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Wandsworth Council 
Technical Services DepartmentWandsworth Environmental Services Division 
PO Box 47095 

Report of InspectionNisit carried out under: 	 London SW18 9AQ 
Food Hygiene (England) Regulations 2006, 

Food Safety Act 1990, Health and Safety at Work etc. Act 1974. Switchboard (020) 8871 6000 
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Report of InspectionNisit carried out under: 
Food Hygiene (England) Regulations 2006, 

Food Safety Act 1990, Health and Safety at Work etc. Act 1974. 


~advice o Letter 

D Food hygiene improvement notice D Food hygiene emergency prohibition notice 

o Health & Safety improvement notice o Other 

Samples taken 0 Yes ~'Please give details below) 

Officer: f1 fl Rr/1\/ -:>oN£ S Signature: Tel. No: (020) 8871 

Received by: .....J"'RmE5 \-t. D~ Signature: 

IV~ 

This report only covers the areas examined at the time of inspection and may not include all aspects of food and health and safety in your business. The 
report may include legal requirements and recommendations. Legal requirements ensure you comply with the 
minimum standards of the law. You must do these or works which have the same effect and legal requirements may be confirmed in a letter and/or no­
tice. Recommendations are good practice However, you may choose not to carry these out. If you do not agree with any of the works you are required to 
do or the timescales, please contact a food team manager on (020) 8871 6139. 

Scores on the Doors. All food premises are awarded a star rating based on the hygiene standards found during inspections. Within 10 working days of 
this inspection, we will send you a letter with your star rating and details of how the score was calculated . We will also send you a signed certificate and 
a window sticker which you are encouraged to display. You will have a formal right of reply which will also be published on the web site. 

Please note that, SUbject to the Data Protection Act, information recorded on this report form may be divulged to members of the public under the Free­
dom of Information Act 2000. 


