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Easy Grilled Chicken Poke Bowls

Ingredients
4000 (1402 range, bonsess, skines chicken highs.

« + ®

-

Sabert Home Compostable BePulp Round
Bowl 21x4cm, 750m

B PRINTTHIS PAGE

£60.09 exvar
—r—

Brilliant food.




Iltem Name

Chicken Katsu

Prawn Katsu

Spring rolls

KATSU CURRY

Est. Price

£7.50

£9.50

£2.50
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Nuts

Sulphur
dioxide

Soya

Sesame
seeds

Peanuts
Mustard
Molluscs
Milk
Lupin
Fish
Eggs
Crustaceans

Cereals
containing
gluten

Celery




CERTIFICATES INFORMATION

Certificate Name
Council information

Council rating

Public and employees insurance

Gas certs

PAT Test

Fire Extinguisher certs

Fire and risk assessment

COSHH

Marquee fire test certificate

Working at heights policy

Arriving onsite method statement

Sustainability policy

Staff training documents (Multi
certificates)

Cooking method statement

Other documents

Expiry Date

Please upload
certificate

19/05/2023
21/06/2023

Please upload
certificate

Please upload
certificate

Please upload
certificate

Please upload
certificate

Please upload
certificate

Please upload
certificate

Please upload
certificate

Please upload
certificate

Please upload
certificate

Please upload
certificate

Please upload
certificate

Please upload
certificate
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Council Food hygiene certificate Pages 3 & 4

Public and employers liability Insurance Page 5

Gas Safety Certificate Pages 6

Electrical installation Certificate — Page 7 -9

PAT Certificate - Pages 10

HACCP Temperature Records - Page 11

COSHH Policy - Page 12

Fire and Risk assessment - Pages 13 — 15

Fire Extinguisher Certificate - Page 16- 17

10 Marquee Fire Test Certificate - Page 18

11. Working at Height & Manual Handling Policy - Pages 19 - 21
12. Health and Safety Policy - Pages 22 - 24

13. Gurmail Bhakar Level 3 Training - Page 25

14. Himat Bhakar Level 3 Training - Page 26

15. Allergen Chart - Pages 27

16. Kwackers Menu Pages 28

17. Method Statement / Safe System of Work - Page 29

18. sustainability policy, Environmental and Ethics Policy - Page 30
19. Safer food Better Business - Pages 31

20. Purification of 20L water containers

©ONOU A WN e

Yum Street Catering Limited T/A Kwackers
2022 Health and safety documents - himat@yumstreet.co.uk / 07590670405




Yum Street Catering Limited T/A Kwackers
2022 Health and safety documents - himat@yumstreet.co.uk / 07590670405




The premises has been given the following hygiene rating:

5 - ‘Very Good’

It is based on my assessment of:

= Compliance with food hygiene and safety procedures: how hygienically food is handled —
how it is prepared, cooked, cooled, stored and what measures are taken to prevent food being
contaminated with bacteria;

= Compliance with structural compliance: the condition of the structure of the premises,
including cleanliness, layout, lighting, ventilation, equipment and other facilities etc;

+ Confidence in management and control procedures: how you manage and record what you
do to make sure food is safe.

A window sticker is enclosed with this report, so that you can display your rating to your customers.

The rating will also be published on the website www food.gov.uk/ratings fourteen days after the
date of the inspection.

If you would like to discuss this report, or if you require any further advice or information, please
contact me.

Yours faithfully,

Cleqrd

Elaine Jeffery
Principal Environmental Health Officer

If you would like this letter sent to you in another format or language, please
contact the number at the top of this letter.

Yum Street Catering Limited T/A Kwackers
2022 Health and safety documents - himat@yumstreet.co.uk / 07590670405




NAME: Gurmail Bhakar

MEMBERSHIP NUMBER: 1/1/88272

MEMBERSHIP EXPIRY DATE: 31/08/2023

This certificate is your proof of membership, valid until the
expiry date above.

You can find out about all that the NMTF can offer, just click
here.

Please take care of this document, which includes below the

details of the liabilities cover included with your membership.

Use this as proof of that cover when necessary to markets
and events organisers.

If you lose this document you can download a duplicate by
visiting the NMTF website's Members Area
members.nmtf.co.uk.

Membership is not transferable.

- Y
NMTF

MEMBERSHIP
CERTIFICATE

Issued by:

NMTF Ltd

Hampton House, Hawshaw Lane
Hoyland, Barnsley

S74 OHA

Tel: 01226 749021

email: genoffice@nmtf.co.uk
www.nmtf.co.uk

Registered Company No. 09440409

To download a KEY FACTS
document on membership
click here

LIABILITIES COVER(this information has been provided by Aviva)

CLIENT Members of the NMTF Ltd

INSURER Aviva Insurance Limited

POLICY NUMBER 100592051CLP

START DATE 31.12.2022

END DATE 30.12.2023

POLICY FORM Corporate & Speciality Risks Combined Liability
BUSINESS DESCRIPTION Market Traders

COVER:

EMPLOYERS LIABILITY
PUBLIC/PRODUCTS LIABILITY

Limit of indemnity - £10,000,000
Limit of indemnity - £10,000,000

This protection is for any market, on any day, anywhere in the United Kingdom and Europe

Extended Definition of Market Traders
It is hereby noted that the meaning of Market Trading extends to include:

1: Aisles of shopping centres and the like
2: Hospitals 5: Exhibitions/Trade fairs
3: Single shows, eg Fetes and Concerts 6: Piers

4: Stalls/Stands outside stations, football grounds 7: Kiosks, including those at shopping centres

And similar locations, provided the member is trading from a stall and the nature of the business is the same
as a Market Trader, retailing from a stall not a shop, except for shops in indoor markets.

Note to members: any incident that could possibly result in a claim being made against you should be
reported immediately by calling the NMTF on 01226 749021. If possible, take photographs of the incident.

| confirm that, subject to membership being current, \ " " — /
this person is a bona fide member of the NMTF and \ & J,f' ‘jv > JOE HARRISON
enjoys all the benefits, including liabilities protection. UK \{ 7 Chief Executive

LN, \ NMTF Ltd

Yum Street Catering Limited T/A Kwackers
2022 Health and safety documents - himat@yumstreet.co.uk / 07590670405
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[} This certif cate is notval d if the serial 25659795
- .= E.- number has been detaced or aliered

APPROVED ELECTRICAL INSTALLATION CERTIFICATE

CONTRACTOR Issued in accordance with BS J671: 2018 - Requirements for Electrical Installations
PART 1 : DETAILS DF THE CONTRACTOR, CLIENT AND INST; TION
DETAILS OF THE CONTRACTOR DETAILS OF THE CLIENT DETAILS OF THE INSTALLATION
Ragistration Ne: ... hDCﬂ e Branch “04:9?‘]‘ weiveeees weenee oo oo | Contractor Reference Number |CR\I):SAQTRCDRCMCQBG3M [ UGDUPIEHNA..‘H— R P
Trading Tt Times E‘E.‘?":i.c.a.!.ﬁn es Uc . Rocket camj.‘.".?—'ﬁ.ltim"?d. e e Addruss:ﬁf‘ .kE‘ Cara:z_ar_-,, ll_|:|i|"4_,_l="aster F_'ark‘

Rocket Caravans, Unitd, Ezster Park, Worcester Road, Summerfield KIDDERMINSTER,

Adcress: 70 Rack Hill Eromsgrove, Worcesters kel Carava ester Park, T
Road, Summerfield, KIDDERMINSTER,

Pastcoce . L - | Postcoda: DYV TAR g WA . o Tel No: S S
PART 2: DETAILS OF THE ELECTRIGAL WORK COVERED BY THIS INSTALLATION CERTIFICATE

Date warks complated: 31/05/2022 Destription and axtent of the instalation covered by tis carificata
Tiansportable Catering unit- VIN NUMBER: SA9TRCDRCM0260304 Year Of Manufacturs: 2022 No Hook-Up cable supplied. Tested in factory but will require

The installstion is —

New further live testing when connected on-site. RGD tests carried out and initial verification test. Live tests carried out on a Known sugply.
An addition

An alteraton:

Replacement of a distribirion hoard:

PART 3: NEXT INSPECTION OF THE ELECTRICAL INS TION

/W, being the designer|s) of the electricel installation as documented in PART 4, RECOMMEND that this installation is further inspacted end tested after an interval of not more than: years/iMI " jcesere as appropriare)

PART 4 : DECLARATION FOR THE ELECTRICAL INSTALLATION WORK (this option may be used where the design, construction, inspection & testing have been the responsibility of one parson)
DESIGN, CONSTRUGTION, INSPECTION & TESTING (The extent of liability of the signatories is limited to the work detailed in PART 2)

|, being the person r ible for the design, tion, inspection and testing of the electrical installation, particulars of which are described in PART 2, having exercised reasonakla skill and care whan carryng out the design and
additionally where this certificate applizs to an addition cr alteraton, having sarfirmed that the safety of the existing installation is notimpaired, hereby GERTIFY that the design, constructian, inspestion and testng for which | heve been
respansible is 1 the hes: of my knowledge ane helef in accordance wih BS 76712018, amended to N/ (date) except far the departures, if any, detailad nn attached pageis) ) (Regulstions 1203, 1331 3 and 1235)

+ Permitted excaption zpplied 113IPYUNA Rk assessment attached: (e | Page Nots) (VA .. «Where selectiity is requirec, details of the verification appendsd [536.4) (V2~...] Page Nols) (N/A..)
szu‘capnalsiTOB"“NGTON e e e Signzture: /:)[ e s Da’e’“mﬁf?on e e s
REVIEWED BY QUALIFIED SUPERVISOR

N feapitzlg | O BIUNGTON R Signeture. [’][i%ﬁ%;s o . Date:> VOO0

“Where apphicable “ The progosed vate for ?;;;-‘; 759 oud ok i i any leg licensing requirsments and the fraquzacy ihe installafion Gan r2asonably be expested to receive during its intended fifa.

