




FOOD SAFETY CHECKLIST AND RISK ASSESSMENT 

Risk Rating: / 
Prima Aut hority Agreement in 
Yes 

Form to be sent: 

Inspection Type: Primary/Secondary i:s / { ( /2023 *NFHRS Yes No Not sure?
Sticker Dis la ed? Yes No

Trading Name/s 

Address *NFHRS 
(incl. postcode) 

Business Tel No. 
E-mail/website

Nature of Business: 
Manag�r/person resp�ible for 
da -to-da runnin of business: 
Opening Times 

Special Consideration e.g. 
Lan oken: 

Person seen at time of visit & Status: 
Authorised to s eak on behalf of com 

Martin Jones

Re ard for COP Food H iene Scorin S stem: Part 1: Potential Hazard 

Determine if Additional Score for l!r'ethod of Processing (Thermal Processing/ A licable? 
Vacuum Packing/ Cook Chill) ' 

Yes No 

Consumers Local Area 

at Risk: 

ort Caterer 

ess than 20 Consumers each da 

Local Area Outside 
Caterin : 

Yes 

Additional Score Establishment: Hospitals, Nursing Homes, etc., supplying > 20 vulnerable persons: 
(Number of residents/rooms; / ) 
Yes C:=J No L.:J 



COP Part 2: Level of (Current) Compliance

Food Hygiene and Safety Procedures (FH practices/procedures/temperature control, etc.)

Suppliersffraceability
EC 178/2002 Article 1 B 
Invoices seen? 
Imported Food
Food from third countries 
POAOINAOF 
UK & EU Approved Premises
Markinas on POAO?
Deliveries
Checks 

Stock control
Rotation I shelf life 

Ambient Storage

Refrigeration; adequate no.,
sufficient for purpose?

Freezers: adequate no.,
sufficient for purpose?

Control of Cross
Contamination?
FSA E.coli guidance

Foods prepared in advance 
Yes/No
How far in advance?

Cooking

Cooling

Freezing Down

Defrosting

Reheating

Cold and/or Hot Display

Deliveries

Temperature Records.:a)f N
Calibration Records� N
Use of probe wipeS:\:f' /N
(probe wipes in date?) 

Understandina/Compliance/Documentation
No issues noted I Receipts / Invoices available for reference. Reputable suppliers
used. 
.......... , n  ' 
N/A 

NIA-/ No contraventions noted.

No contraventions noted I visual / documented checks in place.
Temperature verification in place / nreo, 111, 1e1 ,ded.

No contraventions noted. Food date coding in place / -roo01luHel'lded.
Good stock rotation.

No co11t1aocr,tieAs noted. All food well wrapped/packaged and correctly separated.
Fridge/freezer temp. monitoring / verification / records in place / feEl9llUfte .. ded.

-0'1,L- f,� W f/4e,-, �� � --,r.uf'jd-=, �
> 'i "C. �"'u. ,-vui A-tc,V • 

Good separation of work surfaces in place / not poesiele. Relia, ,t on correct use of
colour coded equipment noted.

No contraventions noted. 

i,ut., 

Cook to > 75C I 30-sec. Selection of foods temperature checked / recorded.

NIA I �se blast ol=iiller I Up te 99 Fflil'l. et a,, 1biei 1t, ti ,e,, f1 eeze I refrigerate.

N/A

Use microwave I in fridge overnight. #flir.-. Cook from Frozen

N/A Geek to� 76G .' JOaS&t.':. Selection or root1s te11ipe18tU1e el'leelted .' �t.':Oi:dia.

N/A. Feeels l=iele et eeFFootten1pe1atures. Ceee te111pere�ufC n:ieAitGriAg-

No issues noted.

I 



I Stru�ture (cleanliness, layout, condition of structure, etc.) 

Understandlng!Comr,liance/Documentatlon 
Structu-re 
Design and layout incl. separation, No contraventions noted / Spece t"estr:iGted / Satisfactory layout. Permits good
flow, cross contamination risk hygiene practice. Good separation of work surfaces. Designated area for
(separate areas for raw?) plating-up / RTE food .

. 

Walls/Floors/Ceilings/Doors/ No contraventions noted I Good overall standards, but �er-e aUQclioo to lew
Windows/Surfaces le�el eleaAiAg eeteil Fet.itJhed.

Lighting No contraventions noted.

