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Importance: High

Dear 
 
Thank you for your information request of 2 September 2016.  Aberdeen City Council (ACC) has
completed the necessary search for the information requested.  This is the first email of two.

 
I would like to request food hygiene reports from the following businesses. They are all listed
as having been awarded 'Improvement Required' on the Food Standards Agency's website
and they have said you will hold the information why they have failed.
 
ABERDEENS BEST KEBAB
24 Market Street Aberdeen
AB11 5PL
Inspection Report attached
 
ABERDEEN MARRIOTT HOTEL
Overton Circle Farburn Aberdeen
AB21 7AZ
Inspection Report attached
 
ARCHWAY RESPITE CARE & HOUSING
153 Victoria Street Dyce Aberdeen
AB21 7BJ
Inspection Report attached
 
BISHOP'S TABLE RESTAURANT
College Bounds Old Aberdeeen Aberdeen
AB24 3TS
Inspection Report attached. This establishment has subsequently ceased trading.
 
BON ACCORD GOLF CLUB
19 Golf Road Aberdeen
AB24 5QB
Inspection Report attached
 
BOLLYWOOD KEBAB FACTORY
50 Langstane Place Aberdeen
AB11 6EN
Inspection Report attached



 
CLAIRE'S SANDWICH SHOP
160-162 Union Grove Aberdeen
AB10 6SR
Inspection Report attached
 
DAVYS FISH BAR
2 Sclattie Park Bucksburn Aberdeen
AB21 9QR
Inspection Report attached
 
EL ANDALUS / MR KEBAB
222 George Street Aberdeen
AB25 1BS
Inspection Report attached
 
FRANKIE & BENNY'S
UNIT 5 Queens Links Aberdeen Beach Aberdeen
AB24 5EN
Inspection Report attached. This establishment has subsequently been reassessed as a ‘Pass’.
 
GREAT WESTERN PRE-SCHOOL NURSERY
Village Centre Kingswells Aberdeen
AB15 8TB
Inspection Report attached
 
MARCOS FAST FOOD
12 Belmont Street Aberdeen
AB10 1JE
Inspection Report attached
 
MEDIREST HEALTHCARE COMPASS @ ALBYN HOSPITAL
Albyn Hospital 21-24 Albyn Place Aberdeen
AB10 1RW
Inspection Report attached
 
ROYAL VOLUNTARY SERVICE @ WOODEND HOSPITAL
Eday Road Aberdeen
AB15 6XS
Inspection Report attached
 
Please note that third party names and personal details, as well as the names of ACC Officers
who are below Head of Service level have been redacted (blacked out) from the attached
reports. This is because ACC considers that this information is excepted from disclosure. In order
to comply with its obligations under the terms of Section 16 of the FOISA, ACC hereby give
notice that we are refusing your request under the terms of Section 38(1)(b) in conjunction with
38(2)(a)(i) – Personal Information - of the FOISA.
 



In making this decision ACC considered the following points:
 
ACC is of the opinion that Section 38(1)(b) applies to the information specified above as the
information in question is personal information relating to living individuals, and the applicant is
not the data subject.
 
ACC is of the opinion that Section 38(2)(a)(i) applies, as ACC considers that disclosure of this
information would be a breach of the first Data Protection Principle (that personal information
must be processed fairly and lawfully). Third parties named within the attached document and
ACC Officers below Head of Service level would not expect ACC to release this information about
them into the public domain under the FOISA.
 
We hope this helps with your request.
 
Yours sincerely,
 
Grant Webster
Information Compliance Officer
 
INFORMATION ABOUT THE HANDLING OF YOUR REQUEST
 
ACC handled your request for information in accordance with the provisions of the Freedom of
Information (Scotland) Act 2002. Please refer to the attached PDF for more information about
your rights under FOISA.
 
 
Information Compliance Team
Communications and Promotion
Office of Chief Executive
Aberdeen City Council
Room 1-24
Town House
Broad Street
ABERDEEN AB10 1AQ

foienquiries@aberdeencity.gov.uk 
01224 523827/523602

Tel 03000 200 292
 
*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).

www.aberdeencity.gov.uk
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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, discussions with XXXX and staff, as well as observations of the staff 
and food handling practices.  
 
Part of my inspection focused on the control of cross contamination in your business, 
in accordance with the Food Standards Agency’s Guidance Document E. Coli 0157: 
Control of Cross-Contamination. While there appeared to be an understanding of this 
risk and some controls had already been implemented, further measures are 
required in order to achieve full compliance with this guidance. Furthermore, the level 
of cleanliness throughout the premises was poor and a number of repair issues were 
noted. These points are detailed further below. 
 
 
Items  
 
1. Training 

I discussed with you Food Hygiene Training and was informed that you 
completed a REHIS course on food hygiene in 2006. Given the lapse in time 
since you completed the course I strongly recommend that you attend a 
refresher course, to ensure you food safety and hygiene knowledge is 
updated. 
 
Details of trainers and training centres within Aberdeen can be found at the 
following link: 
 
http://www.rehis.com/community-training/training-centres       
 
 

2. Cross contamination  
 

Regulation (EC) 852/2004, Article 5  
 

a) 2 Stage Clean: 

Equipment and surfaces which have been used to prepare raw foods are a 
source of potential contamination to ready-to-eat foods and as such, must 
be cleaned and disinfected. 
 
Therefore you must ensure that any surfaces used to prepare both raw and 
‘ready-to-eat’ foods undergo a 2 stage clean: 
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 Stage 1: This involves the physical removal of visible dirt, food particles 
and debris from surfaces and equipment using a detergent or 
degreaser, followed by a thorough rinse to ensure the removal of all 
residues from the surface. 

 Stage 2: This involves the use of a disinfectant following the 
manufacturer’s instructions for its dilution rate and contact time. 
Disinfectants will not be effective if used on dirty surfaces, or if applied 
at the incorrect dilution or for the insufficient contact time or the 
incorrect temperature.  

 
Timescale: Immediately 

 

b) Separate Equipment 
 
It was unclear as to whether you are using separate chopping boards when 
preparing raw and ready to eat vegetables. During the inspection I noted 
you already have colour coded chopping boards. In accordance with the 
Food Standards Agency’s guidance on controlling cross-contamination, a 
brown board should be designated for ‘dirty/unwashed’ vegetable 
preparation and a green board should be designated for ‘washed/ready-to-
eat’ vegetable preparation.  
 
For example, when preparing an onion you must top, tail and peel the 
onion on a brown board using a brown knife, wash the onion under running 
water, and then continue any preparation on a green board with a green 
knife. 
 
Timescale: Immediately 
 

c) Use of double sink: 

 
You do not have a dishwasher and are using the double sink for both 
vegetable washing and the cleaning of both raw and ready-to-eat 
equipment.  
 
If you wish to use the sinks for both functions, you must ensure that a 2 
stage clean is carried out after any raw activities i.e. washing raw foods or 
washing raw designated equipment. Additionally, you must ensure raw and 
ready-to-eat equipment are washed separately.  
 
Timescale: Immediately 

 
d) Aprons: 

Your CookSafe House Rules for cross-contamination stated aprons must 
be worn by staff members. During my inspection, I witnessed a staff 
member prepare raw chicken and noted that no apron was worn.  

 
When preparing raw food items clothing can become contaminated and 
this contamination can then be transmitted to cooked or ready-to-eat foods 
prepared thereafter. 
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In accordance with your own House Rules, you must therefore ensure staff 
wear aprons whilst preparing raw foods.  
 
Timescale: Immediately 
 

e) Cling Film: 
 
We discussed the use of cling film in the kitchen and I was informed that 
the same cling film is used for all foods in the kitchen. When wrapping 
foods such as raw meat, the cling film itself may become contaminated 
through handling. This places any ready-to-eat foods which are wrapped 
using the contaminated cling film at risk. You must provide two cling film 
rolls, one which is designated solely for ‘raw’ foods and one which is 
designated for ‘ready-to-eat’ foods.  
 
