Environmental Health Food Team
Food Premises Inspection Report

Name of Business: Hilton Fast Foods Mobile Van
Address: Queen Street Community Centre

Burton upon Trent

Date of Inspection: 24 July 2010

Type of Premises: Mobile catering van

Areas Inspected: Van

Records/Documents None

Inspected:

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 — Legal Requirements

No.

Item

Timescale

Food Safety Management Procedures

Your food safety management system was not available on site for
inspection at the time of my visit. You must ensure that there is a
copy of your food safety management system on site available
for inspection at all times. Details of your daily checks can then
be recorded in this document. | have ordered you another copy of
Safer Food Better Business from the Food Standards Agency
which should arrive within 3-5 working days. If you have not
received it please call them on 08456 060667 quoting reference
S028792

It was clear that the staff running the mobile unit at the time of my
inspection did not fully understand the checks necessary to ensure
that the food you produce is safe. You must ensure that they are
trained in accordance with their work activities. | recommend

Immediately

1 month




Degreasers are effective at removing dirt and grease but do not
reduce food poisoning bacteria to a safe level. You must ensure
that you provide an antibacterial sanitiser for cleaning articles
in your van that are likely to come into contact with food.

No. Item Timescale
that you use your Safer Food Better Business folder to help train
them on your own procedures.
Cleaning and Disinfection

3. | The only cleaning chemical present in the van was a degreaser. | Imnmediately




