
 
 
 
 
 
 

 
 

Request 
 
I am a regular customer at Lowton Tandoori Takeaway and would like to request a copy of 
the food hygiene report that was conducted on 12/08/2025. 

Response 
 
Please see attachment 
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H al th nd Saf ty o l W 2004 (r t 1ned EU law) 
Food I f . ork etc Act 1974 

n ormat1on Regul t· 2 Other • ions 014 ; G neral Food R gul tions 2004 

Intervention: p 
rogramn1ed lnsp; Partial lnsp; Reactive; Official control ; Sampling. 

Unique ID 

Trading name and address of bus ·ness: . 
Registered o ice address (if different): 

.__..., .___. ..._._.......- n ·r ( 
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Post Code: 

Size and scale of the business 

Type of food activities (including import/export) Vulnerable Groups score y / N 

h Areas inspected/audited. 
Special equipment~foc~es or features 

r--:-:---:------------------' '--(CL V'"'C' (- f ~_, /' , 
Number of food handlers 3 
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1---D_o_c_u_m_e_n_t_s _a_n_d_/o_r_o-t_h_er.......-re_c_o_rd_s_ex_a_m_in_e_d ___ ~ Food Premises Registration Y / N 
Pest Control HACCP/ SFBB ✓ MO....., r,ee:=-( e,Q.L( ~,stcr cor' 

Allergen matrix/ ✓ 
food labels 

Suppliers ✓ 

Staff Training 

Other 

Opening Hours 

non 
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' Intervention ratin scores 
Compliance with food hygiene and safety procedures 2 F00D HYGIENE RATING 

' . ' 

Compliance with structural requirements 
Confidence in managemenUcontrol procedures 

Action to be taken by food business and timescales t · 1 __ _, 
: ~ct.J er\. 1 - 1 {'/)('-'l ec ,c,ec_i _ 
5ect--, ~---r\ L - ''->ee-L A . 
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Action to be taken by the food authority: 

Officer name in capitals: Contact details of senior officer in case of dispute 

Signature: 

peeling Officer Record received by: 

Contact deta ils of office 

• 

Wig n Council, Pl es: Environm nt, R ul t ry rv1 
PO Box 100, Wtg n, WN1 30 S 

• 



Wigan Council operat~s the National Food Hygiene Rating Scheme. Your rating reflects the 
standards of food hygiene found on the date of inspection. 

Important notes for food business operator following an inspection and ratl ng: 
• If you consider that the rating given is unjust, you may appeal this with the local authority 

lead o~cer_ ~or fo~d _or in his/her absence, by the designated deputy The appeal must be 
made 1n wnt1ng w1th1n 21 days from the date of this letter; but I would recommend that you 
get in touch with me first so that I can help you to understand how your rating was worked 
out. 

• A we~ l_ink to, i~formation on the scheme including template forms for lodging an appeal, 
subm1tt1ng a nght to reply' and requesting a re-rating or early publication is available at 
https :/ /www. wigan. gov. uk/f ood h yg ie nera ting 

• T_here is a charge if you request a re-rating visit, with a view to giving you a new and 
higher food hygiene rating. 

• Your rating will be published on the Food Standards Agency website at 
http://ratings.food.gov.uk/ Ratings of 5 will be published approximately 2 weeks after your 
inspection; ratings of 0 - 4 will be published approximately 5 weeks after your inspection. 
You may request that a 0 - 4 rating is published before the end of the appeal period by 
submitting a request online at https://www.wigan gov.uk/foodhygienerating 

• You are encouraged to display the enclosed window sticker showing your rating in a 
prominent position so that it is clearly visible to members of the public. 
Please destroy the certificate/sticker for your prev;ous rating. Only the most recent rating 
should be displayed. Continuing to display these may constitute an offence under 
Consumer Protection from Unfair trading Regulations 2008. 

A copy of the Wigan Council's Enforcement Policy is on the Councilfs Internet Site by entering the 
words 'Policies and Plans' in the search box. 
Please note that, subject to the Data Protection Act, details of inspections may be divulged 
to members of the public under the Freedom of Information Act 2000. 

For further information and guidance, the following links may be useful: 

Jf you want to: . . . . 
• look up a Food Hygiene Rating Scheme score for a business 1n Wigan: 

http://ratings.food.gov.uk/ 
• register your food business online • _. . . 
• htt ps ://www. wig an. gov. u k/8 us i ness/Enviro nm en tal-Hea lth/F ood-Hyg I e ne-a nd­

S af ety/F ood-prem ises-reg i strati on. aspx 
• download a Food Standards Agency "Safer Food Better Business,. pack 

h ttps ~/ /www. food .gov. u k/b us i ness-j n du s try/ sfbb 
• access guidance and other re~ources a~out food allergens _ . 

https://www.wigan.gov.uk/Bus1ness/E~vrronmental-Health/F0Regulat1on@w1qan .gov . ukod-
Hygiene-and-Safety/Food-Allergy-Bus1ness.asp~ . 

• access guidance about E. coli and cross cont~mInatIon . . . 
https://www.food.gov.uk/business-industry/gu1dancenotes/hyggu1d/ecol1gu1de 

Regulatory advice and guidance options f~r businesses 
www wigan gov.uk/businessregulatoryadv,ce 

Foo,d Standards Agency (FSA) advice and guidance for food businesses 
http://www.food .gov.uk/busines -industry 

Health and Safety Executive (HSE) for information and guidance on workplace safety 
ht Q:llwww.h .gov.uk/ 

Wigan Council Plac • : Environm nt, R ul t ry • 
PO Box 100, Wigan, WN1 3OS I 

j ul • 1 · 



Food Hy • . g1ene Intervention Report page 2 of 2 
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