NORWICH
City Council

Public Protection (food & safety)

Food Premises Inspection Report

Name of business: Vegeland

Address of food business: 28 Cattle Market Street Norwich NR1 3DY
Date of inspection: 09/02/2023

Risk rating reference: 23/00146/FOOD
Premises reference: 05/00173/FD_HS

Type of premises: Food take away premises
Areas inspected: All

Records examined: SFBB

Details of samples procured: None

Summary of action taken: Informal

General description of Hot food takeaway.
business:

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.
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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)

Unfit food
Contravention The following food was unfit (and was seized or destroyed in my
presence) because it did not conform to food safety requirements:

e Mouldy beetroot in the fridge.

Poor practices

Contravention You are not following your HACCP due to the following:
e Cooked food was sitting at ambient for long periods of time. This increases the
risk of bacterial growth.
e If food is kept warm for service, it must be kept above 63°C, (not 60°C).
e Paper is being used to line the bottom of the fridge. This cannot be cleaned and
was dirty. Do not use paper to line the fridge.

2. Structure and Cleaning

The structure facilities and standard of cleaning and maintenance are less than satisfactory
and you are failing to comply with the law in many respects. Significant improvements are
needed in the standard of structure and equipment cleaning and/or maintenance of the
premises. Contraventions require your immediate attention as some are critical to food
safety. We may revisit your business and if standards have not improved take formal
enforcement action. (Score 15)

Cleaning Chemicals / Materials / Equipment and Methods

Contravention The following evidence demonstrated your cleaning materials,
equipment and methods were not sufficient to control the spread of harmful bacteria
between surfaces:
e Touch points were dirty (light switches, door handles etc)
Behind and around the fryer
Work surfaces and doors/draw fronts
Inside draws and cupboards
Inside the fridge

The kitchen must be deep cleaned and disinfected, and maintained in a clean and hygienic
condition. Remove any unused equipment to make this easier to maintain.



Contravention The external bottom panel of the fridge was very dirty and cannot be
easily cleaned. Replace the panel or the fridge itself.

Contravention The yellow and purple chopping boards were heavily worn and must be
replaced.

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)

Food Hazard ldentification and Control

Contravention The following pre-requisites have not been met and this means that
your food safety management system will be ineffective:
e cleaning and sanitation are poor

Contravention You have not identified these food hazards or the methods of control at
critical points in your operation:
e bacteria growing on food

Training

Contravention The following evidence indicates there is a staff training need as food
handlers:
e were not cleaning properly