This certfioate isbazec on the mecl forms shaw, in Appendix6 of 85 7671 ;
Publ shed by Cersure LLP Certsurs LLP operates the NICEIC & ELECSA brands @ Copyright Certsura LLP (July 2018) Please sea the ‘Notes for Rec
Warwick House, lloughten Hall Park, lloughtan Regis, Dunstable, LUS 52X

Page 1 of |B

- This cerificate is ot valid it the serisl pggse7a85
N = nunber has bzen defaced or altzred

CoNTRACTOR ELECTRICAL INSTALLATION CERTIFICATE

lssued in accordance with BS J671: 2018 — Requirements for Electrical Installations

PART 4 : DECLARATION FOR THE ELECTRICAL INSTALLATION WORK (10 be completed where different parties are responsible for the design, construction, inspection & testing)

DESIGN (The extent of liability of the signatories is limited to the work detailed in PART 2)
ical installaticn, particulars of which are cescribad in PART 2, having exercised reasanahle skill and care whan carrying nut the design and additonally where this certificate
ing installation is not ‘mpaired, hereby CERTIFY that the design work for which Ifwe have baen responsible is to the best of my/our knowledge and balief in

\\We heing the person(s) respansible for the des gn of the alex
applies to an addition or altaration, having confirmad that the szfety of the &

accordance with BS 7571: 2018, amanded 1o N (cate) except for the departures, if any, detailed on attoched pagels) (A _) (Requlations 1203, 1331.3 and 133.5).
= Fermitted excepticn epplied (411 3.30¥s/NA Risk assessment attached: | NA Page Mols! ( N‘[A ) «Where selectivity 's required, details of the verificatior appended 1536.4]:(.“‘% ..} Page Nols| | N’A\
DESIGNER 1 Name (capitals): N"A... [ SIGNATUIE: ....c.eeie e e DAl ..o e

DESIGNER 2 jwhere there is divided responsibility for design)  Name (cepitals): WA SIQATIIE: . e e Date ...

CONSTRUCTION (The exteat of liahility of the signatary is linited o the wark detailed in PART 2)

I, baing the person responsible for the construction of tha electrical instzllation, particulars of which are deseribed in PART 2, having exercised raasonable s«ill and eare when carrying outthe constructon, hereby CERTIFY that tha said
work far which | have been responsible s, te the best of my knowledge and belicf, in accardance with B8 /671 2018, amended ta WA .. . (date) except for the departures, i any, detailed on attached pagels! | NA )

(Repulations 120.3 end 133.5).

Z
Name (eapitalst: O BIL N G O Signature: F}[iﬁjﬂ;s S Dote: 3110512022

INSPECTION & TESTING (The extent of lizbility of the signatories is limited to the work detailed in PART 2)

1, being the person responsibie for the inspection and Lesting of the electrical installation, particulers of which are described in PART2, having exercised reasonzble skill and care when carrying oul the inspection and testing, hereby CERTIFY
that the said work for which | have been responsiole is, tothe best of my knowledge and belie, in accordance with 8 7671: 201, emendac s A (date] axcept forthe departures, if any, cetailed on at:ached page(s) (VA )
Name (capitals:..

(Regulations 120.3 end 133.5).
z % 2
Signature:. /:][ Uﬂtagmjy2022
REVIEWED BY QUALIFIED SUPERVISDR
z
Name [capitals): | © BILLINGTON Signatura: /:}ff%f ﬁ& ,’S Dete: 3170512022

THE EXISTING INS

T O BILLINGTON

(NiA )

Where necessary, continue an a saparate numbarad nage Paga Nafs)

Where tha ale
parficuiar certifi

ical wack to which this certificate relates includes the installation of a fira alarm systam and/ar an emargency fighting system {or a part of such systams), this slectrical safety cartificate shauld be accompaniad by the
rate(s) for the system(s)

Published by Certsure L.P Cartsure LLP operates the NICEIC & ELECSA brands ‘@ Copyright Cerisure LLP (July 2018)

Th i3 based on the dix€ of 35 7671 Enter a ("] or veluz inthe reapestive fielcs, as appropriete. Where an item is not applicablz insert N/& B
Page2of
‘Warwick House, Houghton Hall Park, Heughton Regis, Durstable, LUS 52X

Yum Street Catering Limited T/A Kwackers
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RAPPROVED
CONTRACTOR

PART 6 : DETAILS OF THE ORGANISATION(S) RESPONSIBLE FOR THE ELECTRICAL INS

DESIGN, CONSTRUCTION, DESIGN
INSPECTION & TESTING DESIGNER 1
Organisation: 11Mes Electrical Services Ltd

rganisation: - T T Organisali

Registration No™: C1465_DC'GD Registration N

000

Branch No*.

Address!® R

Branzh Naf

shire

BOITLN e | PosTEOdeR:

System type and earthing arrangements

s (VA L) mNA
Dtharf'smte):.’flm,..m e
Supply protective device

85 & M

Type: |

(32
(delctz as appropriate]

Maximun demand (luad).
Earthing cenductar:
Means of Earthing IF?'J':“"r
Distributor's faciity:

Installativn garih wlecurode:

{materia

Where an earth electrode is used insert

Type rodls), tape, etc: (N

Logation: PV

fmaterial

_PRPA /A | Main protestive conductors

Times Electrical Services Ltd

4+ 0146500C0

Number and type of live conductors

Confirmation of supply polarity:
.} A | Other sources of supply (as detailed on attached scheduie)

This certificate is not velid f the serizl
numoer has beer defaced or altared

\TION (signatures of whick arc in PART 4)

DESIGNER 2
Times Electrical Services Ltd

Organisation: .. Orgznisalion

Postecde:BELTLW
Tol o 01627 832133

Posteode:

PART 7 : SUPPLY CHARACTERISTICS AND EARTHING ARRANGEMENTS

AC  1-phase, Z-wi

3 phase, 2 wira
Dc 2-wire: | .N.’f'..._i

-| Other: IN"A SR

. )

I 3 phase, 4 wwre:lb‘fﬁ.‘.i
A

)

(.o

Page Mo

PART 8 : PARTICULARS OF INSTALLATION REFERRED TO IN THIS CERTIFICATE

Main protective bonding uunneclinmNA

CONSTRUCTION

Times Electrical Services Ltd

Registration I\D'DMGSQMID R
oo

cesirw
Tol No: 01327 832133

Numinal line vollage, U (1)
Nominal line voltage e Earth, Uy U
Nominzl frequancy, £ 1)
Prospactive fault current, fp 1™

External loop impedance, Zg (07

Main switch / Switch-fuse / Circuit-hreaker / RCD

INSPECTION & TESTING

Registratior N

Nature of supply parameters

| Times Electrical Services Lid
or: 1680000

1 8y enguiry,
measurement, ar
by ealculation

25659795 I a “I:l-

ELECTRICAL INSTALLATION CERTIFICATE

Issued in accordance with BS 7671: 2018 - Requirements for Electrical installations

Watar installation pipes: 'NK""' Type: (35 (EN) Bwo8 )

Gasinstaliation pipes: {.. ) Lucetion: 1”““ e e e e e e PR |

Structural steel: -} No_of poles: [ Raring / saring of davice: IN"A 1A

Ol installaton pipes: ) Currentrating: l,Es DA Voltzge rating: tMO v

Lignmi.ng protecticn: -} Where an RCD is used as the main switch

%{?g’s‘ss.ém‘ RCD rated residual operating current, iy, £0....imA
Measure operating time: (VA ) ms VA Jms

Electrode resistance to Earth: 1N’A 1

“Where applicable

== Where the installation is supplied by more than one source, the higher o highest values of prospective fault current, Iy, end extemal earti fault ioop impedance, Z,, must be recorded.

