
 

SOUTH STAFFORDSHIRE COUNCIL 
COMMUNITY SERVICES – ENVIRONMENTAL HEALTH (COMMERCIAL) SERVICES 

FOOD SAFETY INSPECTION REPORT 
 

Name of Business Anita’s Refreshments 

Address Penkridge Market, Pinfold Lane, Penkridge 

Type of Premises Catering – Mobile Premises 

 
This Inspection Report details contraventions of current legislation observed on 8th August 2007.  
They appear under the heading legal requirements and should be complied with by 10th September 
2007 or implemented immediately if marked with an *.   
 
It also includes advice and recommendations that should be followed to promote good hygiene 
practices and to avoid possible food safety offences in the near future. These should receive your 
earliest attention to reduce the possibility of further contraventions. 
 
From the 1st January 2005, the Freedom of Information Act 2000 allows any person or organisation 
to request a copy of this, and any previous report relevant to your premises. 

 

1 FOOD SAFETY MANAGEMENT SYSTEM 

 Legal Requirements 

1.1 
 

I was pleased to note that you have adopted and implemented the Safer Food Better 
Business food safety management system to control potential food safety hazards in your 
food business operation.  
 
As discussed, you should complete the diary section of the pack and record all important 
checks relevant to your business, for example temperature records. In addition it is 
important that your regularly review your procedures to ensure 

 Recommendations  

1.2 
None 

2 PRACTICES 

 Legal Requirements 

2.1 
Satisfactory standards found. No further action resulting from this inspection. 

 Recommendations 

2.2 
None 

3 TRAINING 

 Legal Requirements 

3.1 
Satisfactory standards found. No further action resulting from this inspection. 

 Recommendations 

3.2 
None 



 
4 TEMPERATURE CONTROL 

 Legal Requirements 

4.1 
Satisfactory standards found. No further action resulting from this inspection. 

 Recommendations 

4.2 
None 

5 STRUCTURE & EQUIPMENT 

 Legal Requirements 

5.1 The door seal of the refrigerator was split and damaged in several places. Repair or renew 
the door seal and maintain in a sound easy to clean condition.  
 Regulation (EC) No 852/2004 Annex II Chapter V Para 1 
 
The chopping boards were deeply scored, preventing effective cleaning and disinfection. 
Replace the chopping boards and maintain in an easy to clean condition. 

 Recommendations 

5.2 
None 

6 CLEANING & DISINFECTION 

 Legal Requirements 

6.1  
Satisfactory standards found. No further action resulting from this inspection. 
 

 Recommendations 

6.2 
None 

7 PEST CONTROL 

 Legal Requirements 

7.1 
Satisfactory standards found. No further action resulting from this inspection. 

 Recommendations 

7.2 
None 

8 MISCELLANEOUS 

 Legal Requirements 

8.1 
Satisfactory standards found. No further action resulting from this inspection. 

 Recommendations 

8.2 
None 
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