
 

REGULATORY SERVICES FOOD TEAM 
FOOD INSPECTION REPORT FORM  
 

Name of Business Premises: Horton Lodge School 

Address: Reacliffe Road 
Rudyard 
Leek, Staffordshire Moorlands 
ST13 8RB 
 

Date of Inspection: 29 September 2011 

Type of Premises: School 

Areas Inspected: Whole 

Records/Documents Inspected: HACCP, temp records, training certs 

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 
 
 
I was pleased to see that there have been improvements since the last inspection.  This 
essentially means that your business is above average when compared to similar enterprises.  
However, see schedule A for the structural conditions, which must be addressed.  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

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 Improvements have been made since the last inspection. Very 

good records keeping and management, please maintain. 
Ongoing 

   
   
 

Hygiene 
 

No Item Timescale 
1 Good practices and procedures. Please maintain. Ongoing 
   
   

 
 

Structure 
 

No Item Timescale 
1 There was minor paint chipped above the cooker. This provides 

a contamination risk and cannot be adequately cleaned. Renew 
or repair the surface to leave a smooth and cleansable surface.  

 

Regulation (EC) No 852/2004 Annex II Chapter II Para 1 

6 Weeks 

2 The small extraction fan located on the left hand side of the 
canopy was dirty, with significant dust accumulation. Clean and 
maintain in a clean condition.  

 

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

1 Week 

   

 
 

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


