
Public Protection (food & safety) 

Food Premises Inspection Report 

          

Name of business: The Redwell Vault Pizzeria Ltd 
Address of food business: Kiosk 3 Mall Kitchen 99 Castle Quarter Norwich NR1 3DD  
Date of Re-rating inspection: 14/01/2025 
Risk rating reference: 25/00071/FOOD 
Premises reference: 24/00290/FD_HS 

Type of premises: Restaurant or cafe 
Areas inspected: None 
Records examined: FSMS, SFBB 
Details of samples procured: None 
Summary of action taken: Informal 
General description of 
business: 

Pizza takeaway in shopping centre serving local 
community. 

 
 
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 
 

Your Total score 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 

 
 
Food Hygiene Rating Re-Scoring Visit 
 
Date: 14th February 2025 
 
Following the previous inspection a re-rating visit was requested. The revised score is 
indicated here. The results of the original inspection are listed below. 
  

Your revised Food Hygiene Rating is 5 – a very good standard   

 

Observation I was pleased to see that most of the contraventions had been 
addressed.  
 
The following matters had been addresses- 
 

• hot water supply to premises fully re-instated. Faulty hot water boiler fixed. 

• some written procedures reviewed and amended 

• staff re-trained on stock rotation 

• cardboard no longer used to prevent build-up of dirt   
 
 
 
 
 
 
 
 



Your Food Hygiene Rating is 2 - improvement is necessary            

 
 
 
1. Food Hygiene and Safety 
 
Food hygiene standards are high. You demonstrated a very good standard of 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. Some minor 
contraventions require your attention. (Score 5) 
 
Hand-washing 
 

Contravention The following indicated that hand-washing was not suitably managed: 

• there was no hot water supply to the dedicated wash hand basin. 
 
Legal Requirement Wash hand basins must be provided with hot and cold running 
water and suitable drainage; soap and a hygienic way to dry hands.  

 
Information Hot water for handwashing was available as a temporary measure via a 
supply from an adjoining food business. I was informed that an engineer had been 
contacted to attend to a fault with your main hot water boiler to the premises. 

 
Unfit food 
 

Contravention The following food was unfit (and was seized or destroyed in my 
presence) because it was past its USE BY date: 

• packet prepared salad found well past its indicated 'Use by ' date. 
 
Legal Requirement High risk items have a use by date. After this date you must not 
sell, use or intend to these foods. Make sure you have regular checks in place to 
remove out of date items  
 
Legal Requirement Any food which is found at your food premises is presumed to be 
intended for sale and must comply with the law.  

 
 
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. Improvements are needed in 
hand and/or equipment washing facilities.  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 of Structure 
 

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



• walls particularly behind food preparation surfaces 
 
Contravention The following items could not be effectively cleaned and must be 
covered, made non-absorbent or replaced: 

• cardboard used as a floor covering underneath the pizza dough mixer. 
 

Cleaning Chemicals / Materials / Equipment and Methods 
 

Observation I was pleased to see that the premises was kept clean and that your 
cleaning materials, methods and equipment were able to minimise the spread of 
harmful bacteria between surfaces.  
 

Facilities and Structural provision 
 

Contravention The following facilities were inadequate and must be improved:  

• no adequate or suitable hot water supply was available at the time of my 
inspection due to a faulty hot water boiler. 

 
Legal Requirement An adequate number of wash-hand basins must be available, 
suitably located and designated for cleaning hands. Wash-hand basins must be 
provided with hot and cold (or suitably mixed) running water.  

 
 
3. Confidence in Management 
 
There are generally satisfactory food safety controls in place although there is evidence of 
some non-compliance with the law. Your records are appropriate and generally maintained 
but some deficiencies were identified. 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) 
 
Type of Food Safety Management System Required 
 

Legal Requirement Food business operators must put in place, implement and 
maintain a permanent procedure or procedures based on HACCP principles:   

• Identify hazards to food  

• Identify the critical limits (what is acceptable and unacceptable)  

• Monitor critical control points to ensure critical limits are met  

• Keep appropriate records to demonstrate control measures are effective 
 

Food Hazard Identification and Control 
 

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

• services and facilities are inadequate 
 
Information Before implementing a food safety management system such as Safer 
Food Better Business, basic good hygiene conditions and practices called prerequisites 
must be in place. Only then will your food safety management system be effective in 
ensuring the preparation of safe food.   



 
Proving Your Arrangements are Working Well 
 

Contravention The following are needed in order to demonstrate your food safety 
management system is working:  

• maintenance recording 

• gaps to opening and closing checks 
 

Observation I was pleased to note you are using Safer Food Better Business (SFBB) 
and implementing other supporting food safety documentation. However, it was noted 
on your record sheets that hot held foods must be held above 60 degrees C. This 
stipulated temperature is not legally compliant and also contradicts hot holding 
requirements within your SFBB pack. 

 
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 
 

Contravention The following evidence indicates there is a staff training need as food 
handlers:  

• did not understand the opening and closing checks 

• were using food that was passed its 'Use by' date 

• prepared food was found with hand written labels used as an aid as part of your 
stock rotation system. One product was found past its indicated shelf life i.e. 
garlic mayonnaise made on site. 

 
Observation Additional cooked food temperature logs were noted as part of your 
HACCP documentation bundle. Having reviewed these logs some had not not been 
completed. You need to ensure there is clear guidance on whether staff should be 
completing cooked food temperatures or not to help support your food safety control 
measures. 

 
Allergens 
 

Recommendation Make a chart listing all your meals together with the 14 allergens (if 
present). Bring the chart to the attention of your customers and your staff.  
 
 

 
 