Timescale: Immediately 
 

e) Handwashing Technique: 

During the inspection I asked a member of staff to demonstrate their 
handwashing technique and noted that the hot tap was turned on with 
unwashed hands and then turned off with the hand that had just been 
washed.   
 
Turning on a tap with ‘dirty’ hands potentially contaminates that tap, and 
by turning that tap off with a ‘clean’ washed hand, there is a possibility of 
re-contamination of that hand. You must therefore ensure that appropriate 
handwashing techniques are used, for example by turning off the tap with 
a paper towel and all staff are trained and conversant with this technique.  
 
Timescale: Immediately 
 
 

3. Temperature Control 
 
Regulation (EC) 852/2004, Article 5 
 

a) Walk-in Freezer: 
 

I had concerns during the inspection that the walk-in freezer was not 
operating correctly as some of the stored foods were beginning to thaw. 
When I raised this with you, you claimed that the walk-in freezer had been 
defrosting that very day and therefore would take some time to reach 
optimum temperature.  
 
I re-visited the following day with fellow Environmental Health Officer XXXX 
to check the said freezer and discovered an engineer on-site repairing it. 
You informed me that the fan had stopped working and therefore you had 
purchased another chest freezer and transferred all stock to the two chest 
freezers. 
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Since it is not capable of storing frozen goods at an optimum temperature, 
you must ensure the walk-in freezer is not used for storage until it has 
been repaired or renewed.  
 
Timescale: Immediately 
 

b) Reheating foods: 
 
While you are monitoring and recording the temperatures of fridge/freezers 
as well as the display chiller in the preparation area, I did note you have 
not identified ‘reheated’ foods in your temperature records, which are 
required to reach 82°c or above.  
 
As a food business operator you are required to provide evidence that you 
are complying with the requirements to manage food safety, this would 
include temperature records. You must therefore commence recording the 
temperatures of reheated foods. You must also record any corrective 
action taken when these temperatures are found to be outwith the set 
critical limits. These records must be available for inspection. 
 
Timescale: immediately 
 

 
4. Stock Control 

 
Regulation (EC) 852/2004 
 
There were a number of items found stored in your fridges and freezers that 
lacked any date labelling or indication of when they were opened / made. 
When asked about shelf life you explained to me you give foods a 2 day shelf 
life. 
 
Stock control is important; if high risk foods are kept too long even in 
favourable conditions, harmful bacteria may multiply. By not affixing any dates, 
you are at risk of using foods that have exceeded their shelf life.  
 
To ensure stock is rotated and not used beyond its shelf life you must 
therefore introduce a system of date coding / labelling for foods.  
 

Timescale: 1 week 
 
 

4. Cleaning 
 

Regulation (EC) 852/2004, Annex II, Chapter I, para 1 
Regulation (EC) 852/2004, Annex II, Chapter V, para 1 
 

At the time of inspection the standard of cleanliness throughout the premises 
was extremely poor.  The following items were noted; 
 

 The internal side of the freestanding freezer’s door in the preparation 
area was heavily stained with food. 
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 The shelving in the rear preparation area were stained with food debris 
and dirt. 

 The flooring underneath the fryers in the serving area visibly dirty with 
longstanding grease and food debris. 

 The sides of the grill in the serving area was heavily stained with 
grease and food stains 

 
You must thoroughly clean these items and maintain them in a clean condition 
thereafter.   

 

Timescale: 2 weeks 
 
 
5. Repair 
 

Regulation (EC) 852/2004, Annex II, Chapter I, Paragraph 1 
 
a) Wall Tiles: 

 
A section of wall tiles next to the walk in chiller’s door were missing. Wall 
surfaces are required to be maintained in a sound condition so as to 
facilitate easy cleaning and if required disinfection.  
 
You must therefore repair or renew the wall tiling in this particular area and 
leave in a sound and easy to clean condition. 

 
Timescale: 2 weeks 

 
b) Double sink: 

The sealant around the double sink has deteriorated and is no longer 
capable of being kept in a clean condition.   
 
You must renew the silicone finish to allow it to be thoroughly cleaned and 
disinfected. 

 
Timescale: 2 weeks 

 
c) Walk-in freezer door: 

During the inspection I noted that the bottom edge of the walk-in freezer’s 
door was badly affected with rust. As a result, it cannot be maintained in a 
clean condition.  
 
You must therefore repair or renew the surface of this particularly door by 
removing the rust and covering the affected area with a suitable sealant, 
which can be easily cleaned. 
 
Timescale: 2 weeks   

 
 
 









THE FOOD SAFETY ACT 1990 
[EC] REGULATION 852/2004 ON HYGIENE OF FOODSTUFFS 

THE FOOD HYGIENE [SCOTLAND] REGULATIONS 2006 
 

Premises Name   Bon Accord Golf Club  
Premises Address   19 Golf Road, Aberdeen  
Date and time of Inspection 18 December 2012 – 11.20 am  
Type of Inspection   Food Hygiene  
 

OBSERVATIONS/ACTION REQUIRED 
 
A visit was made today to carry out a routine food hygiene and food standards 
inspection of the club/premises.  This comprised of a physical inspection of 
the bar, beer cellar, kitchen and customer facilities.  As food is prepared by 
your caterer, XXXXXXX XXXXX, I will revisit to view her documentation.  I 
was pleased to note a good standard of cleanliness within the premises, 
however the following matters were noted and need to be addressed:  
 

1. The inside and outside surfaces of the ice machines were noted to be 
stained.  Them must be switched off, emptied, cleaned and disinfected 
to ensure ice is made and stored so as to protect it from contamination.  
Timescale: to be completed in 2 weeks.  [Annex II Chapter VII 
Paragraph 4]. 

 
2. There must be adequate procedures in place to control pests and 

these must be written down for staff to implement.  Timescale: to be 
completed in 4 weeks.  [Annex II Chapter IX Paragraph 4]. 

 
3. It is recommended that the Bar Steward and other bar staff undertake 

elementary training in food hygiene.  Details to be provided by email to 
the Bar Steward soon. 

 



Bollywood Kebab Factory, 50 Langstane Place, Aberdeen 

 

 
 
 

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, and discussion with XXXX (Manager) about food handling practices.  
There is a food safety management system in place, however it is not suitable for this 
type of premises and therefore control over food safety was found to be lacking in 
some areas. 
 
Cleaning throughout the premises overall requires improvement, and there were a 
number of structural matters that also require your prompt attention.   
 
All matters noted are detailed in full below.  
 
 
Items  
 
1. Food safety management system 

Regulation (EC) No 852/2004 Article 5 
 
You currently have the Safer Food Better Business for retailers manual as 
your food safety management system, however this is not suitable for your 
business.  As discussed, a meeting was held at Marischal College on 
Thursday 9th June when you were given a hard copy of Food Standards 
Scotland’s CookSafe manual.  You must ensure this is completed with the 
correct information relevant to your business to comply with the above 
regulation. 
 
Timescale: 6 weeks from Thursday 9 June 
 
The following points were key areas found during the inspection where your 
control over food safety was lacking: 

 
1.1 Stock control 

Stock control is a term used to describe the measures taken to ensure that 
food is not kept beyond its shelf life. 
 
There were many items in the chill downstairs that had no indication of 
what date they were made, opened or should be used by.  The same lack 
of labelling was also found in the fridge in the upstairs kitchen area.   
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1. 1.1 contd. 

 
Stock control is important because if high risk food is kept too long, even 
under good (e.g. chilled) conditions, harmful bacteria may multiply.  Even 
foods with a longer shelf life may deteriorate if they are kept for too long. 
 
As part of your food safety management system (CookSafe), ensure all 
food on your premises is suitably labelled to ensure food is not kept or 
used after it is safe to do so. 
 
