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Telephone: General Information 0121 248 2000
Email: help@rospa.com www.rospa.com

We are a registered charity and have been at
the heart of accident prevention in the UK
and around the world for almost 100 years.
More than 14,000 people die as a result of
accidents across the UK each year. There are
millions of other injuries. Accidents cause loss
and suffering to the victims and their loved
ones, employers and UK society as a whole.
We promote safety and the prevention of
accidents at work, at leisure, on the road, in
the home and through safety education.

LOVETT + SHINN LLP    Cleaning, Hygiene & Workwear Supplies

CLEANING MATERIALS
CHEMICALS - PAPER PRODUCTS
WORKWEAR & 
HI VISIBILITY CLOTHING

Our Policy is to help our customer’s 
budget go further

Tel: 01920 870236   Fax: 01920 871994   www.lovettandshinn.co.uk   sales@lovettandshinn.co.uk
3 Leeside Works, Lawrence Avenue, Stanstead Abbotts, Herts SG12 8DL
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DESIGN  •  SUPPLY
INSTALLATION

Here at R & G we can provide the services for the following:
▶ TV and SATELLITE installations for domestic and commercial installations 

including multi point systems.
▶ CCTV various cameras for all requirements, recording equipment, can be connected to

existing TV systems or private home TVs, and seen on internet anywhere in the world.
▶ DOOR ENTRY systems, audio or video, any size system
▶ REPAIR to existing systems for the above   ▶  Installation of LCD/LED TVs on walls

We can cater for all your needs, commercial or domestic and all surveys are free

Office 01992 620126   Fax 01992 620226   Mobile 07860284101
Email bill@randg.freeserve.co.uk   www.randgcommunications.co.uk
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Environmental Health
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Hertford
SG13 8EQ

Telephone: 01279 655261
Email: environmentalhealth@eastherts.gov.uk
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NayRay
Catering

Repairs Ltd.

NCR Ltd. are a new company based
in Hertfordshire providing solutions to
the commercial food service industry
in and around London

▶ Catering Equipment Repair
▶ Catering Equipment Installations
▶ Catering Equipment Sales
▶ Catering Equipment Service Contracts
▶ Catering Equipment Tutorials
▶ Water Softener Servicing and Recharging
▶ Knife Sharpening Service

16

Tel: 07984259982
Email: info@nayraycateringrepairs.co.uk

www.nayraycateringrepairs.co.uk

Commercial Catering
Equipment Specialists

O’Hara Edible Oils Ltd. offer a nationwide, 

fully regulated collection service
for used cooking oil and waste fats.

All collections are accompanied by
Duty of Care Waste Notes.

Clean containers, in a variety of capacities can
be supplied, free of charge.

Depending on quality, and quantity, 
substantial rebates are available.

Fresh cooking oil is available, price on application.

O’HARA
O’HARA EDIBLE OILS LTD

(FRESH SUPPLIES/WASTE RECLAIMERS & PROCESSORS

Please contact us on 01895 833626,
or by e-mail to stuart@oharaedibleoils.com

01279 718776
www.associatedbeverages.co.uk 20

CAPPUCINO
FRESH COFFEE,
DISPOSABLES

VENDING EQUIPMENT,
INGREDIENTS

Looking for a service that really
meets your needs?

Contact Vivien, & let Associated Beverage
Services find ‘The Right Solution’ for you
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Air Quality

Food

Soil

Water

Asbestos

Lambeth
Scientific
Services
Limited

An independent 
laboratory offering a 
professional
high quality service
at competitive rates.

For further information
please contact:

Lambeth Scientific Services Limited
Arlington Lodge
26 Wanless Road
London SE24 0HW

Tel: 020 7737 1111
Fax: 020 7926 8882
Email: cecil@scientificservices.co.uk
www.scientificservices.co.uk

mailto:sales@marketenterprize.co.uk
http://www.marketenterprize.co.uk
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Introduction

The right to eat food which is free from
contamination and harmful bacteria is a right that
every consumer should have.  Sadly this is not the
case and food poisoning is still a big issue for the
UK, costing an estimated £350 million each year.

The Council is committed to protecting public
health by working with local businesses to help
them ensure they are running a safe and hygienic food business.

Good food hygiene doesn’t have to be expensive; in fact evidence has
shown that it is cost effective to implement good food safety practices.
With good practice wastage is reduced and less time is spent dealing
with customer complaints, which can lead to increased business
efficiency and profits.

The Council has produced this free booklet to help guide business
owners and their employees through the requirements of food hygiene
legislation.  I hope that this booklet will help demonstrate the Council’s
commitment to work with local businesses by providing practical, plain
English interpretations of the law.

We welcome any comments you have on this booklet as it will help us
plan future updates and more closely meet your needs. Meanwhile, 
I wish your business a safe and prosperous future.

Brian Simmonds
Head of Community Safety and Health Services
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Within East Hertfordshire the work of
enforcing Food Hygiene Legislation and
giving appropriate advice is undertaken
by District Environmental Health Officers
and Technical Officers. Each food
premises is registered on a central
computer data base and is visited from
time to time to achieve the following
objectives:

� To ensure compliance with legislation;

� To advise on the prevention of food
poisoning;

� To raise the awareness of owners and
food handlers on food hygiene matters.

The period between inspections is
determined by the risks to food safety
associated with the business. The
inspections are normally unannounced.
The inspection will commence with the
officer introducing themselves and asking
to speak to the person in charge. The
officer will discuss how the business is
operated and then a detailed inspection
will normally follow. During the inspection
the officer will be assessing the risks
associated with the operation of that food
business. If the officer has any advice
about a particular matter or notices a

contravention of the legislation they will
point this out to the person at the time
and give practical advice on how to
overcome the problem.  The commitment
of the food business to resolving any
problems will of course be a necessary
requirement at this stage. At the end of
the inspection the officer will summarise
the findings of the inspection, ask the
food business representative to confirm
that they understand any items that have
been discussed and ask them to sign an
“inspection visit report”. A copy of the
inspection visit report is then left with the
food business representative for their
information. At all stages the food
business proprietor is encouraged to
discuss the results of the inspection and
possible solutions with the officer
concerned in order to achieve high
standards of hygiene and compliance with
the law. Health and Safety matters may
also be discussed.  Please refer to our
“Health and Safety Guidance Booklet” for
information and guidance about health
and safety law.

Environmental Health Officers and Food Hygiene
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Frequently Asked Questions

1. Do I need to have formal food
training? No, but you are expected to
have good understanding of food
safety and hygiene. Training is
dependent on the type of food you are
handling/selling.

