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Foi Enquiries

From: Foi Enquiries
Sent: 17 August 2018 10:35
To:
Subject: EIR-18-1100 - Hospitals Food Hygiene Reports
Attachments: V2 - Further Information - Right to Review & Appeal.pdf; EIR_18_1100_AberdeenMaternityHospital_

29_6-_8_Redacted.pdf; EIR_18_1100_AlbynHospital_21_5_18_Redacted.pdf; EIR_18_1100_ARI_16_7_18
_Redacted.pdf; EIR_18_1100_Citywide_CornhillHospital_26_2_18_Redacted.pdf; EIR_18_1100
_WillowsCafe_WoodendHospital_28_7_17_Redacted.pdf

Dear    
 
Thank you for your information request of 24 July 2018.  Aberdeen City Council (ACC) has completed the necessary 
search for the information requested. 
 
Under Freedom of Information please can you give me the latest food standards reports and food hygiene reports 
that the council carries out for hospitals in your council area? 
Please see attached.  
 
Please note that third party names and personal details, as well as the names of ACC Officers who are below Chief 
Officer level have been redacted (blacked out) from the attached documents. This is because ACC considers that this 
information is excepted from disclosure. In order to comply with its obligations under the terms of Regulation 13 of the 
EIRs, ACC hereby gives notice that we are refusing this part of your request under the terms of Regulation 11(2) in 
conjunction with Regulation 11(3)(a)(i) – Personal Information ‐ of the EIRs.  
 
In making this decision ACC considered the following points:  
 
ACC is of the opinion that Regulation 11(2) applies to the information specified above as the information in question is
personal information relating to living individuals, of which the applicant is not the data subject.   
 
ACC  is of the opinion that Regulation 11(3)(a)(i) applies, as we consider that disclosure of this  information would be a
breach of the ‘lawfulness, fairness and transparency’ principle. These individuals have not consented to the disclosure of
this information and ACC does not consider that they would expect ACC to release this information about them into the
public domain under the FOISA. 
 
We hope this helps with your request.  
 
Yours sincerely, 
 
Information Compliance Team 
 
INFORMATION ABOUT THE HANDLING OF YOUR REQUEST 
 
As the information which you requested is environmental information, as defined under Regulation 2(1) of the 
Environmental Information (Scotland) Regulations 2004 (the EIRs), ACC considered that it was exempt from release 
through FOISA, and must therefore give you notice that we are refusing  your request under Section 39(2) of FOISA 
(Freedom of Information (Scotland) Act 2002).  However, you have a separate right to access the information which you 
have requested under Regulation 5 of the EIRs, under which ACC has handled your request. Please refer to the attached 
PDF for more information about your rights under the EIRs. 
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Information Compliance Team | Customer Feedback|Customer Experience 
Aberdeen City Council, Business Hub 17, 3rd Floor North, Marischal College, Broad Street, Aberdeen, AB10 1AQ 
Tel 03000 200 292 
Email foienquiries@aberdeencity.gov.uk  
 
www.aberdeencity.gov.uk 
 
*03000 numbers are free to call if you have ‘free minutes’ included in your mobile call plan.  
Calls from BT landlines will be charged at the local call rate of 10.24p per minute (the same as 01224s). 
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the Commercial Team on 01224 523800 should you wish to arrange a re-
inspection of your premises. 

• Provided there is clear evidence that all items have been addressed and that 
compliance with the food hygiene regulations has been achieved we would be 
in a position to issue a ‘Pass’ certificate. However, if items of non-compliance 
are noted then the ‘Improvement Required’ status would remain. 
 

All matters noted at the time of inspection are detailed in full below.  If you require 
further information or clarification on any of the points raised, please do not hesitate to 
contact me.   
 