Timescale: Immediately 

 
1.2 Temperature control 

Temperature control is important because harmful bacteria are a hazard 
present in many of the foods handled in premises like yours.  They also 
tend to multiply rapidly at room temperature. 
 
No temperature records were available at the time of the inspection as 
they had not been filled out for at least 4 weeks.  As part of your food 
safety management system (CookSafe), it is important that temperatures 
are monitored and recorded at several key stages of your business, such 
as ensuring fridge and freezers are working within the correct temperature 
range, and that when food is cooked, reheated or held hot it is done so at 
the correct temperatures. 
 
Timescale: Immediately 
 

 

2. Cleaning 
 

Regulation (EC) No 852/2004 Annex II, Chapter I, Para 1(a) 
 
a) Standards of cleaning of floors throughout the premises overall required 

improvement, as detailed: 
 

i) Floor/wall junctions throughout the premises – particularly in the wash 
up area and main kitchen – had a build-up of longstanding dirt  

ii) Floors throughout the premises – particularly underneath the grill and 
fryer – require to be thoroughly cleaned.   

iii) The floor in the downstairs store and dry store cupboard upstairs 
requires to be swept, paying particular attention to areas under shelving 
and along wall junctions.  All items that are not for the use of the 
business must be removed to help with this cleaning. 

 
 Timescale: 3 days for all areas to be thoroughly cleaned and, where 

necessary, disinfected.  They must thereafter be maintained in a clean 
condition. 

 
 Regulation (EC) No 852/2004, Annex II, Chapter V, Para 1(a) 
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2. contd. 
 

b) You only have one sink on the premises which is used for both washing 
raw vegetables and washing equipment.  A sink can be shared for both 
uses provided that the sink, including the taps and any other fittings, is 
cleaned and disinfected between uses.  When the sink is shared for raw 
and ready to eat foods, the food must not come into direct contact with the 
sink.  A container, such as a colander, can be used to avoid direct contact. 

 
  Any disinfectant or sanitiser used to control cross-contamination with E. 

coli O157 should at least meet the requirements of one of the following 
published standards at the recommended use, dilution and contact time:  

 
BS EN 1276; or  
BS EN 13697 or, as a minimum, other test standards that meet the 
conditions and requirements used in these standards.  

 
These standards provide a guarantee that the disinfectant (or sanitiser) is 
capable of reducing a range of harmful bacteria, including E. coli, to 
acceptable levels, if used as stated by the manufacturer.  You must 
ensure you are using the appropriate disinfectants, as you have not 
confirmed with your supplier whether your disinfectant meets either of 
these standards.  Chemicals must always be used by following the 
manufacturer’s instructions about dilution, contact times and rinsing. 
 
Timescale: Immediately 

 
 

3. Structure and equipment 
 
Regulation (EC) No 852/2004 Annex II, Chapter I, Para 2 
 
a) There is unsealed plywood being used as shelving in the downstairs store, 

upstairs dry goods store, and above the sink, which is not providing a 
smooth surface and is not easy to keep clean.  Unsealed wood is not 
acceptable in a food premises due to the risk of physical contamination of 
food by shedding particles.  You must sand and seal the surface and 
ensure it is kept in a sound, easy to clean condition. 

 
Timescale: 6 weeks 

 
b) The silicone seal at the wash up sink had deteriorated in places and is no 

longer capable of being kept in a clean condition.  You must renew the 
silicone finish to allow it to be thoroughly cleaned and disinfected. 

 
Timescale: 6 weeks 

 
Regulation (EC) No 852/2004, Annex II, Chapter V, Para 1 (b) 
Regulation (EC) No 852/2004, Annex II, Chapter I, Para 1 
 
 
 



 
Bollywood Kebab Factory, 50 Langstane Place, Aberdeen 

 
 

3. contd. 
 

c) The waste pipe from the sink was leaking causing water damage to the 
wall behind it.  You must have the sink unit repaired to fix the leak and 
repair the damage to the wall. 

 
Timescale: 6 weeks 

 
 
4. Waste contract 

Regulation (EC) No 852/2004 Annex II, Chapter VI, Para 3 
 
You currently do not have a contract in place for the collection of waste from 
the business.  You also do not have permission from Aberdeen City Council to 
use the bins provided on the street for residential use.  All businesses are 
required to have proper arrangements in place for the collection of their trade 
waste, and collection can only be carried out by a person legally authorised to 
do so.  You must put arrangements in place with a licensed waste contractor 
to uplift your trade waste on a regular basis that is adequate for your needs. 
 
Timescale: 2 weeks 

 
 
5. Storage of cleaning products 

 
Regulation (EC) No 852/2004, Annex II, Chapter IX, Para 3 
 
Cleaning materials were being stored beside and amongst food products in 
the upstairs store cupboard, leading to possible contamination of the food.  
You must provide suitable storage space for cleaning materials away from 
food items. 
 
Timescale: Immediately 
 

 
6. Lighting 

 
The plastic diffuser cover for the strip light in the kitchen is missing, although it 
was found in the downstairs store area.  It is strongly recommended that the 
missing diffuser is replaced as it will help contain glass fragments in the event 
of a breakage. 

 
 
 



Clare’s Sandwich Bar, 160 Union Grove 

Good morning XXXX 
 
Please find below your food hygiene and food standards warning letter following on 
from my visit on 11th March 2016. I must apologise for the length of time it has taken to 
get this report to you, this was due to other work and personal commitments.   
 
Could you please acknowledge receipt of this email.  
 
If you have any queries or require any help or guidance, please do not hesitate to 
contact me.  
 
 
Food Hygiene  
 

1) Hazard Analysis Critical Control Points (HACCP) 
 

Regulation (EC) 852/2004, Article 5 
 

Food law requires you to put in place, implement, and maintain permanent 
procedures based on hazard analysis and critical control point principals. 
 
Therefore you must now: 

 
1. Identify any hazards that must be prevented, eliminated, or reduced to 

acceptable levels. 
2. Identify the critical control points at the step or steps at which control is 

essential to prevent or eliminate a hazard or reduce it to acceptable levels. 
3. Establish critical limits at control points which separate acceptability from 

unacceptability for the prevention, elimination or reduction of identified 
hazards. 

4. Establish and implement effective monitoring procedures at critical control 
points. 

5. Establish corrective actions when monitoring indicates that a critical 
control point in not under control. 

6. Establish procedures to verify that the measures you have in place are 
working effectively. 

7. Establish documents and records to demonstrate the effective application 
of your control measures. 

 
To help you comply with this requirement you can use the CookSafe system. 
This is available to download through the Food Standards Scotland website: 

 
http://www.foodstandards.gov.scot/cooksafe 

 
If you use the CookSafe manual you must thoroughly read through and complete 
the documentation. You must also implement a record keeping system to 
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demonstrate that your food safety controls are working effectively.  Records need 
to include food temperature control, from the receipt of foods through to service, 
and cleaning activities.  You can develop your own record forms or use the 
suggested record forms in the Cook Safe manual.  

 
Once you have this in place you must provide your food handlers with 
information and training on this system.  

 
Timescale for Compliance: Two months from receipt of this report  

 
If you choose not to use the CookSafe manual you must implement an equivalent 
food safety management system. 

 
If you have any questions on the above requirements please contact me. 

 
 

2) Temperature Records  
 

Regulation (EC) 852/2004, Article 5 
 

Whilst temperature records were available these had lapsed. As discussed, 
temperature monitoring is required to ensure food is stored/ heated at 
temperatures to control growth of bacteria to ensure food is safe. Comprehensive 
recording is necessary to prove the food is safe.  

 
Absent or incomplete records will not support a due diligence defence, which 
may be required in the event of a complaint or incident of food poisoning.  

 
You must therefore ensure you are temperature monitoring and temperature 
recording daily.  

