New Business Checklist
	Food Safety Management Systems

(Safer Food Better Business)
	All food business operators must write down simple details of what they do to make sure food provided is safe.  Free guidance (Safer Food Better Business for Caterers and Retailers) is available to help you do this.  You can download these at the following address http://www.food.gov.uk/business-industry/caterers/sfbb/  

	Food Preparation Area
	Where and how will food be prepared and what is the size and layout of the preparation area?
What food will be sold and what cooking and preparation facilities are required?

Will food be served to other floors?  Need for service lift or hoist?

Has an unobstructed designated wash hand basin(s) been provided for use by food handlers in food rooms and other areas? Contact Food Safety Commercial Group for advice on 01509 634656


	Food Storage Area
	Is there adequate space and facilities for the storage of chilled and frozen foods and is there a need for a separate dry goods store?


	Refuse Storage
	Has a suitable external area been identified for the location of a bin and other waste storage? (Be aware of noise and odour nuisance)
Have you arranged collection for 1) Waste Oil, 2) General waste, 3) Raw meat products


	Staff Accommodation
	Have changing facilities been provided for staff including separate sanitary accommodation?


	Public Sanitary Accommodation
	The number of proposed seats will decide how many facilities are required, for example BS6465:1:2006
0-10
no public facilities required (staff only)

11-25
one wheelchair accessible unisex toilet which may be
used by both staff and customers

>25
or over, please refer to BS 6465 Part 1 2006

For further information please phone Building Control Tel: 01509 634749 and Food Safety Commercial Group Tel: 01509 634656


	Food Hygiene Training
	Will staff be handling/preparing open high risk foods?  Have they been adequately trained?  Do they understand your Food Safety Management System?


	Food Hygiene Registration
	Have you registered your business with Charnwood Food Safety Commercial Group 28 days before opening?    http://www.charnwood.gov.uk/pages/registrationforsettingupabusines


	Ventilation
	Have you considered Planning requirements for external extraction systems? Has sufficient mechanical/natural ventilation been provided?  For further information on noise and ventilation contact the Environmental Protection Team.  Tel: 01509 634636
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