This cerificate is based on the moda! famms showm in Appendix€ of £ 7677

Published by Certsure LLP

‘Warwick House, Houghton Hzll Park, Foughton Regis, Dunstzble, LU5 52X

RAPPROVED
CONTRRACTOR

@ Copyright Certsure LLF (July 2018)

PART 9: SCHEDULE OF ITEMS INSPECTED - continues on next page

1. External cond

of electrical intake equipment (visual inspection only)
NA

NA

1.1 Service cable: { 1.2 Service head: i ]

13 Earthing arrangement: | . ~1 1.4 Neter tails: [ -1
. . N N/

15 Metering equipment: (.. ..) 15 Isolator [where present): [ ]

2. Parallel or switched alternative sources of supply

as & switched elternative:
a) Decicated earthing arrangement independent
the public supply

o
~

in parallel with public supply:
a) Correct connecton of generator in parallel

e} Meanstn provida antomatie disconnection of
the event of loss of public supply or veltage ar

#) Means loisolale ganeraton fom

e supply

a) Theorigin

bl Compatibility of characteristics of means of genaration

21 Prasance of adrquata arrangements where generator 7o nperare

of that of

Presenca of zdequate arrangements where gererator 1o aparata

generstor in

frecuency deviation beyond declared values wN'fA .1
d)  Means to prevent connection of generator in the event of
nss of publie supply or unktage or frequency
N/A
deviation beyond declared values [ Wik .l

i ]

23 Prasence of alternative / additional supply waming natices at or near:

NiA

Entor a (] or valuein the respective ficlds, ac appragriate. Where an item is not applicable insert MjA
Cerisure LLP operates the MICEIC & ELECSA brands

This certificate is not valid if the serial

numoe

ELECTRICAL INSTALLATION CERTIFICATE

Issvedin accordance with BS 7571. 2018 - R

has been defaced or altered

Please see the ‘Notes for Recipients’ PageJof Iz'

25659795 Ili I": -

ior Electrical Installation.

d) Al points of isolation of ALL sources of supply

h) Thamarer posirinn, if remote fram arigin { N!A .
¢} The consumer unit/ distnbution board to which the N/A
allernalive  additivnal sources are cunnzcled ( Kk

3. Autematic disconnection of supply
31 Presence and adequacy of protectiva earthing / bonding arrangements
as follows:

a) Distributor’s earthing arrangemert or installation
earth electrode arrangement

b}  Earthing conductor and connections

¢} Main protactive barding conductors and connastions
d) Earthing / bonding labels at all appropriate locations
32 Accessibility of:

a) Earthing conductar connections
b}  Allprotective bonding cannections

3.3 FELV- requirements satisfied: ¥ Indication of SPDis) continued functionality confirmad
34  Reduced low voltage — requiraments satisfied: (. .} | 7.18 Salection of protective devices(s| and base(s);
4 Additional protection corracttypa and rating:
41 The presence and eftectiveness of additional protection methods s Ifngla-puli protective d:“cgs": Ine cum:lucturs cnly:
used, as follows: 7.18 Protection against mechanical damage where
al RCDs not exceeding 30 mA operating current, as specified  {.. ¥...) cablos emar squipmant:
. v 7.19 Protection against electromagnatic effacts where
bl Supplementary bonding (¥
- - cadles enter farromagnetic enclosures:
5. Basic pratoction (# For use in controllsd / supzrvised sonditions onlyl 7.20 Confirmetion that ALL canductor conrections, including
5.1 Presence anc adaquacy cf protective measures 1o provide besic Dr)‘.ei:l;un‘ connections ta bushars, are carrecty lacated in terminals
al  Insulation of live parts (. ) and are tight and secure:
bl Barriers or enclosures {. .) | 7:21 Presence of RCD six-monthly test notice, wnere required:
¢l Dbstzcles# {. ") 122 Presence of diagrams, charts or schedulas st or near
d) Placing cutof reach (. v B wachdistobution hoanl, whess raquired:
- - 1.23 Presence of next inspection recommendation labal:
6. Basic and fault pratection . . .
SE | 7.24 Presence of non-sterderd {mixed) cable colour warning notice
) SE -t ator near the appropriate distributicn board, whare raquired:
\
bl PELY {- |/ ) 7.25 Presence of other required labelling:
¢l Double or reinfurced insulalion (. -V | g cireuits
. . " . N/A .
When used, provide details on a separate numberad page: Page No{.""...) &1 Icentification of conductors:
1. Disniturtion equipment o |82 Bables coneily supportedd gt wilh protection
7.1  Adequzcy of warking space/ accessibility: {. 7 .} aganst abrasion:
7.2 Security of fixing: {. )| 83 Examinalion of cables for signs of mechanical damaye
73 Insulation of fve parts not damaged during erection (v during installation:
18 Adequacy security of barrers: {. v .) |84 Examination of installation of live parts,
15 Suitabilty of enclosures for IP and fire raings: (.¥ )|  novdamagad during erection: _ )
15 Eacinsures not damaged during insisllarion: “ v N 85 EI -sheathad n_ab\lﬁﬁ protected by enclosure in canduit,
v g or trunking:
17 Prosenca and eﬂact\fanassm‘ubs{a - . . B /) 86 Sutablty of containmant systems (including flexible conduit):
78 Presence anc operation (functioral) sheckof main switchlesl: (.. 7.0 | o5 o e . bk bl
N ) Corect lemperalue rating of cable nsolation
73 l‘.uupm_w.m nr?.qmmll\n accnrding o assembly manufaciuees v 88 Adequacy of eables for eurrent-carrying eapacity with
instructions or literature: (o) PR
N Lo i — v ) regard to the typs and nature of inszallation:
7.10 Dperalion of vircuit-Lreakers and RCDs w prove lunctionelt:. (. o) [e9 Adequecy of protecive devices: ype and feult current rating
7.1 RCO(s| provided for fautt protection, whera specifiad: [ 2} for fault protection:
7.12 RCO(s} provided for protection against fire, where spacfied: {. v -} | 8.10 Adequzcy of AFDD(s), where specified
713 ROD(sh pravided for addilional protuction, where specified: (¥ ) | 811 Presence and adequacy of circuit protestiva condustars:
41 ET“’“““[;_”';“"“”Q" protecten (SPDs| provided, L 812 Coardination between conductors and cverlcac protectivs devices:
where specified: . .

=

Y

Y

ik

Bl owikie it it otk

N}
-
-
)

This cerificar is hasad on the mariel fmis shown in Appendix 6 of B5 7671
Published by Certsura LLP
Warwick Housz, Houghton Hall Park, Houghton Regis, Dunstable, LUS 52X

Enrer a (v)ar value intha raspective fields, a5 appropriate. Where an itam s nat applicahle insAr N/A
Certsure LLP oporates the NICEIC & ELECSA brands

@ Copyright Certsure LLP (July 2018)

Yum Street Catering Limited T/A Kwackers

Pagedot |6

2022 Health and safety documents - himat@yumstreet.co.uk / 07590670405

Origina | ito the person crdering the woark)

Origlnal Ito th2 person ordering the work)