2. What document do I need? You need
to put in place a food safety
management system, which
documents the activity taking place in
your business. i.e. temperature control
parameters for the products being
prepared in your premises, how
products will be stored handled and
served etc.

3. I am a home caterer; does all
equipment have to be stainless steel?
No, but they must be easy to clean and
in good condition.

4. Once I am registered do I need to
wait for an inspection by the EHO
before I start trading? No, but you
need to notify the council 28 days
before you start trading.

5. How many sinks do I need? This
depends on the business activity,
presence of dishwasher and if a
separate wash hand basin is available.

6. Can I use an outside shed for
storage? Yes, as long as it is kept
clean, pest proof and the food is
adequately protected from
contamination.

7. Do I need a formal pest control
contract? No, but you need ensure
adequate pest proofing and check for
visual signs of pest activity, i.e. flying
insects, droppings, smear marks, gnaw
marks, damaged packaging etc.

8. Do I need an insectocutor? No, it is
not a legal requirement. If you do
have one installed it mustn’t be
situated directly above food
preparation surfaces.

9. Will you let me know the date of
inspection? No, officers have powers
of entry to a premise when opened for
business. However for home caterers
we will give 24 hours notice.

10. If I have further questions who
should I contact? You can contact us
in the environmental health
department via the switchboard on
01279655261 or visit our website:
www.eastherts.gov.uk and the food
standards agency website:
www.food.gov.uk. 



19

7

Setting up a food business will require
much planning and forethought in order
to avoid practical, economic and legal
pitfalls.  

The following sections of this booklet are
designed to assist you in interpreting the
requirements of the Food Hygiene
Regulations and also to achieve a good
standard of food hygiene.

However, you should be aware of the
possible need to consult other
departments in the Council and also
other relevant authorities. Before
undertaking a project, check whether
planning permission and/ or building
regulation approval is required. 

Before starting a new food business –
please contact your Environmental Health
Officer, it could save you time and money.

It is important not to assume that an
established business complies fully with
the law, and so before taking over any
business within  East Hertfordshire you
are advised to contact our Environmental
Health staff.

At the end of this booklet are a number of
useful addresses of some of the
organisations you may need to contact
prior to setting up a food business.

Starting a New Food Business

mailto:sales@hygienesys.com
http://www.hygienesys.com
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Regulation (EC) 852/2004 of the
European Parliament requires food
businesses to register their premises with
the local authority prior to opening.

If you have registered your premises
already and have not changed the type of
work you do, you don’t need to register
them again under the new regulations.

The purpose of registration is to provide
enforcement authorities with information
about the food premises in their area so
that they can plan their inspections and
target their enforcement resources
effectively.  The information will help
them to inspect premises which represent
a high risk to health more frequently than
those which only pose a low risk.
Registration is not a form of licensing and
does not confer approval to trade.  

Registration is a very simple process and
the registration form should only take a
few minutes to complete.  There is no
charge to register premises and
registration does not need to be renewed
periodically.  Local authorities cannot
refuse to register a food business.

The only changes about registered
premises which must be notified to the
Local Authority are a change of a
proprietor or a change in the nature of
the business.  

Certain types of businesses need to be
approved, rather than registered, these
include those producing the following
foods:

� meat and meat products

� eggs

� milk and dairy products

� fish and fish products

Food business operators whose
establishments require approval should
contact their Environmental Health
Officer to discuss the requirements.

The necessary application form for
registration with East Hertfordshire
Council can be found at the centre of this
booklet.

Registration
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Food business operators are required to
put into place, implement and maintain a
permanent procedure based on the
principles of HACCP. HACCP stands for
‘Hazard Analysis of Critical Control Points’.
It is an internationally recognised and
recommended system of food safety
management. It focuses on identifying
the ‘critical points’ in a process where
food safety problems (or ‘hazards’) could
arise and putting steps in place to prevent
things going wrong. This is sometimes
referred to as ‘controlling hazards’.
Keeping records is also an important part
of HACCP systems. The steps involved in a
typical food business might include:

� Purchase

� Receipt of food

� Storage

� Preparation

� Cooking

� Cooling

� Hot holding

� Re-heating

� Chilled Storage

� Serving.

Of course each business will be slightly
different and there may be different steps
involved for different food types. For
example, the retail sale of dairy products
might involve the following steps:

� Purchase

� Receipt

� Storage

� Display

� Sell/disposal of out of date product.

Establishing a Hazard Analysis
system
To set up a system, you will need some
understanding of food hygiene and safety,
including food microbiology, especially
factors affecting bacterial (germs)
growth, legal requirements and the need
for staff training.

The following practical example should
help you to understand this legal
requirement.

PRACTICAL EXAMPLE:

The purpose of this example is to help you
develop a clear understanding of the food
hazard analysis requirements contained
in the new Food Hygiene Regulations.
“Food Hazard Analysis” sounds
complicated but all that it means is taking
a look at what could go wrong in your
business and thinking of ways to prevent
those things going wrong in order to
ensure that you supply food which is safe
to eat. You will find that this exercise is
mostly common sense and you will have
probably have been doing something
similar for many years, albeit in a less
formal way.

Food Safety Management System
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THE PROCESS MAY BE SUMMARISED AS
FOLLOWS:

� Think of one type of food you handle in
your business.

� Identify each step of the passage of
that food through your business.
Perhaps create a flow chart like the
example overleaf.

� Think about what could go wrong at
each step. The list provided overleaf
gives some examples of hazards and
what could go wrong.

� Think about how to stop those things
going wrong.

� Put your thoughts and ideas into
action.

� Carry out this exercise again from time
to time to see if anything has changed.

A SIMPLE EXAMPLE IS GIVEN ON THE
FOLLOWING PAGES FOR YOU TO WORK
THROUGH.

When doing this for real in your own
business you may find it helpful to create
a different flow chart for each general
food type in each distinct part of your
business. You need not necessarily do a
separate analysis for each separate food –
canned soup, canned baked beans etc.,
but just one for all canned goods. (You
may need to do a separate analysis if your
business is diverse, for example if you are
retailing cooked meat and using cooked
meat in a catering operation.)  Some
examples of hazards and control
measures are given on the following
pages to help you.
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Examples of Hazards and Control Measures
These are examples only and there may well be many more hazards and control
measures than those listed below.

