
 

Environmental Health Commercial team 

Food Premises Inspection Report 
 

Name of Business: Yoxall Village News 
Address: 4 Main Street 

Yoxall 
Staffordshire 
DE13 8NQ 

Date of Inspection: 14th December 2010 
Type of Premises: Newsagents and General Stores 
Areas Inspected: Shop area and store room 
Records/Documents 
Inspected: 

SFBB folder and fridge temperature records 

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 

 
 
1 
 
 

Food Safety Management Procedures 
 
Although you have been checking and recording your fridge 
temperatures, you have not completed your Safer Food Better 
Business folder. You must write down what you do in your 
business to make sure that the food you sell is safe to eat. 
The safe methods within the SFBB folder were completed during 
the inspection, however you must make sure you continue to 
record fridge temperatures and regularly review the safe methods 
as discussed. 
 
 
 
 

 
 
Immediately 



No. 
 

Item  Timescale 

 
 
2 
 

Food Hygiene Training 
 
I was told that none of the food handlers working in the shop 
have received any formal food hygiene training. You must make 
sure that staff are trained to a level which is appropriate for 
what they do. At least one member of staff should attend a 
food hygiene training course and the information they 
receive should be passed on to the rest of the employees. 
 

 
 
3 months 

 
 
3 
 
 
 
4 
 
 
5 
 

Structural Requirements 
 
There were holes in the wall of the storage corridor and bare 
brick in areas. You must fill any holes and redecorate to leave 
a surface which can be easily cleaned. 
 
Paint was flaking off the floor in the shop area. You must 
remove any flaking paint and reseal the floor. 
 
The light in the store room was not working. You must repair 
the light. 
 

 
 
1 month 
 
 
 
3 months 
 
 
Immediately 

 
 
6 
 
 
 

Cleaning and Disinfection 
 
The store room and corridor leading to it were dirty. You must 
thoroughly clean these areas and maintain in a clean 
condition. In addition the corridor to the store room must 
not be used to keep the dog in. 
 

 
 
Immediately 

 