] This cartficate is notvalic if the serial
number has baen defaced or alered

APPROVED
CONTRACTOR

PART 9: SCHEDULE OF ITEMS INSPECTED

25659795

ELECTRICAL INSTALLATION CERTIFICATE

Issuedin ac ith BS 7671: 2018 - ior Eiectrical

8.13 Wiring systems and cable installation methods / practices sppropriate 8.24 Adequecy of connecticns, including cpes, within 10.Ci ing
to the type and nature of instzllator and extemal influences: () accessories and at fixed and stationary equipment: [ b 100 Suitability of equipmentin terms of IP and fire ratings: .Y
8.4 Cables concesled uncer floors, abovs cailings, 9. Isolation and switching 10.2 Enclnsire rot damaged / deterinater during installation so
inwalls / partitions, acequately protected against demage: 91 Isolators: asto impair safety: Y.
8.15 Cabltlasl |nslzfl\sd|lnAwa ls / partiticns, installed |n.prescnbed ZI?HESJ 8] Prasanca and location of appropriats devices I/ y| 103 Suitability for the emironmentand extemel influences: (___‘_/___]
816 Pravision of adcitiaral protectian by RCDs having rated residual B Gabli of bikhg Sa:radtn s OFF pasition TV | 104 Securityof fsing: Y
operating current (/, | not exceeding 30 mA: P N
v} Correcloperation verifed (functivnal check) i..%_}| 105 Cable entry holesin ceilings above lumnarres, sized or seaed
a)  For all sacket-autlets with a rated current not exceeding B L R 30 asto restrict the spread of fire: v )
32 A or less, unless exempt v d  The installaton, circuitor part thereof that will be isclated o ) e
. N . . N 's clearly identifiec by locetion and / or curable marking .. Vl 106 Recessedluminaires (downlighters}
b} For supplies to mabilz equipment with & currentrating B ) L ) . .
nar pxeeeding 37 Afor use ourdaars v o) Warning notice posted in situatians where live parts v @) Correcttypa of lamps fittec -
. - ‘ Gi t be isolated by t tion of a single davi -up of
¢} Fur cables cuncealed in walls / perlilions ale depth of . afmn © tsolate Y e Dp.era lonerasingle davice ! ! £ Installed t minimise buld-up of heat -
less than 50 mm (‘/ .y | 92 Bwitching off for mechanical maintenance: 107 Provisian of undervaitage protection, where specified: =)
d) Forcables concealed in walls / partitions cortainirg a) Presence of appropriate devices )| 10.8 Provision of overload protection, where specifisd: )
metal parls regardless of depth (‘/ wl bl Acceptable lacaton (local or remota! ..} 109 Adequacy of working space / aceessibility to equipment: )
e) F:r :irchuit; 5uppl!‘ing |luminaires within domestic v c) Capabls of being secured in the OFF pasition BIETH Special installations or lacations
_ ' f)usa :.l )prelvlsas only ( ! d} - Correct operation verifed (functional check] | List bplow any sparal insta lzrions ar lncations which are part ot 11 installatanta
&n P“"’"s n of fire barriers, sealing arangements so as Vo ) The installaton, circuitor part thereof to be disconnected be verified, and confirm that the additional requremants given in the respectve
to minimise the spread of fira: ! clearly identified by locadon and / or durable marking section of Part 7 are fulfilled:
8.18 Band II cables segregated / separated from Band [ cables: (...~ -1 93 Emergeny switching / stopging: N/A leA )
8.1Y Cables segregated / separated from non-electrical services: ('/ ") 4 Presence of appropriale Uevices T |
8.20 Termination of cables at enclosures: b) Readily accessible for operation where danger might occur (i)
a) Connections under no undue strain P c) Correct operation verifed (functional check) (.. )
b} Ne basicinsulation of a conductar visble ovtside enclosure . d) The installaton, circuitor part thereof ta be disconnected R e . . ( )
¢} Connections of live conductors adequately enclosed clearly identified by locadon and / or durable marking Y| Detaits st be appeided un & sepaiale nunberad page (see PART 10 befove)
d) Adequately conrected at point of entry to enclosure ) Firefighters switches present, where required: )
8.21 Suitability of circuit accessories for external influsnces: 94 Functional switching: SCHEDULE OF ITEMS INSPECTED BY
8.22 Circut accassaries not damaged during erection: a) Presence of appropriate devices ~H Name (cagitalst T OBILLINGTON e
8.23 Single-pole devices for switching or protaction b} Correctoparation verified (functonal check) } . 3110812022
in line conductors anly: [ Signature. . Dater 2R
10NAL PA
Schedule of Inspections Schedule of Circuit Details and Test Results | Additional pages, ineluding data sheets Special i Conti sheels
for the installation for additional sources (indicated in item 11 above)
Page Nols): (... A&5 )| PageNols € ... |PageMols}: (Nore | page Nofs) (None )| PageNn(s) (None )

The pages identified are an essential part of this certificate.

‘This ceriificats is basad o1 the model forms shown in Aapandix 8 of BS 7577
Published by Certsura LLP Certsurs LLP operates the NICEIC & ELECSA brands
Warwick Housa, Houghton Hall Fark, Houghton Regis, Dunstabla, LUE 52X

@ Copyright Certsure LLP (July 2018)

Enter a () or valua in the respactvs fislds, as appropriate. Whara an itemis not aoplicabla insert by

] This certificate is not valid if the serial =
25659795 H
number has been defaced or elered _ IGN1 g
L L= H z
APPROVED ELECTRICAL INSTALLATION CERTIFICATE ¢
CONTRACTOR fssuedin accordance with BS 7571: 2018 — Requirements icr Elsctricsl Installations &
g
PART 1 CHEDULE OF CIRCUIT DETAILS AND TEST RESULTS Circuts/zquipment vulnerable 1o damage wrhan teSTNG ... .c..... oo oo it ettt ettt e et oeees ot e ee et et e %
£
CODES ar Wpeot wiring () PemBRCssed |y Temoplasc bl | ) Towaslasc ctlin | ) 'nh;:l-i;n:lr:k:ﬂ:"-msi‘ k) :::r:;';‘r'f;::“;;" {F) mamostastc / Swacsties | |G) Thermosening /5w casizs | (H) Miseret irsularza cabes | {0 omer - sreee: N/A £
o = ]
Cirouit dagcription _ B P Protoctive devize Gircuit impadances {2) Insulation resictance £% | noo Test £
B 4 # E z | SE |cpeoating buttons ™
£ = £ = - . Al ciraies | E|5E| " ‘=
B 8l & | .| = |32 | e | S 2E ©
& H H £ = & |z |23 oC ]
= E we | ez = R o Tl G =5 Fn | aFm
= | tmm? | (mm?) | e ImA] 2 i T, i 1R+R) Ry mu) | e W] e | ms) Wi I
1 Sockets & Water Heater c |6 12 | 4 60698 B 32 |6 30 1.37  |NUA |NJA [NUA 011 |NPA [500  [500  |500 v (0.62 [13.8 v |NA
[2 Lightng C E 7 1 1 5 60898 (B 6 30 7.28  |NiA M/A NIA 024 |N/A |600  |500 500 v |0.76 138 W [NA
DISTRIBUTION BOARD (DBJ DETAILS  DE designation:.. = o v oie. TESTEDBY  Nomefcapniet, T O BILLINGTON
(tobe completed in everycase) Location of DE: Signature:. ﬂ[fﬁ ﬁ%;s -
T0 BE COMPLETED ONLY IF THE DB IS NOT CONNEGTED DIRECTLY TO THE ORIGIN OF THE INSTALLATION TEST INSTRUMENTS (enter sericl number against each instrument used}
Supoly to D8 is from: (VA e [ ) Nominalvekage: (WA 1V Na.of phases: (VA ) F@‘ﬂ%ﬁ o on: , ﬁﬁ?}\'““‘w; .
Overcurrent device for the disuibution eircuit  Type: (BS EN NiA .-} Rating: NA ja Insulation resistance: Earth fault loop impedance:
NA NiA WA NiA NA 1IvA )
Associated RCD [if any)  Tyoe: (BSENTM . . ) No. of pales: | Y22 ) Ian! JImA Operating time ! JIms S T -
i E; lectrod: T 3 1
Characteristics atthis DB Confirmation of supply pelarity: MA .} Phase sequence confrmad iwhera ipp'upriaw.tl.m.‘.. Ml ZSP,I"A‘ Q .‘Df{.wﬁ... JkA (_i_\l‘:'?iu ‘r.n”s"r‘e"sla a.r.m‘t‘a. ) :15&‘

This cortificata is hasod on the model fams shawr, in Appendix6 of BS 757! Enter 3 W) orvalue intho respacive fislds, as aparopriate.
Published by Certsure LLP Certsure LLP operates the NICEIC & ELECSA brands @ Copyright Certsure LLP (July 2018)
Warwick llouse, lloughton Hall Park, lloughton Regis, Dunstable, LUS 52X
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4
PA T sttng 27 Hedge End Way
Hedge End
Cor;[pzﬁ\ycom scuthampon
The portable appliances testing specialist 5030 3RG

PORTABLE APPLIANCE TESTING CERTIFICATE 12/04/2023

This Certificate cover’s the portable appliance testing carried out on Yum Street Catering Limited ,
26-27 CHAPEL ROAD ,5014 5GL., We have supplied a register and report for all tests carried out ,and
the Register complies with the requirement for all items to be on an asset register .

