Wigan”
Council

REQUEST | 16849 RESPONSE

Is it possible to see the full report on the gatehouse, ale and | Please see below. This is the latest food hygiene
aloo please. rating report.

On the door it's 4 and on the website it's a 1.




FOOD BUSINESS INTERVENTION REPORT Page 1 of R}
Food Safety Act 1990

: Q@
The Food Safety and Hygiene {England) Regulations 2013 W|gan

Regulation (EC) No 852/2004 (retained EU law) =
Health and Safety at Work elc, Act 1974 councn
Food Information Regulations 2014; General Food Regulations 2004

Other

Interveption: Programmed Insp; Partial Insp; Reactive; Official control; Sampling.
ArLravy PV T3V y

Unique ID 344 394 Registered office address (if different):
Trading name and address of business:
Aue Ay RooLayg
L W ME d Moo
uSUNGON e ey
Post Code: (\19, 2t Post Code:
contact numbe;

Name of the food business operator/food business proprietor:

email . =

Size and scale of the business Name{s) of person(s) seen and/or inlerviewed:;
20 —lo Mea, peL MY R ——
—
Type of food activities (including import/export) Vulnerable Groups score YI(N)
CATELan & bavde

Areas inspected/audited.
Special equipment, processes or features

Number of food handlers ZLUG e ) kG oued
3 SPAg- Bt =

Documents and/or other records exam Food Premises Registration Q’)I N

. .PestControl v HACCP/(SFBB }, ~

Pgio v
Temp monitoring |~ Suppliers Opening Hours
Cleaning schedule | / Staff Training Tug ks 4 -10-30 pr
Allergen matrix/ Other R -Sos \ —topm
food labels sun | 2 pmM

Intervention rating scores FOOD} _I\:(GL _EI_‘ IE;' B ATING 1
Compliance with food hygiene and safety procedures | g  FOOD HYGIENE RAT"_‘I_Q
Compliance with structural requirements \0
Confidence in management/control procedures 3 20. 4 Goob

Action to be taken by food business and timescales
See oveuew. — on feeapl of Levagh -

Action to be taken by the food authority:
No - futrwen AGian

Officer name in capitals:— Contact details of senior officer in case of dispute
Signature: - | ~ —Rtuc Prdiedion manaexm,

Designation of Inspecting Officer E Record received b —

Signature:

H-0
Contact details of office

Date / time of visit alfﬂll&- lb-30pm

Wigan Council, Places: Environment, Regulatory Services
PO Box 100, Wigan, WN1 3DS - comm@wigan.gov.uk




Food Hygiene Intervention Report page 2 of B}

Premises/busingss T (s Wiga no
Officer g i ol Date & Time of visit counCil

22|, 1b 3opm

| Codes: C=compliant: N= non-compliant: P=Partial compliant: N/O= not observed: N/A = not applicable |

1. Compliance with food hygiene and safety procedures.

Hand washing procedures N \ 0 Temperature control - cooking -1 5° C C
Control of cross contamination P ) Temperature control - cooling | ¢
Food Storage — temperature control | ¢ Temperature control - reheating T ¢t C
Stock Rotation | ¢ Temperature Control - Hot holding C
Delivery Checks/ traceability |

Action Required _ i )
l-\)m MM La.pé.u‘\ﬂ an e ofu\ mjmc!.u:\h w ke Sahad uruk . F\M(.o.l\;\j
hf-haﬁﬂhw& @A tonvunnols fed. food musd bhe provded from Makof contmmurdnan
i LS.

1.)_)9,10‘!0 vacd fa d\aﬂw..d.l Sheied Un fmmxm-d‘d“u{ﬁ ﬁﬂ-malb ok . Whidar He
Prtgwu)mn oy voud aal Nm\jb wt a dona L) I..Puoh Puna M{mfﬂw\l' wacd b
T tad ok cob e Sloctd BTV (00d ar0o Lo rdurer tontmmalngn fak. Rk L—‘-LEL

2. Compliance with structure requirements.

Structural repair { p Cleanliness of equipment | p Sanitary Accommadation NIO.
Lighting / ventilation |C Hand wash facility | ¢ Wasle storage/disposal | ("
Layout of work areas | L. Equipment sink(s) | c
Cleanliness of structure p Pest prouﬁnglgggt_s P
Action Required

x&,[)\;wd Yo whae pam ast s bored -budk oL,&QQ.I and fancare b weod . Renew the Swipeus
tg wmmfmto_nx can be du-am.A‘ rosiawndd l}j

2. )anng iy g ured W B follownng arean - agh lovel deanung by frdge 3 Lbwdbs), blade en
con u-?mjﬂ, :jmm u..LLa.:an&wa?u Susfocs ghnd Akt | Wwadl Su.rim.:.i né]ht of SQ\Q(M)JMAQ

Wheoriod Md of ter madunt and frnl of e madnine ) wenral daas Secdn (fndge 5 ), e Lﬂ

Skt of fishn s (Lnsar) Ohed emaaker furo woae ) idenol (,lJ.Ll.rﬁ’ wheavial Seafls of
Woah (b 9 dae Atenyer Cocin oSS . ol Oure in i "
3. Overall Confidence in manageinent / control procedures
Wiritten mgt system ' Traceability/supplier |C Staff supervised | ~
Hazards/ controls | Training C Allergen management C
understood  Formal
s Internal systems/ safe methods

Action Required ] R . . |
EX Roivaid Sees fosd pedin takea Vo Sufpli.u‘r‘c\.dhmnu us fmu.!-w:kaa f.\vvm&»*

3.:'.3 Tre Lansias ld-u\h\:\u\o.\l.n.vt rulu'uf. nu.s.('cu.tm\‘\at\
Recommendations

Lagqge pam are Shored an ke flear . | undursiod qou wash Heae befer toc buy & 10 Neameendad,
Yo f A quipmeny Shored off W Hlers eq Wadnabhe patlek.
Guidance Issued/discussed = )

"E coli. & cross-contamination Lvaest complated. Other(s)

Food Allergens Na\vcyuasontes Nea
read AN
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Wigan”
Premises/business ‘[ W GoRemounE Date & Time of visit =
Officer gy Al Re; Rpen COUHCII
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