Hazards

� Contamination with Food Poisoning

Bacteria or toxins

� Food Poisoning Bacteria present and

multiplying

� Out of Date Code

� Contamination with chemicals

� Harmful chemicals stored with food

products

� Chemicals in unmarked bottles

� Spillage of chemicals onto work

surfaces

� Chemical residues left on surfaces

after cleaning

� Survival of food poisoning bacteria in

cooking

� Growth of food poisoning bacteria

spores after cooking

� Contamination with foreign bodies

� Cross contamination with food

poisoning bacteria

� Damage to food packaging

� Display for sale of out of date code

stock

Control Measures

� Buy from a reputable supplier

� Specify standards at delivery

� Specify temperature at delivery

� Check that it looks, smells and feels

right

� Check the temperature is right

� Store food wrapped or in containers

� Wash hands before handling food

� Label with correct date code

� Rotate stock according to date code

� Discard out of date stock

� Separate raw and cooked food

� Remove unnecessary items from the

food preparation area

� Cook food to correct temperature

� Reheat to correct temperature

� Store food at correct temperature

� Ensure equipment and surfaces  are

clean

� Cook foods quickly before

refrigeration

� Serve food as soon as possible after

preparation

� Store cleaning chemicals in a

separate area

� Train staff

� Ensure cleaning chemicals are used

in accordance with instructions

� Store raw and cooked food separately
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The following is a simple example:

Try and fill in the gaps!
Use the blank table on the next page to fill in your hazard analysis details. It is
suggested it is photocopied and the copy used as your first draft. It is likely you will need
to adapt it for each section of your business.

Hazard Control Measure Monitoring Procedure
What could go wrong? What can I do about it?

Purchase 1. Out of date 1. Buy goods from a 1. Check goods on receipt
and receipt goods reputable supplier and if out of date reject

2. Products at 2. Check temperature of
wrong chilled goods and reject
temperature if above 8°C

Storage High risk chilled dairy Check temperature
foods should be stored of chiller twice daily and
below 8°C record in log book

Display 1. Growth of
bacteria

2. Out of date
food on sale

DAIRY PRODUCTS FOR RETAIL USE
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Safer Food, Better Business is a food
safety management system developed by
the Food Standards Agency to help small
catering businesses such as restaurants,
cafés and takeaways comply with new
food regulations.  

Using this pack will help you to: 

� comply with the new regulations 

� show what you do to make food safely 

� train staff 

� protect your business’s reputation 

� improve your business e.g. by wasting
less food.

Electronic copies of the folder are
available on line at www.food.gov.uk or if
you would like to order a hard copy of the
folder call 0845 606 0667 or contact
your Environmental Health Officer.

Safer Food, Better Business

6

Have you sufficient Crockery,
Cutlery, Glassware for your
function?

If not - ”Hire from the Friar”

Friar Tucks Catering Equipment Hire
Standard and Quality ranges

plus linen, cookers etc.

We offer delivery,
table laying and

return dirty services

www.friar-tucks.co.uk
01245 231819

6
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Example Self Audit Checklist

Date:
Carried out by:                                    Position:

Have there been any changes since the last self audit? 
e.g. new staff, menu, equipment, training

Comments/Action Points 

Wash hand basins
Are they all clean?
Have a supply of hot water?
Soap (preferably liquid anti bacterial)?
Hygienic means of drying hands (paper towels)?

Staff
Are all staff fit and well?
Wearing clean protective clothing?
Long hair tied back?

Cleaning
Have all of today’s cleaning tasks been completed?
Are there any areas which require more attention? 
e.g. floor/wall junctions, equipment.

Food storage
Are raw and ready to eat products stored separately?
Are all products within their date codes?
Are all opened products e.g. sauces labelled with the 
date opened and when to dispose of according to 
manufacturer’s instructions
Are all food storage containers in good condition?

Equipment/Structure
Are all surfaces in good condition?
Are fridge/freezer temps satisfactory and recorded?
Are all items of equipment in good condition and
working order?
Are all areas free from signs of pest activity 
and damage?
Is there a probe thermometer, in good clean 
working order? 
Are food safe probe wipes available for use?

Documentation
Have all documented checks been completed 
since the last self audit?
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It is a statutory requirement to train
staff in Food Safety matters.
Proper training benefits both you and
your staff. Your staff benefit from
personal development, knowing correct
and safe procedures, and why they exist.
Well trained staff consistently perform
better and more effectively. Many
managers have reported increased staff
motivation from training. The extent of
the training must be appropriate to the
work being carried out. The more involved
the work or greater the risk, then more
training needs to be given.

The courses run by Environmental Health
in Hertford and Bishop’s Stortford by East
Herts Council are informal and friendly.
Each course culminates in a short
examination which leads to the nationally
recognised ‘Level 2 Award in Food Safety
in Catering’ awarded by the Chartered
Institute of Environmental Health. For
course dates and further details go to
www.eastherts.gov.uk and add “Food
Safety Training” to the search function.

External Training
If your company has 10 or more people
who require Food Safety Training then
please enquire further about our external
training options. (Subject to availability of
trainer and appropriate training venue).

Secure your Food Safety place
Use your credit or debit card and secure
your place right away by using the Food
Safety Payments system. You will receive
an email confirmation of the payment and
the candidate details are put straight
onto the booking sheet at the same time.
Cheque payment is also acceptable.

To book your place and for any other Food
Safety enquiries please phone the
Business Support Team based in
Environmental Health on 01279 655261.

Training vital for you and your staff?

mailto:highspeedtraining.co.uk
http://www.highspeedtraining.co.uk


For full details and to see our complete range and services, 
visit our website – www.porkka.co.uk or email sales@porkka.co.uk
Tel: 01923 233675 or Fax: 01923 805717

Commercial Refrigeration | Modular Cold Rooms | Industrial Cold Rooms | Medical Refrigerators & Freezers | Blast Chillers | Ice Making Machines

(UK) Ltd
Porkka UK Ltd, are first and foremost a solution provider within the professional catering Industry,
supplying equipment to 5 star Hotel Groups, the Public Sector (from whom PORKKA have received
an award for Innovation) as well as the National Food Retail & Leisure Market. 
As one of Europe’s premier manufacturers of commercial refrigeration and catering holding/display equipment,
our enviable range of products includes:

• Modular Step in/Combi Cold Rooms • Made to Measure rooms • Cabinets
• Blast Chillers/Blast Freezers • Cold Line - Counters • Hot Line - Counters 
• Display Line - Chilled Food Displays • DHMC - Food Holding Counters • Med - Lab Line 
• Back Bars • Grandioso • Temperature Follow up - X-WEB monitoring and recording
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Temperature control should be seen as a
means of preservation, reducing the risk
of food poisoning.  High risk and
perishable foods may be contaminated by
harmful bacteria which can multiple to
dangerous levels if not stored under
refrigeration.

The recent trends to remove additives
means that some foods now need to be
refrigerated which previously did not
need to be, for example, opened bottles of
tomato ketchup.