The testing was carried out by our engineer Mr Dildar Bhakar
Our engineers are all qualified to the city and guild 2377
Date the Equipment was tested 12 / 04 / 2023

Equipment to be re-tested 11 /04 / 2024

Chicken Unit — SA9TRCDRCMO260304

Certificate signed off by Dildar Bhakar

PAT Testing Company
27 Hedge End Way, Hedge End, Southampton, 5030 4DD
info@pattestingcompany.com / 02380212164 /07472004005

Yum Street Catering Limited T/A Kwackers
2022 Health and safety documents - himat@yumstreet.co.uk / 07590670405



HACCP

Open Checks
Record fridge temperture

Record freezer temperture

First Aid and Fire Blanket etc

Event

Date

7.00] 1500 22.00

Check Hand wash

Check HOt water

D Check Fire Exit

Check utensils

Check expire dates

[ ]

Time 7o0] &as| 1030| 12.15| 1a00| 15.as] 1730] 19.15| 2100 2248 o030 2.15] 400
Closing Checks

No Food out Waste remove Clean Floor

Bin food past expire date Clean all work surfaces Close all electric

Order new stock Clean all equipment [ Utensils

HACCP Event Date

Open Checks 7.00] 15.00] 22.00

Record iridge temperture Check Hand wash Check utensils

Record freezer temperture Check Hot water Check expire dates
First Aid and Fire Blanket etc D Check Fire Exit D

Time 7000 &a4s| 10.30| 12.15] 14.00] 15.45] 17.30] 29.5| 2100 2245 o030 21| 400

Closing Checks
No Food out Waste remave Clean Floor

Bin food past expire date
Order new stock

Sign off

Clean all work surfaces

Close all electric

Clean all equipment / Utensils

Issues

Yum Street Catering Limited T/A Kwackers
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COSHH

Yum Street Catering

Control of Substances Hazardous to Health

Date: 20/11/2020

Item used Risk How to Provent Risk
Keep Out of reach of Children. If in eyes rinse cautiously with water for several minutes.
Causes serious eye irritation. Harmful to  |Remove contact lenses, if present and easy to do. If irritation continues then get medical
Fairy Prof I |aquatic life with long lasting effects. advice/ attention. Dispose of contents/ container to an appropriate local waste system.

Anti Bacterial Spray

Causes skin irritation, serious eye
irritation, harmful to aquatic life with long
lasting effect. Can get on skin.

Store upright in a cool place. Do not expose to extremes of temperature. Seek medical
advice/ attention if needed. If it touches the skin wash thoroughly.

99.99% Hand Wash

If it gets in the eye it can cause serious
skin irritations.

If in eyes rinse cautiously with water for several minutes. Remove contact leses, if present
and easy to do. If irritation continues then get medical advice/ attention. Dispose of
contents/ container to an appropriate local waste system.

Grease cleaner

Might get in eves

Keep out of reach of Children. If in eyes rinse cautiously with water for several minutes.
Remove contact leses, if present and easy to do. If irritation continues then get medical
advice/ attention. Dispose of contents/ container to an appropriate local waste system.

LPG Gas

Inhaling of gas, bottles may be open - can
leak gas

Seek medical advice. Turn off gas bottle

Yum Street Catering Limited T/A Kwackers
2022 Health and safety documents - himat@yumstreet.co.uk / 07590670405




Fire and Safety Risk Assessment Yum Street Catering / Yum Street / Graham Howerd / Kwackers

Address Contact Number Managers

30 Lime Garcens, West End, Southampton 07590 670405 / 07770505000 Himat Bnakar / Ken Bhakar
Last
Updzted :

$030 3RG 10/04/23

hy Safety
° i) Fire Level

Wi
Sub Item Whats the hazard Procedures to provent Action by which staff
effected

Risk Level

Trairing will be givento all staff befcre starting work at units

Fire Extinguishers & Fire Uncorrect fire extingusner, . .

1 |Staff and Public |of how o ase Fire and which High High
Blanket being used

to use as well as a fire blanket.

Misuse of First Aid o In the event of an actident statt will be only give the first aid
2 |First Al eatment, [staff and Public [box to someane with firstald training. Staff are not permitted all Staff High
10 treat ary kind of injury withut the right training

Al fcod items whichare required to be washed will need o
3 Food ‘washing Foad contamination [Starr and PLblic |be washed at the focd wash Sink and then displayed for all star High
serving

Al rzw food will be storec separate fram all other foods. by
their own specially marked conainers. It will be the
responsibility of one staff Lo complete Lhe process of moving
the raw food tothe correct cooting area. 't will also be the
same staff's responsibility to either wash or bir the container
\where the raw ‘ood came from

a Raw Fcad contamination |staff and Public Al Staff High

After foodis cooked and ready ‘or display. the temperature of]
tha fand mist ke checked to make sure the temperanire iz
labove 70 degrees and recorded. The temgerature of the hot
5 Cooked Bacteria Growth [Start and PLDIIC [nOIdINg fo>d MUST be continually cheécked. After the ‘ood All start High
temperature has drop to 63 degreesthe food ean oniy be
displayed for a further 2 hours. Any food remaining after
these 2 hours should be binned immediately

Fire and Risk Assessmert Page 1of 5

Safety Risk

Sub Item Whats the hatard Who effected  Pracedures te provent Action by which statf Fire Level

Level

Wiaps shouldbe chack regulary on a daily basis to prevent
7 'Wraps Expiry Date Sta'f and Public |any expi-ed wraps to be used. All expired wraps should be bin Al Staff Medium - High
immedistely
Dally check should prevent expired food to be used. However
Uncorrect Terpertures | _ |beiore servicing the expiry date should becheck. Any yogurt _
& Sauces a0 supiny Aatec Sta'f andPUblic | . o chowulet ha ke in A chillat area and kapt halow & Alsuft Medium - High
degrees
3 Post Mix Bacteria Grawth staf and Publiz |Nopost mix being Lsed Al staff Medium - High
1 Hot Drinks Buns Staf and Public |Ne hot drinks seing sold Al Staff
Allfood temswill be labelled with an expiry date or tme. I
) will be a part of the daily opening chacks and closing checkto _
1 Expiry dates Bacteria Growth Staf and Public Al staff Medium - High
wry b check all expiries o all foods. Any expired food will be ! e
disposec of immediately.
Al staff will be advised of all chemicals that will be lozatedon
Varour may cause site in g Nandbook. ™eir
12 Nerossconerminaton |chemica breatrirg prooiems -Risk [ manager if they are aware of any chemicals that give them sttt igh
to skin irmitation, skin any allergic reaction. Staff will se trained to carefully use all
damage or ey= damage chemicals and be advica to use rubber gloves when using any.
chemicals. Allchemical containers will beclearly labelled
N cauipment Staif will be trained o ensure all chemicals are completely et igh
e rinsed al equipment befcre using or puttiag into storage.
Allsurfaces wil be kept cean at all tmes by staf. Only a
1 surface Bacteria Growth Starf and Public |39:99% Bacteria Killing surface soray will be used to dean all Al staff Medium - High
surfaces.
allstaff will be traired on allergens and a ist of allergens will
15 Food Allergen Allargic Reaction Staif and Publiz B ¥ Al Staff High
beawv: le to all customers.
Staff will be trainned to use and suitably sore kiives when
16 |tquipment Knves cuis sta't o in use. A first aid box will akways be availbleon site. Any Al staff High
injuries will need tobe logged in theinjury log book

Fire and Risk Assessment Page 2 of 6
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Safety Risk

Sub ltem Whats the hazard Who effected  Procedures to provent Action by which staff — Fire Level
it wil be a part of the opening and closing check tamake sure
that ail uriiites are washed defore using, before pLUINg Inio
Bacteria Growth and e pLing
oo comominaton 5131120 Public |storage and during the day. Staff willalso be trained to know all staft -
. which servicing specns belong to waich focd to step and
. chance of allergen contamiration
it wil be a part of the opening and dosing check tomake sure
that all utilities are washed defore using, before putting inio
Bacteria Growth and storage and during the day. Staff wil also be trained to know
18 Temperature Probes 5 i staff and Publiz . e v " Al Staff High -
Cross contamination which how to use ths temperature probe and how to clear
before using on any ther feod to stop and chance of any
crosscontamination
19 Raw Meat Containers| S2C1eM3 Crowthand e e o tiz [Mo Raw meat ansite Al Staft High -
Cross contamination
All caked feod containers will be storage in there correct
Cocked Food Bacteria Growth and ) _ [ptaces aimost other food cantainers. Staff will need to make
o Containers Cross contamination Staftand Public |, o all containers have expiry dates and be trained on how AN Staft -
to probably wash any empty container
All salad containers will be storage in there correct places
” o Contpiners |Pcteria Growthang | Jaimest other food containers. taff will nead Lo make sureall sttt i
Cross contamination containers have expiry dates and be trained on how to
probably wazh any ampty containar
All hat holding contziner nezd to be checked everyday to
make sure they are working correctly. The right items of fcod
Hot Holdiny Burns, Bacteria Growth
22 & . Staff and Public [should be put inte tre right containers. Staff will be trainned all staff High .
Cortainers and Cross contamination
on haw to empty and wash all containers a: the end of the
day.
All ccia holding container need 1o be chieckaa every day 1o
make sure they are working correctly. The right items of fcod
23 Cold Holding Burns, Bacteria Growth | 4 bz |should be put into the right containers. Staf will be trained All Staft Medium - High) .
Cortainers and Cross contamiration
on how to empty and wash all containers a:the end of the
oy
Burns, Bacteria Growth
24 Cofiee Machine  [and Crass contamiration /[Staff Mo Coffee machine ansite Al Staft Low Law
Electric Fault

