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FOOD SAFETY TEAM
RUNNING A FOOD BUSINESS FROM HOME 

Running a food business from home is normally allowed under the food laws but you must ensure that you observe good hygiene practices and that you are aware of the potential risks to your customers from the food you prepare. In some cases, for example preparing meat/fish or dairy based meals to sell to other businesses, you will have to comply with stricter regulations. Please contact us for further advice if you think this might apply to you.
The information in this leaflet assumes that the business use of your domestic kitchen is in addition to the kitchen’s domestic use. If you intend to use your kitchen for business purposes on a regular basis then you should check with Hounslow’s Planning Officer 0208 853 5555 or e:mail planning@hounslow.gov.uk  You will also need to check whether your lease, freehold or other civil contracts require permission to operate a business from home.

LEGAL REQUIREMENTS

You must register your food business with the local authority. If you haven’t already done so please complete and return the enclosed registration form. This form is used to enter your details onto our database. After completing the form, you will receive an inspection to check food hygiene in your kitchen from one of the Food Safety Team officers. You do not need to wait for a visit from us to start your business. Registration is simply a way for you to tell us where you are and what you are doing, there are no pre-opening checks required in law.There is no charge for registration but remember that registration does not mean that you have planning permission to run your business from home.

You are called a food business regardless of whether you are actually selling food. The food laws apply even if you are a charity, giving the food free or acting for or as a charity.

The food laws require that you follow basic hygiene rules as set out in the information leaflet, Starting Up. 
http://www.food.gov.uk/enforcement/enforceessential/startingup/
HACCP OR FOOD SAFETY MANAGEMENT SYSTEMS
The law requires that you must also;

1. Analyse the potential food hazards in your business  operations

2. Identify the points in your business operations where food hazards may occur

3. Decide which of those points are critical to ensure that customers are not harmed

4. Identify and implement effective controls
5. Keep documented records of any checks you carryout.
One way to comply with this requirement is to use the Food Standards Agency’s Safer Food Better Business pack which can be viewed at food.gov.uk/sfbbtraining or ordered from foodstandards@ecgroup.co.uk
TRAINING

You must be able to demonstrate that you have an understanding of food hazards and the best way to do this is have a basic food hygiene qualification. Remember it is a legal requirement for all food business proprietors to be properly trained. We offer competitively priced courses leading to the CIEH Level 2 award in Food Safety in Catering. The enclosed separate training course leaflet contains details of costs and dates for the training courses. You are not obliged to undertake the course with us and alternative courses can be located through the following website www.cieh.org.
YOUR KITCHEN

The business use of your kitchen must take priority over domestic uses, for example the kitchen should not be used for washing clothes or feeding pets at the same time that you are preparing food for your business.

Most domestic kitchens will be acceptable for small business use provided you have the following;

1. Sufficient work space to prepare food in a safe and hygienic manner. Ideally you should have

a. At least 1metre of clear worktop

b. Space in your refrigerator to store raw and ready to eat foods separately

c. Storage space for foods and ingredients that do not need to be kept frozen or refrigerated

2. The floor, walls and ceiling should have a durable surface that is smooth and easy to clean.

a. Floors – could be ceramic tile or vinyl but carpet or carpet tiles would not be   

suitable.

b. Walls – the wall behind the work top should be tiled or if painted plaster then 

this should be washable paint.

c. Ceiling – any surface is acceptable provide it is not peeling or flaking.

3. Work surfaces and food cupboards should have an easy to clean surface. Normally melamine is suitable but other wooden surfaces should be sealed with several coats of gloss paint or varnish. The surfaces should not be chipped or worn.

4. A single sink with a draining board is suitable but it must have a hot and cold water supply for washing food and food equipment.

5. A wash hand basin is not required in the kitchen provided there is a wash basin nearby with hot and cold water, soap and means of hand drying. The wash basin is most likely to be in the bathroom.

6. Finished foods for the business must be kept separate from domestic foods. If you have not got separate storage facilities in your refrigerator or freezer then you must wrap and label your business food to prevent it being contaminated.

7. A lidded refuse bin, which is regularly emptied, must be provided in the kitchen.

8. Clean overclothing should be worn when you are preparing your business food. A hair net or other head covering is a good idea to prevent stray hairs getting into the food.

9. In summer, you might consider fitting a flyscreen to the window. Fly spray must not be used as it could contaminate food.

10. The kitchen should have sufficient natural or artificial light so that you have enough light when handling food.

11. The washing machine, if it is in the kitchen, should not be loaded or emptied when you are preparing business food.

12. Whilst business food is prepared, neither you nor anyone else should;

a. wash hair in the kitchen

b. change or wash nappies

c. feed or groom pets

13. Separate cutting boards and knives should be used for raw foods and prepared ready to eat foods. 
14. When cleaning utensils and cutting boards wash in hot water and detergent then spray them with an anti- bacterial sanitizer. Following the manufacturer’s instructions for these products.

15. The kitchen should be kept free from clutter and pot plants must be kept away from food preparation surfaces.

16. Cleaning materials must be stored separately away from food and food surfaces.

SAFETY IN THE HOME

The increased use of your kitchen for business purposes can pose a risk to you and your family’s safety. Children should be kept away from the kitchen while you prepare business food. You should be wary of spilt food or water which could make the floor slippery. Particular care must be taken with sharp knives and hot pans. The risk of fire is ever present therefore you should have a fire-blanket or extinguisher in the kitchen. You should have a smoke detector outside of the kitchen area.

A first aid kit is required with a supply of blue or brightly coloured plasters.
PACKAGING AND LABELLING 

Certain regulations apply to the packaging and labelling of food. Further information can be found at the following link: 

http://www.food.gov.uk/multimedia/pdfs/clearfoodlabelling.pdf
FOOD DELIVERY
Vehicles used for delivering food also have to comply with the regulations. Basically the vehicle should be clean to avoid food being contaminated during transportation. Food should be in covered containers with perishable foods kept cold in stay cool boxes packed with ice packs. Perishable foods must be kept below 8ºC so it is a good idea to have one or more food thermometers to check the temperature of your refrigerator. 
If you require any additional information or advice, please contact on 0208 583 5124 or write to;

Food Safety Team

London Borough of Hounslow

Civic Centre

Hounslow 

Middlesex

TW3 4DN

foodsafety@hounslow.gov.uk

Other useful weblinks:
http://www.food.gov.uk/enforcement/enforceessential/startingup/
http://www.food.gov.uk/multimedia/pdfs/hygieneguidebooklet0310.pdf
http://www.food.gov.uk/multimedia/pdfs/foodlawinspec0310.pdf
http://www.food.gov.uk/multimedia/pdfs/startingup0310.pdf
List of relevant legislation:

Food Hygiene (England ) Regulations 2006

Regulation (EU) No 178/2002, 852/2004, 853/2004

Food Safety Act 1990

Food Labelling Regulations 1996 as amended