The common food poisoning bacteria have
difficulty multiplying and producing
toxins at temperatures below 5°C.  Also,
the spoilage of food by bacteria and
mould is reduced when food is kept below
5°C.  It can be seen that temperature
control is a most important factor in
preventing food poisoning.  However, it
should be remembered that refrigerators
inhibit bacterial growth but, do not kill
bacteria so you must use your refrigerator
sensibly.

The Regulations require that food likely to
support the growth of pathogenic micro
organisms (germs that can cause food
poisoning) or the formation of toxins,
must be kept below 8°C.  

Temperature Control

Rules foR RefRigeRation

� Do not overload or pack tightly

� Food should be covered

� Raw food separate from cooked

� Never place hot food in refrigerators

� Refrigerators should be serviced 

regularly

� Defrosted strictly in accordance with 

manufacturer’s instructions

� Cleaned regularly

� Check seals for cleanliness and

wear and tear

� Check temperature of chilled foods 

when delivered

� Don’t store food in open tins



18

The Regulations also require that any
cooked food which is to be sold hot,
should be kept at or above 63°C.

There are certain exemptions to these
requirements for example, where the
manufacturer of the food is able to supply
proven scientific information that a
particular food will remain safe to eat

even if it is kept outside these
temperatures.  Therefore you will need the
guidance of manufacturers and/or
suppliers who have followed a well
founded scientific assessment if you
intend to keep any food likely to support
the growth of pathogenic micro
organisms outside these limits.
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100°C

75°C

63°C

37°C

-18°C                  

Properly
reheated

food

Ideal
temperature for

bacterial growth

Correct
temperature for

freezers

Legal limit –  food
served hot should be

above this temperature
D
a
n
g
e
R

Z
o
n
e

8°C

5°C Ideal temperature for
refrigerators

Water boils

Legal limit for cold food
storage and display

Temperature Checklist
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Food Handling, be it preparation,
processing, manufacturing, packaging,
storage, transportation, distribution or
offering for sale should be carried out in
a hygienic way. This is essential in
preventing food poisoning. One slip in an
established catering premises could lead
to disaster.

Key Points:
� Surfaces should be cleaned before

being used to prepare food. Ideally
wiped with a non tainting bactericide.

� Separate raw and cooked foods.

� Use separate utensils for raw and
cooked foods, eg. knives, coloured
cutting boards.

� Regular hand washing, including palms
and backs of hands, should be carried
out:
Before starting food preparation;
Between handling raw and cooked
food;
After using the toilet;
After breaks of eating, drinking or
smoking;
After handling refuse and waste
materials.

� Wounds should be covered with
waterproof dressings (brightly
coloured dressings are best eg. blue).

� Tie back long hair and wear head
coverings.

� Suitable protective clothing should be
worn to prevent contamination of food.

� Food should be thoroughly defrosted
before cooking.

� Joints of meat should be thoroughly
cooked. It is better to cook two or
three smaller joints rather than one
large one. 

� A minimum quantity of food should be
reheated. Where this is necessary it
should be ensured that the food is
heated above 75°C for at least two
minutes. 

� After cooking food, cool it as quickly as
possible . Please see the example
cooling log on page 27. 

� Keep food piping hot at above 63°C or
cold below 8°C and ideally around 5°C.
This reduces the risk of growth of food
poisoning bacteria. 

� Do not keep leftover stock. It is an
ideal breeding ground for bacteria. 

� Cover food to prevent contamination. 

� Store raw foods below cooked foods to
prevent blood etc. dripping onto
cooked food. 

� Check refrigerator and freezer
temperatures with a thermometer.
Record these in a log book. 

� Further information on temperature
monitoring and recording is available
on request from Environmental Health
Staff.

Food Handling
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6. 
B

y filling in this form
. R

egistration cannot b
e refused

 and
 there is no charge. The registration form

m
ust b

e sent to E
ast H

erts C
ouncil at the ad

d
ress show

n. If the form
 is sent to the w

rong ad
d

ress
your ap

p
lication w

ill not take effect until it is received
 at the p

rop
er p

lace. If you use p
rem

ises in m
ore

than one local authority area, you m
ust register w

ith each authority sep
arately.

7. 
You m

ust tick all the b
oxes w

hich ap
p

ly to your b
usiness, answ

er all the q
uestions and

 give all the
inform

ation req
uested

. S
easonal b

usinesses op
erating for a certain p

eriod
 each year should

 give the
d

ates b
etw

een w
hich they w

ill b
e op

en in answ
er to q

uestion 12. If you have any q
uestions your local

authority w
ill help

 you. It is an offence to give inform
ation w

hich you know
 is false.
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8. 
E

ast H
erts C

ouncil w
ill enter the d

etails on its R
egister. A

 register of ad
d

resses and
 the typ

e of
b

usiness carried
 on at each ad

d
ress w

ill b
e op

en to insp
ection b

y the p
ub

lic. R
ecord

s of the other
inform

ation p
rovid

ed
 w

ill not b
e p

ub
licly availab

le.
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9. 
O

nce you have registered
, you only need

 notify us of a change of b
usiness op

erator, if the nature of
the b

usiness changes, or if there is a change of the ad
d

ress at w
hich m

oveab
le p

rem
ises are kep

t.
The new

 b
usiness op

erator w
ill have to com

p
lete an ap

p
lication form

. If E
ast H

erts C
ouncil w

ishes to
change the entry in the R

egister b
ecause of inform

ation w
hich it receives from

 som
eone else you w

ill
b

e given 28 d
ays notice and

 an op
p

ortunity to com
m

ent on the p
rop
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 change.
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General Provisions for Food stuffs
No raw materials or ingredients should be
accepted by a food business if they are
known to be so contaminated that even
after normal hygiene procedures they
would still be unfit for human
consumption. 

Raw materials and ingredients shall be
kept in appropriate conditions so as to
prevent contamination or harmful
deterioration. 

Food should be protected against any
contamination that is likely to render it
unfit for human consumption or be
injurious to health. 

Hazardous and/or inedible substances
should be adequately labelled and stored
in separate and secure containers (eg.
cleaning chemicals). 
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Suppliers of Janitorial
Chemicals, Spillage Products,
Aerosols, Paper Products, Skin
Care, Hygiene products, Floor
Care, Building Chemicals, and
Winter Frost Prevention
Products.  

Whatever products you
require in the chemical field,
Please do not hesitate to
contact us.

With over twenty five years
experience in the supply of
chemicals to industry we will
be glad to try to assist you in
any way that we can.

