You may request a follow up letter. FHRS Sticker
Action by Local Authority: Compliance Revisit [ (imescale) ....ooveeceveriieriesseseresvnens Statutory Notice/s [ Prov./sendl
Additional Compliance ACtOn/S (PIBASE SEALE). ........ceeeerirreriiieiiieeeerasiesasesssessseesssssstseeseesssesesesesssessessmseenes Reportto HO

This report only covers those areas inspected at the time. It does not necessarily signify compliance with ali | To Send O
matters under the relevant legislation. For further Informatlon & leglslation please read the notes provided. Our

full environmental health privacy policy Is available at https:/www cambridge.gov,uk/med|a/6335/environmental- ;
health-privacy-notice.pdf & ™~

W -

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

Insnactinn farm racalvad hv:




Iscore Type of Food and Method of Handling - Guidance on the scoring system

Itanufacturers of high-risk food, wholesalers and packers who re-wrap or re-pack hlgh—m foods. In this context, high-risk foods may be regarded as foods which
|'.upport the growth of micro-organisms, and are ready to eat without further treatment that would destroy pathogenic micro- organisms or their toxins.

gp [Preparation, cooking or handling of open high-risk foods by caterers and retailers, except caterers that prepare typlcally less than 20 meals a day (see below).

10 [Preparation, cooking or handling by small caterers of open high-risk foods but serve less than 20 meals on a single day ; HandlIng of pre-packed high-risk foods;
ther wholesalers and distributors not included In the categories above; Manufacture or packing of foods other than high-risk; Establishments Involved In the
filleting, salting of fish for retall sate to final consumer.

5 [Fetall handling of foods other than high-risk, and other amblent shelf stabie products. Any other businesses not included In the categorles above.

Score Method of Processing - Guldance on the scoﬂng_syshni Not Included? Score f 0

The overriding principle to assess is whether the process itself creates an increased risk and /or the Intentlon Is to Increase the shelf Iife of the product by applying
20 Jit. Below is a non-exhaustive list of processing types that should be allocated an additional score of 20. Authorised offlcers will need to make a Judgement
-egarding additlonal processing types not listed below.

. Canning or other aseptic packing of low-acld foods; = The cooking and cooling of meat products prior to service e.g. production of hams by
L Vacuum packing; retallers, including butchers; This is not Intended to be applled to simple caterin;
’ Sous-vide cookling; operaticns where foods may often be pre prepared and subsequently re heated.

u Manufacture of cook/chili food, I.e. cooked and prepared meals or foods which may] = Establishments that manufacture, prepare, or serve high risk uncooked or lightly
ba eaten cold or after reheating. {The simple reheating of cook-chlill meals is excluded| cooked ready to eat food of animal origin whose nature poses a residua
from the scope of this paragraph; microblologlcal fodd safety hazard. This Is Intended to Include caterers /manufacture::

. Fermentation of meats e.g. to produce salamis and other fermented sausages; producing foods such as steak tartare and other raw meat dishes, fish and meit

. Ar drying e.g. dried hams, biltong, Jerky; carpaccio, types of sushi or sashiml, ceviche, and burgers less than thoroughly cooked.

. Freeze drying;

» Addltion of salt and/ or other preserving agents;

Score Consumers at Risk - Guidance on the scoring system

| 16 |Food businesses involved in either the manufacture, distribution, packing or wrapping ope_ratlons of food which Is distributed natlo;ally or internationally.

40 |fusinesses serving a substantial number of customers, including a significant proﬁortlon from outside the local area; e.g. superstore, airport caterer,
{rmiotorway service area caterer; Manufacturers not Included In the category above.

5 |Businesses, most of whose customers are likely to be living, staylng or working in the |ocal area, e.g. supermarket or shop, local convenience store or high street o
local restaurant.

" 0 cusinesses typlcally supplying less than 20 consumers each day.

Score Vulnerable Groups - Guidance on the scoring system _[ Not Included? Score |U
Production and/or service of high-risk foods in establishments where the ultimate consumers of the product produced include a vulnerable risk group of more
than 20 persons. such as those who are under 5 or over 65, pecple who are sick or Immuno-compromised.

_Hyg. Score | Struc. Score | 'Hygilene / Structure - Guldance on the scoring sy=tem -
25 25 4lmost total non-compliance with statutory obligatlons.
20 il 20 {eneral faflure to satisfy statutory obligations — standards generally low.
15 15 “ome major non-compllance with statutory obligations — more work required to prevent fall in standards.
10 10 some non-compliance with statumry obligations and industry codes of recommended practice® that are not considered
__=mipgnificant in tapmes of gk (Dl may bogeme sRpifizant if ot aodressed|. Standardi /g DEOE MamTanes ar merovea.
_ood standard of compliance wIth statutory obllgatlons and industry codes of reoommended practice* with only minor contraventions.
th standard of compllance with statutory obligations and Industry codes of recommended practice*; conforms to accepted good
ractices In the trade.

core | Confidence In Management - Guldance on the scoring systam
30 |Poor track record of compliance. Llttle or no food safety knowledge and understanding. Little or no appreclation of hazards, risks or quality control, No food safety
rahagement procedures. Does not recognlse or accept the need for food safety and hyglene controls.

