Food Hygiene and d
Food Standards 5 0 J

e Vi
Inspection Report %/ METROPOLITAN
‘*M" BOROUGH COUNCIL
Details of Premises Inspected Type of Business:
Name of Operator/ Registered Address:
Proprietor:
Address :
Post Code Post Code
Date of inspection: Time:
Legislation under which inspection was conducted:
Food Safety Act 1990
European Communities Act 1972 and any Orders or Regulations made there under
Food Hygiene (England) Regulations 2006
Food Labelling Regulations 1996 as amended
General Food Regulations 2004
Whole or part of premises inspected (specify which parts):
Records and documentation examined
Hazard Analysis discussed Y/N SFBB Pack O

Samples taken Y //N (if yes provide details)
Summary of LEGAL REQUIREMENTS requiring attention:

S LA A A M e WA AN T - A A VAN L (L AV R WDy s s e seda -
e e T S e T o T T T T T T R R
R S . VLW, i D R T SR T4 S R | I N A U U1 N [ W AL I RN A F O 1P 07 B R iy O 0 T, T S ) I G | P S TS R S
8 0] AN )G DT P N [ L A T Bk s, L= T T R R W RS W L g T o e S
7. FEE I 10 R AN L9 S B4 N SRS LRI AR SRS, Sl 40 METENEr S VAR S RIRLE ISP R[S AR @IFE SN L I R
_____________________________________________________________________________________________________________________________________________



B A o S . B L I B i

..............................

| A UREE S ARG B S A s S S L VA B WL AT SR AW VAR B, Tty s W SR UL A VA I P A R ) e T e e R et e g

Summary of action to be taken by this Authority (please tick):

This inspection report only Follow up letter 0
Improvement Notice(s) 0 Emergency Action O
Reuvisit in (3 (specify period)

This report only covers the areas inspected at the time of inspection. It does not indicate
compliance with any provision of the legislation under which the inspection was carried out.
It is not a statutory notice requiring works to be carried out.

Should you require any further information please contact me on 0121 704 LL.5%

Signed: ———— Designation:

Name in capitals:

Signature of person seen at time of inspection: ~—~

........

Name in capitals:

In case of dispute please contact Mark Hooker, Commercial Regulation Manager on 0121 704 6857

If you would like a copy of the Group's Enforcement Policy please contact the
Food Team on 0121 704 8018. { s\%
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. . . Investor in Peopl
Environmental Health is Quality Assured el

Fax 0121 711 4742, Email: environmentalhealth@solihull.gov.uk
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FOOD HYGIENE INSPECTION JOB SHEET

Date: 7| 11|01 2 Officer’s Job No:
Time: | -0 pm) initials: (. (2.

Business Name: Dsop oy
Address: %S Hogs Mon Roa D
ZLMbdord
Sokiku L

Ra22 g3

Telephone No: E-mail address:
DIl F220F00 - 60 - V2 s

Opening times and days: Je.60 s M-LS. faLuf\ - U\JQCJ )2-°30 ’U“LL‘LM"‘*@ {[“,"

Size of Business

(Please ¥)
SE O m ] B/ (m] O o

1-4 5-9 10-19 20-49 > 50
Business Type: ... Taks - A Ww

interpretation needs:
Transiation Needs: .............ccooooi Language:

Name of Proprietor: AmMmnkRk. ;jﬂ.l/ﬂm.Q. Mes DCL(L J.t;i‘. JO}’LO\-»Q ....................................

Address of registered Office (if different from above):
PQ/MOS/L«,P ....................................................................................................................