 
Timescale for compliance: Immediately    

 
 

3) Stock Control 
 

3.1 Use By Dates 
 

Regulation (EC) 852/2004, Article 5 
Regulation (EC) 178/2002, Article 14 (1) 

 
I was concerned to fond the following foods past their use by date stored in your 
refrigerator and within the servery area: 

 
i. Quorn Roast chicken, use by 11/1/16 
ii. Sliced beef, use by 27/2/16 
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iii. Pastrami, use by 1/3/16 
iv. Ham, use by 1/3/16 
v. X2 packets of Bernard Matthews Turkey Breast, use by 2/3/16  
vi. Milk, use by 4/3/16, 9/3/16 and 10/3/16 
vii. Murrays Turkey Slices, use by 5/3/16 
viii. Turkey slices, use by 5/3/16 

 
Under Regulation (EC) 178/2002, Article 14 (1) food shall be deemed to be 
unsafe if it is considered to be unfit for human consumption. Food past its applied 
use by date will be deemed as unfit for human consumption, therefore these 
foods were disposed of at the time of my inspection.  

 
You must ensure staff are carrying out date code checks daily and appropriately 
disposing of any foods which are past their use by date.  

 
Timescale for compliance: Immediately  

 
 

3.2 Labelling 
 

You had various opened foods which were not labelled with a use by date. As 
you are unable to control packaged foods with a use by date, I have no 
confidence that you can verify the shelf life of any opened foods.  

 
You must therefore date label all opened foods. Foods which you prepare onsite 
must have a maximum shelf life of 3 days (day of production, plus two days). For 
any opened foods use must follow the manufacturers instructions.  

 
Timescale for compliance: Immediately  

 
 

4) Control of Cross Contamination  
 

Regulation (EC) 852/2004, Article 5 
 

4.1 Refrigerator  
 

You must assess the storage within your refrigerators to ensure all raw foods are 
stored below any ready to eat foods. 

 
You must store foods in the following order (Top to bottom): 

 
a) Ready to eat foods (cooked meats and or washed fruits, salads and vegetables) 
b) Dirty unwashed fruits and salads 
c) Soiled vegetables 
d) Raw meats (bacon and sausages)  
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4.2 Cotton Cloths 

 
You are using cotton dishcloths for wiping surfaces. I would strongly recommend 
against the use of re-usable cotton cloths as they are harbour for bacteria and 
would instead recommend that disposable paper towels be used for all cleaning.  

 
If you intend to continue using cotton dish cloths, you must implement a robust 
colour coded system ensuring that a cloth used to wipe a surface where raw 
meat or soiled vegetables has been prepared is never used on a surface where 
ready-to-eat foods are prepared. These cloths must be changed on a frequent 
basis throughout the day and washed on a boil wash setting within the washing 
machine. When these cloths start to deteriorate they must be disposed of.  

 

4.3 Equipment Storage 

 
Currently all raw and ready-to-eat chopping boards are stored together within 
one area of the kitchen. Chopping boards and other equipment used for the 
preparation of ready-to-eat foods should be stored separately from equipment 
used for raw food preparation within a ‘clean’ area so they are not at risk of 
becoming contaminated.  

 
 

4.4 Equipment Washing 
 

Raw and ready-to-eat equipment must not be washed together. Once all raw 
preparation has been completed, this equipment must be washed and disinfected 
together. The sink, taps and surrounding areas must then be cleaned and 
disinfected using a two stage cleaning process (detailed above). In addition, the 
same sponges and cleaning cloths must not be used for raw and ready-to-eat 
equipment washing. Cloths must either be single use or colour coded.  

 
4.5 Storage 

 
You are storing bottles and food containers on the floor. These must not be 
placed on the floor as it represents a cross contamination risk and hinders 
cleaning. When the bottles/containers are removed from the floor and placed on 
tables or in your refrigerator, bacteria from the floor, present on the underside of 
the boxes may be spread to food contact/preparation surfaces and ultimately on 
to food itself. To reduce the risk of contamination and to facilitate convenient and 
effective cleaning of the floor, you must store these items off the ground.  

 
4.6 Personal Items 

 
Next to the wash up sink you had a toothbrush, toothpaste and a hairbrush. It is 
not hygienic to store or use these items within a food preparation room.  
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These were quickly removed by you on my arrival which demonstrates you are 
aware these items should not be within a food preparation room. Please ensure 
these items are not stored or used within a food preparation room again.  

 
 

4.7 Probe Thermometer  
 

I asked you how you clean the probe thermometer before you use this. You 
advised me you hold this under hot running water.  

 
You must ensure the probe is properly cleaned before taking the internal 
temperature of foods. This can be achieved by either: 

a) Using probe wipes. 
b) Remove any food debris and rinse the probe under running boiling water. 
c) Remove any food debris and use your spray sanitiser in accordance with 

the manufacturer’s instructions.  
 
Timescale for compliance: Immediately  

 
 

5) Storage 
 

Regulation (EC) 852/2004, Annex II, Chapter IX, Paragraph 2 
 

Within the downstairs storage area you have various foods and various 
miscellaneous items, such as Christmas decorations, shoes, materials for a 
previous florist business etc.  

 
You advised me some of these items belong to the landlord. This is a food 
storage area, not a storage area for the landlord miscellaneous items. As 
discussed these miscellaneous items must either be removed or transferred to 
one of the downstairs rooms and the door closed.   

 
Timescale for compliance: Immediately  

 
 

6) Cleaning  
 

Regulation (EC) 852/2004, Annex II, Chapter I, Paragraph 1  
 
The downstairs storage room had a built up if dirt and cobwebs in several areas. 
Food premises must be kept clean. You must therefore clean this room and 
maintain in a hygienic condition.  
 
Timescale for compliance: One week from receipt of this report 
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7) Repair 
 

Regulation (EC) 852/2004, Annex II, Chapter II, Paragraph 1 (e, f) 
 

The following was noted to be in a poor state of repair: 
 
a) The edging to several cupboard doors were damaged with exposed wood.  
b) The external surfaces to refrigerator 2 are deteriorating in places with rust.   

 
Equipment, especially those in contact with food, must be maintained in a sound 
condition and be easy to clean. You must therefore: 

 
a) Suitably repair/replace the cupboard doors.   
b) Suitably repair the external surfaces to refrigerator 2 or replace this unit.  

 
Timescale for compliance: Three weeks form receipt of this report  

 
 

8) Staff WC 
 

Regulation (EC) 852/2004, Annex II, Chapter I, Paragraph 3 
 

Both the doors which lead into the toilet were open at the time of my inspection. 
Lavatories are not to open directly into food rooms. 

 
You must ensure both doors remain closed.  

 
Timescale for compliance: Two weeks from receipt of this report   

 
 

9) Drainage  
 

Regulation (EC) 852/2004, Chapter I, Paragraph 8 
 

Waste water from the wash hand basin in the servery area was not adequately 
draining and there was pooling water in the cupboard underneath the wash up sink 
suggesting a potential leak.  

 
Food premises are to have adequate drainage. You must therefore investigate 
what is causing the water to drain slowly to the wash hand basin and what is 
causing the water to pool and carry out any remedial works as necessary. 

 
Timescale for compliance: Two weeks from receipt of this report  
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10) Recycling 

 
Waste (Scotland) Regulations 2012 

 
Since January 2014 all businesses are required to recycle any metal, plastic, 
glass, paper and card (including cardboard). Since January 2016 food 
businesses which produce over 5 kg of food waste per week must also present 
this for separate collection.  

 
Currently you have no facilities for recycling and I observed you disposing of food 
waste down the staff toilet. This practice must stop immediately. If you produce 
over 5 kg of food waste per week this must be recycled. 

 
You must contact the company with who you have a waste contract with to set up 
appropriate facilities for recycling.  