Fire and Risk Assessment

Sub Item

Whats the hazard

Who effected

Page 3 of 6

Procedures to provent

Action by which staff

safety Risk

Fire Level
Level

Sub item

Whats the hazard

Who effected

Procedures to provent

Action by which staff

STaff will be trained on how T PUT in and take out all GN/1
Containers from the Oven. Oven Gloves must be worn at all
Burns, Bacteria Growth times when operating the oven. Staff will need to make sure
s .
2 N/1 Oven Trays and Cross contamination Staff and Public that raw meat going into the oven in the GN/1 trays are kept AllStaft High
away from any cooked of ready to eat food. All rays must be
washed probably and storage in the coect place.
26 Under sink Boiler [Burns / Eectric Fault Staff N/A Al Staff Medium - High| Low
Bacteria Growth and
27 Post Mixmachine  [Cross contamination/  [Staif /A All Staff Low Low
Electric Fault
Al staff wil be trainned on how to use and set for the oven
Oven gloves must be used atall times. Staff will be trainned
28 ovens Burns / EectricFaut  |stalf on how to put trays in and oLt the oven Any faults should be All Staf Medium - High|  Medium
reported to the manager who will contzct the righ: company
to oeal with any problems
It s part of the opening anc closing check to check the
Refrigerators Bacteria Growth / Electric temperure of therefrigerators. Any faults with the
2 © : ! staif and Public |'* ® v All Staff Medium - High|  Low
(Freczer Faurt refrigerators must be reported to the manager who wil
contact the right company toeal with any problems
It isa part of the apening anc closing check to check the
Bacteria Growth / Electric temperure of the cold holding wells. Any faults with the
30 Cold Holding Well b ! staf and Public [* < v i All Staff Medium Low
Faut reirigerators must be reported to the manager who wil
contact the right company toeal with any problems
It isa part of the opening anc closing check to check the
Bacteria Gr th / Electris e o f the hald holdis lis. Any faults with the
31 Hot Holding Well acteria Growth / Electrle | it and public |'=Perure of thehold holdiag wellz. Any faults with the All Staff edium Low
Faurt refrigerators must be reported to the manager who wil
contact the right company toeal with any problems
All staff trainned t2 wash and clean the floor with the right
2 Floaring Stips /sacteria Growtn  |starf chemicals. Keeping the floor dry at all times to provent any All staff High -
slips or falls

Safety Risk

Fire Level
Level

Firz and Risk Assessment

Page 4 of 6
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Al preparation bench to be clean at all times to srovent any
el Preparation Bench  |Bacteria Growth Staff and Public [build up of any bacteria and any kind of crass cortaminaton, Al Staff High
usng only 59.99 percent bacteria killing spray.
The servicirg area must been dlean at zll times provent any
£ Servidng Area Bacteria Growth Staff and Public [buld up of any bacteria and any kind of crass costaminaton, Al Staff Medium
usng only £9.99 percent bacteria killing spray
Suf i h
. All containers are in package sizes that are light enough for
i
] Manual handling [ 42 1 " /Eu‘k Staff easy handling. Sink 2t good height to avoid stooping and staff Al Staff Medium
ing heay/budky trained in how to liftsafety
objects
Managers and staffs visually inspects all equipment on a daily
basis for defective plugs, discoloured sockets or damaged
Suffer serious fatal caslas and aquipmart. A PAT test to baon dona o 3 yaark
6 Electrical injuries asa result of Staff v Al Staff High Medium
basis. All staff aware of how to switch of electrics by the
e ectric shock
mains in Al plugs, sockets etc sultable for
kitchen environment.
Managers and staff visually inspect all area to make sure
Suffer serious fatal nothing is in the way or is a fire risk. All staff aware of fire
37 Fire irjuries as a result of stafr lexts and trained on how to use fire blank or fire extinguisher. Al staft High High
burns Fire blank and fire extinguisher checked and certified by
professianal compary on a yearly basis
. Ploase saa Coshh
COSHH documents
Fallingana injur
39 | working at Hights Ladders ‘gana injunng saff [wa Al Staff High High
yourself
Stored and Supervisor to identify /agree a suitable storage
spilled materials lacation for food and equipment. Ensure all
causing trip items are kept out of high traffic routes. Clean AbStaft High High
hazard person up all waste and spillages immediately. Ensure
a0|slips / Trips injury Personal Injury Staff work area are always clean
Fire and Risk Assessment Page 5 of 6

Safety Risk

Sub Item Whats the hazard Wha effacted  Procedures to provent Action by which staff Fire Level

Level

Staff will be trained on how to lift and carry
items in the kitchen and heavy equipment or
41|Manual Handling |Physical Personal Injury Staff items, must be carried by two or more people  |All Staff High High

Setting the right tempertures for the oil,
making sure the chip fryers are always clean
and there is ro build up of fat and grease, the

The chip fryer chips don't have excess frost around them,
catching on fire / Ileave the fryer unattended, the il dossn't
The slip or splash of exceed maximum fill level, Don't move or
42|Chip Fryers Fire / Personal injhot oil Staff throw water on the oil. All Staff High High

Staff will be trained to only use the griddle with

Burn hand, smoke food handling utensils and to not put any oil
43|Griddle Fire / Personal injof oll Staff onto the griddle Al Staff High High
Fire and Risk Assessmen? Page 6 of 6
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QUALITY FIRE PROTECTION LTD

43 ST. JOHNS ROAD

HEDGE END
SOUTHAMPTON S030 4DQ
01489 787734 / 07961 124003
info@qualityfireprotectionitd.com
INVOICE (07951 889230)
Invoice Address: Service Address: Invoice No: 18427
Yam Street Catering Ltd :
26-27 Chapel Road Date: 13/4/23
Southampton A/I %
Hants Order No:
5014 5GL
Service Date:
April 2023
Tel: (7590 670405 Tel:
Quantity Description Price (£) (EA) Amount
1 Annual Inspection Certificate 25.00 25.00
12 Extinguishers Serviced 5.00 60.00
Payment due strictly 30 days from date of invoice Total Price £ 85.00
made out to: QUALITY FIRE PROTECTION LTD
Total VAT Amount| £ 17.

BACS Payment: 40-42-17 71351087 2.0
Please use invoice number on all payments. TOTAL DUE £102.00

43 ST. JOHNS ROAD, HEDGE END, SOUTHAMPTON S0O30 4DQ
COMPANY REGISTRATION NO. 4681914 FORMED IN CARDIFF 28.02.03
VAT REG NO. 895 8868 28

Yum Street Catering Limited T/A Kwackers
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FirE

Unit 4B Stag Industrial Estate
Atlantic Street, Broadheath
Altrincham, Cheshire

TEecHNOLOGY e

SERVICES

Tel: +44 (0)161 929 8056
Fax: +44 (0)161 929 8070

Part of Advanced Materials Services Ltd Web: www.bttg.co.uk

CONFIDENTIAL REPORT

Ref:

Date:

Client:

Job title:

Client's order or ref no:

Date of receipt:

Description of sample(s):

Work requested:

The supply of all goods and services Is subject to our standard hrm; of business,
coples of which are available on request or at www.bttg.co.uk/GeneralDocs/TermsAndConditions3.pdf

Wira House, West Park Ring Road, Leeds LS16 6QL, United Kingdom.

30/02356/2 Page 1 of 2

28 November 2005

Instant Marquees Ltd
Unit D Highfield Road
Camelford
PL32 9RA

Flammability testing of one marquee material

Fax 16 November 2005

15 November 2005

One marquee material, referenced:
500D Std

Flammability testing to BS 7837: 1996

This report Is incomplete without all the pages specified above,
together with a copy of our dard terms of busi

Reg. Office: Advanced Materials Services Ltd.,

Company No. 4669650 VAT No. 816 740 526
© Advanced Materials Services Ltd 2005

Yum Street Catering Limited T/A Kwackers
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Manual Handling

The elimination of hazardous manual handling activities:

The company will ensure the operations which involve manual handling are eliminated, so
far as is reasonably practicable. The measures to achieve this include an ergonomic design
of the workplace and activity and the provision of automated or mechanical aids such as
trolleys, conveyors or other lifting equipment.

Assessment of risk:

An assessment of manual handling activities will be carried out by competent persons. Risks
which are identified will be reduced the lowest level reasonably practicable. The following
factors should be considered during the assessment.

= The consideration must be given to age, body weight and physical fitness.

# Regard must be given to personal limitation, employees must not attempt to handle
those which are beyond thier individual capability. Assistance must be sought where this
is necessary.

= Persons with genuine physical or clinical reasons for avoiding lifting should be made
allowance for, as should pregnant women, who should not be required to undertake
hazardous lifting or carrying tasks.

* Significant knowledge and understanding of the waork is an important factor in reducing
the risk of injury.

* Individuals undertaking lifting of carrying will be given suitable instruction, training and
information to undertake the task with minimum risk.

* Bending and stooping to lift a load significantly increases the risk of a back injury.

* [|tems should ideally be lifted from no higher than knee-height to no higher than shoulder
height.