Ventilation No contraventions noted. Adequate mechanical / natural ventilation in place.
Natural/Mechanical

Equipment (incl. complex No contraventions noted. No dual use of / complex equipment.
machinery)

Hand1 wasliiffiibfacllltles ·' / / ./ 
..... ,.,-- -

Location and number Hot water ri Cold water Er Soap B" Paper towels
(rec. hot water max 45°C) No contraventions noted.
Soap and hand drying facilities
Non-hand operated taps?
Foodland�Equl1fmentj\wasliiflcil(fa·cilities, --- --- - .. 

L 

Dishwasher /
>80°C for 15 secs for utensils? 

Sinks (washing equipment) ✓

Method of disinfection

Location

Sinks (Food) /

No contraventions noted.

W.C Eacilitiesi(ReailECl)INo 1ss2120oJIJKrfnex.Jll�Chapter I, 1oara,�3)
Adequate ventilation No contraventions noted.
Direct opening to food room? Y@?
Separate or shared with public? Sej!IBFale/Shared.
Drainage facilities effective? AIIOK.

Penfonal111lfviiien·e·,_ss·21200J�.'Anne�llf[Cliaotm\llll�

I 

-
-

. 

Protective clothing (Disposable) Ne COi 1tFa'l'eF1tief15 A8t9EI. �SL � .rl'u4�
Changing facilities � �i,,, Exclusion oolicv
. Cleanintil1'ndmislnfectlon1

Cloths ( Single or muftiuse)

Cleaning monitored and
controlled/schedule (including
ductwork/filter)

Pest{C�ntroir ., 
Contractor used? Y /@ 
Documented? '(f)/N
Log examined? 
Pest Proofing 

- -

�- .

Name of Sanitiser /�isi fectant L(U;ut rr"

BS EN 1276:2009 BS EN 13697:2001 Er
Wl-f'l'I 

Suitable cleaning schedule in place /-r-eserAFAOAdcef.

Self-manage. No pest issues noted. I lave cofllract wiU� -

;--, 

·-
· -

<-

Yu 

·-



Waste�mana ement, Rti EC �No185212<fO!11 ✓�nnmllQGhaterl .V.i 
Internal Waste Area/ No contraventions noted. 
External Waste Area/ 
Cleanliness/condition/ 
Di al of waste • 
Di 

Potable water supply? No contraventions noted. 

Ice Machine 

Part 3 Confidence in Management/Control Systems 

Type of FSMS (SFDB / Otl,arl 
None): H,qct,f-. � f ,.-is

Acrylamide procedure in place 
@N!Not relevant 

Allergens procedure fj)N 
(Questions on next page) 

Satisfacto 

-No soRffaVPrtions noted No I ir;ideEtwate / good procedures. SFBB / Basic. 
HACCP-based FMS lleeeed / in place. Gl:iiElanee / ten ,plate to foll� 

� /i/f�&" � ;/I /1�. 

� � 'Alrlz,J, N"J<r·Pnfl- � ,, /. a Sj, � ; .,,,

C�il'Jy /:(µ, fo(,
"Zy 

-r h, //Y1h� e,, t. &.- l- J 

f 1-1 t-cu,,; � '

Yes No Review Needed Yes 

• Traininal'.l8S2/200��"A'nnex�lll�Chaf>ter�,Xllll1
No. of staff & No. of food handlers All / Seffle staff demonstrate iAageqwatc / good FH knowledge. L2 FH training / 

What supervision / instruction / 
training is given to staff? . 
Language considerations taken 
into account? 

What training has FBO/Manager 
received in application of HACCP 
principles? 

How is training documented? 

Process 
"Track Record", willingness to act on 
previous advice, enforcement history, 
compliance 
Attitude of present management to 
hygiene and food safety, appreciation 
of hazards (HACCP) 
Technical knowledge, internal and 
external, available to company 
Satisfactory documented procedures 
and audits (externaVinternal) 

If applicable have you discussed Eat 
Out Eat Well? 
Additional score: NIA 

equivalent in place /-,:equi,edi iecornmeAded. Staff trained in-house, online: 

Ciuf � � � L 3 rF61 I-mi ;z.:17' .

Certs. Kept on file 1..i·--1-· -... , _ .. :. ,

Understanding/Compliance/Documents/Records 

No Issues noted. Oood I Variable / Poor history/track record. �/ Formal 
enforcement reEtuirei;t te seouFe l!��pliiiiln6e. � � �
tt.: ,hc,�;.-z.;. <f--1 � �..e. td tr<-, �w ,.ri(,;O·�s-� .

