New Food Hygiene Business Advice

Further to your enquiry regarding starting up a food business you may find the following information useful. Please note that the food safety advice below only applies to high-risk businesses such as restaurants, cafes, canteens, hotels and day nurseries. If you only prepare teas, coffees, cakes etc or intend to home cater then please call us on 03450 450 063 and we will offer you specific advice. Please visit:

http://www.scambs.gov.uk/Environment/Foodproductionandquality/catering.htm for further details.

Please also be aware you may require planning permission if you intend to use your home for catering purposes or if you intend to use a building that has been used for other purposes other than selling food. You should contact 0345 045 5215 or visit: http://www.scambs.gov.uk/Environment/Planning/default.htm.

Food and Health & Safety Advice Surgery

Any food safety or health and safety advice and information can be obtained at our regular surgery sessions. These are held on the last Thursday of every month at the Council offices in Cambourne between 9.00am and 4.30pm.

Information Leaflets

You can download or order the following from www.food.gov.uk: ‘Food Hygiene: A Guide for Businesses’ and ‘Starting Up: Your First Steps to Running a Catering Business’. This website also contains general information regarding food safety.

Food Premises Registration

It is a legal requirement to be registered with your local authority as a food business, you should notify the local authority a minimum of 28 days before commencing the business. The form can be downloaded from: http://www.scambs.gov.uk/documents/retrieve.htm?pk_document=3927.

Food Hygiene Training

People who handle high-risk open food are recommended to obtain a Level 2 Food Safety Award in Catering. You can locate course providers via: www.cieh-coursefinder.com.

Food Hygiene training can also be undertaken online for example: www.itrainingcourses.co.uk www.byteonline.co.uk or  www.highspeedtraining.co.uk
Documented Food Safety Management System

Every catering business is legally required to have a Food Safety Management System. The Safer Food Better Business pack can be ordered from 0845 606 0667, alternatively e-mail: Foodstandards@ecgroup.co.uk.

Scores on the Doors

The results of all our food hygiene inspections are posted on the Scores on the Doors website: http://www.scoresonthedoors.org.uk/. It is hoped that by making the food hygiene score public it will ensure businesses improve and maintain a high standard. We currently operate a 5-star award scheme.

Mobile Food Vehicles

Traders wishing to start a mobile food business should in the first instance look at: http://www.scambs.gov.uk/Business/Licensing/TradingLicences/licensingconsenttrade.htm. You will be required to meet certain requirements for the business, location and vehicle (e.g. a current gas safety certificate CP44).

You can find a Food Safety Advice Note for Outdoor and Mobile Catering at: http://www.scambs.gov.uk/documents/retrieve.htm?pk_document=909080.

The Food Safety Checklist to accompany the Advice Note can be found at:
http://www.scambs.gov.uk/documents/retrieve.htm?pk_document=909081.

Trade Waste

Please contact South Cambridgeshire District Council on 01954 713485 or contact an alternative authorised waste disposal service.

Trading Standards

www.everythingregulation.org.uk
Fire Safety Guidance

www.communities.gov.uk/fire/firesafety/firesafetylaw
Health & Safety Guidance

www.hse.gov.uk - this website will provide information regarding general policy, risk assessments, First Aid, Employers Liability Insurance and much more.

General Advice

http://www.businesslink.gov.uk/bdotg/action/home?site=150 

Fire Safety

All businesses require a fire risk assessment. This link will help you.

http://www.communities.gov.uk/documents/fire/pdf/151102.pdf
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