Please Call or Email for advice or assistance
01782 415256 Email: info@ultrasol-chemicals.co.uk

or visit our website www.ultrasol-chemicals.co.uk



Cooling Log
N.B. All foods must be cooled to less than 8°C in less than 90 minutes. The food should then be
stored in either the chiller or freezer until reheated. When reheating, all foods must reach a
minimum of 75°C
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Date Dish Core Time Time when Chef’s
temp cooling cooled to Signature
>75°C started <8°C
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Obviously anyone involved in the running
of a food business should have a high
standard of personal hygiene.  This will be
reflected in appearance, dress, behaviour
and personal cleanliness.  Poor
cleanliness and bad habits present a risk
of contaminating food.  High standards of
personal hygiene will reduce the risk of
contamination and help to prevent food
poisoning.

The following key points should be
followed by all food handlers.

� They should wash their hands
regularly, and especially;
i) On starting work
ii) After using the toilet
iii) Between handling raw and

cooked foods
iv) After breaks for eating, 

drinking or smoking

v) After coughing, sneezing or 
blowing their nose

vi) After touching hair
vii) After handling refuse or 

waste materials
viii) After handling cleaning 

chemicals

� They should cover cuts, sores and
burns with clean waterproof dressings
(those of a distinctive colour are best
eg. blue).

� They should wear clean, and where
appropriate, protective clothing.

� They should keep finger nails short
and clean and remove all nail polish.

� They should not wear jewellery other
than a plain wedding ring.

� They should not wear strong smelling
perfumes or aftershaves.

Persons suffering from certain
medical conditions
Any person working in a food area who
knows/suspects that he/she is suffering
from or is a carrier of any illness or
condition likely to result in food
contamination by pathogenic micro-
organisms (bad germs!) MUST advise the
proprietor.

No person, known or suspected to be
suffering from or to be a carrier of a
disease likely to be transmitted through
food (eg. by infected wounds, skin
infection, sores or diarrhoea) should be
allowed to work in any food handling area
if there is any possibility of contaminating
the food. 

Personal Hygiene
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General Requirements for Food Premises

The following requirements are those
specified by the Regulations.

Cleanliness
All parts of the premises must be kept
clean and maintained in good repair and
condition.

Design and Conditions
The layout, design, construction and size
of the premises must

� permit adequate cleaning and/or
disinfection

� protect against the accumulation of
dirt, contact with toxic materials, the
shedding of particles into the food and
the formation of condensation or
mould

� allow good food hygiene practices,
including protection against cross
contamination at all stages.  There
must be no danger of contamination
by any external sources such as pests.

Provision of Lavatories, Washbasins
and Sinks
An adequate number of designated 
wash-hand basins must be readily
available.

An adequate number of lavatories must
be readily available.

Lavatories must not lead directly into any
room where food is handled.

Adequate natural or mechanical
ventilation shall be provided to rooms
containing lavatories.

Where necessary separate facilities must
be provided for washing food or
equipment.

Hand Washing Equipment
Washbasins must be provided with

� adequate supplies of hot and cold
running water

� materials for cleaning the hands

� facilities for properly drying the hands

Ventilation
Adequate ventilation must be provided.

All parts of the ventilation system,
including filters, must be accessible for
cleaning and maintenance.

Provision of Lighting
Adequate natural and/or artificial lighting
shall be provided to all parts of the
premises.

Drainage
Adequate drainage facilities must be
provided – designed and constructed to
avoid any risk of contamination.

Changing Facilities for Staff

Adequate facilities must be provided
where necessary.
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Specific Requirements for Food Premises

Specific Requirements for rooms where
foodstuffs are prepared etc. (This does
not apply to dining rooms etc.)

Floor surface
Floor surfaces must

� be in good condition and easy to
clean/disinfect

� be impervious, non absorbent,
washable and made of a non toxic
material

� be provided, where necessary, with
adequate drainage

Wall Surfaces
Wall surfaces must

� be in good condition and easy to
clean/disinfect

� be of impervious, non absorbent,
smooth, washable and non toxic
material, to such a height as is
appropriate to the operation.

Ceilings and Overhead Fixtures
These must be designed, constructed and
finished to prevent

� the accumulation of dirt and to
minimise condensation

� the growth of undesirable mould and
the shedding of particles

Windows and Other Openings
These must be constructed

� to prevent any accumulation of dirt

� where necessary, to prevent access by 

insects and other pests by the
presence of screens etc.

Doors
These must be

� easy to clean

� surfaced with smooth, non absorbent
materials.

Surfaces Generally – including work
surfaces
These must be 

� maintained in good condition

� be easy to clean/disinfect

� be constructed of smooth, washable
and non toxic materials.

Cleaning of Equipment
Adequate facilities must be provided for
cleaning/disinfecting all equipment. The
facilities must be of non corrosive
materials that are easy to clean.

Adequate supplies of hot and cold water
must be provided.

Washing of Food
Where necessary, adequate provisions
must be provided for washing food.  Every
sink or other facility must

� be kept clean

� be provided with an adequate supply of
hot and/or cold wholesome water
(mains water is wholesome).

Equipment Requirements
All items that come into contact with food,
including packaging must 



� be kept clean

� be of such material and in such
condition so as to minimise the risk of
contamination

� be such that they can be thoroughly
cleaned and where necessary
disinfected.  (This does not apply to
non-returnable containers)

� be installed so that the surrounding
area can be adequately cleaned.

Food waste and refuse generally
Food waste and refuse generally

� must NOT be allowed to accumulate in
food rooms

� must be stored in suitable containers
that are fitted with suitable lids

� appropriately constructed to ensure
ease of cleaning/disinfection

� in sound condition

Refuse stores must be designed and
managed to ensure that they

� are kept clean

� prevent access by pests

� do not contaminate food, drinking
water, equipment etc.

Water Supply
Food premises must be provided with an
adequate supply of wholesome water to
ensure that foodstuffs are not
contaminated.  This will normally be by
the provision of a mains water supply.

Ice must be

� made from wholesome water (mains

water is wholesome).

� stored and handled under conditions
which protect it from contamination

When ice is used, it must not contaminate
foodstuffs. Steam used in contact with
food must be wholesome and not contain
any substance that presents a hazard to
health.

Wholesomeness of Food – including
pest control
No food should be accepted if it is – or
might be – contaminated with parasites,
harmful bacteria etc. or foreign
substances UNLESS after sorting,
preparation, and processing it can be
made fit for human consumption. Raw
materials and ingredients shall be stored
so as to prevent

� deterioration

� contamination

All food must be

� protected against contamination that
can render it injurious to
health/contaminated to the extent that
it cannot be reasonably consumed.

� placed/protected to minimise the risk
of contamination.

� Adequate pest control procedures must
be in place – see Pest Control on the
following pages.

Hazardous/inedible substances –
including animal feedstuffs – must be
stored in separate and secure containers
that are properly labelled.