Yours faithfully 
 
 
 
 

 
Environmental Health Officer  
 
Enc   

cc , Director of Workforce, NHS Grampian, Summerfield House, 2 Eday 

Road, Aberdeen, AB15 6RE 

Sent by e-mail: @nhs.net  

cc , General Manager, Facilities and Estates, Aberdeen Royal Infirmary, 

Foresterhill Road, Aberdeen, AB25 2NZ 

Sent by e-mail: @nhs.net 

cc , Deputy General Manager, Facilities and Estates, Aberdeen Royal 

Infirmary, Foresterhill Road, Aberdeen, AB25 2NZ  

Sent by email: @nhs.net 

cc , Head of Catering, Aberdeen Royal Infirmary, Foresterhill Road, 

Aberdeen AB25 2NZ 

Sent by e-mail: @nhs.net 

cc , Kitchen Catering Manager, Aberdeen Royal Infirmary, Foresterhill 

Road, Aberdeen, AB25 2ZN 

Sent by e-mail: @nhs.net 

cc , Kitchen Catering Manager, Aberdeen Royal Infirmary, Foresterhill 

Road, Aberdeen, AB25 2NZ 

Sent by e-mail: @nhs.net 
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Name and Address of Premises: Premises Type: Hospital Catering 

Aberdeen Royal Infirmary Date of Inspection: 16 July 2018 

Foresterhill Road Ref No: 2897 

Aberdeen Officer[s] Attended:   

AB25 2ZN   

 Person[s] Interviewed:  

 
FOOD HYGIENE INSPECTION - [See Schedule 1] 
 
Areas, Procedures and Documents Inspected: Areas not Inspected: 
ALL N/A 

 

FOOD STANDARDS INSPECTION - [See Schedule 2] 
 
Areas, Procedures and Documents Inspected: Areas not Inspected: 
ALL N/A 

 
 
Notes on Interpretation 
 
 
Requirements:    
1) These items relate to matters that are required in terms of the above-mentioned legislation.  

In order to allow you to make informed choices each item below indicates: 
 a) What requirement has to be met 
 b) The respects in which it has not been met, and 
 c) Where appropriate a course of action which in my opinion would satisfy the requirement 
 

In most cases there will be more than one course of action which could satisfy a given 
requirement.  In these cases it is open to you to take any such other course of action which meets 
the requirements.  It may be advisable to discuss alternative proposals with me so that I can 
advise you whether there are other requirements which might have to be taken into account when 
considering an alternative course of action. 

 
Where the word must is used, it also indicates a requirement. 

 
2) This is not a Notice requiring works to be carried out, however, any breach of a requirement 

could, at a future date, be the subject of an Improvement Notice.  The purpose of this report is to 
advise you of such matters so that you can attend to them without the need for such Notices. 

 

 
3) The items contained in the attached schedule[s] relate to matters as found at the time of 

inspection and cover[s] only the areas inspected.  Where a practice, etc. is not explicitly 
mentioned in this report it should not be taken as an indication of compliance with any provision 
of the Food Safety Act or any regulations made under it. 
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SCHEDULE 1 
 
REPORT ON FOOD HYGIENE INSPECTION IN TERMS OF THE FOOD SAFETY 
ACT 1990, THE FOOD HYGIENE (SCOTLAND) REGULATIONS 2006, 
REGULATION (EC) 852/2004 ON THE HYGIENE OF FOODSTUFFS 
 
 
Overview 
 
 
The purpose of a food hygiene inspection is to assess whether a business complies 
with food safety requirements.  My assessment was based on a physical inspection of 
the premises, examination of documentation and discussion and observation of food 
handling practices.   
 
At the time of inspection items which had been brought to your attention at previous 
visits to the premises and detailed within warning letters dated 30th August 2017 and 
7th April 2017 were noted again.  These include missing and incomplete 
documentation, stock rotation and damaged food tins.   
 
All items noted are detailed in full below.  
 