Telephone NO: .........ccoiiinisivmi i baiiiiniansan Fax

Inspection Details

Manager: A AEO% i B DR e
Person seen (officer to complete) W R S ——

Dt . e N e L R S R S R E R

Official Unofficial

Inspection and Audit A Advice and Education

Sampling Visit

Ins
Vv Verification & surveillance Inf information Gathering
S

B2

R

Is 'thé_;')rer-nisées ‘brbadly cdmpliant’? YIN

Any comments/areas particularly focused on using the flexibility allowed in the code?




e AL Ted

Suggest one of the fo!lowmg actfo for niderato ' z‘e nek? due d;fg md:cate as foﬂows

(Piease ')
O  Inspection/audit: [Optional — you may also wish to suggest O full O partial]

Other (official control) intervention
(where permitted by code) — suggest which -

(where permitted by code) — suggest which -

=
O Non official control intervention
m

Alternative Enforcement Strategy (AES)
(where permitted by code) — suggest which -

Where a partial audit/inspection/other intervention is suggested — any particular area(s) to focus on:

Nature of Food Business:
@3 /retail/manufacturing/domestic/mobile/other (Specify)
Approved Premises: Y @ If yes which type JLL ‘
L&UW v PIC&’S(& Pvi_ P/QFK‘A?&C\

Foods Handled/Prepared: TOPP“QC)% oddecl 4+ beke S .
Prazas ) Pol—[m LGe.qJ_CJaS, Chucken . Au -Soods bakect on suz

Food Handlers:
Number of staff handling food:

2 (oocl hanclless .
unakle Yo chechr2 i‘vm.uu@ on Qung w

We cound notraccess e hea
Training (include level, no. of staff trained & when) ey
FaPA Jorns CPELATING ==
E L\eammf ¢ . N
Additional training 5 W ru2 Y/ N Pa(ia e - callec
Sickness reporting procedure? (Y /N U learn sy o
SFBB Training exploung . YIN os|nliz [ QU welek — bhckided frecumupg

aglz

Waste Disposal:
Details of contract for disposal of:

o Foodwaste | x Veolin Bn

e WasteOll hp (Locule oU

Pest Control P@ﬁhex EATNEYS Noo owdence Jrcuncf"{

L

Transportation undertaken (Y /N If yes provide details of controls:
Hot juocl b 9 hsecl - RS mule vading
Covs wsecl .




Hazard Analysis Progress

Own Documented System? ~ (Y)/ N SFBB YN
Nt Deocument

Delivery/Purchase Cvv o prenunes % % e Iy -
Hazards identified Neluaengo W 2y 2 Tralvebaainime L8

ystone haud Rey =

Temperatures checked /N W LAKO Recorded (Y/N
Dates checked /N - :
¢ - LnvoLce
Packaging checked Y)I'N SK&VQQ d,il o
Storage
Hazards identified Colad Store 3o

. Top Cexy -~ o
Ko book <recovils cecked - P kel B He

Temperatures checked %l N Recorded? (Y// N
Stock rotation system / N If yes provide details

32 cley ,@a_q depencin ¢ 6N Procluct
Cross contamination issues [Drocluc ly adzelle el L1 Chuddes~

Acluce on shelf Cge cuoplage®

Small glantiien held tn Mare - wp asec,

Preparation
Hazards identified Proma Calirvidzcl msthb\bJ

Poppovs Chopped Yy Nanch- washec) fuan (;ho?pe,a .

933& > 930

Cruckan Wi gs [chwxzfs‘?"’r’

Cooking temperatures checked @ N Recorded @! N

Q:x:c( PVQ_PQJ‘QC[ and cocked o oveler -

Podecto wect 9es
Re-heating undertaken? @! N If yes provide details of controls:  (Ciuci2om P.—Dmc%

: PF‘OW—&C/I > FSec
brbroshng overmghr . Gl bvemigint

Cooling undertaken? Y r‘@ If yes provide details of controls

(include additiona! information as necessary on separate sheet)




Structure (A sketch plan could be attached) Bhucrure poov’
O Cewn b tun o lre Uadle -
Ftboq Covelecl LA Locllbun ?veege)‘ .
® UL o v o taler Loo
B ek o Youur u&b@ veguwen repas |vesustface
(&) Towoed cunpense jov B rott
@WB Lden branec jwm Vel uhuen probjwrn - Venrd alton
W workwmy -

@C/Uam Cohwebs un w-Cum(x«ﬂ’rmn\' od /M@l’\'r SARY/SI
(@Mlmg Wl CUe adyocent to cloov |