 
Timescale for compliance: Immediately    

 
 
Food Hygiene Information Scheme 
 
In addition, the Food Hygiene Information Scheme allows consumers to see how well food 
businesses in their area have performed at their last food hygiene inspection and provides 
consumers with clear information about the hygiene standards within catering and retail 
outlets. The scheme effectively ‘opens the door’ to your kitchen and/or food areas and 
means the outcome of your food hygiene inspection will be made public. 
 
In relation to the outcome of this food hygiene inspection, as there are several items which 
are critical to food safety, we are unable to award a ‘Pass’ certificate at this time, and 
instead an ‘Improvement Required’ certificate will be issued to you. An ‘Improvement 
Required’ indicates that the business failed to meet the legal requirements in relation to 
food safety and food hygiene.  
 
Please be aware that the information relating to the outcome of this food hygiene 
inspection will be published on Aberdeen City Council’s website.  
 
Although in this instance you have not attained a ‘Pass’ certificate, you do have the 
opportunity to do so, as follows:- 
 

 Once your food business has fully dealt with all of the items detailed in the food 
hygiene inspection report, please let us know and we will arrange to re-inspect your 
premises within seven days of your notification. Please contact the Commercial Team 
on: 01224 523800 should you wish to arrange a re-inspection of your premises. Please 
note, we will only visit your premises once.  
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 Provided there is clear evidence that all the 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’ certificate will remain.    

 
Kind regards, 
 
XXXX 
Authorised Officer 
 
Environmental Health and Trading Standards  | Communities, Housing and 
Infrastructure  | Aberdeen City Council  | Business Hub 15  | Third Floor South  | 
Marischal College  | Broad Street  | Aberdeen  | AB10 1AB 
 
Email: XXXX@aberdeencity.gov.uk 
Direct Dial: 01224 52XXXX 
Direct Fax: 01224 523887 
 
Tel: 03000 200 292 
www.aberdeencity.gov.uk  
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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 and discussion with XXXX (Deputy Manager). The below report details 
all contraventions found and remedial action necessary and timescales for 
completion. 
 
 
Items 
 
 
1. Food Safety Management System 
 

Regulation (EC) No 852/2004, Article 5 
 

All food businesses require to implement a documented food safety 
management system based on HACCP (Hazard Analysis and Critical Control 
Point) principles. This requires that you identify the things in your day to day 
operation which might go wrong (hazards) which can result in food poisoning 
or food contamination and put in place procedures to stop things going wrong 
(controls), for example monitoring of food temperatures. The rules you expect 
your staff to follow must be documented in detail. 
 
During the inspection it was found that the middle and left hand side counter 
top fridges were not operating correctly and temperatures were roughly 11Oc. 
This was discussed with XXXX the Health and Safety adviser, after further 
investigation it has been decided that the units will be replaced. Hopefully this 
will alleviate the issue, although it will be reassessed after the installation. If 
this does not rectify the contravention then further consideration will need to 
be given to the controls required. 
 
I expect compliance with the above matter within 2 week from the date on this 
letter. 

 
 
2. Cross Contamination Control 
 

Regulation (EC) No 852/2004, Article 5 
 

During my visit it was noted that there were two back of house staff working, 
as described to me their role was to prepare the vegetable for salads, plate up 
deserts and man the pot wash area. During my inspection I noted that one  
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member of staff moved from washing vegetables to plating up a desert without 
changing his PPE, he then moved onto the pot wash area again in the same 
uniform. The potential for cross contamination is too great if the same member 
of staff is expected to complete all of these tasks on an ad hock basis. You 
must time separate these practices or use separate personnel. 

 
This must be documented within your Food Safety Management System. I 
expect compliance with this matter immediately with regard to implementation 
and within 4 weeks for it to be written into your Food Safety Management 
System. 

 
 
3. Cleanliness 
 

a) Structure 
 

Regulation (EC) No 852/2004, Annex II, Chapter I, para 1 
Regulation (EC) No 852/2004, Annex II, Chapter I, para 8 

 
The standard of cleanliness was poor. The following items were noted: 

 

 Hand contact surfaces throughout the premises were visibly dirty and 
sticky to touch.  

 The walls in the back preparation area were leading into the dry goods 
are were dirty. 

 The doors in the back preparation and were all very dirty and require to 
be cleaned. 

 
I expect compliance with these issues within 2 weeks from the date on this 
letter. 

 
 
4. Repair 
 

a] Equipment 
 

Regulation (EC) No 852/2004, Annex II, Chapter V, para 1  
 

 The colour coded chopping boards used in the premises were worn 
and tarnished they must be repaired or replaced. 

 The left hand tap at the wash and basin in the back preparation area 
was not broken and moving this must be secured. 

 
 I expect compliance with the above issues within 2 weeks from the date 

on this letter. 
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b] Structure  
 

Regulation (EC) No 852/2004, Annex II, Chapter I, para 8 
 

 The drain in the kitchen was blocked and as such there was 
nowhere for the ice machine to drain into you must repair the drain 
to ensure it is free flowing and does not pose a potential for 
contamination. 
 

I expect compliance with the above issues within 4 weeks from the date 
on this letter. 

 
 
5. Pest Control 

 
Regulation (EC) No 852/2004, Annex II, Chapter IX, para 4 
 
During the inspection it was noted that the internal door leading to the fire 
escape has a large gap between the door and the ground which is perfect for 
pest entry. Whilst a bristle strip has been fitted to this door it has not been 
fitted correctly and it has not eliminated the hole. You must ensure there is no 
gap between the ground and the door or ensure the back door is ever left 
open.  

 
I expect compliance with the above matters within 2 weeks from the date on 
this letter 

 
 
6. Hand Washing  
 

Regulation (EC) No 852/2004, Annex II, Chapter I, para 4 
 

During the inspection it was noted that staff were not washing their hands 
correctly they were just rinsing them with water and drying them. Staff must 
wash their hands correctly using the poster provided. Soap must be used. 

 
I expect compliance immediately and ongoing. 

 
 
7. Training 
 

Regulation (EC) No 852/2004, Annex II, Chapter I, para 4 
 

During the inspection it was noted that when questioned staff had poor food 
hygiene comprehension and when training manuals were reviewed it was also 
found that Frankie and Benny’s had not provided any training they had relied 
on the training received by the employees previous employer. All staff must be 
adequately trained or supervised at all times. This is a recurring problem 
which has been encountered during various visits to your establishment. If you  
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do not rectify this contravention and maintain compliance, this Service will 
have no other option than to take further attention. 

 
I expect compliance with this matter within 4 weeks from the date on this 
letter. 
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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 and discussion and observation of food handling practices. 

 
All food businesses are required to have a food safety management system in place. 
HACCP stands for hazard analysis of critical control points and is simply a process 
you must use to try and make sure that the food you prepare is safe for your 
customers to eat. In other words you must identify the things in your day to day 
operation which might go wrong (hazards) which can result in food poisoning or food 
contamination and put in place good practices and procedures to stop things going 
wrong (controls), for example monitoring of food temperatures. This will involve 
looking at each step of your operation from the selection of ingredients and suppliers 
through to the final service to customers. Regular monitoring checks must also be 
undertaken and records kept of these checks. You must be able to prove you have a 
sound system of control over your food operations.  
 
At the time of the inspection a new revised food safety management manual had 
been issued on the 1/06/2016. New monitoring sheets had been implemented into 
the premises as well.  
 
 
Items 
 
1 General Observations 
 

At the time of the inspection the wall surface was damaged at the double sink in 
the store room. You are required to repair the wall surface to leave a surface that 
is easy to clean. 
Regulation (EC) 852/2004 Article 4(2) with reference Annex II, Chapter I, Paragraph 1 

Timescale: 1 month 
 
There were holes in the wall in the store room where dispensers had been 
attached. You are required to fill in the holes and leave a surface that is easy to 
clean. 
 