 
Items 
 
1. Documentation  

 
Regulation (EC) 852/2004, Article 5  
 
On review of the available records the following was noted; 
 

• The temperature recorded for walk-in refrigeration unit 2K was frequently 
above 4°C.  Your optimum target temperatures for cold food ranged 
between 1-4°C with 8°C set as the critical limit.  It is detailed in your food 
safety management system that any temperatures recorded which are out 
with this range are to be reported to a senior member of staff who will 
instruct what action must be taken.  In addition the member of staff is 
required to complete the action taken column of the ‘Temperature 
Recording Sheet’.  There was no evidence of what actions had been taken. 

• There were discrepancies found in the ‘daily storage temperature record’ 
sheets between the ‘Logger temp’ and ‘Thermo temp’ with no action having 
been taken.  For example on 12/07/2018 freezer unit 2C ‘logger temp’ read 
-13.2°C however the ‘Thermo temp’ read -20°C.  On 11/07/2018 
refrigeration unit 2L ‘logger temp’ read 5.1°C however the ‘Thermo temp’ 
read 0.4°C. 

• I was informed that cooked meats are sliced daily.  The dismantling, 
cleaning and reassembly checklist and the management check had lapsed 
on 11/07/2018.  In addition these records had been carried out haphazardly 
with a number of days missing.   
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• Your ‘Daily Kitchen checklists’ identified a number of problem areas.  There 
was no evidence that problem areas identified had received attention or 
details of what actions was required to remedy these.   

• The temperature of food cooled in the blast chiller on 15/07/2018 and 
16/07/2017 had not been recorded in the ‘blast chilling control record’. In 
addition it was noted that the duration recorded for cooling custard was 3 
hours.  It is detailed in your food safety management system that the critical 
limits set for cooling food such as custard is 8°C within 1.5 hours.   

• The ‘HACCP Documentation record’ observed for week commencing the 
02/07/2018 was incomplete and had failed to identify a number of issues 
which had been noted at the time of inspection particularly in relation to 
documentation.   

• There was no evidence that probe thermometers were being calibrated 
weekly as per your companies’ policies.   
 

The above are merely examples and not an exhaustive list of issues.  
 
As a food business you are required to provide evidence that you are complying 
with the requirements to manage food safely.   
 
You must ensure that all staff are appropriately trained and conversant with 
monitoring and recording arrangements as per your companies policies.   
 
In addition Management must be trained and conversant with your 
arrangements for completing the ‘HACCP Documentation record’.   
 
Timescale: Immediately  
 
 

2. Stock rotation  
 
Regulation (EC) 852/2004, Article 5 
 
At the time of my visit the following was noted; 
 

• A container of mayonnaise was found past the applied use-by date of 
14/07/18 in walk-in refrigeration unit 2K.  It was established that the labelling 
on the container detailed ‘once opened use within 28 days’ however a two 
day shelf life had been applied by staff.  

• A container of salad dressing was found past the applied use-by date of 
15/07/2018 in walk-in refrigeration unit 2K.  

• A container of coleslaw was found open in walk-in refrigeration unit 2K. 
There was no indication of when the coleslaw had been opened or when it 
was to be used by.   
 

All high-risk foods must be labelled with an appropriate use-by date.  If foods 
are removed from their original packaging, the date provided by the 
manufacturer must be transferred to the food, where appropriate, or a suitable 
shelf-life applied in accordance with the manufacturer’s instructions or your own 
policies.   
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Staff must check the durability date on all foods within the premises on a daily 
basis.  If food is going out of date at the end of that working day, it should be 
disposed of at the end of the shift so that staff cannot accidently use it the 
following day.  All food must be used and stored as per the manufacturer’s 
instructions.   
 
Documented procedures for the shelf-life of foods prepared in house must be 
developed and staff trained to implement the policy.   
 
Management must also check that staff are applying appropriate date labels 
and that food is being disposed of at the end of its shelf life.  If staff are not 
appropriately labelling and disposing of food, re-training is required.   
 