-Ne issues Reted Geed / Variable /
!E,

oor ttitude / appreciation of food 
hazards� � ��>S s-� 1$J/4-<A£J/
� �., f.v e;{.,;r, -,-uu. S,t,a,0k� .,n.-i J>K� 

No issues 
NSF f r�atil o or • .

N/A 

When current confidence in management rating high i.e. 20/30 and significant 
risk of contamination with C botulinum and the micro-organism surviving any 
processing and multiplying; or of RTE food becoming contaminated with 
micro-organisms or their toxins e.g. E.coli 0157 or other VTEC, Salmonella sp 
or B cereus. 

-·



SKETCH / PLAN / FURTHER COMMENTS 

See pictures. 

ALLERGENS - Questions to ask FBO 

Is FBO aware of the Food Information Regs 2014@J 

How do you manage your food allergens? Ask customers I check packaging labelling / 

Which food allergies do you provide information about? All 14 
...... 

How do they capture allergen information concerning brought-in food? Check food packaging / labelling info. 

How is the information communicated to staff? Periodic briefings/ staff training sessions. Allergen matrices in use. 

How do they deal with menu changes? Periodic briefings/ staff training sessions. 

Any relevant comments email sheet to trading.standards@westsussex.gov.uk



RISK ASSESSMENT (Refer to Code of Practice when scoring) 
1. Potential Hazard 2a: Food Hygiene and 
a) Type of Food and Method Safety (Handling and 
of Handling Procedures, Temperature 
Handling low risk foods 5 Control 
Handling pre-packed high risk Very good: High standard of 
food < 20 meals a day 10 compliance 
Preparation open high risk foods 30 
Manufacturers of high risk food 40 Good: High standard and some 

minor non-compliance 
Additional score if. 
b) Method of Processing Fair: Some minor contraventions 
High risk activities e.g. 
Manufacture cook/chill food 20 Poor: Some major non-
Vacuum packing/Sous vide compliance, more effort required 
Small producers of cooked meat to prevent fall in standards 
Thermal processing 

Bad: General failure to satisfy 
Any other case not listed above. 0 statutory obligations 

c ) Consumer at Risk Very Bad: Almost total non-
Supply <20 consumers per day 0 compliance 
Businesses supplying local area 5 
Servicing substantial numbers 10 2b: Structural (cleanliness, 
Including outside area layout, condition, lighting, 
(superstore/airport caterer) 15 ventilation, facilities etc 
Manufacture distributed (Format as 2a) 
nationally or internationally Very good 

Good 
Additional score if produce / 22 Fair 
serve high risk foods to > 20 Poor 
people in vulnerable group. Bad 

Very Bad 

Minimu 

72 to 91 
2 to 1 
1 to 51 

E 0 to 30 Alternative enforcement strate 

NFHR using CoP scores 2a. Hygiene, 2b. Structure, 3. Confidence in 
Management 

-

3. Confidence in
Management/Control Systems
High: Documented HACCP 0 

0 Moderate: Satisfactory 5 
documented system 

5 Some: Progress towards 10 
documented system 

10 Little: Poor appreciation of 20 
hazards; no management 

15 system 

None: Poor Track record, no 30 
appreciation of hazards, no 

20 system 

3a: Additional score 
25 If score to 3 above 20/30 decide 

if significant risk of 
contamination 
E.Coli 0 157/Other
Vtec./CI. Botulinum/Salmonella
sp./Bacillus
Cereus 20 

0 
5 

10 
15 
20 
25 

Scores 
. 

1a) -g <> 

Additional Score (1 b) 0 

1c) .., 

Additional Score Q 

2a) Hygiene � 
2b) Structure t "' 

3 Confidence in Man. � 
Additional Score (3a) C) 

Total -r 5; 

CoP Score Score factor: Food Hygiene Rating Description 
No score> 

0 tn._1" 5 5 Very aood 
{,20 10 4 �nnrl • •.J 

25 to 30 10 3 Generally satisfactory 
35 to 40 15 2 Improvement necessary 
45 to 50 20 1 Major improvement necessarv 
>50 (i.e. 51+) -- 0 Urgent improvement necessarv 

Officer to tick relevant FHRs-s"tatus for Business: 
Excluded □ Included Cf"" Included and private □ Exempt□ Sensitive □ Exempt and private □

Action taken: □ Report form Satisfactory REPSAT
□ �ecommendation REPUNS
13' Report form Contraventions REPWAR
□ Notice/s

Seftd FHRS Letter and Sticker left on site / 
�= 

Previous rating A to E j ti'A  I New Rating A to E@ If revised downwards countersign: ______ _ 