Regulation (EC) 852/2004 Article 4(2) with reference Annex II, Chapter I, Paragraph 1 
 

Timescale: 1 month 
 
Some of the shelving in the store room was damaged. You required 
replace/repair the shelving to allow for ease of cleaning. 
 
Regulation (EC) 852/2004 Article 4(2) with reference Annex II, Chapter I, Paragraph 1 
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Timescale: 1 month 
 
 

2 Insectecutor 
 

At the last inspection it was raised that the electric fly killer was to be moved as it 
was above a food preparation area. I noted that at this inspection the electric fly 
killer was switched off or not working, but it was still sited over a food preparation 
area. Can you confirm if the electric fly killer is still in use or have you stopped 
using the electric fly killer altogether? Should you still be using it a means for 
controlling flying pests then it needs to be switched on or repaired and re-sited 
so that it is not over a food preparation area.  

 
 
Waste (Scotland) Regulations 2012 
 
Since 1st of January 2014 all businesses must take all reasonable steps to separate the 
target dry recyclable materials (i.e. glass, metals, plastics, paper or card including 
cardboard) from the rest of their waste for collection. 
 
Food businesses which produce over 50 kg of food waste per week must take all 
reasonable steps to ensure their food waste is separately collected. 
 
Food businesses that produce between 5 & 50 kg food waste per week will have to 
present that food waste for separate collection from the 1st January 2016. 
 
You need ensure adequate bins are provided in order for the premises to carry out 
recycling. 
 
 
Food Hygiene Information Scheme  
 
In relation to the Food Hygiene Information Scheme I have assessed the hygiene 
conditions and procedures in place for food safety management within your business. 
Some recurring contraventions of food hygiene legislation were noted for which 
Hygiene Improvement Notices are being served; therefore an 'Improvement 
required' certificate is again being issued to you at this time. 
 

Although in this instance you have not attained a ‘Pass’ certificate, you do have the 
opportunity to do so, as follows: -  
 

 Once your food business has fully dealt with all of the items detailed in the 
enclosed hygiene inspection report, please let us know and we will arrange to re-
inspect your premises within seven days of your notification.  Please contact 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 were noted 
then the ‘Improvement required’ certificate would remain 



Mr Kebab, 222 George Street, Aberdeen 

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 and discussion with XXXX (Chef/Manager) about food handling 
practices.  
 
I was disappointed to find a lack of appreciation of the hazards associated with the 
handling of raw and ready-to-eat foods (foods that will not be cooked before service) 
with inadequate controls in place to control the risk of cross contamination. In 
addition you had failed to identify and control other important food safety hazards, 
such as temperature control. These matters are detailed in full below.  

 
Items  
 
1. Hand Wash Basin 

Regulation (EC) No 852/2004, Annex II, Chapter I, para 4 and 8 
 
At the time of my inspection I was extremely concerned to note that there was 
no hand wash basin provided in the front servery area where ready-to-eat 
foods are prepared and handled after refurbishment of kitchen.  
 
A remedial action notice was served in order to seek compliance. The was 
compliant at the time of re-visit on 30th November 2015, however, it was 
concerned to find that plumbing to the wash hand basin was not done 
properly and was leaking from basement roof when used, making adequate 
hand washing almost impossible to achieve.  
 
I expect compliance with this item within 2 days from the date of this letter.  
 
 

2. Cross Contamination Controls 

Regulation (EC) No 852/2004, Article 5 
 
a) Storage  

Ready-to-eat foods in the freezer and fridge were stored next to raw 
foods.  
 
This was observed in the food stored in the cold storage units in the 
basement.  In particular, I observed that food such as pitta bread, buns 
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were stored next to raw meat stored in carrier bag in the chest freezer; 
raw chicken defrosted on the top shelf with raw coriander stored 
underneath; raw, cheese, dips and sauce stored amongst unwashed 
vegetable and salad items; and cooked marinated raw chicken stored next 
to cooked food. 
 
Ready-to-eat foods must never be stored underneath or next to raw foods, 
including raw vegetables. No foods must be stored on top of or within 
visibly dirty equipment.  
 
I was pleased to find that your storage had been re-arranged by the time 
of re-visit on 30th November. 

 
b) Preparation Areas 

As far as is practicable it is best practice to separate raw and ready-to-eat 
food handling and preparation practices in order to control the risk of 
cross-contamination. At the time of inspection there was no control over 
the use of work areas, particularly for preparation of ready-to-eat salads. 
The work surface was used for preparation of kebab skew meat cooked in 
tandoor and same surface used for handling ready-to-eat foods such as 
wraps and burgers before serving to customers. There was no designated 
area for preparing raw vegetables such as lettuce, tomato, peppers used 
served as salads. 
 
I was pleased to find that designated preparation areas had been 
implemented by the time of my re-visit and time separation had been 
implemented for dual use areas by the time of my re-visit on 30th 
November 2015.  

 
c) Preparation Equipment 

Designated and readily identifiable (i.e. colour coded) equipment for the 
storage and preparation of ready-to-eat foods, including knives, had not 
been provided at the time of inspection. As such all equipment was being 
dual used for raw and ready-to-eat preparation and storage practices.  
 
I was pleased to find that designated, colour coded equipment had been 
provided by the time of my re-visit on 30th November 2015.   

  
d) Preparation of ready-to-eat salad an vegetable items 

The procedures for the preparation of soiled vegetables that will be eaten 
raw were discussed and controls to prevent cross contamination were 
found to be inadequate.  
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You must consider all raw salad and vegetables that you prepare and 
identify at which point during the process you are considering these 
vegetables as ‘ready-to-eat’ as oppose to ‘raw’, for example after the 
washing process. You must then ensure that the correct preparation 
equipment is used for each stage within the correct area of the kitchen. 
For example when preparing raw carrot for salad the following procedure 
should be implemented: 
 

 Top, tail and peel the carrots on a raw vegetable board using raw 
equipment in a raw preparation area 

 Wash carrots thoroughly under clean running water  

 Finish preparation on your ready-to-eat salad board with your ready-to-
eat knife/equipment within the designated clean area of the kitchen. 
Final preparation must not be carried out on a raw board which is 
potentially contaminated.  

 
 I was pleased to find that this practice had been implemented by the 

time of my re-visit on 30th November 2015.    
 

e) Cleaning Chemicals 

At the time of my inspection there was no sanitiser on the premises at all 
for disinfecting work surfaces and equipment.  
 
All food businesses require to use a chemical that meets one of the 
required British Standards (BS EN 1267 or BS EN 13697) for applying to 
work surfaces.  
 
I was pleased to find a suitable chemical available for use on the premises 
by the time of my re-visit, and you had a good understanding of how this 
should be applied.  As discussed, it is important that this chemical use as 
per manufacturer’s instructions for it to be effective in the control of 
harmful bacteria. These dilutions and instructions for use must be detailed 
within the ‘cleaning’ section of your CookSafe folder.  

 
f) Two stage clean 

A sanitizer or disinfectant is only effective when it is applied to a visibly 
clean surface. You must ensure that all surfaces being disinfected, 
including work surfaces and food equipment, are cleaned using a two 
stage cleaning process as follows: 
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1. Clean surface using a suitable detergent or degreaser ensuring it is free of 
food, grease and any visible dirt.  

2. Apply your sanitizer to this clean surface for the required contact time. 
 

Your food equipment (knives, chopping boards etc.) must first be washed 
within hot soapy water in your first sink, disinfected following the 
manufacturer’s instructions. 
 
I was pleased to find this practice being implemented by the time of my re-visit 
on 30th November 2015.  
 
g) Cloth Use 

A number of visibly dirty cotton cloths were found on surfaces throughout 
the kitchen and these were not being adequately cleaned and disinfected. 
Cotton cloths are a harbour for bacteria and when in poor condition or not 
designed for use on food contact surfaces, can pose a risk of physical 
contamination of food.  
 
