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Dear Sirs.

Food Hygiene (England) Regulations 2006 as amended
Health & Safety at Work etc Act 1974
Food Hygiene Rating Scheme

| inspected Only Eggless on 5th October 2012 to check compliance with the requirements of the
above legislation and | left with Prakash Patel the corrective action plan and advised you how to
improve the supervision and implementation of your food safety system. | am writing today to let
you know your food hygiene rating.

FOOD HYGIENE RATING

On the basis of the standards found at the inspection your food hygiene rating has been calculated

— as follows:
FOOD HYGIENE RATING
oJo] 2 Jofole]
IMPROVEMEMNT NECESDARY
Food Hygiene | 15 Structure 10 | Management 10
Total Score 35 Poorest (Highest) Score 15

A sticker and a certificate showing your rating are enclosed. Customers will know how good your
hygiene standards are by displaying the sticker in the window or door and by putting your
certificate on display. Please destroy the previous sticker and certificate, as it is an

offence under the Consumer Protection from Unfair Trading Regulations 2008 to display the wrong
score.

The rating will also be published by the Food Standards Agency (www.food.gov.uk/ratings) between
two and four weeks from receiving this letter. If you operate from a sensitive / home address, your
address details will not be published. Details about the appeal process, right of reply and to
request a revisit can be found on the back of the attached FHRS Information Sheet.

FUTURE ACTION

Based on the findings of the inspection | intend to revisit in the near future to assess compliance
with the schedule of works. It is recommended you contact me once works have been completed.

address Harrow Council, Civic Centre PO Box 18, Station Road, Harrow, HA1 2UT
tel 020 8901 2600 email eh@harrow.gov.uk  web www.harrow.gov.uk fax 0845 280 1845



If you think that the rating is wrong or unfair — in other words it does not reflect the hygiene
standards at the time of your inspection — you have 14 days in which you can appeal against this.
You should appeal in writing to the Team Leader (Commercial) but | would recommend that you
get in touch with the inspecting officer first so that they can help you to understand how your rating
was worked out.

An appeal form can be requested from the Inspecting Officer or from below. Please note, only
appeals made in writing will be accepted. Any appeals that are received after 14 days of being
informed of your rating will be refused.

Decisions about the appeal will be made and communicated within 7 days of the appeal being
received by the Team Leader.

If you have improved hygiene standards since your inspection, or if there were unusual
circumstances at the time of the inspection that might have affected your food hygiene rating, you
have a ‘right to reply’ so that you can explain this to potential customers that look up your rating
online.

Attempts to use this procedure to complain or criticise the scheme or the Officer will not be
accepted nor published. The text may be edited by the Local Authority before being published in
order to remove any offensive, defamatory, clearly inaccurate or irrelevant remarks.

A Right of Reply form can be requested from the Inspecting Officer or from below. You can submit
right of replies in writing or electronically.

If you make the improvements to hygiene standards that are highlighted in your inspection report,
you can request a re-visit with a view to giving you a new and higher food hygiene rating. Please
note that a revisit to re-score your premise is not the same as those undertaken in the course of
normal follow-up enforcement action.

A request should not be made within 3 months of the original rating being given. Once made, a
revisit will take place within 3 months at a time determined by the Officer and this will be
unannounced. Only one such visit will be made, and it should be noted that the rating may stay
the same or go down as well as improve dependant on what was found.

If you are unable to substantiate the case for a re-score or provide insufficient evidence to
demonstrate necessary actions to improve compliance, the request for a re-scoring revisit will be
refused. Reasons for the refusal will be given. Ensure you have carried out all legal
requirements specified at the time of the initial inspection before you apply for a revisit, otherwise
it is likely to be refused.

A revisit form can be requested from below

To request further information email: ehealth@harrow.gov.uk or call 020 8901 2600. Further
information about the above and the scheme can be found at
http://www.food.qov.uk/multimedia/pdfs/enforcement/fhrssafequards.pdf
http://www.food.gov.uk/safereating/hygieneratings/
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Note key elements demonstrating compliance / non-compiiance to food safety requirements. Safe non-compliance
should be mentioned / noted but does not require follow up.

TRAINING:
How many feod handlers; what type of activities, kmowledge not certificates, induction, re training,
supervisors, records, HACCP
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