Timescale: Immediately 

 
 
3. Boiler   

 
Regulation (EC) 852/2004, Annex II, Chapter I, Para 1   
 
At the time of inspection the small sized boiler was continuously leaking.  Two 
empty detergent containers had been cut and placed to catch the water leaking 
from the boiler.  The containers were dirty and had a visible build-up of scum.   
 
In addition a number of saturated paper towels were found lining the area 
beside the blast chiller to catch water run-off from the boiler.   
 
I was informed that an engineer had been called to carry out the appropriate 
repair work however these repairs had not been carried out due to costing.  I 
was further informed that instead of repairing the boiler it had been decided that 
the boiler would be replaced however no time frame had been established for 
this.   
 
You must repair, replace or renew the defective boiler.   
 
Timescale: 6 Weeks 
 
 

4. Damaged tins  
 
Regulation (EC) 852/2004, Annex II, Chapter IX, Para 2 
 
Raw materials and ingredients stored in a food business are to be kept in 
appropriate conditions designed to prevent harmful deterioration and 
contamination.  
 
At the time of inspection some badly dented cans of food were found within the 
dry goods store.   
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Badly dented cans containing acidic food may result in the internal surface of 
the can breaking down by the acid resulting in high levels of tin in food.  The 
food within these cans will also no longer be sterile and may support the growth 
of food poisoning bacteria.   
 
When receiving products from your suppliers, you must examine the condition 
of the product and any damaged items should be rejected.   
 
In addition you must implement a storage system that prevents cans from 
becoming damaged after receipt.  
 
Timescale: Immediately  
 
 

5. Pest control  
 
Regulation (EC) 852/2004, Annex II, Chapter IX, Para 4 
 
Adequate procedures are to be in place to control pests and to prevent domestic 
animals from having access where food is prepared, handled and stored.   
 
On observation of available pest control records it was noted that the pest 
control contractor recommended that you install a rubber door seal to the 
external door located beside the milk walk-in refrigeration unit.  You must 
arrange for the appropriate works to be carried out and install a rubber door 
seal/bristle strip to prevent pest access.   
 
Timescale: 4 Weeks   
 
 

6. Handwashing  
 
The hot water at the wash hand basin located in the ‘dirty vegetable’ preparation 
room was excessively hot.  This not only discourages regular handwashing but 
also presents a scalding risk to staff.  I strongly recommend that the hot water 
temperature is regulated to allow effective handwashing.   
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SCHEDULE 2 
 
REPORT ON THE FOOD STANDARDS INSPECTION IN TERMS THE FOOD SAFETY 
ACT 1990, FOOD INFORMATION (SCOTLAND) REGULATIONS 2014, 
REGULATION (EU) 1169/2011 ON THE PROVISION OF FOOD INFORMATION TO 
CONSUMERS AND GENERAL FOOD REGULATIONS 2004 
 
 
Overview 
 
 
A food hygiene inspection was also carried out at this time.  No contraventions of the 

above legislation were noted at this time.   
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FOOD HYGIENE/FOOD STANDARDS REPLY SLIP 
 
 
 
 
 
 
 
 
Note:- If you do not agree with the requirements set out in the report then please refer to the 

covering letter and leaflet entitled Food Law Inspections and Your Business, which will 
explain what to do and who to contact. 

 
 If you do accept the requirements set out in the report, please help us by completing 

this reply slip. 
 
Report Reference 3897/  

 
Date of Inspection:   16 July 2018 
 
Name of Inspecting Officer:   
 
Address of Premises: Aberdeen Royal Infirmary, Foresterhill Road, 

Aberdeen, AB25 2ZN 
 
I accept the requirements set out in the report.   Yes  No* (Please tick) 
 
*If you have ticked No, and wish to discuss timescales to complete the required actions, please 
detail the items below and I will contact you.  
If there are other aspects of the report that you would like to discuss, please do not hesitate to 
contact me, or my line manager  
 
I feel that the compliance timescales for the following items are too short and wish to propose 
alternative dates for completion. 
 

