
Exhibit MCK/ZR/02 – Photo of ready to eat salad items(tomatoes)  along raw meat and vegetable 

items ready for skewering items being prepared on the same green chopping board 

 

 

Exhibit MCK/ZR/03 – Photo of Poor Organisation in service fridge and ready to eat olives sitting next 

to uncovered pork kebabs 

 



Exhibit MCK/ZR/04 – Photo of ready to eat salad items sitting on top of each other with the 

underside of the containers sitting on top of other food items 

 

 

Exhibit MCK/ZR/05 – Photo of food blending machine sitting behind cleaning materials on a dirty 

floor  

 

 

 



Exhibit MCK/ZR/06 – Photo of poor organisation on the counter top in the preparation kitchen 

 

Exhibit MCK/ZR/07 – Photo of mice droppings sitting on top of counter surface in the preparation 

kitchen  

 



Exhibit MCK/ZR/08 – Photo of mouse dropping and evidence of poor cleaning on the counter 

surface in the preparation kitchen  

 

Exhibit MCK/ZR/09 – Photo of poor cleaning and mouse dropping on counter surface in the 

preparation kitchen  

 



Exhibit MCK/ZR/10 – Photo of mouse dropping found within plastic container sitting next to an ice 

cream scoop and bottles of tonic water and sauce 

 

 

Exhibit MCK/ZR/11 – Photo of fish and raw meat left sitting at ambient temperature in the 

preparation kitchen next to ready to eat foods in the preparation kitchen 

 



Exhibit MCK/ZR/12 – Photo of raw meat left sitting on the counter surface sitting next to ready to 

eat prawns. 

 

Exhibit MCK/ZR/13 – Photo of mouse dropping sitting on top of counter surface in the preparation 

kitchen 

 



Exhibit MCK/ZR/14 – Photo of mice droppings and dirty sink unit in the food preparation kitchen 

 

Exhibit MCK/ZR/15 – Photo of poor cleaning around the sink unit in the preparation kitchen 

 



Exhibit MCK/ZR/16 – Close up photo of mice droppings sitting within sink unit in the preparation 

kitchen 

 

 

Exhibit MCK/ZR/17 – Photo of mouse dropping sitting on top of plastic container of coco powder 

 



Exhibit MCK/ZR/18 – Photo of poor cleaning and mouse dropping sitting on top of a plastic storage 

container 

 

 

Exhibit MCK/ZR/19 – Photo of numerous mouse droppings on the counter surface in the 

preparation kitchen sitting next to an open container of cooking stock 

 

 

 

 

 



Exhibit MCK/ZR/20 – Photo of mice droppings and poor cleaning of the floor in the preparation 

kitchen 

 

 

Exhibit MCK/ZR/21 – Photo of lamb stock which has developed a mouldy surface found in the fridge 

in the preparation kitchen 

 

 



Exhibit MCK/ZR/22 – Photo of poor organisation cleaning in the preparation kitchen 

 

Exhibit MCK/ZR/23 – Photo of worn wire pot scrubber and dirty cleaning cloth found at the 

equipment sink in the wash up area 

 



Exhibit MCK/ZR/24 – Photo of damaged floor tiles and poor cleaning underneath the equipment 

sinks in the wash up area 

 

Exhibit MCK/ZR/25 – Photo of damaged wall tiles around equipment sink in the wash up area 

 



Exhibit MCK/ZR/26 – Photo of dirty liquid soap containers and worn cleaning sponge found at the 

wash hand basin in the preparation kitchen 

 

 

Exhibit MCK/ZR/27 – Photo of unclean hand towel found sitting above wash hand basin in the 

preparation kitchen 

 



Exhibit MCK/ZR/28 – Photo of no available paper towel for the effective cleaning of hands in the 

prepetition kitchen  

 

 

Exhibit MCK/ZR/29 – Photo of open bag of charcoal sitting above cooked potatoes in service area 

 

 



Exhibit MCK/ZR/30 – Photo of blood spillage and unclean chiller interior within the cold display unit 

in the service area 

 

Exhibit MCK/ZR/31 – Photo of no date coding of foods found in the cold display unit in the service 

area 

 



Exhibit MCK/ZR/32 – Photo of dirty knife found sitting within an open tray of baklava pastry  

 

Exhibit MCK/ZR/33 – Photo of mouldy fruit found on display within the service area  

 

 



Exhibit MCK/ZR/34 – Photo of overstocked freezer and dirty seal found in the basement stores area  

 

Exhibit MCK/ZR/35 – Photo of overstocked freezer in the basement storage area 

 



Exhibit MCK/ZR/36 – Photo of poor cleaning and build up of waste containers in the basement 

preparation area 

 

Exhibit MCK/ZR/37 – Photo of poor storage practices in the walk in cold room 

 

 



Exhibit MCK/ZR/38 – Photo of dirty food containers found stored within the cold room  

 

Exhibit MCK/ZR/39 – Photo of mouldy fruit found in the walk in cold room in the basement  

 



Exhibit MCK/ZR/40 – Photo of mouldy cabbage found within the basement walk in cold room 

 

Exhibit MCK/ZR/41 – Photo of damaged ceiling above the walk in cold room in the basement store 

area 

 



Exhibit MCK/ZR/42 – Photo of mouldy red onions found within a cardboard box in the basement 

store area 

 

Exhibit MCK/ZR/43 – Photo of poor repair to the wall in the basement store area 

 



Exhibit MCK/ZR/44 – Photo of liquid bar soap being used in the in the gents customer facilities  

 

Exhibit MCK/ZR/45 – Photo of a dirty and empty food santiser bottle found in the kitchen 

 

 

 


