	Outdoor event inspection report form

	Date
	

	Pitch No
	

	Reason
	Food safety/Health & safety inspection 
(
Sampling 



(
Revisit contraventions


(

	

	Business name
	

	
	Catering   (

Retail

(

	Proprietor name and address
	

	Person seen
	

	Position
	

	First aid box
	

	Areas inspected
	

	Food served
	

	
	

	Staff Training
	
	
	
	Food Safety

Criteria
	Comments
	Rating

	
	Food hygiene and safety

Safe handling practices, separate equipment, covered food, separate raw and RTE food, display/storage of food at correct temp, correct use of thermometer & wipes, clean washable overalls, use of hand washing facilities, food allergens & x contamination, pest management & stock rotation
	
	

	No. of  catering staff at event
	
	
	
	
	
	

	No. trained


	
	
	
	Structure

High standard of cleaning, correct use of chemicals, cloth management, cleanliness around pitch, hand washing facilities, food equip, layout to prevent x contamination, Good lighting to operate at night, waste food and refuse storage
	
	

	Type of training
	
	
	
	
	
	

	No. of certificates seen
	
	
	
	Confidence in Management

Staff supervision, documented training, proof of level 2 FH training, documented FSMS ie. SFBB, written records for temp, thermometer calibration, compliance history, customer complaint system
	
	

	No. after 3 years
	
	
	
	
	
	

	Health and safety
	Adverse comments

	Electric wiring – layout, condition and protection from physical/water damage
	

	Manual handling – water, food etc
	

	Hazardous work equipment (list)
	

	Access/gangways/tripping hazards
	

	Welfare arrangements
	

	Fire extinguishers sufficient/dated
	

	Fuel stored on site (delete as necessary)
	LPG
	BUTANE
	PROPANE
	PETROL
	DIESEL
	OTHER

	Action required (L = Legal requirement and R = Recommendation)

	

	

	

	

	

	

	

	

	

	

	

	

	Action
	Advice 




(  

Revisit (Contraventions)


(  

Hygiene Emergency Prohibition Notice
(

	Officer name
	

	Signature
	

	Designation - Authorised officer
	

	I have taken note and understand all aspects of work discussed with the officer.

	Date/time
	

	Signed
	

	Position
	

	NOTE: This report only covers the area inspected at the time of the inspection. It does not indicate compliance with any provision of Food Safety Act 1990 (as amended), Food Hygiene (England) Regulations 2006, EU Regulation 852/2004 Hygiene of Foodstuffs, or Health and Safety at Work etc Act 1974 or any of the regulations made under them. It is an informal indication of the areas of business requiring attention. If you have any queries regarding this report, please telephone the officer named above or write


