REQUEST 19426

1.

The ratings website tells me that | can request a
copy of the food hygiene review for the above
establishment. Can | have a copy please.

The reason is that a recent review of the pub
guestioned why gluten free was no longer listed
on the menu, and the given reason was EHO
guidelines don't allow it due to inability to
prevent cross contamination. What's changed?
And why ?

Wigan”
Council

RESPONSE

Please see attached food hygiene
inspection report.
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FOOD BUSINESS INTERVENTION REPORT

Food Safety Act 1980

The Food Safety and Hygiene (England) Regulations 2013
Regulation {EC} No 852/2004 (retained EU law)

Health and Safety at Work elc. Act 1974

Food Information Regulations 2014; General Food Regulations 2004
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Wigan Council operates 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 rating:

¢ |f you consider that the rating given is unjust, you may appeal this with the local authority
lead officer for food or in his/her absence, by the designated deputy. The appeal must be
made in writing within 21 days from the date of this letter; but | would recommend that you
get in touch with me first so that | can help you to understand how your rating was worked
out.

¢ A web link to information on the scheme including template forms for lodging an appeal,
submitting a ‘right to reply’ and requesting a re-rating or early publication is available at
https://www.wigan.gov.uk/foodhygienerating

o There is a charge if you request a re-rating visit, with a view fo 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

e 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 previous 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 Council’s 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 divuiged
to members of the public under the Freedom of Information Act 2000.

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

If you want to:

¢ look up a Food Hygiene Rating Scheme score for a business in Wigan:
http://ratings.food.gov.uk/
register your food business online
https://www.wigan.qov.uk/Business/Environmental-Healih/Food-Hygiene-and-
Safety/Food-premises-reqistration.aspx

» download a Food Standards Agency “Safer Food Better Business” pack
https://iwww.food.gov.uk/business-industry/sfbb

¢ access guidance and other resources about food allergens
https://www.wigan.qov.uk/Business/Environmental-Health/FoRequlation@wigan.gov.ukod-
Hyaiene-and-Safety/Food-Allergy-Business.aspx

e access guidance about E. coli and cross contamination
https://www.food.gov.uk/business-industry/quidancenotes/hygquid/ecoliguide

Regulatory advice and guidance options for businesses
www.wigan.gov.uk/businessrequlatoryadvice

Food Standards Agency (FSA) advice and guidance for food businesses
hitp://iwww.food.gov.uk/business-industry

Health and Safety Executive (HSE) for information and guidance on workplace safety
http://www.hse.qov.uk/
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Food Hygiene Intervention Report Continuation sheet
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