= Qutside this range, lifting capacity is reduced and the risk of injury is increased.

= When items are required to be lifted from above shoulder height, a stand or suitable
means of access should be used.

& |tems which are pushed or pulled should be as near to waist level as possible. Pushing is
preferred, particularly where the back can rest against a fixed object to give leverage.

s« Carrying distances should be minimised, especially if the task is regularly repeated.

# Repetitive tasks should be avoided whenever possible.

* Tasks which involves lifting and carrying should be designed in such a way as to allow for
significant rest breaks (rotation of tasks) of to avoid fatigue.

= Avoid tasks which require twisting the body where ever possible.

Employees must ensure that:
They report to management (in confidence) any personal conditions which may
be detrimentally affected by the manual handling activity
They comply with instruction and training which has provided in safe manual
handling activities
Their own health and safety is not put at risk when carrying out manual handling
activities

Yum Street Catering Limited T/A Kwackers
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They use equipment which has been provided to minimise the risk from manual
handling activities
Any prablems relating to the activities are reported to a responsible person

Safe System of Work
Poor lifting and carrying technigues can result in discomfort and increase the risk of injury.
In extreme circumstances, these injuries can have permanent effects. These risks can be
reduced by adopting the following simple precautions:

Ensure that formalised systems of work have been designed for the work activity
are complied with.
Make full and proper use of aids to lifting and carrying, such as trolleys, and lifting
equipment
Store heavy items between the shoulder and hip height. Where possible only
store small, light items above shoulder or below knee height.
Use the legs and knees to bend and lift - do not stoop or bend the back.
Avoid tasks which require stretching or twisting.
Ensure that regular rest breaks are taken where manual handling activities are
repetitive to prevent the onset of fatigue.
Ensure that there are no sharp, hot or cold edges which could cause injury.
Ensure that walkways are free from obstructions.
Make full and proper use of personal protective equipment.
Report any problems or concerns associated with manual handling operations to
a responsible person without delay.

Working at heights

What do | have to do?

You must make sure work is properly planned, supervised and carried out by competent
people with the skills, knowledge and experience to do the job. You must use the right type
of equipment for working at height.

Take a sensible approach when considering precautions. Low-risk, relatively straightforward
tasks will require less effort when it comes to planning and there may be some low-risk
situations where common sense tells you no particular precautions are necessary.

Control measures
First assess the risks. Factors to weigh up include the height of the task, the duration and
frequency, and the condition of the surface being worked on.

Before working at height work through these simple steps:

avoid work at height where it's reasonably practicable to do so
where work at height cannot be easily aveoided, prevent falls using either an existing place
of work that is already safe or the right type of equipment

Yum Street Catering Limited T/A Kwackers
2022 Health and safety documents - himat@yumstreet.co.uk / 07590670405




« minimise the distance and consequences of a fall, by using the right type of equipment
where the risk cannot be eliminated
For each step, always consider measures that protect everyone at risk (collective protection)
before measures that only protect the individual (personal protection).

Collective protection is equipment that does not require the person working at height to act
for it to be effective. Examples are permanent or temporary guardrails, scissor lifts and
tower scaffolds.

Personal protection is equipment that requires the individual to act for it to be effective. An
example is putting on a safety harness correctly and connecting it, with an energy-absorbing
lanyard, to a suitable anchor point.

Dos and don’ts of working at height
Da....

« as much work as possible from the ground
= ensure workers can get safely to and from where they work at height
« ensure equipment is suitable, stable and strong enough for the job, maintained and
checked regularly
= take precautions when working on or near fragile surfaces
= provide protection from falling objects
= consider emergency evacuation and rescue procedures
Don’t...

« overload ladders — consider the equipment or materials workers are carrying before
working at height. Check the pictogram or label on the ladder for infermation

« overreach on ladders or stepladders

= restaladder against weak upper surfaces, eg glazing or plastic gutters

= use |ladders or stepladders for strenuous or heavy tasks, only use them for light work of
short duration (a maximum of 30 minutes at a time)

« let anyone whao is not competent (who doesn’t have the skills, knowledge and experience
to do the job) work at height
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If you employ more than 5 persons then you have a legal obligation to prepare and bring to the notice of
all employees a written statement of your policy with respect to the health and safety of your employees.

Company name_*YUM Street Catering Limited pate 02/04/2022
(Hereinafter referred to as ‘the organisation’) (Hereinafter referred to as the ‘effective date’)

26-27 Chapel Rd, Southampton,

Company address

Post Code 5014 5GL

(Hereinafter referred to as the ‘organisations address’)

Responsible Person___Himat or Ken Bhakar
(Hereinafter referred to as the ‘responsible person’)

This policy document applies to employment with the Organisation operating from the ‘organisations address' and all
other sites of ' the organisation’ that you may be asked to work at from time to time.

This policy applies to all staff regardless of position or seniority.
1. Policy Statement

1.1 It is the Organisation’s intention to provide and maintain a healthy and safe working environment for all
its employees and for others who work on the Organisations business. As well as ensuring that all that is
reasonable and practicable is done to prevent personal injury and to comply with the duties laid upon the
Organisation as employer under the Health and Safety at Work etc. Act 1974 and any accompanying
regulations.

2. Objectives

2.1 The Organisation will ensure that management and staff are aware of, and accept, their individual and
collective responsibilities in the care of health and safety of themselves and others.

2.2 All members of management and staff are expected to co-operate in the carrying out of this policy and
the Organisation will encourage full participation of all employees in matters concerning health and safety
within the Organisation.

2.3 The Organisation will identify and eliminate or control any situations likely to be hazardous to health and
safety or cause damage to persons and/or equipment.

2.4 The Organisation is responsible for providing the necessary resources for the implementation of health
and safety legislation and the objectives identified in this policy.

3. Responsibility for Health and Safety Matters

3.1 The overall responsibility for the implementation of this policy in health and safety matters rests with the
responsible person who will be required to do all that is reasonably practicable to meet the health and safety
standards laid down in this policy and in legislation and to implement and carry out the policy and its aims
set out in this document under the guidance of senior management.

3.2 The responsible person will identify any necessary preventative and protective measures and prioritise
the actions necessary to comply with the relevant legislation and ensure that all staff are aware of the
procedures relating to accident or sickness.

3.3 The additional responsibilities of the responsible person shall include:
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Updating the Health and Safety Rules
Ensuring that all new members of staff are aware of this policy and any rules.
The systematic assessment of all risks to staff, visitors and others using the Organisation's
premises.
Provide training and re-training where necessary for staff on health and safety matters.
Ensure that all staff are fully trained to discharge their duties.
Investigate all accidents.
Advise managers on safety policies.
Oversee safety inspections by the Health and Safety Executive and ensure the
Organisation's premises comply with the minimum requirements.
Co-operate with the local Fire Authority and take adequate steps for fire prevention.
Ensure all staff are made aware of the Safety Regulations in the event of a fire.
To ensure that fire fighting equipment is sufficient for the purpose and regularly serviced.
Provide a First Aid box and ensure it is adequately stocked at all times.
Maintain records of accidents and sickness in the Accident Register.

- Carry out reporting procedures relating to Health and Safety as required by Statute and the

Ly Health and Safety Executive and other authorities.
*  Implement recommendations of risk assessments identified within the Organisation.

4. The Responsibility and Role of Employees

4.1 Whilst the duty to ensure compliance with Health and Safety matters remains with the responsible
person, management and staff are expected to take care of the health and safety of their fellow employees
and visitors under their immediate supervision. All members of staff are expected to observe all hazards
and all accidents involving injury which should immediately be reported to their manager/supervisor or
responsible person and be recorded in the accident sickness register.

4.2 Every member of staff must acquaint themselves with the rules governing health and safety within the
Organisation and in addition ensure the following:

Report any faulty or hazardous fixtures, fittings, furniture or equipment.
Do not attempt to repair faulty electrical equipment.
Switch off electrical and gas equipment before leaving the area.
Report all accidents involving injury to their manager or supervisor or responsible person
and ensure that they are recorded in the accident / sickness register
*  Keep all areas free of obstructions.
~ *  Observe all rules and procedures relating to evacuation of premises during an emergency.
*  Ensure the work area is kept clean and tidy.

5. Emergency Procedures
5.1 In the event of an emergency during trading, all employees are to follow the procedures set out below:

On site of a fire or other appropriate warning, leave the area immediately shutting off the
gas emergency isolation valve if possible.

