Wigan”

Council

Request

| am writing to kindly request some information under the Freedom of Information Act 2000. | require
some specific details regarding a past food safety inspection to assist with the case.

Please could you provide a copy of the detailed Food Hygiene Inspection Report for the following
business:

e Business Name: The Cabinet (also known as The Cabinet and Boardroom)

e Address: 1 Church Street, Atherton, Manchester, M46 9DE

e Inspection Date: 14 August 2025 (which resulted in a 1-star rating)

If possible, | would appreciate the full inspector’s notes, any letters of contravention issued to the

owners, and the specific breakdown of the three scoring categories (Hygiene, Structure, and
Confidence in Management).

Response
Please find attached the requested information.

Since the above food hygiene and safety inspection, the business has requested a re-inspection and
was subsequently rated ‘5’ under the Food Hygiene Rating Scheme.
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