  

Item No. 
 My proposed 
 date for completion 

 
 Comments 

   

   

   

   

   

   

   

   

 
Name ...........................................................   Telephone no ...................................... 
 
Signature ....................................................  Date ...................................................... 
 

* This reply only relates to requirements and not to recommendations 

Protective Services 
Operations 
Aberdeen City Council 
Business Hub 15 
Third Floor South 
Marischal College 
Broad Street 
Aberdeen    AB10 1AB 
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Please complete the food hygiene/food standards reply slip and return it to us in the 
stamped address envelope provided. 
 
Should you have any queries or require further information, please do not hesitate to 
contact me. 
 
Yours faithfully  
 
 
 
 

  
Environmental Health Officer  
 
Enc  
 
 
cc , Director of Workforce, NHS Grampian, Summerfield House, 2 

Eday Road, Aberdeen, AB15 6RE 
Sent by e-mail: @nhs.net  

cc , General Manager, Facilities and Estates, Aberdeen Royal 
Infirmary, Foresterhill Road, Aberdeen, AB25 2NZ 
Sent by e-mail: @nhs.net 

cc , Deputy General Manager, Facilities and Estates, Aberdeen 
Royal Infirmary, Foresterhill Road, Aberdeen, AB25 2NZ  
Sent by email: @nhs.net 

cc , Head of Catering, Royal Cornhill Hospital, 26 Cornhill Road, 
Aberdeen, AB25 2ZH 
Sent by e-mail: @nhs.net 

cc , Kitchen Catering Manager, Aberdeen Royal Infirmary, 
Foresterhill Road, Aberdeen, AB25 2ZN 
Sent by e-mail: @nhs.net 

cc , Kitchen Catering Manager, Royal Cornhill Hospital, 26 Cornhill 
Road, Aberdeen, AB25 2ZH 
Sent by e-mail: @nhs.net  
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Name and Address of Premises: Premises Type: Hospital Catering  
Cityide Catering @ Royal Cornhill Hospital Date of Inspection: 26 h February 2018 

26 Cornhill Road Ref No: 3887 

Aberdeen Officer[s] Attended:   
AB25 2ZH   

 Person[s] Interviewed:   

 
FOOD HYGIENE INSPECTION - [See Schedule 1] 
 
Areas, Procedures and Documents Inspected: Areas not Inspected: 
Kitchen, storage areas, temperature records 
and discussion and observation of food 
handling practices  

N/A 

 
FOOD STANDARDS INSPECTION - [See Schedule 2] 
 

Areas, Procedures and Documents 
Inspected: 

Areas not Inspected: 

Quality, labelling, presentation, advertising, 
allergens and materials of food and materials in 
contact with food 

N/A 

 

 
Notes on Interpretation 
 
 
Requirements:    
1) These items relate to matters that are required in terms of the above-mentioned legislation.  

In order to allow you to make informed choices each item below indicates: 
 a) What requirement has to be met 
 b) The respects in which it has not been met, and 
 c) Where appropriate a course of action which in my opinion would satisfy the requirement 
 

In most cases there will be more than one course of action which could satisfy a given 
requirement.  In these cases it is open to you to take any such other course of action which meets 
the requirements.  It may be advisable to discuss alternative proposals with me so that I can 
advise you whether there are other requirements which might have to be taken into account when 
considering an alternative course of action. 

 
Where the word must is used, it also indicates a requirement. 

 
2) This is not a Notice requiring works to be carried out, however, any breach of a requirement 

could, at a future date, be the subject of an Improvement Notice.  The purpose of this report is to 
advise you of such matters so that you can attend to them without the need for such Notices. 