31



32

A contract must be in place with a
Registered Waste Carrier for the regular
removal of refuse.  The collection
frequencies will depend upon the volume
and type of waste, but should be
sufficient to prevent bins being overfilled.
A copy of the Waste Transfer Note should
be obtained from the contractor and
Waste Collection Receipts should also be
obtained for any other waste collections,
for example, waste oil.

Waste Oil
Waste cooking oil must not be disposed of
down the sink or drain or in your waste
bin.  This practice can create blockages,
and can lead to pest infestations. Such
action could result in potential
prosecution.

If you produce waste cooking oil as part
of your catering business, then you must
ensure that it is stored properly, that none
is permitted to spill and that it is
collected by an authorised collector
(details can be obtained from the
Environment Agency by calling 08708
506 506) who will take your waste to an
authorised site for recovery or disposal.

Animal By-Products from Catering
Premises
All waste containing or consisting of
uncooked foods of animal origin should
be kept separate from other waste and
disposed of through an approved disposal
route and clearly labelled ‘NOT FIT FOR
HUMAN CONSUMPTION’.

Where ordinary waste is put together with
animal by-products, then the whole
consignment must be treated as animal
by-products and disposed of as such.

Examples of food that cannot go to
landfill and must go for incineration,
includes, raw sausages, bacon and
gammon, raw burger, rare cooked meat
(pink meat), beef jerky, Parma and
Serrano ham, raw poultry, raw fish,
smoked salmon, sushi, frozen raw meat,
honey (in bulk and not as an ingredient)
and raw eggs.

Records of such collections (e.g. transfer
notes or receipts) must be maintained for
2 years to identify what animal 
by-product the collector has taken, where
it is sent, the quantity, the date of
collection and the collector.

Refuse Disposal

Our services include
Wasps, mice, rats, moles, rabbits,

squirrels, cockroaches, bed bugs, fleas
ants & any other pest problems

Domestic & Commercial • Free survey / assessment 
7 days a week, including evenings • discreet service

Hertfordshire, Bedfordshire, Essex, London & all
surrounding areas • Qualified & fully insured

www.hertfordpestcontrol.co.uk
Tel: 07974 720724

Email: info@hertfordpestcontrol.co.uk
15

your
local pest 
control service



33

Pest Control

Pests carry disease and can contaminate
foods.  You should therefore;

� Examine on a regular basis, all food
handling and storage areas to
establish if an infestation exists.
Common pests include rats, mice,
cockroaches and other insect pests.

� On discovering an infestation you
should take the appropriate action to
eradicate it. (advice is always available
on pest control from your
Environmental Health Department).

Pests can be controlled by taking the
following measures;

� Cleaning up spillages immediately.

� Storing open packs of dry goods in
containers with lids.

� Investigating the cause of all damage
to packaging materials.

� Maintaining your refuse storage area
to avoid attracting rodents.  This
includes ensuring that all bins and
containers have securely fitted and
fastened lids.

� Ensuring that all external doors are
close fitting to their frames and
thresholds, preferably having metal
kick plates.

� Installing fly screens over external
windows and doors where necessary.

� Installing an electrically operated fly
killer.

� Rotating stock regularly.

Local professional service male & female technicians 
Fifteen years experience, members of the 
national pest technicians association 
Call us on 01923 371286 
www.pjspestcontrol.co.uk

10

PROKILL PEST CONTROL

01279 755205 www.prokill.co.uk

• Locally based covering Hertfordshire & Essex
• Fast response 24/7
• Free Survey
• RSPH Level 2 Qualified & fully Insured
• Licensed Products
• Free Advice & Recommendations
• Competitive pricing
• Established with over 400 local contracts

8

RATS   MICE   FLIES
BEDBUGS
COCKROACHES
FLEAS    MOTHS
ANTS    MOLES
BIRD PESTS

COMMERCIAL
CONTRACTS

BRC & AIB
STANDARDS
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Cleaning and Disinfection

During inspections of food premises, the
cleanliness of the structure of food
rooms, equipment and utensils is taken
into account in assessing the business. To
help ensure the safety of your food, it is
essential that surfaces and equipment
are:

� visually clean

� free from high levels of harmful
bacteria

The following definitions must be
understood, if your premises are to meet
these requirements:

Cleaning: the removal of visible food
debris and grease. This requires the use
of physical energy, heat and/or chemicals.

Disinfection: the reduction of bacteria to
a safe level. This is usually done by the
use of special chemicals intended for food
use, or by heat (hot water at around 82°C
or steam).

Detergent: a chemical used to remove
food debris and grease.

Disinfectant: a chemical used for
disinfection (kills germs)

Sanitiser: a chemical which both cleans
and disinfects.

Cleaning and disinfection generally
consists of six steps:

� Pre-clean   – remove excess food waste
by sweeping, wiping or pre-rinsing.

� Main clean   – loosen surface waste and
grease using a DETERGENT.

� Rinse  – remove loose food waste,
grease and detergent.

� Disinfection – kill the bacteria.

� Final rinse – remove the disinfectant.

� Drying – remove all moisture.

Points to Remember
� With light contamination the pre-clean

and main clean can be combined.

� Some surfaces do not need to be
disinfected after every wash.

� Disinfect any items which come either
into direct contact with food (eg. meat
slicers, work surfaces, chopping
boards) or with the hands of food 

J.M. COMMERCIAL
KITCHEN CLEANERS

2

Specialists in kitchen deep cleans, deep fat fryer and
baffle/filter cleaning.
Area covered within 40 mile radius of Bishops Stortford
HIRERS OF CHEMICAL TANKS AND STEAM CLEANERS

Call Jerry 07939 083501
www.jmcleaners.co.uk
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handlers (eg. refrigerator door
handles).

� When drying, try and let the item air-
dry, but if this is not possible, then use
paper towels or a clean dry cloth.

� After use, clean and dry the cleaning
equipment.

� Store cleaning materials and
equipment in separate cupboards or
rooms, away from food.  Never put
cleaning materials into unmarked
containers or food containers.

� Ensure staff are trained to ‘clean as
they go’ and to clean up any spillages
immediately.

� A cleaning schedule is probably the
simplest way of organising routine
cleaning.

Cleaning Schedules
� What is to be cleaned?

list of all items which need to be
cleaned

� When is it to be cleaned?
how often each item should be cleaned

� How is it to be cleaned?
including the material and equipment
to be used

� Who is responsible for cleaning?

� The precautions to be taken

How to Use a Cleaning Schedule
� Having written your cleaning schedule,

prepare charts of the schedules so that
they can be displayed in each room or
area.

