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89%Swab Tests Paperwork
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Front Of House

Cleanliness

Health & Safety

There were some concerns today over low level cleaning and labelling, details of which are under the Actions section of the audit. The other main problems stemmed from 
dated food in the fridges and freezers.

Some examples of good practice being adopted by the kitchen include the keeping and storing of food samples for parties over 20. This is done is conjunction with the food 
sample sheets. In addition the unit has resolved its problem with stock rotation with regard to sandwiches by following the strict procedure recommended last visit.
The dry store floor requires cleaning underneath the shelving where there was food debris. The outside bin area also requires cleaning, as do the actual bins. All these areas 
have been marked as having been cleaned in the recent cleaning schedule. There were other areas of concern with regard to cleanliness, suggesting this is the main area that 
requires improvement.

The chef on duty was wearing coloured nail polish which contravenes hygiene regulations. All staff training was up to date and properly recorded.

The paperwork for last week was not up to the usual standard. Tuesday and Thursday both lacked the required temperature probes and equipment checks in the main 
kitchen. 
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High Medium Low Info

At Audit 7 4 12 1
To Do 7 4 10
At Audit 3 0 3 3
To Do 1 0 3
At Audit 4 5 5 0
To Do 4 5 4
At Audit 1 0 0 4
To Do 1 0 0
At Audit 2 5 2 3
To Do 2 5 2
At Audit 0 0 1 2
To Do 0 0 1
At Audit 0 2 3 0
To Do 0 2 3
At Audit 1 2 1 0
To Do 1 2 1
At Audit 0 0 0 0
To Do 0 0 0
At Audit 0 0 0 0
To Do 0 0 0

© Venners Limited 2008 All of the information within this report should be read in conjunction with the existing 'Agreement for The Supply of Services'.

• Risk assessments are advised to be undertaken when there are any changes to the premises this is especially pertinent to Licensing, Fire Risk Assessments and other risk assessments that your premises may have.

• Our audit is given to you in an advisory capacity, Venners plc has no power to enforce anything within this audit, although where there is an obvious breach of law or where the premises are seen to be operating outside of acceptable practises, this will be pointed out to you immediately 
and reinforced via other communication methods, however, it remains the Customers responsibility to rectify any breach or breaches thus identified. 

• We strongly advise that if the business changes in nature, size or if the offering is changed etc, that you amend all your records with immediate effect. This could mean completing new risk assessments, changing your food safety and health and safety policies or changing your training 
provision and records. Any changes you make should be notified to all staff, especially those concerned specifically with the activity that has altered. Remember to document all the notifications made and given.

SWAB TESTS

HEALTH & SAFETY

LICENSING

STAFF

• We strongly advise that the operators of the premises update all training records on a regular basis. Training is a life long experience and should be encouraged within all areas of work, but must also be recorded.

IMPORTANT NOTES

KITCHEN FOOD SAFETY

Summary By Section

Area 

PAPERWORK

CLEANLINESS

FRONT OF HOUSE

Venners Food, Fire, Health & Safety Audit

• This audit and any advice given either verbally or within this report has been given in good faith and based upon what was seen at the time of audit.
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