20 'E:Igniﬂcantly varying record of compllance. Insufficlent food safety knowledge and understanding. Poor appreclation of hazards and control measures. No food
:afety management procedures or unsatisfactory progress In terms of developing, documenting and implementing food safety management pracedures,
rmmensurate with type of business, since the last Intervention rating. Some reluctance in recognlsing or accepting the need for food safety and hygiene control
procedures.

10 atisfactory record of compliance. Access to relevant food safety advice source and/or guides to good practice or assurance schemes commensurate with type of
husiness. Understanding of significant hazards and control measures in place. Has implemented satisfactory food safety managernent procedures or is making
- atisfactory progress towards documented food safety management procedures, commensurate with type of food business. Officers will need to ensure that a
usiness is demonstrating It Is actually ‘making satisfactory progress’ towards food safety management procedures. A score of 10 can be awarded for more than
lcne Intervention cycle If: the previous non~compllances have been addressad but different non-compllances have arisen; and the overall risk has not increased.

5 i=ood record of compllance. Food safety advice avallable in-house or access to, and use of, technlcal advice from a Primary or Home Authority, trade associations
\ind/or from guides to good practice or assurance scheme commensurate with type of business, Effective management control of hazards.
Having effective self-checks with satisfactory documented food safety management procedures commensurate with type of business. AudIt by Competent
|'-.L thority conflrms general compliance with procedures with minor non-conformities not identifled as critical to food safety.
g [Excellent record of compliance. Food safety advice avallable In-house or access to, and use of, technical advice from a Primary Authority or Home Authority, trade
=ssoclations and/or from Guldes to Good Practice or assurance schemes commensurate with type of business. Food Business Operator/ Manager knowledgeable
und competent. Has effective self-checks with satisfactory documented food safety management procedures commensurate with type of business, and may have
ewrernal audit processes in place. Audit by Competent Authority confirms good compllance with food safety procedures.

Score Significant Risk - Guidance on the scoring system I Not Included? Score 0

20 [Significant risk of food belng contaminated with C/. botuﬂnum,;d the organlsm surviving any processing and muItIpIyTné; or Significant risk of ready-to-eat food
Ibeing contaminated with micro- organisms or their toxins that are pathogenic to humans e.g. E.coli 0157 or other VTEC, Salmonella sp.; Baclllus cereus

¥

Total Score | Cat Score | Min frequency Cat | Score Min frequency
A 92 or higher At least every 6 months D 31to51 At least every 24 months
B i | 72t091 | Atleastevery12 months E 0to 30 Alternative enforcement strategles or Interventlons every 3 years
o 52t071 At least every 18 months | otes:




Cambridge Clty Council Pg. _L_of é
The Food Safety Act 1990 and relevant Regulations and Directives

Report of Inspection (Continuation Form)
Cambridge City Councll, Commercial Team, PO Box 700, Cambridge. CB1 0JH Tel: 01223 457900 ~ Email: commercialiicambridge.gov.uk

Business Name/Trading Address..m ................... m ......................... 10 I e N2 2 VN Y X ) W \'H&Q

Date/time: LSl bl bl .. . i Inspacting Offlcer; . (EHO/T®)

Signature: . ... ....................oommeimnnniiannn Offlcer Tel: 01223 )
__IHISFEGTIOH FINDINGS - THESE ARE THE POINTS WH!CtI_RE_QU_IRE ATTENTION L~LEGAL R-RECOMMENDATION
No. | Requirements ! Timescale
Rec(R) |
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ADDITIONAL COMMENTS: |

—

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 necessarily signify compliance with all matters under relevant legislation. For action to be taken by the
local authorlty and for Informatlon regarding the determination of your rating and safeguards
Our  full environmental health privacy  policy Is avallable at &
https:/iwww.cambridge.qov.uk/imedia/6335/environmental-health-crivacy-notice.pdf =

i = :
‘ A copy of this continuation document will be left on site with the maln report of inspection. If you should |

| Person(s) Interviewed:...

| Inspection form recelved by:.-




Cambridge City Council

The Food Safety Act 1980 and relevant Regulations and Directives

Report of Inspection (Continuation Form)

PgS_of 3.

Cambridge City Councll, Commerclal Team, PO Box 700, Cambridge. CB1 0JH Tel: 01223 457900 — Email; commercial@cambridge.gov.uk

Business Name/Trading Address:
Date/time: 2 U Inspecting Officer:..
Signaturo . . ..................00commiinininiinn. Offlcer Tel: 01223.
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| INSPECTION FINDINGS ~ THESE ARE THE PCINTS WHICH REQUIRE ATTENTION

" No. | Requirements
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ADDITIONAL COMMENTS: (Dry Séan.)

=

A copy of this continuation document will be left on site with the main report of inspectlon. If you should

Syganl —

L=LEGAL R=RECOMMENDATION

| !l Timescale
| Rec(R) |

%) Thare & cosmall gap (polraw Flykt L.
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| lwk_____{ )
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M E-

require further explanation of the above, please contact the inspecting officer vla 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 fegislation. For action to be taken by the

tocal authority and for informatlon regarding the determination of your rating and safeguards
Our full environmental health prlvacy policy Is
[-health- otlce.pd

https:/iwww.cambridge.qo

avallable
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