
Environmental Health Food Team 

Food Premises Inspection Report 
 

Name of Business: Tesco Stores Ltd 
Address: St Peter’s Bridge 

Burton upon Trent 
Staffordshire 
DE14 3RJ 
 

Date of Inspection: 30 June 2009 
Type of Premises: Supermarket 
Areas Inspected: Staff canteen, warehouse, good in, bakery 
Records/Documents 
Inspected: 

Safe and legal catering record for canteen and 
bakery 

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 and Safety at Work etc. Act 1974 
Health and Safety Regulations made under the above Act 

 Health Act 2006 
 

 
 
Schedule A – Legal Requirements 
 

No. 
 

Item  Timescale 

 
 
1. 

Structural Requirements 
 
The were some small areas of damaged paintwork and 
grouting behind the wash hand basin and sink in the 
bakery. The wall must be redecorated so that it can be 
easily cleaned.  
 

 
 
1 month 

 
 
2. 
 
 

Equipment 
 
The seal of your fridge in the bakery had split and the 
base of the fridge was dirty. You must clean the fridge 
and repair or replace the seal.  

 
 
2 months 

 
 

Cleaning and Disinfection 
 

 
 



No. 
 

Item  Timescale 

3. 
 
 
 
 
4. 
 
 
5. 
 
 
 
 
6. 

There was a small accumulation of food debris under the 
stainless steel work surface on the right hand side of the 
kitchen of the staff canteen. You must clean the floor 
and maintain it in a clean condition. 
 
The ceiling of your microwave in the staff canteen was 
dirty. Clean the microwave and maintain it in a clean 
condition. 
 
There was an accumulation of food debris and packaging 
on the floor of the walk in freezer in the warehouse. You 
must clean the freezer and keep it clean. I understand 
you are currently having a deep clean of all your 
warehouse fridges and freezers. 
 
There was a build up of dust on the upright fan in the 
bakery. Clean the fan and keep it clean. 
 

Immediately 
 
 
 
 
Immediately 
 
 
Immediately 
 
 
 
 
Immediately 
 
 

 
 
 
 


