Wigan”
Council

Request

Can | please request under an FOI the food hygiene rating report for La Casa Ann Lane Tyldesley
Manchester M29 7SG

Response
Please see attached requested Food Hygiene Inspection report.

The business has been rated ‘4" under the Food Hygiene Rating.

Criteria Assessed Intervention rating score
Compliance with food hygiene and 5 (high standards of compliance)
safety procedures

Compliance with structural 5 (high standards of compliance)
requirements

Confidence in management/control 10 (satisfactory record of compliance)
procedures

Intervention rating score — 4

Food Hygiene rating- Good
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2. Compliance with structure requirements.
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3. Overall Confidence in management / control procedures
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