All cotton cloths had been removed from the premises by the time of my 
re-visit on 30th November 2015. Paper towels had been provided for the 
first stage clean of surfaces and non-food contact surfaces that would 
then be disposed of. Disposable paper towels were being used for all 
other cleaning.     

 
h) Sink Use 

The use of sinks was unclear and there were no controls in place to 
ensure that salad items were being washed in a sink that would prevent 
them from becoming contaminated during the washing process.  
 
Salad must not be washed in a sink when being used for raw meat and 
raw meat should not be washed unless this is an essential step in the 
recipe of the dish. You must clearly designate the uses of your sinks and 
sink and tap handles must be thoroughly cleaned and disinfected prior to 
washing any salad items.  
 
This matter had been addressed by the time of my re-visit on 30th 
November 2015. 
 

i) Protective clothing 

When staff are preparing raw meat and vegetables their protective 
clothing is at risk of becoming contaminated with food poisoning bacteria. 
Should they go on to handle ready-to-eat foods thereafter, there is a risk 
that any contamination present of their clothing will be spread to these 
foods.  
 
Staff must wear a separate, designated apron for the preparation of raw 
foods that must be removed after this preparation is completed. I would  
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recommend the use of disposable plastic aprons for the preparation of 
raw foods.  
 

j) Hand washing technique 

Once staff have been handling raw meat and go to wash their hands they 
will touch the tap thereby contaminating it. Should they switch the tap off 
using their hands after washing, their otherwise clean hands will become 
re-contaminated.  
 
Staff must be trained to switch the tap off using a paper towel after 
washing to ensure that clean hands do not become contaminated.  
 

k) Open Tins 

Open tins of food were found being stored within refrigerators. Once 
opened, the inside of the can will oxidise and tin will contaminate the food 
within.  
Once opened, food must be decanted from tins into food grade 
containers.  
 
I expect the above matters that remain outstanding to be implemented in 
practice within your kitchen immediately. All matters that have already 
been addressed must be maintained as an ongoing working practice 
within your premises.  
 

 
3. Food Safety Management System 
 

Regulation (EC) No 852/2004, Article 5 
 
All food businesses require to implement a documented food safety 
management system based on HACCP (Hazard Analysis and Critical Control 
Point) principles. This requires that you identify the things in your day to day 
operation which might go wrong (hazards) which can result in food poisoning 
or food contamination and put in place good practices and procedures to stop 
things going wrong (controls), for example monitoring of food temperatures. 
The rules you expect your staff to follow must be documented in detail. 
 
I was pleased to find that this folder had been completed by 30th November 
2015 at which time the cross contamination section and cleaning section were 
examined and found to be completed to a good standard. You must ensure 
that the remainder of this documentation details all of the food safety controls 
as required within this report. 
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As part of this requirement you must also start temperature monitoring and 
recording at the following critical points: 
 

 Refrigeration (1 – 5°C) 

 Cooking (min 75°C) 

 Cooling time (max 90mins) 

 Re-heating (min 82°C) 

 Hot holding (min 63°C) 
 

I expect temperature monitoring and recording to be started immediately. 
 
 
4. Cleaning 

Regulation (EC) No 852/2004, Annex II, Chapter I, para 1 
Regulation (EC) No 852/2004, Annex II, Chapter V, para 1(a) 
 
The following areas of were noted: 
 

 All hand contact surfaces throughout the premises were visibly dirty and 
sticky to touch, such as refrigerator, freezer and tap handles; 

 Shelving throughout the premises was being lined with foil. 

 Foil cannot be cleaned and prevents the shelf underneath from being 
cleaned adequately; 

 Flooring in the basement was dirty, particularly underneath and behind 
equipment; 

 The staff WC, wash hand basin and floor throughout this area was very 
dirty; 

 The floor and shelving within basement was very dirty with a number of 
spillages of food. I was pleased to find that this matter had been rectified 
by the time of my re-visit.  
 

All above noted areas must be thoroughly cleaned and where necessary 
disinfected.  
 
I expect compliance with this item within 1 week from the date of this letter.  
 

 
5. Pest Control 

Regulation (EC) No 852/2004, Annex II, Chapter IX, para 4 
 
At the time of my inspection the rear door of the premises was propped open 
but no pest proof screen was fitted. Should you wish to keep this door open, a 
fitted, fine mesh screen must be put in place to prevent the ingress of pests 
and debris into your premises.  
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Open packets of food were being kept within your dry goods store that were 
not sealed. Open foods provides an attraction for pests. All open foods must 
be re-sealed or decanted into food grade lidded containers.  
 
You currently have no pest control contract in place and you do not carry out 
any routine checks yourself for signs of pest activity. I would strongly 
recommend a professional pest control service be engaged, however should 
you wish to you can carry out these checks yourself, these must be done on a 
routine basis and a record of the checks made should be kept.  
 
I expect repair works to be carried out within 3 weeks from the date of this 
letter and all other matters to be addressed immediately.  
 
 

6. Repair 
 

Regulation (EC) No 852/2004, Annex II, Chapter V, para 1(b) 
 

a) Freezers 
 
The tops of one the chest freezers in the basement was in a poor state of 
repair. The top surface was dirty and the lid was not secured at the 
hinges. In this condition these surfaces cannot be adequately cleaned and 
disinfected.  
 
The freezer lids must be adequately repaired or replaced, leaving a 
smooth, sound, non-absorbent surface that is easy to clean and disinfect.  

 
b) The front display chill was not working; you must repair or replace the unit 

to allow adequate storage of perishable food in the servery area.  Repair 
or replace faulty equipment. 
 
The shelves of the undertop freezers in the servery area were broken;  
 

c) repair or replace broken shelves; 
 
I expect compliance with this item within 4 weeks from the date of this 
letter.  
 

d) Lighting 
 
Regulation EC 852/2004, Annex II, Chapter Para (I) 
 
There was no light in the basement within the area used for storage of 
flour sacks; behind the fridge freezer unit for storage of pizza flour; making 
adequate cleaning difficult to achieve and preventing adequate checks 
being carried out for signs of pest activity.  
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All areas of your premises require sufficient lighting. This light must be 
repaired or replaced.  
 
I expect compliance with this item within 1 week from the date of this letter.  

 
e) Structure 

Regulation (EC) No 852/2004, Annex II, Chapter I, para 1 
 

Ceiling within the basement was not covered with plasterboard exposing the 
drain pipes and cables. All missing ceiling boards must be suitably repaired 
and re-painted, leaving a smooth sound surface that is easy to clean.  
 
I expect compliance with this item within 2 weeks from the date of this letter.  

 
 

7. Staff toilet 
 

The access to staff toilet was blocked with item stored in the compartment. 
You must remove all redundant items from the toilet to allow access to the 
toilet. 

 
 I expect compliance with this item within 1 week from the date of this letter. 
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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, observation of food handling practices, and discussion with XXXX. 
 
The focus of my inspection was on the control of cross contamination between raw 
and ready-to-eat foods in line with Food Standards Agency Guidance on the control 
of E. coli O157. I was very concerned to note that the vacuum packer which has 
previously been used for raw food only was being used for cooked chicken and other 
ready-to-eat foods. This point is detailed further below.  
 
While I was pleased to find a documented HACCP (Hazard Analysis and Critical 
Control Point) system in the form of CookSafe on the premises clarification is needed 
regarding specific controls in place. This matter is detailed further below.  
 
 
Items 
 

1. Food Safety Management System 
 
Regulation (EC) 852/2004, Article 5 
 
While a generic Compass HACCP document was available onsite, it had not 
been completed by the site head chef as required and as such the site specific 
hazards have not been adequately assessed. You must complete the entire 
HACCP document as required ensuring that the site specific hazards are 
assessed and adequate controls put into place.  
 
