
 

REGULATORY SERVICES FOOD TEAM 
FOOD INSPECTION REPORT FORM  
 
Name of Business Premises: Bridge End Garden Centre 

Address: Macclesfield Road 
Leek 
Staffordshire Moorlands 
ST13 8LD 
 

Date of Inspection: 12 September 2011 

Type of Premises: Garden Centre 

Areas Inspected: Whole 

Records/Documents Inspected: SFBB 

Samples Taken: NA  

 
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 
 

 
Overview 
 
 
Overall the premise operates in a hygienic fashion and is managed well. However, there 
are a number of significant legal requirements that require your attention.  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Schedule (A) – Legal Requirements  
Work you must do to comply with the law  
Timescales (in bold) must be complied with. (IF YOU ARE HAVING 

DIFFICULTY IN COMPLYING WITH THE TIMESCALES LISTED THEN YOU MUST  

CONTACT THE OFFICER IMMEDIATELY TO AVOID FURTHER ACTION BEING TAKEN) 

 
Management 

 

No Item Timescale 
1 It was noted that there has been a lapse in your record keeping 

within your SFBB diary. You must keep your SFBB diary up to 
date. Please restart using your food safety management system. 

 
Regulation (EC) 852/2004 Article 5 Para (a-e) 

Immediately  

2 You must take all reasonable steps to prevent pest activity within 
your premise. It was noted that you regularly have rodent activity 
within the kitchen within the winter months; you have 
successfully controlled this over the years. However, you 
currently have no rodent control(s) in place. You must introduce 
a proactive method of rodent prevention (e.g. traps and/or 
poison).  

 
Regulation (EC) No 852/2004 Annex II Chapter IX Para 4 

1 Day 

   
 

Hygiene 
 

No Item Timescale 
1 Generally good throughout. Please see recommendations  Ongoing   

 
 

Structure 
 

No Item Timescale 
1 It was noted that there were some dents on the walls and 

chipped/damaged paint on the walls. You should repair and renew 
the wall covering where necessary to ensure that the surface is 
smooth and cleansable. 
 
Regulation (EC) No 852/2004 Annex II Chapter I Para 1 

 

2 There was dirt accumulation in some areas of the kitchen. 
Please clean and maintain in a clean condition within the 
following areas: (1) Around the Wash hand basin (2) Under work 
tops in hard to reach places. (3) Above the grills there is 
accumulation cob webs. 

 
Regulation (EC) No 852/2004 Annex II Chapter I 

5 Days  

   

 
 
Timescale: - Immediately: 1 Week: 2 Weeks: 3 Weeks: 1 Month: 2 Months: 3 Months  


