Wigan

REQUEST | FOOD INSPECTION REPORT

DEPARTMENTAL RESPONSE

Could I have an emailed copy of the food hygiene report for:
St Luke's Safe and Sound Club

Church Lane

Lowton

WA3 2PW

The inspection took place 16 May 2023
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Food Business Food Inspection
Intervention Report NSupplementary Recor

| have included the report from the most
recent inspection as this reflects the current
state of compliance —which is very good.
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FOOD BUSINESS INTERVENTION REPORT

Food Safety Act 1990

The Food Safety and Hygiene (England} Regulations 2013
Health and Safety at Work etc. Act 1974

Food Information Regulations 2014; General Food Regulations 2004
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Contact details of senior officer In case of dispute

Environmenial Health, Wigan Council,
PO Box 100, Wigan, WN1 3DS & 01842 489330

Places Directorate: £conomy, Waste and Infrastructure
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Food Hygiene Intervention Report page 2 of 2
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FOOD BUSINESS INTERVENTION REPORT
Food Safety Act 1880

The Food Safely and Hyglens (England) Regulations 2013
Regulation (EC) No 852/2004 (retained EU law)

Health and Safety at Work etc. Acl 1974

Food Information Regulations 2014; General Food Regulations 2004

Other )
Intervention: A rogrammed Insp, Partial Insp; Reactive; Officlal contral, Sampling.
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Wigan Council, Places: Environment, Regulatory Services

PO Box 100, Wigan, WN1 3DS ! Regulation@wigan.qov.uk
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1. Compliance with food hygiene and safety procedures. |
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Food Establishment Inspection Supplementary Records

Food Establishment: St Lukes Safe and Sound

Address: St Lukes, Church Lane, Lowton, WA3 2PW

INU 51350

Date of Inspection: 16 May 2023

Officer inspecting: -

FHRS Score (circle or highlight) — included; excluded; included and private; exempt; sensitive; exempt

and private.

Food Establishment Intervention Rating circle or highlight

Potential Hazard A B C D Potential Hazard A B
(Food Type & 40 30 10 5 (Method of 20 0
Handling) Manufacture high | Prepopen | handling | Retalllow | Processing) High sk | All others
risk high risk high risk risk
Consumers at A B C D Vulnerable A B
Risk 15 10 5 0 groups 22 0
Nationalfinlemational | Substantial | Local area <20 Vuln group All oihars
Compliance A B C D E F
Hygiene & Safety 25 20 15 10 5 0
Total non-compliance Sids generally Major non Minor non Good std High std
low compliance compliance compliance compliance
Compliance A B C D E F
Structure 25 20 15 10 5 0
Total no-compliance Stds generally Major non Minor non Good std High std
low compliance compliance compliance compliance
Confidence in A B C D E
Management 30 20 10 5 0
Poor track record Varying compliance | Satisfactory record Good record Excellent record
Significance of A B
risk 20 0 Brand Standard Score CatC70
Significant risk No significant risk & FSA intervention rating
Rating 2

Notes additional to Establishment Carbonised Report e.g.
*  Concerns/potential problems
®  aregs/processes not inspected — staff WC facilities — same ones as used by school staff
*  Additional information relevant to determine risk rating e.g. flexibility re HACCP, Primary Authority
»  folfow up required.- yes — re-visit to check instaflation of wash hand basin in kitchen
Compliance with food hygiene and safety procedures

See inspection report — scored down in practices rather than structure

Compliance with structural requirements
See inspection report — minor non compliance

Confidence in management/control procedures

Working towards a full documented food safety management system — currently some
gaps

Confident business will rectify issues

Food Establishment Inspection Supplementary Records. V2 October 2021
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