NORWICH

~ City Council
Public Protection (food & safety)
Food Premises Inspection Report
Name of business:
Address of food business:
Date of inspection:
Risk rating reference:
Premises reference:
Type of premises:
Areas inspected:
Records examined:
Details of samples procured:
Summary of action taken:
General description of business:

The Norfolk Club
17 Upper King Street Norwich NR3 1RB
26/07/2021
21/00177/FOOD
17460/0017/0/000
Licensed club - private members
Main Kitchen
Temperature Control Records, Cleaning Schedule,
SFBB, Pest Control Report
None
Informal
Private members club

Relevant Legislation
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

15

20

25

Structure and Cleaning

0

5

10

15

20

25

Confidence in management & control systems

0

5

10

15

20

30

0 - 15

20

25 - 30

35 - 40

45 - 50

> 50

Your Worst score

5

10

10

15

20

-

Your Rating is

5

4

3

2

1

0

Your Total score

Your Food Hygiene Rating is 3 - a generally satisfactory standard

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 ready-to-eat food and or its packaging to the risk
of cross-contamination with foodborne bacteria from raw meat or unwashed fruits and
vegetables:
• raw eggs were being stored above ready-to-eat foods in the Sterling fridge
• blu tack to edge of shelf above where food is prepared. Provide a tab grabber

Legal requirement At all stages of production, processing and distribution, food must
be protected from any contamination likely to render it unfit for human consumption,
injurious to health or contaminated in such a way that it would be unreasonable to
expect it to be consumed in that state.

Recommendation chopping cutting/ boards were held stable with tea towels/cloths
and could contaminate the board. Use silicone board mats to stabilise your cutting
boards. These can be placed in the dishwasher and/or can be sterilised

Personal Hygiene
Observation I was pleased to see that standards of personal hygiene were high.

Temperature Control
Recommendation The core temperature of cooked and reheated foods should reach
75°C C for 30 seconds or an equivalent time and temperature combination.

Observation I was pleased to see you were able to limit bacterial growth and/or
survival by applying appropriate temperature controls at points critical to food safety
and that you were monitoring temperatures.

Unfit food
Contravention The following food was unfit (and was seized or destroyed in my
presence) because it was either; past its use by date; did not conform to food safety
requirements; was not produced, prepared or processed in accordance with the
regulations
• open packet of sliced pastrami had a 'use by' date of 25/7

Contravention Food was kept beyond the date that you had decided it should be used
by. It would be and offence to sell unfit foods
• jam which was opened 12/4 had a label stating use within 4 weeks on it
• cooked tomatoes had a 'use by' date of 22/7
• cooked corn on the cob made on 22/7

Information High risk items bear a use by date. You must not sell, use or intend to sell
such items and should ensure you have checks in place to remove these from use.

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:
• no 'use by' date on opened container of anchovies

Recommendation You should have a system to identify when open or prepared foods
need to be used by or discarded, to ensure the food is fit for consumption. I recommend
you apply labels which give a date that is 2 days after the day of production e.g. if food
is opened on Monday it should be used by the end of Wednesday (an exception is rice
which should not be kept longer than 24 hours)

Poor Practices
Contravention The following matters represented poor practice and if allowed to
continue may cause food to become contaminated or lead to its deterioration::
• storing foods beyond 'best before' date
• salt used for cooking baked potatoes was being stored on floor
• date labels on food containers stored in the fridge had no 'use by' dates on

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 items were dirty and require more frequent and thorough
cleaning:
• floor/wall junctions
• behind and under equipment
• mastic joints behind sinks
• window surround
• grouting to tiles
• paintwork
• pipework
• hand contact surface (such as fridge handles, cooker knobs, light switches and
sink taps)

Cleaning of Equipment and Food Contact Surfaces
Contravention The following items are dirty and must be cleaned:
• fridge and freezer seals
• microwave
• food storage containers
• interior to dishwasher
• underneath towel dispensers

• trays to dishwasher
Maintenance
Contravention The following had not been suitably maintained and must be repaired
or replaced:
• worn and/or peeling paint
• split mastick
• mdf shelving needs repainting
• holes to wall in storeroom

Facilities and Structural provision
Observation I was pleased to see the premises had been well maintained and that
adequate facilities had been provided.

Pest Control
Contravention Pest proofing is inadequate particularly in the following areas:
• no pest proof door screen, required if you leave the external door open. As there
is a history of rats to the exterior

Information If there are rats outside your building contact Anglian Water regarding the
condition of the sewers in your area.

Recommendation Ensure staff are trained to recognise the signs of pests and that
they undertake regular checks of the premises

3. Confidence in Management
There are generally satisfactory food safety controls in place although there is evidence of
some non-compliance with the law. The contraventions require your attention; although not
critical to food safety they may become so if not addressed. (Score 10)
Type of Food Safety Management System Required
Observation Your SFBB/food safety management system was in place and working
well. I was confident you had effective control over hazards to food.

Observation You were monitoring (and recording) the temperatures of your fridges and
freezers as well as the temperature of cooked/hot-held food and could demonstrate
effective systems for controlling bacterial growth and survival.

Food Hazard Identification and Control

Contravention You have not identified these food hazards or the methods of control at
critical points in your operation:
• cross-contamination
• date labeling i.e use by dates
• storing foods beyond your use by dates

Proving Your Arrangements are Working Well
Contravention You are not working to the following safe methods in your SFBB
pack::
• cross contamination/physical or chemical contamination
• cleaning/clear and clean as you go
• cleaning schedule needs to be filled in to include all equipment
• add yourself to training records

Waste Food and other Refuse
Observation You had measures in place to dispose of waste food appropriately and
were employing the services of an approved waste contractor.

Training
Recommendation A Level 2 Award in Food Safety in Catering or its equivalent (a
6-hour course leading to the award of a recognised certificate in food hygiene) would
be appropriate for your food handlers. Booking details for the equivalent CIEH course
are on our website: www.norwich.gov.uk

Information dates for the level 2 foundation course in food hygiene are as follows:
• 22nd September
• 20th October
• 17th November
Course times: Wednesdays from 9.30am to 4.30pm
Venue: St Andrews and Blackfriars Hall, St Andrews Plain, Norwich, NR3 1AU
Price: £60 per person (price includes course workbook and examination registration
fee)

Recommendation A Level 3 Award for Supervising Food Safety in Catering would be
appropriate for your supervisory staff and those with managerial responsibility.

Recommendation Catering staff should refresh their food hygiene knowledge every 3
years so that they stay up to date with current legislation and good practice. Booking
details for this course are on our website: www.norwich.gov.uk

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 in your food on your
menu.