 

 
3) The items contained in the attached schedule[s] relate to matters as found at the time of 

inspection and cover[s] only the areas inspected.  Where a practice, etc. is not explicitly 
mentioned in this report it should not be taken as an indication of compliance with any provision 
of the Food Safety Act or any regulations made under it. 
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SCHEDULE 1 
 
REPORT ON FOOD HYGIENE INSPECTION IN TERMS OF THE FOOD SAFETY ACT 
1990, THE FOOD HYGIENE (SCOTLAND) REGULATIONS 2006, REGULATION 
(EC) 852/2004 ON THE HYGIENE OF FOODSTUFFS 
 
 
Overview 
 
The purpose of a food hygiene inspection is to assess whether a business complies 
with food safety requirements.  My assessment was based on a physical inspection of 
the premises, examination of documentation and discussion and observation of food 
handling practices.   
 
Items noted at the time of inspection are detailed in full below.  
 
 
Items  
 
1. Blast Chiller  

Regulation (EC) 852/2004, Article 5 
 
It was noted that the time taken to cool food items in the blast chiller on a number 
of occasions was longer than 1.5 hours.  Your optimum target is to chill products 
to below 5°C (8°C critical limit) within 1.5 hours and 2.5 hours for joints of meat.   
 
As a food business you are required to provide evidence that you are complying 
with the requirements to manage food safely.   
 
You must ensure that staff are appropriately trained and conversant with 
monitoring and recording arrangements and the optimum target temperatures 
as per your companies procedures.     
 
I strongly recommend that documentation is supervised to ensure that controls 
critical to food safety are being properly implemented and maintained.   
 
Timescale: Immediately  
 

 
2. Cleanliness 

Regulation (EC) 852/2004, Annex II, Chapter I, Para 1  
Regulation (EC) 852/2004, Annex II, Chapter V, Para 1 
 
The following items were noted at the time of inspection;  

• The wall to floor junctions throughout the premises was dirty with 

longstanding dirt and debris particularly behind equipment.   

• The ceiling of walk-in refrigeration unit 2A was dirty with visible mould 

growth.  



 
Citywide Catering @ Royal Cornhill Hospital, 26 Cornhill Road,  
Aberdeen, AB25 2ZH 

 

Page 5 of 9 
 

2. Contd. 
 

•  The ceiling in walk-in chill 2F was stained. 

• The inside surface of freezer unit 2P was dirty with food debris and 

spillages.   

• The air conditioning units located in the dishwashing area were dirty with 

dirt and debris.   

You must thoroughly clean these items and maintain in a clean condition 
thereafter.  
 
Timescale: Immediately  
 
 

3. Repair  

 

(i) Mixing machine  

Regulation (EC) 852/2004, Annex II, Chapter V, Para 1 
 
You must ensure that all articles, fittings and equipment with which food 
comes into contact are kept in good order, repair and condition as to 
minimise any risk of contamination.  Damage can result in the item being 
unable to be effectively cleaned and disinfected as well as posing a risk of 
physical contamination.  
 
The mixing machine located on entry to the main kitchen area was damaged 
and as such flaking paint.  You must renew or repair the mixing machine to 
ensure that it can be effectively cleaned and disinfected and does not pose 
a risk of physical contamination.   
 
Timescale: Immediately  
 

(ii) Doors and wall surfaces   

Regulation (EC) 852/2004, Annex II, Chapter II, Para 1 (b)  
Regulation (EC) 852/2004, Annex II, Chapter II, Para 1 (e) 
 
The doors and wall surfaces throughout the premises were in a poor state 
of repair and decoration.  The walls in walk-in-chill 2K were in poor state of 
repair.  These areas are not capable of being effectively cleaned and pose 
a risk of shedding particles in to food.  The door’s and wall surfaces must be 
repaired and redecorated to provide them with surfaces which are smooth, 
non-absorbent and easy to clean.  
 
Timescale: 4 Weeks  
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(iii) Floor tiles  

Regulation (EC) 852/2004, Annex II, Chapter II, Para 1(a) 
 
Floor surfaces are to be maintained in a sound condition and be easy to 
clean and disinfect.  This will require the use of impervious, non-absorbent, 
washable and non-toxic materials. 
 
A number of floor tiles throughout the kitchen and in walk-in chill 2A were 
damaged or missing.  You must repair or replace damaged and missing 
floors tiles to allow for effective cleaning. 
 
