NORWICH
City Council

Public Protection (food & safety)

Food Premises Inspection Report

Name of business: Bar Tapas
Address of food business: 16 - 20 Exchange Street
Norwich
NR2 1AT
Date of inspection: 20/03/2018
Risk rating reference: 18/00354/FOOD
Premises reference: 05880/0016/0/000
Type of premises: Restaurant or cafe
Areas inspected: Main Kitchen, Other
Records examined: SFBB
Details of samples procured: None
Summary of action taken: Informal
General description of business: Restaurant and tapas bar

Relevant Leqislation

Food Safety Act 1990 (as amended)

Regulation (EC) No 178/2002 applied by The General Food Regulations 2004 (as amended)
Regulation (EC) No 852/2004 and No 853/2004 applied by Regulation 19 (1) of the Food
Safety and Hygiene (England) Regulations 2013

Health and Safety at Work etc. Act 1974 and related regulations

Food Information Regulations 2014

What you must do to comply with the law

The report may include Contraventions - matters which do not comply with the law . You must
address all of the contraventions identified; failure to do so could result in legal action being
taken against you.

As a guide, contraventions relating to cleaning, temperature control and poor practice, should
be dealt with straight away.

Contraventions relating to structural repairs, your food safety management system and staff
training, should be completed within the next 2 months.

Health and safety contraventions should be dealt with within 3 months unless otherwise stated.

To assist you the report may also include Observations of current practice, useful
Information, Recommendations of good practice and reminders of Legal Requirements .

My inspection was not intended to identify every contravention of the law and only covers those
areas, practices and procedures examined at the time of the inspection. If the report fails to
mention a particular matter this does not mean you have necessarily complied with the law.



FOOD SAFETY

How we calculate your Food Hygiene Rating:

The food safety section has been divided into the three areas which you are scored against for
the hygiene rating: 1. food hygiene and safety procedures, 2. structural requirements and 3.
confidence in management/control procedures. Each section begins with a summary of what
was observed and the score you have been given. Details of how these scores combine to
produce your overall food hygiene rating are shown in the table.

Compliance Area You Score
Food Hygiene and Safety 0 5 10
Structure and Cleaning 0 5 10
Confidence in management & control systems 0 5 10

Your Total score 0-15 20 25 -30 35 - 40

Your Worst score 5 10 10 15

Your Rating is 5 4 3 2

Your Food Hygiene Rating is 3 - a generally satisfactory standard
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1. Food Hygiene and Safety

Food hygiene standards are generally satisfactory and maintained. There is evidence of
some non-compliance with legal requirements. Some lapses are evident however
generally you have satisfactory food handling practices and procedures and adequate
control measures to prevent cross-contamination are in place. The contraventions require
your attention; although not critical to food safety they may become so if not addressed.
(Score 10)

Contamination risks

Contravention The following exposed food to the general risk of cross-contamination
with bacteria or allergens or its physical contamination with dirt or foreign objects:

e uncovered food in the Gram fridge (potato omelet)

¢ fridge shelving shedding plastic coating

e some food container split

Poor Practices

Observation The following matters represented poor practice and if allowed to
continue may cause food to become contaminated or lead to its deterioration



e there was some uncovered food.

2. Structure and Cleaning

The structure facilities and standard of cleaning and maintenance are of a generally
satisfactory standard but there are some repairs and/or improvements which are required
in order for you to comply with the law. Pest control and waste disposal provisions are
adequate. The contraventions require your attention; although not critical to food safety
they may become so if not addressed. (Score 10)

Cleaning of Structure

Contravention The following structural items were dirty and require more frequent and
thorough cleaning:

walls were yellowing and require cleaning and/or redecorating

flyscreens were greasy

high level cleaning was poor in places

hand contact surfaces like fridge handles were mostly very grubby

Recommendation Your cleaning schedule is there to remind you to clean before an
item becomes visibly dirty. If an item is dirty when you go to clean it, increase the
frequency of cleaning. This way items will stay looking clean.

Recommendation Housekeeping could be greatly improved. Remove redundant items
and equipment from food rooms and the wash-up area behind the bar, tidy away
miscellaneous objects into drawers and boxes and keep work surfaces and the floor
clear for ease of cleaning and disinfection.

Cleaning of Equipment and Food Contact Surfaces

Contravention The following surfaces and equipment in contact with food were dirty
and/or could not be cleaned and require cleaning or discarding:
¢ the outside of the chip fryers were rather greasy

Cleaning Chemicals / Materials / Equipment and Methods

Information Proper cleaning and disinfection is essential in preventing the spread of
E.coli 0157 and other harmful bacteria onto food and food contact surfaces.

Information Ensure you use a surface sanitiser that conforms to BS EN 1276:1997 or
BS EN 13697:2001. This information should be available on the label or by contacting
the manufacturer.

Observation | was please you were observing two-stage cleaning. You should
discontinue the use of diluted bleach on work surfaces and instead use a surface
sanitiser to achieve adequate disinfection



Maintenance

Contravention The following items had not been suitably maintained and must be
repaired or replaced:
¢ wall cracked above double sink requires filling and re-papering so that brick dust
and particles do not enter the food room
e the floor seals are parting near the cooker

3. Confidence in Management

There are generally satisfactory food safety controls in place although there is evidence of
some non-compliance with the law. All the significant food hazards are understood and
controls are in place. Some minor issues were identified relating to staff supervision and
training. The contraventions require your attention; although not critical to food safety they
may become so if not addressed. (Score 10)

Proving Your Arrangements are Working Well

Contravention The Management sections in your Safer food Better Business (SFBB)
pack are intended to demonstrate you are in day-to-day control of the hazards to food.
The following Management sections were either missing, incomplete or not up-to-date:

e The four-weekly reviews

e The cleaning schedule

e Your Suppliers and/or Contacts lists

e Staff training records

Legal Requirement Having chosen Safer Food Better Business as your food safety
management system you must stick to how it is meant to be used. Replace missing
sections. Refer to the FSA website if you need help in organising the pack.

Observation Remember using SFBB is a lot more than keeping a daily diary. Ensure

you integrate the pack in your business activities i.e. training food handlers, recording
the extra checks and problems that occur, and routine cleaning and maintenance.

Waste Food and other Refuse

Contravention The following evidence indicated that waste food was not being
disposed of appropriately:
e Your waste transfer note could not be found. Have it available for reference

Legal Requirement If you have waste you have a duty of care to:
e Ensure that the person who takes control of your waste is licensed to do so.
o Take steps to prevent it from escaping from your control.
e Store it safely and securely.



e Prevent it from causing environmental pollution or harming anyone.
e Describe the waste in writing and prepare a transfer note if you intend to pass
the waste on to someone else.
Legal Requirement The Environmental Protection Act 1990 requires all commercial
waste to be disposed of properly by authorised persons. Records should be available to
show compliance.

Training

Contravention The following evidence indicated there was a staff training need:
e there was no evidence of food handlers having been trained, either in basic food
hygiene or in the use of the SFBB pack.

Infection Control / Sickness / Exclusion Policy

Guidance Public Health England recommends that food handlers known or suspected
to be suffering from a food-borne infection or gastro-intestinal illness stay away from
work until symptom-free for 48 hours.

Legal Requirement remember to bring your food handlers attention to your fitness to
work policy in the SFBB pack

Allergens

Contravention You have not warned your customers about the potential for
cross-contamination with allergens.

Observation You had identified the presence of allergens in your non-prepacked food
and had brought this to the attention of your customers.

Observation You had clearly shown the presence of allergens on your menu.