Timescale: 4 weeks from the date of this letter 

 
 

2. Vacuum Packer 
 
Regulation (EC) 852/2004, Annex II, Chapter IX, Paragraph 3 
Regulation (EC) 852/2004, Article 5 
 
When queried as to the use of the vacuum packer, I was very concerned to 
discover that XXXX has been vacuum packing ready-to-eat foods such as 
cooked chicken and smoked salmon, and that the machine is also used to 
vacuum pack ice packs for patients. All information in the business file states 
that the vacuum packer has been used for raw food only, during the previous 
inspection it was confirmed that it is used for raw food only, I found vacuum 
packed raw sausages in the chest freezer and there is a sticker on  
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2. contd. 
 
the machine which clearly states the vacuum packer is to be used for raw food 
only. When queried if the vacuum packer had always been used for ready-to-
eat foods, XXXX stated that it had.  When queried if the machine had been 
fully dismantled and disinfected prior to use for ready-to-eat foods, XXXX 
expressed that he did not know.  
 
There is a risk of cross-contamination where the same piece of complex 
equipment, such as a vacuum packer, is used to process raw and RTE foods. 
Vacuum packers are not to be dual used as there is a risk of cross-
contamination, unless the equipment is fully dismantled and disinfected 
between uses. The reason is that contamination can occur throughout the 
internal components of the machines that cannot be adequately disinfected 
without a full dismantle. In the case of vacuum packers, a full dismantle should 
only be undertaken by a competent engineer as the internal components need 
to be accessible, cleaned and disinfected.  
 
I am extremely concerned that despite clear indication as such, the vacuum 
packer was being used for ready-to-eat foods. Your customers are patients of 
the hospital and as such have heightened vulnerability and may be 
immunocompromised. It is outlined in your HACCP document “Do not use 
complex equipment for the preparation of both raw and ready-to-eat foods. 
Each machine should be clearly marked ‘For Raw Food Only’ or ‘For Ready-
To-Eat Food Only’.” 
 
It was agreed with XXXX that he would immediately cease the use of the 
vacuum packer for ready-to-eat foods and all ready-to-eat foods which had 
been vac packed would be thrown out. This vacuum packer must be used for 
raw food only henceforth. 
 
Timescale: Immediately 

 
 
3. Cross Contamination 

 
Regulation (EC) 852/2004, Article 5 

 
a) Storage 
 

Ready-to-eat bags of salad leaves were found stored with raw unwashed 
heads of lettuce and tomatoes in the walk in chill on the shelf labelled ‘raw 
meat’; raw unwashed potatoes, leeks and carrots were found stored 
adjacent to ready-to-eat milk in the walk in chill; and raw sausages were 
found stored with ready-to-eat desserts in the chest freezer. Raw foods 
must never be stored above or next to ready-to-eat foods as this puts the 
ready to eat items at risk of becoming contaminated. You must rearrange 
your storage of raw and ready-to-eat foods and clearly designate clean 
areas for the storage of ready-to-eat foods in a manner that ensures they 
do not become contaminated by raw foods i.e. raw unwashed at the 
bottom of the fridge and washed ready-to-eat at the top. You must ensure  
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3. a) contd. 
 
that staff are appropriately trained and conversant with this storage 
arrangement. 
 
Timescale: Immediately  

 
b)  Preparation 
 

When discussing preparation of raw vegetables for items such as 
coleslaw, I was informed that unwashed vegetables such as onions are 
prepared on the brown board before transferring onto the green board for 
‘ready-to-eat’ preparation, however they are not washed. I was informed 
that cabbage would be peeled at the sink before ‘ready-to-eat’ preparation 
on the green board, and is also not washed. This presents a 
contamination risk to ready-to-eat food. As per your food safety 
management system, staff are to ‘Wash salads, unpeeled fruit and 
vegetables intended to be consumed without a further cooking process’. 
You must commence washing all raw, unwashed salad items such as 
cabbage, carrot and onion for your coleslaw. You must ensure that staff 
are appropriately trained and conversant with this preparation 
arrangement. 

 
Timescale: Immediately  

 
c)  Aprons 
 

Currently the same apron is worn throughout the working day. When 
preparing raw, unwashed vegetables or raw meat, clothing is likely to 
become contaminated and this contamination can then be spread to 
cooked or ready-to-eat foods prepared thereafter. You must provide 
separate aprons for raw and ready-to-eat preparation. I recommend that 
you obtain plastic disposable aprons that must be worn over clean 
protective clothing when preparing raw foods. Alternatively you must 
provide a supply of clean, full-length cotton aprons that must be changed 
after preparing raw foods. These cotton aprons must be washed within a 
washing machine on a boil wash.   

 
Timescale: Immediately 

 
 
4.  Temperature Control 
 

Regulation (EC) 852/2004, Article 5 
 
On review of the available temperature records, I noted that they have been 
erratically completed over the past few weeks. As a food business operator 
you are required to provide evidence that you are complying with the 
requirements to manage food safety, this would include temperature records. 
You must ensure that temperatures are monitored and recorded daily. You  
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4. contd. 
 
must ensure that staff are appropriately trained and conversant with 
temperature monitoring and recording arrangements.  

 
Timescale: Immediately  
 
 

5. Cleaning 
 
Regulation (EC) 852/2004, Annex II, Chapter I, Paragraph 1 
Regulation (EC) 852/2004, Annex II, Chapter V, Paragraph 1(b) 
 
Equipment is to be effectively cleaned, and where necessary, disinfected. Food 
premises are to be kept clean. The following were noted: 
 

• There was a slight accumulation of black mould on the ceiling of the 
walk in chill directly in front of the fan. You must clean and disinfect the 
walk in chill ceiling of black mould and maintain in a clean condition 
thereafter.  

• The seals of the salad fridge were visibly dirty. You must clean the salad 
fridge door seals and maintain in a clean condition thereafter. 

• There was an accumulation of old food debris behind the bread chest 
freezer. You must clean behind this chest freezer of accumulated food 
debris and maintain in a clean condition thereafter.  
 

 Timescale: Immediately 
 
 
6. Repair 

 
Regulation (EC) 852/2004, Annex II, Chapter V, Paragraph 1(b) 
 
Equipment is to be in good repair and condition. The following equipment was 
found to be damaged: 
 

• The seal of the bread chest freezer was cracked. You must replace this 
cracked chest freezer seal. 

• There plastic covering of the inside of the bread chest freezer lid was 
cracked and damaged and as such cannot be effectively cleaned. You 
must repair or replace this plastic covering to ensure a smooth and 
washable finish is achieved.  

• All chopping boards were badly scored and worn and as such cannot be 
effectively cleaned. You must replace all damaged chopping boards.  

 
Timescale: 4 weeks from the date of this letter 
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7. Pest Control 

 
Regulation (EC) 852/2004, Annex II, Chapter IX, Paragraph 4 
 
While the back door has been fitted with an insect proof screen, both it and the 
back door were open at the time of the inspection. The purpose of the insect 
proof screen is to prevent pest access when the door is open. By leaving both 
the screen and the door open pest access is facilitated. You must ensure that 
the screen is kept securely closed if the back door is open.  
 

 Timescale: Immediately 
 
 
8.  Training 
 

Regulation (EC) 852/2004, Annex II, Chapter XII, Paragraph 1 
 
I am concerned about the discrepancies between your food safety 
management system and the on-site practices and procedures. Your food 
safety management system and on-site practices and procedures must be 
reflective of one another. You must carry out retraining with food handlers to 
ensure that they are trained in food hygiene matters commensurate with their 
work activities, including your food safety management system. 
 
Timescale: 6 weeks from the date of this letter 
 

 
9.  Disinfectant Information 
 

You are currently using Oasis Pro 20 as your disinfectant. As per staff 
information and the material safety data sheet information, this requires a 
contact time of 1 minute. However, posters at the chemical dispenser units 
indicate that a 5 minute contact time is required. I would recommend that you 
remove incorrect literature such as these posters in order to avoid confusion.  

 
 
 


















