Wigan”
Council

Request

Community Centre, St Wilfrid’s Church, 13 Rectory Lane, Standish. WN6 0XA

With regard to the above | understand that a food hygiene inspection has recently been completed. |
would like to request a copy of the inspection report (I understand reports are freely available as per

advice provided on the FSA website) if you could send a copy of the report and a link to the food
hygiene rating, | would be grateful.

Response

Please see attached report
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Food Safety Act 1990 Wi ano
The Food Safety and Hygiene (Engfand) Repgulations 2013
||

Regulation (EC) No 852/2004 (relained EU law)
Health and Safety at Work atc. Act 1974 II
Food information Repulations 2014; General Food Regulations 2004
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Intervention: Prp; Partial Insp; Reactive; Official control; Sampling.
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Wigan Council, Places: Environment, Regulatory Services
PO Box 100, Wigan, WN1 308 comm@wigan.qaov.uk
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