� If possible, make the charts
waterproof.

� Ensure staff know their duties under
the schedule and that they understand
it.

� Ensure that there is supervision by
management so that standards can be
monitored.
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As a food businesses operator you should
be able to identify the person or business
that supplied you with food that is to be
sold to others or used as an ingredient in
foods that you then sell.

The aim of the Regulations is to establish
a system of traceability within food and
feed businesses which allows targeted
and accurate withdrawals can be
undertaken or information given to
consumers or control officials, thereby
avoiding the potential for unnecessary
wider disruption in the event of food
safety problems. 

Food business operators should have in
place systems and procedures to identify
the other businesses to which their
products have been supplied.

The requirement for traceability applies to
all food business operators at all stages of
the food chain, from primary production,
food processing to distribution.

The information required must include
the name and address of the supplier, the
nature of the product and the date of the
transaction. It is also recommended that
more detailed information as to the
quantity and batch/identification
numbers be also kept.

If a food business operator considers or
has reason to believe that a food is not in
compliance with the food safety
requirements they shall immediately

initiate procedures to withdraw the food
from the market where the food has left
the immediate control of that operator
and inform the competent authorities. 

Where the product may have reached the
consumer, the operator shall effectively
and accurately inform the consumers for
the reason for its withdrawal and, if
necessary, recall from customers products
already supplied to them. 

A food business operator shall
immediately inform the local authority if
they consider or have reason to believe
that a food which they have placed on the
market may be injurious to health.
Operators shall inform the authorities of
the action taken to prevent risks to the
final consumer.

Traceability
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Food Safety Tips for Home and Social Event Catering

Every year thousands of people suffer
from food poisoning contracted from food
prepared in the home or at social events
at sports clubs, church halls etc were
family, friends or member volunteers
produce food for large numbers. At best,
food poisoning is unpleasant; at its worst
it can be fatal.

When producing food you must always
think carefully about food hygiene and
plan ahead.

Follow the golden rules for Food
Safety
� Wash your hands before you start and

after: going to the toilet; touching raw
meat; touching the bin or touching
your face or hair and touching pets.

� Stop any bacteria from raw food
spreading to food that is ready to eat
and remember that raw meat and
poultry contain bacteria that spread
easily on hands, knives and chopping
boards. Wash hands and equipment
after contact.

� Keep cooked and ready to eat foods
above raw food in the refrigerator.

� Don’t use raw eggs in uncooked
products like mayonnaise, mousse,
sorbets or cake icing. Buy these items
ready made or use pasteurized eggs
for this.

� Check that food is properly cooked, for
example cut open the meat to make
sure it is piping hot in the middle and
the juices are running clear. Large

joints and birds take longer to cook so
allow enough time.

� Take extra care when cooking meat
you’ve defrosted – if any parts are still
even a little forzen it will take longer to
cook.

� Try to prepare food as near to the time
of intended service as possible. Try to
avoid having to cook large quantities
of food the day before.

� It is always safest to cook food and
serve straight away but if you have to
cook food in advance, cool it
immediately after cooking and
refrigerate. Never allow it to be at
room temperature for more than 90
minutes. You can quicken the cooling
process be either reducing the portion
sizes, increasing the surface area, or
for rice and pasta refreshing under
cold running water.

� Make sure you have enough
refrigerator space for ready to eat food
like cold meat, cold rice dishes and
sandwiches. Don’t put them out until it
is time to eat.

� Use a fridge thermometer to check
that the fridge is running at below 5°C

� If you are catering at a large event,
transport cold food in cool boxes with
ice packs and try to get refrigerated
display space.

� Be extra careful when catering for the
very young, elderly, sick and pregnant
women as food poisoning may affect
them far more severely.
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� If you are providing a buffet do not
display the food at ambient
temperatures for more than 4 hours.

� If you are in doubt about any aspect of
home catering for family and friends or
for larger functions, seek advice.

Further Information
More information on catering safety is
available from the Food Standards
Agency’s at:
www.eatwell.gov.uk/keepingfoodsafe/

To seek advice from us to help you cater
safely telephone please contact East
Herts Environmental Health Team on
01279 655261.
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Trading Standards

As a business producing, selling or
distributing food you need to abide by
laws governing the labelling and quality
standards of the food you sell.
Hertfordshire County Council Trading
Standards monitors and advises business
with regard to these areas of law.

Which laws apply?
Most requirements are covered by the
Food Safety Act 1990. Under the Act food
has a wider definition than in everyday
use and covers:

� anything used as a food ingredient

� drink

� products like slimming aids and
dietary supplements

� water used by a food business

Other types of ‘food’ such as pet, animal
and plant food are covered by separate
controls which are also enforced by
Trading Standards.

Labelling
Practically all food displayed for sale must
be accurately labelled. However, controls
will vary depending on whether the food
you supply is to be eaten on the premises,
is prepacked or is unwrapped or loose.
Broadly, food labelling laws require you to
provide information on:

The composition of food. Pre-packed
food needs to show a list of ingredients in
weight order. Any additives used in food
sold pre-packed or loose must be
declared.

Pricing. Food sold loose must have a unit
price (eg. price per kilogram). In addition
packages of food must be priced either on
the item or by means of a price list. For
food to be eaten on the premises prices
must be displayed before the customer
enters the supply area and also at the
point where the food is ordered, although
not all items need be priced.

Weight or volume. Pre-packed food has to
be marked with a net weight, exclusive of
the packaging. This weight must be
determined by proper commercial, rather
than domestic, weighing instruments.

Loaves of bread can only be sold in
multiples of 400g unless they are 300g or
less and therefore exempt from controls.
Cakes do not need a weight.

Sometimes items such as fruit and
vegetables can be sold by number (ie. so
much each) if it is sensible to count them.

Datemarking: Highly perishable foods
such as meat and dairy products which
may cause health problems if they are too
old must carry a “use by” date. It is an
offence to sell food after this date.
Otherwise most foodstuffs require a “best
before” date to indicate the life of the
product.

Fresh fruit and vegetables do not need a
datemark, although sometimes this is
used as the lot number which all such
items must carry to identify the batch.

Class variety and origin: Fresh fruit and
vegetables require a class mark. Apples,



41

grapes, peaches, plums, potatoes and
melons must have a variety marking. You
should also show the country of origin,
although locally grown can be seen to
indicate English.

Other labelling requirements may apply to
pre-packed food. These include details of
special storage conditions such as “keep
refrigerated” or special conditions of use
such as “heat before serving”.

Genetically Modified Foods
Since September 1999 all suppliers of
non-pre-packed food (including meals
and snacks sold in restaurants, pubs,
canteens, takeaway food premises etc)
intended for the eventual consumer must
ensure that it is accurately described as
to the presence of genetically modified
organisms (GMO’s). 

