NORWICH
City Council

Public Protection (food & safety)

Food Premises Inspection Report

Name of business: Dayo's

Address of food business: 6B Albion Way Norwich NR1 1WR
Date of inspection: 19/03/2025

Risk rating reference: 25/00260/FOOD

Premises reference: 22/00292/FD _HS

Type of premises: Mobile take away

Areas inspected: All

Records examined: Temperature Control Records
Detalls of samples procured: None

Summary of action taken: Informal

General description of Mobile burger van.

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 vou 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
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Your Food Hygiene Rating is 1 - major 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:

e there was no suitably designated wash hand basin.

e you must keep hand washing facilities on the hot dog cart and not within the
vehicle you transport your mobile food stall. This would also include means to
dry your hands and hand soap. (See my comments under facilities and structural
provision).

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.

Legal Requirement An adequate number of wash hand basins must be available for
use, they must be suitably located and designated for cleaning hands.



Guidance Proper hand-washing is essential to prevent cross-contamination of E.coli
0157 and other harmful bacteria onto food and food contact surfaces. Hand washing
should include the following steps:

* wet hands before applying soap

* good hand rubbing technique

* rinsing of hands

* hygienic drying

Observation/Information | acknowledge you had dedicated tongs and equipment to
reduce risks of cross contamination.

Temperature Control

Contravention The following evidence indicated there was a risk of bacteria growing
on food:
e foods were not being stored at the temperature directed by the manufacturer i.e.
opened bottles of condiments
e raw sausages were out of temperature control. Consider using ice blocks to
keep them chilled or store them in cool boxes until they are placed onto the hot
grill and cooked

Legal Requirement Raw materials, ingredients, intermediate products and finished

products likely to support the reproduction of pathogenic micro-organisms or the
formation of toxins must not be kept at temperatures that might result in a risk to health.

2. Structure and Cleaning

The structure facilities and standard of cleaning and maintenance are all of a good
standard and only minor repairs and/or improvements are required. Pest control and waste
disposal provisions are adequate. The minor contraventions require your attention. (Score
5)

Cleaning of Equipment and Food Contact Surfaces

Contravention The following items are dirty and must be cleaned:
e food storage containers

Facilities and Structural provision

Contravention The following facilities were inadequate and must be improved:
¢ insufficient or poorly sited wash hand basins. As an alternative to a wash hand
basin with a hot and cold water supply you use small thermos style flasks pre-
filled with hot water for washing your hands. However, this was not possible
during my visit as you had no bowl/container to decant the hot water into to be
able to easily wash your hands.



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.

Information | was pleased to note that you are reviewing your hand washing facilities.
Information You informed me that due to an oversight the dedicated plastic bowl for
hand washing was not on your van on the day of my inspection.

3. Confidence in Management

There is major non-compliance with legal requirements. Your food safety management
system was not written down. The contraventions require your urgent attention. A revisit is
planned and formal enforcement action is likely. (Score 20)

Type of Food Safety Management System Required

Contravention You do not have a food safety management system. Implement Safer
Food Better Business or an equivalent food safety management system:
e although you some had some written cooked food temperature logs on site
these alone will not be fully compliant with full HACCP legislation as specified
below.

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

e |dentify hazards to food

¢ |dentify the critical limits (what is acceptable and unacceptable)

e Monitor critical control points to ensure critical limits are met

e Keep appropriate records to demonstrate control measures are effective

Legal Requirement Ensure that your food safety management system is available on
site so you and your staff can refer to your procedures and so that daily records of
checks can be completed.

Information The absence of complete documentation has resulted in a poor score for
confidence in management and this, in turn, has had an adverse effect on your Food
Hygiene Rating.

Information You informed me that do employ Safer Food Better Business (SFBB)
as your food safety management system. However, due to an oversight it was not
on-site on the day of my inspection.

Recommendation Contact us for details of our Safer Food Better Business workshops
on 01603 989600 or visit our web page www.norwich.gov.uk/foodsafetytraining

Recommendation Choose Safer Food Better Business as your food safety
management system. It is simple to implement and requires a minimum amount of

record keeping.



Recommendation My HACCP is a free web tool that will guide you through the
process of developing a food safety management system based on Hazard Analysis
and Critical Control Point (HACCP) www.myhaccp.food.gov.uk

Recommendation You can buy a printed copy of Safer Food Better Business or a
diary refill pack via our website www.norwich.gov.uk/sfbb

Type of Food Safety Management System Required

Contravention The following pre-requisites have not been met and prove your food
safety management system is ineffective:
e hand washing facilities

Proving Your Arrangements are Working Well

Contravention You are not working to the following safe methods in your SFBB pack:
e chilling / chilled storage

Traceability

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