Cleaning ) :
Cleaning satisfactory? Y/IQ — See comment va c:eu,urtj 4 Fouer
Cleaning schedule in place? Y/N or Seoun
Cleaning materials used: Nole v /de _5,,_M
/Dish/cloth / procedure check  p .\ Seuc lesois Sustoce Lo o
Cleaning procedures check | fiona wect pev clayy Dods Cloh. -
5 N h\_)
Food Hygiene Risk Ratin Lehway clevs
e - Cokintyy oo
30 9 5 O 1 B 1= 5 O 60
No1 No 2 No 3 No 4 No 5 No. 6 No7 Nosg TOTAL
Pot, Pot Con- Vuln- Compli- Compli- Confidence Significant
Hazard Hazard sumers at erable ance ance in risk
) risk Groups 3 Manage- {Ecoli)
Handling Method Hygiene/ Structure ment
Catering Safety
SOTD (e C .
Total score for Hygiene, Structure and Confidence in Management: LS
Equates fo star rating of: Upto5 Excellent ks |
Up to 15 Very Good ik
. . Up to 25 Good
Advised FBO: Yes/No e e s d
. . . ) Up to 45 Poor 1
Leaflet &/or information left: Leaflet / star rating insert [ Above 45 Very Poor None
Additional information / Contraventions found: Comct Pors Compt 13 lnhZ
Previous feport Leppts Hum, puneopple | Cheens, Fom
D ok wodes o c’lloleS.mrz_/ d&}u&ni P.Q,C:PUL Wm"‘j -
fenews o wcder Yuecder o LQH\',S\/ Pu.&u,n‘j toppun s on P\'Z.‘Zc\.

RUve Rutwen LWOHR Mo hots o cleuen -

4 Door o o) Cokky mm@j‘/ A% ovdtér
OMmens Srovech Foder Qdok
Clecount) - cedan g o Lo 00 VLD exr Loells clLoov

D\EIM (WY Ciudle s
Sernee  venhladon
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DETAILS OF SERVICE REQUEST
I11 after eating pizza- kitchen

REPORT

area dirty etc

COMPLAINT CATEGORY: FCA - Food Complaint
COUNTRY OF TRADE: GB - UNITED KINGDOM
UNIT: P6 - Food
INVESTIGATING OFFICER: SJC - Stuart Cheatham
RECEIVING OFFICER: HZC - Heather Cross
DATES

DATE RECEIVED: 19/11/2012

DATE OF FIRST RESPONSE: 19/11/2012

TARGET RESPONSE DATE: 26/11/2012

NAME OF PERSON COMPLAINED AGAINST

PREMISES REF: F98***85H0/3
NAME: Papa Johns
LA REF: 128130

MOBILE: 0121 722 2700
UPRN/USRN: 100071364598

EASTING: 414719
NORTHING: 282883

PREMISES ALARM STATUS: N

ADDRESS COMPLAINED AGAINST

PAPA TornssS

85 Hobs Moat Road
Elmdon

Solihull, West Midlands

B92 8JL WARD: Lyndon

MOBILE: 0121 722 2700
UPRN/USRN:100071364598
EASTING: 414719
NORTHING: 282883

PREPARED ON 21/11/12 AT 15:00

- Microbiological



FULL DETAILS OF CLIENT

WARD:
HOW RECEIVED: C - Contact Centre - Connect
DATE SERVICE REQUEST RECEIVED : 19/11/2012

TEXT

19/11/2012 14:06 HZC

Subject Details

Name Papa Johns

Address 85, Hobs Moat Road
Elmdon

Solihull

B92 8JL

Phone

Details of Call :

How did the customer contact us Telephone
Complaint subject Food Complaint
Details of Complaint On Sat 17.11.2012

(Cont) Record: 1 Page:

Placed order and noticed,

different persons (taxi drivers, etc) wer helping out and even placing
toppings on pizzas?. None of the workers had hats\gloves on whilst

eparing food and kitchen area looked 'dirty' I
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COST AND TIME CHARGED

PAYMENT RECEIVED: No

RESULT AND FURTHER ACTION

ACTION TYPE: A - ADDING AN ACTION
Action record initiated under record number 146402

1 J17 Job Allocated - by Manager

19/11/2¢12 DCH