Food labelling regulations require that all
foods containing ingredients produced
from GM Soya and Maize should indicate
this fact, except where neither protein nor
DNA of the genetically modified food is
present. 

Every food that contains GM Soya or GM
Maize should be labelled; 

“produced from genetically
modified Soya” or “produced 
from genetically modified 
Maize” 

Alternatively for premises where there is
an established procedure for keeping
staff informed with information about the
presence of GMO’s in the food supplied, a

statement to the effect that: 

“some of the food sold at these 
premises contains ingredients 
produced from genetically 
modified Soya beans or maize” 
and 

“further information is available 
from staff”

Staff must be aware which foods contain
GMO’s and which do not. 

If you are preparing food from
ingredients/foodstuffs which arrive pre-
packed, then they may already be labelled
as to the presence of GMO’s. However, the
law only applies to food supplied to the
final consumer and therefore foods
supplied direct to caterers may not have
the information and further enquiries will
need to be made. 

Quality standards
Food or drink sold or offered for sale must
meet certain standards covering: 

Quality. Food must be correctly
described. For example cod steaks should
be cut from fish - not shaped from minced
cod. 

Composition. Certain products must meet
detailed specifications. For example a
sausage must contain 50% meat, but a
pork sausage must contain 65% meat. 

The composition of some products is
determined by local custom and practice.
For example, minced beef is expected to
contain less than 25% fat and this
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percentage for fat levels is slowly
dropping as tastes change. 

Adulteration: Food must be free from
adulteration or contamination. For
example, pure orange juice should be
made with 100% oranges. 

Claims
Special claims you want to make about
your product, eg. “organically grown” or
“no artificial ingredients”, must be true.
Any nutritional claims you make, eg. “low
fat” trigger a requirement to provide
detailed nutritional information in a
prescribed form. 

The costs of getting it wrong
By breaking the law you risk: 

� Prosecution under the Food Safety Act
that may result in unlimited fines or up
to two years imprisonment 

� Recall and re-labelling of products 

� Loss of reputation and business 

The cost of putting things right could be
financially disastrous so the need to
supply correctly described food is obvious. 

For further information
This information provides a brief outline
of the law. For more detailed advice about
how the law applies in your particular
circumstances contact Hertfordshire
Trading Standards at the address at the
end of this booklet.
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Useful Addresses

TRADING STANDARDS
Mundells
Welwyn Garden City
Herts AL7 1FT
Tel: 01707 292429

HSE BOOKS
PO Box 1999
Sudbury
Suffolk CO10 2WA
General Enquiries: 01787 881165

DILLONS
The Book Store
22 Sidney Street
Cambridge
Telephone: 01223 351688

ST JOHN AMBULANCE
The White House, Argyle Way,
Stevenage, Herts, SG1 2AD
Telephone: 01438 740044

EMPLOYMENT MEDICAL ADVISORY SERVICE
Health and Safety Executive
Woodlands, Manton Lane
Bedford MK41 7LW
Tel: 01234 220550

HARLOW OCCUPATIONAL 
HEALTH SERVICE LTD
Stephen Taylor House
Edinburgh Place, Templefields, 
Harlow, Essex   CM20 2DJ

DEVELOPMENT CONTROL
East Herts District Council
Wallfields, Pegs Lane
Hertford   SG13 8EQ

HMSO
Telephone: 0171 873 9090
Fax: 0171 873 8200
PO Box 276, London, SW8 5DT
(For Mail, Fax and telephone orders only)
General enquiries: 0171 873 0011

FOOD STANDARDS AGENCY

www.food.gov.uk

Environmental Health Unit, Community and Health Services
East Herts Council, Wallfields,

Pegs Lane, Hertford, SG13 8EQ.
Telephone: 01279 655261

Email environmental.health@eastherts.gov.uk Website: www.eastherts.gov.uk

Information can be provided in other languages,
in large print or Braille if required. 
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Notes



www.TouristNetuk.com est. since 1997

Let us help you plan your travel 
in the UK
Use our website to find your ideal UK holiday destination.

We provide information on all types of
accommodation, attractions, activities & travel.

Find information on:
• hotels, guesthouses, bed & breakfasts, and lodgings of all descriptions
• self-catering accommodation including cottages, lodges and apartments
• camping & touring caravan parks
• car rental, airlines, ferries, bus and coach services
• rail services
• all UK airports and live arrivals and departures where available

Whether you are looking for a city break, a holiday
at the seaside, in the country, climbing mountains or
simply relaxing, the UK has something to offer and
we include our near neighbours, the Channel Islands
& Isle of Man. 

We also offer specific tours, theatre breaks, city breaks
and international city breaks. From our site you are also
able to visit our sister sites for Spain and Ireland.

So what’s stopping you!
– plan your holidays

with ease

www.touristnetuk.com
To advertise contact 01782 719900
Tourist Net UK Ltd, Hassell Street, 
Newcastle-under-Lyme, Staffordshire ST5 1AX
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Reds Rooms
specialists in all

aspects of
building and

plumbing work

24 HOUR CALL OUT
Highly Skilled - Part P Approved 

Local Business, all work fully
guaranteed, local authority approved

t: 01920 413546
m: 07831 272 989
reds-rooms@ntlworld.com 22

ONE OF THE UK’S LEADING CATERING TRAILER
MANUFACTURERS - OVER 20 YEARS EXPERIENCE.

Suppliers & manufacturers of catering trailers, 
mobile catering equipment, mobile catering trailers, 

catering vans, all built to the highest standards.
Catering & refrigeration equipment, repairs and refits, van and

coach conversions, welding, spares, empty units for self fit.
visit our website  www.arwilliscateringtrailers.co.uk

or tel 01763 250625 for more information

A & R Willis
Catering Trailers
Specialist in Catering
Trailers & suppliers of
Catering Equipment

18

APPLIED
IONICS

1

Water Treatment
Equipment & Services

Risk Assessment, Legionella Control, Installation,
Service & Maintenance of Water Purification Systems for

Food & Beverage, Pharmaceutical and
Power & Steam Generation Industries

www.applied-ionics.co.uk   Email: sales@applied-ionics.co.uk
Tel: 01920 466415 Fax: 01992 471061

PO Box 10, Ware, Herts, SG12 0FU

STANSTED GLASS
& GLAZING

Double Glazed Units
& Repairs

Glass cut to size
and Safety Glass

Commercial & Residential Repairs

Glazing for over 35 years
01279 771338  Mob 07775 600284

Levels Green, Nr. Bishops Stortford, CM23 1HY
11