Timescale: 6 Weeks  
 

(iv) Ceiling tiles  

Regulation (EC) 852/2004, Annex II, Chapter II, Para 1(c) 
 
The metal frame of the ceiling above the dishwashing area had collapsed. 
A ceiling tile outside the dirty preparation area was missing.  Ceilings and 
overhead fixtures are to be constructed and finished so as to prevent the 
accumulation of dirt and to reduce condensation, the growth of undesirable 
mould and the shedding of particles.   
 
You must repair the metal fame above the dishwashing area and replace 
the missing ceiling tile outside the dirty preparation area to prevent the 
shedding of particles.  
 
Timescale: 6 Weeks 
 

(v) Fryer  

Regulation (EC) 852/2004, Annex II, Chapter II, Para 1(f) 
 
The left hand corner panelling of the fryer located opposite the mixing 
machine was no longer secured to the frame.  You must undertake works 
to secure the panelling in place, so as to prevent dirt and debris gathering 
in this area.  
 
Timescale: 2 Weeks 
 

(vi) Ventilation canopy  

Regulation (EC) 852/2004, Annex II, Chapter I, Para 5 
 
Filters were missing from their position in the ventilated ceiling. Appropriate 
filters must be installed immediately to reduce odours and avoid grease 
accumulating in inaccessible parts of the ducting.  As well as posing food 
hygiene problems, this issue can result in a significant fire risk.   
 
Timescale: Immediately  

3. Contd. 
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(vii) Male changing room  

Regulation (EC) 852/2004, Annex II, Chapter I, Para 1 
 
A number of wall tiles in the male changing room were damaged or 
missing.  You must repair or replace damaged and missing wall tiles to 
allow for effective cleaning.   
 
Timescale: 6 Weeks  
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SCHEDULE 2 
 
 
REPORT ON THE FOOD STANDARDS INSPECTION IN TERMS THE FOOD SAFETY 
ACT 1990, FOOD INFORMATION (SCOTLAND) REGULATIONS 2014, 
REGULATION (EU) 1169/2011 ON THE PROVISION OF FOOD INFORMATION TO 
CONSUMERS AND GENERAL FOOD REGULATIONS 2004 
 
 
 
Overview 
 
A food standards inspection was also carried out at this time.  No contraventions of 
the above legislation were noted at this time.   
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FOOD HYGIENE/FOOD STANDARDS REPLY SLIP 
 
 
 
 
 
 
 
Note:- If you do not agree with the requirements set out in the report then please refer to the 

covering letter and leaflet entitled Food Law Inspections and Your Business, which will 
explain what to do and who to contact. 

 
 If you do accept the requirements set out in the report, please help us by completing 

this reply slip. 
 
Report Reference   3887/  

 
Date of Inspection:     26th February 2018 
 
Name of Inspecting Officer:   and  
 
Address of Premises: Citywide Catering @ Royal Cornhill Hospital, 26 

Cornhill Road, Aberdeen, AB25 2ZH 
 
I accept the requirements set out in the report.   Yes  No* (Please tick) 
 
*If you have ticked No, and wish to discuss timescales to complete the required actions, please 
detail the items below and I will contact you.  
If there are other aspects of the report that you would like to discuss, please do not hesitate to 
contact me, or my line manager . 
 
I feel that the compliance timescales for the following items are too short and wish to propose 
alternative dates for completion. 
 

  

Item No. 
 My proposed 
 date for completion 

 
 Comments 

   

   

   

   

   

   

   

   

 
Name ...........................................................   Telephone no ...................................... 
 
Signature ....................................................  Date ...................................................... 
 

* This reply only relates to requirements and not to recommendations 

Protective Services 
Communities, Housing and 
Infrastructure 
Aberdeen City Council 
Business Hub 15 
Third Floor South 
Marischal College 
Broad Street 
Aberdeen    AB10 1AB 








