NORWICH
City Council

Public Protection (food & safety)
Food Premises Inspection Report

Name of business: Goldsmiths Wedding And Events
Address of food business: 9 Baines Way Norwich NR5 9JR
Date of inspection: 22/11/2021

Risk rating reference: 21/00365/FOOD

Premises reference: 20/00028/FD_HS

Type of premises: Events caterer

Areas inspected: Warehouse

Records examined: FSMS

Details of samples procured: None

Summary of action taken: Informal

General description of Event organiser supplying and serving ice cream, donuts
business: and popcorn.

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
10

Food Hygiene and Safety

Structure and Cleaning 10

Confidence in management & control systems 10

Your Total score 25-30 35-40

Your Worst score 10 15

Your Food Hygiene Rating is 5 - a very good standard

oJoleleror 5 )




1. Food Hygiene and Safety

Food Hygiene standards are excellent. You demonstrated full compliance with legal
requirements. You have safe food handling practices and procedures and all the
necessary control measures to prevent cross-contamination are in place. (Score 0)

Contamination risks

Observation | was pleased to see you were able to demonstrate effective controls to
prevent cross-contamination.

Hand-washing

Information Handwashing is required:

* before handling ready-to-eat food

* after touching raw food and its packaging, including unwashed fruit and vegetables
* after a break/smoking

* after going to the toilet

* after cleaning

* after removing waste

* after blowing your nose

Recommendation For extra protection against cross contamination use a liquid soap
with disinfectant properties conforming to the European standard BS EN 1499: 1997.

This information should be available on the product label or may be obtained from the
supplier or manufacturer.

Observation | was pleased to see hand washing was well managed. You wear gloves
and use hand sanitiser when serving, and also have access to the venue wash hand
basin.

Recommendation That you purchase a free standing portable wash hand basin.
These are normally filled with hot water up front, and some larger versions also collect
waste water. This would be used in situations where there may not be a wash hand
basin at all (such as a marquee), or where it may be some distance away. Sanitiser
does not suffice as alternative to hand washing.

Personal Hygiene

Observation | was pleased to see that standards of personal hygiene were high.

Temperature Control

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



2. Structure and Cleaning

The structure facilities and standard of cleaning and maintenance are all excellent and you
demonstrated full compliance with the law. There is evidence of effective pest control and
procedures are in place to rectify any problems as they arise. There is good provision for
waste disposal. (Score 0)

Cleaning of Structure

Observation The warehouse area, used for storage had been well maintained and the
standard of cleaning was exceptionally high.

Cleaning of Equipment and Food Contact Surfaces

Information A ready-to-eat food is any food that can safely be eaten without the need
for further processing. You handle no raw food.

Cleaning Chemicals / Materials / Equipment and Methods

Information A surface sanitiser may be rendered ineffective if you are not following the
correct dilutions or allowing a sufficient time for the product to work (CONTACT TIME).
Always follow the instructions on the product label.

Recommendation Ensure that the sanitisers you use are effective against bacteria.
Ensure hat they meet the following standards BS EN 1276:1997 and 13697:2001.

Facilities and Structural provision

Observation | was pleased to see the premises had been well maintained and that
adequate facilities had been provided. Minimal utensils and equipment are
washed/cleaned after use back at the premises.

Pest Control

Observation | was pleased to see that the premises was proofed against the entry of
pests and that pest control procedures were in place.

3. Confidence in Management

A food safety management system is in place and you comply fully with the law. Hazards
to food are understood properly controlled managed and reviewed. Your records are
appropriate and being maintained. All your staff are suitably supervised and trained. You
have a very good track record. (Score 0)

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.



Traceability

Observation Your records were such that food could easily be traced back to its
supplier.

Waste Food and other Refuse

Observation You had measures in place to dispose of waste food appropriately.

Training

Observation | was pleased to see that food handlers had been trained to an
appropriate level and evidence of their training was made available.

Infection Control / Sickness / Exclusion Policy

Observation Policies were in place to prevent any infected food handler from
contaminating food.

Allergens

Information Advise your customers how to get allergen information. You can display a
sign along the lines of ASK OUR STAFF ABOUT ALLERGENS

Information The Food Standards Agency has produced a chart that you may find
useful www.food.gov.uk/sites/default/files/media/document/allergen-chart.pdf
| suggest one be completed for every event and left onsite for referral.

Observation You had identified the presence of allergens in your food. Please find
attached information regarding the new allergen labelling requirements for pre packed
foods. As discussed this would probably apply if you bagged up and sealed leftover
popcorn.





