
 
Environmental Health Food Team 

Food Premises Inspection Report 
 

Name of Business: Burton Rugby Football Club 

Address: Peel Croft 
Burton upon Trent 
Staffordshire 
DE14 3RH 
 

Date of Inspection: 10 December 2010 

Type of Premises: Rugby club 

Areas Inspected: Kitchen 

Records/Documents 
Inspected: 

Temperature checks, safer food better business folder 

Samples Taken No samples were taken during this inspection 

 
Purpose of Inspection 
 

The purpose of the inspection was to help you comply with the following legislation:- 
 

 Food Hygiene (England) Regulations 2006 

 Regulation (EC) No. 852/2004 Hygiene of Foodstuffs 

 Food Safety Act 1990 

 The General Food Regulations 2004 

 Health Act 2006 
 

 
 
Schedule A – Food Safety Requirements 
 

No. 
 

Item  Timescale 

 
 
1. 
 
 

Food Safety Management Procedures 
 
I was pleased to see that you are carrying out some checks of the 
temperature of hot food and fridge temperatures. However, you must 
document everything that you do to keep food safe. I recommend 
that you use the guidance provided for you in your safer food better 
business folder to help you do this. 
 

 
 
1 month 

 
 
2. 

Structural Requirements 
 
The structure of the kitchen is in a generally poor condition. the following 
items were noted during my inspection: 

 The sealant at the side and back of your sinks was in a poor 
condition 

 There were black marks on the wall above your dry store 
cupboards. 

 The floor material was split and does not quite meet cupboards in 
a number of places.  

 There were a number of damaged and lifting tiles on the wall 
throughout the kitchen. 

 
 
2 months 



No. 
 

Item  Timescale 

 The walls at the back of your cupboards and under your work 
surfaces were in a poor condition. 

 The ceiling in the centre of the kitchen was badly cracked. 
 
These problems mean that these parts of the kitchen cannot be cleaned 
properly. You must repair these defects, leaving surfaces which can 
be easily cleaned. 
 

. 
 
3. 

Pest Control 
 
There were holes in the ceiling of the kitchen which were large enough to 
allow pests to access the kitchen. Fill these holes. 
 

 
 
2 weeks 

 
 

 