*  If possible without risking your safety shut off the gas bottle valves

* Do not risk your personal safety in recovering any personal items or belongings.
Distance yourself from the catering unit and warn other traders and the public in the
immediate vicinity

% *  Call the fire brigade on 999 — notify the event organiser if applicable
* Do not re-enter the catering unit until you have been advised that it is safe to return.
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6. Stress in the Workplace

6.1 The Organisation recognises and accepts its responsibility to alleviate any excessive pressure or
demands placed on employees, which might cause them to suffer stress, which has a detrimental effect on
their health. This does not include normal and reasonable pressures associated with a job, which an

employee should be able to manage appropriately.
7. Employment of persons under 18 years old and expectant mothers

A separate health and safety risk assessment will be carried out by a responsible person if either under 18yr
olds or expectant mothers are employed.
8. Date of Implementation
This policy is effective from the effective date and shall not apply to any actions that occurred prior to this date.
~_ 9. Alteration of this policy
This policy will be subject to change and updating as and when required after regular review.
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e-learning

certificate

Gurmail Bhakar

has successfully completed the course

Food Safety Level 3

A pass was achieved on the following modules:

* Introduction to food safety * Personal Hygiene

* Microbiological Hazards * Food premises and equipment
* Food poisoning and its control * Food pests and control

+ Contamination hazards and controls * Cleaning and disinfection

* HACCP from delivery to service * Food safety enforcement

Date Completed: 16/07/21
Date Printed: 23/07/21

5 Highfield (1) Highfield
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e-learning

certificate

Himat Bhakar

has successfully completed the course
Food Safety Level 3

A pass was achieved on the following modules:

* Introduction to food safety * Personal Hygiene

* Microbiological Hazards » Food premises and equipment
* Food poisoning and its control » Food pests and control

= Contamination hazards and controls = Cleaning and disinfection

* HACCP from delivery to service * Food safety enforcement

Date Completed: 16/07/21
Date Printed: 23/07/21

=i Highfield {“} Highfield
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DISHES AND THEIR ALLERGEN CONTENT — Chicken Fries ( Kwackers ) |

Q S| A
DISHES ¥ e (5 Ge B 8 &
[ ¢
@ % ® _m 8)
Celery Cereals |Crustaceans Eggs Fish Lupin Milk Mollusc | Mustard Nuts Peanuts Sesame Soya Sulphur
containing seeds Dioxide
gluten
Salt end pepper v v v v
chicken
Kung Fu Chicken v v v v v
Chicken v v v v v
Baconnaires
Sweet Chili Chicken v v
Super Cheesy fries v v v
Vegan Sweet Chilli v v
Fries v v
Sauces
Mayonnaise v v
Sweet Chill v v
Kelchiup
Sritacha Mayo v v v
i . You can find this lemplate,

Review date: Reviewed by: Ken Bhakar ‘m g%’;"%a'ds including mor information at
04/01/23 food.govuk www food. gov.ukddllegy
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Method Statement / Safe System of Work
Arriving on Site

On arrival on site we will immediately report to the site office and register our arrival and give details of all
vehicles and staff.

All staff members will wear a high visibility vest for security and health and safety purposes where required.
Fire exits and designated meeting points will be noted and details shared with team.
Siting Catering Unit

The unit management will try and pitch the unit no less than 3 meters space between each catering unit,
however this will depend on the event’s organiser.

A designated staff member will carry out a fire risk assessment, food safety procedures.

All relevant documentation will digitally be available and paper copies of temperature records.
Erection of Marquees

Hazard

Stakes and ropes will be positioned so as to not cause a tripping hazard. Where this cannot be achieved, stake
heads will be padded

Health & Safety procedures and dealing with waste

There is a strict no smoking policy with food preparation areas, staff are only allowed to smoke away from the
catering unit and not whilst wearing their food uniform.

On arrival the team will be informed of waste disposal and wet waste locations and how to separate items.
Gas cylinders will be secured and protected from interference and away from any hazard.

All catering installations will have a valid gas safe inspection report and the public will not have access to any
LPG Cylinders.

Cleaning and equipment preparation

All work areas including all surfaces will be maintained in a good clean condition. We will be practicing a clean
as you go system.

Staff will be provide with food handling gloves.
Food preparation, storage and handling

Regular food temperature checks are taken on refrigerators, freezers and cooked or hot held foods throughout
the day. These are recorded in the HACCP.

Raw food and ready to eat food will be kept separate.
Departing from Site

When departing from site, the installations will be cleaned and waste deposited at the designated waste
points. The site of the unit will be inspected and cleared of any waste. Electrical and gas equipment will be
checked to ensure correct disconnection, prior to movement.
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Sustainability policy, Environmental and Ethics Policy

Introduction.

We recognise that most businesses that operate have an effect on the environment. As a company we would
like to minimise the potentially harmful effects of such activity wherever and whenever possible.

We will meet all environmental regulations, laws and codes of practice.

Staff.

Staff will be trained on the best practices of how to best adhere represent our values.

Goals.
Use energy the best way to be the most effective

Adequately use water, wood and paper aiming to reduce usage of all items, yet staying with the H&S
guidelines

Use disposal products when able.
Recycle wate when able

Reduce exhaust emission, by reducing staff transport and stock ordering

Ethics

We appreciate it is important to look after the environment and as a business we will do everything we can to
make sure we delivery on our values, however above all we need to make sure that our teams health is our
number one priority mentally and physically. From all levels off management to new crew members as
working at festivals and events can be very demanding.
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HACCP

Safer food better business

Yum Street Catering Limited 30 Lime Gardens, West End, Southampton, SO30 3RG
Yum Street catering limited trading as Kwackers

Site managers

Himat Bhakar 0759 067 0405

Ken Bhakar 0777 050 5000

Registed Council Southampton City Council Southampton Tel: 023 80 917542 Food Hygiene Rating 5

Yum Street Catering Limited and Kwackers run a Safer Food and Better Business for Caterers
Designed and Implemented by Food Standards Agents All staff are trained in the Safer Food Better
Business system

Cross - Contamination
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T-Shirts / Shirts / Hi-Vis
None
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In a safe place

In a designated clean clothing bag
No
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Wiping surfaces YES
Mopping up spills YES
Wiping hands YES
Wiping sides of dishes before serving YES
Drying ingredients YES

Don't use re-usable cloths
Don't use re-usable cloths

most delivers come to event sites

Other than Kwackers Duck Burgers which
are stored in it own freezer, there is no
raw food kept

There is no requirement to defrost

All items come separately packed and placed
into store

Raw meat is store separate

We have identified all allergen food in our menu

We do not keep an allergen ingredients
All food containing allergens come ready to eat
and packed

Is checked everyday

Cleaning
Do you use liquid soap? YES
Do you use disposable towels? YES
Have you completed the cleaning schedule
from the diary? YES
Do you make sure you have a good supply of
cleaning products? YES

Staff are trained to minimise work by using a clean
Clear and clean as you go’ is the recommended and go system. This allow staff to reduce the
way of keeping your kitchen clean as you work. number of item and make the work area more
How do you do this? efficient
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Chilling

YES
It is a part of the opening and closing check to
check expiry dates every day

YES

N/A

This is a part of the Opening Checks and is checked
and record with a Thermometer

Overnight
YES

YES

YES

YES

YES

Cooking
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N/A

In a rice cooker for no longer than 2 hours
However when cooking the duck burgers the
burger is checked by tearing the middle of the
burger and checking the colour of the meat. This
allows us to double check the burger is completely
cooked

Not until the curries are at boiling point are they
considered cooked

Food is probed and the temperatures are
recorded. As soon as the temperature falls below
63 degrees the items are not kept hot holding for
more than an extra 1.5 hours. Rice is wasted after
2 hours even if the temperature is above 63
degrees.

Yes

Yes
Wraps, Salad, Sauce, Buns

Yes

Yes

Yes
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Free Delivery on all orders over £75 + vat | (8 01284 810 887 | Most dispatched same day!

H%IEnE LESS Cleaning, Hygiene & Next Dispatch LeavesIn: QQcws 20w 1 0une
Maintenance Chemicals
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My Account Empty Basket

LT ROTA: TSN NHS Purchasing Contact Blog  Subscribe to Newsletter Search I

Hotme / Shop by Biand / Aguatabs / Drinking Waler Tablets - Each Tablel Treals up Lo 2,500 Litres

Drinking Water Tablets - Each Tablet Treats up to 2,500
Litres

60 Tablets per Tub

égﬁuatabs

Wate: Puii

Aquatabs ® Drinking Water Takblets are for making up large volume stock solut ons

Suitable for Wells & Tubewells, long term Water Starage, Spring Boxes and Silt Traps

Each tablet treats up ta 2,500 Litres in 30 minutes

W

™

. ° n Aquatab 8.68g - 60 Tablet Per Tub - PN560 £°5.59 ex. Val | £18.71 inc. Val
vailable

Add to basket
Usags & Instructions Reviews (0) Product Factshest

Description

8.68g Aquatabs Water Purification Tablets

Date Person Action

16/04/2023 Ken Bhakar Filled blue 20L water
containers with water,
add one table and let,
the water sit for 24
Hours, emptied water
and repeated process
after 24 Hours, raised
the containers 3 times
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