Inspection of Student Union (Commercial kitchen in the Union Dining Hall and FiveSixEight including Bar and Cellar)
Report by Maria Grigsby 





22nd  November 2019
Introduction:
Inspection carried out on 15th November and 19th November by Maria Grigsby, Health & Safety Compliance Manager following the closure of the kitchen on 5th November due to electrical issues in the kitchens.
Summary:
Having completed the inspection, reviewed documents and met with Julia Mattingley, Head of Commercial Services, Kay Counter, Operations Manager and Trish Tomcznska, Venue Manager, it is evident there are a number of issues in terms of food safety, health and safety and breach of licence conditions, some more significant than others. 

As a health and safety inspection has also been carried out by Julia Cotton and an external consultant, this report will mainly focus on processes/management controls, though I have included some other areas as well.
The inspection showed that both health and safety and basic food safety were lacking in several key areas all of which requires immediate attention as current health and safety and food safety legislations are being contravened with serious risk of harm to Imperial College students, staff and members of the public visiting the union. 
Main findings of the inspection:
Food Safety Management System (HACCP)
It became mandatory as of 1st January 2006 for food business operators to put in place, implement and maintain a permanent procedure based on the seven principles of HACCP. Student Union have a documented Food Safety Management System in place however it is not fully implemented nor maintained. It has not been updated since July 2017 and some documents were not in use or matched what they were doing in practice. Taken all the above into account it’s clear there is a lack of satisfactory food safety controls in place. 

After meeting with Kay I found that some records are appropriate and generally maintained but some deficiencies were identified and needs immediate attention.
The following are some examples of where the documented Food Safety Management System did not match what is being done in practice or where the records are missing: 
· HACCP not updated since 2017 (the Licence with Safer Food scores Ltd was not renewed)
· There is an amendment section in the document which was left blank
· Food Safety Responsibilities left blank
· Declaration of responsibilities left blank
· Temperature monitoring records are inconsistent.
· Dishwasher temperature records missing 
· Probe calibration records missing
· Delivery records are missing
· Defrost records missing

· Cleaning records differ from HACCP and has not got enough details on it. 

Fire Risk

There is compromised compartmentalisation in the building where holes are cut in fire doors or doors being propped open. There is also a lack of storage space made worse by over ordering.
Examples of this is an over ordering of chemicals taking up a lot of space. The chemicals are stored on shelving rather than in a locked cupboard specifically for chemicals. Over ordering of blue roll is left stacked on the floor in the store room.

Another example is prayer mats that are stored by the commercial kitchen blocking fire exit routes. 

There is no evidence of staff having attended any fire prevention training and there is no information of fire wardens available.

There is no information of any planned preventative maintenance in place for the duct cleaning in either kitchens and there were no cleaning records for the duct grills, these should be cleaned frequently by the kitchen porters as there is deep fat frying taking place.

There is a burnt area behind the griddle, this has been covered by a gastronom lid screwed on to the PVC cladding. The PVC cladding should be replaced with stainless steel. 
Training
There is a lack of food safety, health & safety and licence training for both managers and staff. 

I have only seen proof of some training for catering staff, none for bar staff, none for the retail staff and none for management. New starters do not complete a building specific safety induction (‘Day One Safety Induction’) before starting work, this is compulsory for all students and staff working at Imperial.
Bar staff do not receive any licence training.

Certificates should be kept on site and available for inspection.

The below training remains sporadic or outstanding:

COSHH - Control of Substances Hazardous to Health – must be provided for all staff handling chemicals

Level 2 Award in Food Safety – for all staff handling food, including casual labour and agency staff

Level 3 Award in Supervising Food Safety – for management team and Head chefs

Level 4 Award in Supervising Food Safety – Key members of management team
Level 2 Award in HACCP – for food handlers

Level 3 Award in Supervising HACCP – For management and head chef

Food Standards Agency's online allergy training e-learning – For all staff members handling food

Gas Safe Using Gas Cylinders Safely - E-learning -  For senior bar staff
CIEH Intermediate Certificate in Health and Safety – Key members of management team and safety officers 

Level 2 Award for Personal Licence Holders – For bar supervisors and managers

Imperial Essentials including day one safety training – For ALL permanent staff

Fire Prevention and Fire Safety at Work – For chefs

Fire Warden and Fire Coordinator Training – To cover opening times of venues making sure there is a fire warden on duty when venue is open

Emergency First Aid at Work + AED – To cover all shifts
Ladders and Steps Safety – For staff using ladders

Manual Handling and Lifting for Users – For staff working in the cellar 

Housekeeping, Pest Control and Waste management 
Housekeeping is poor in all areas of the kitchen, store rooms, bar and cellar. There is a build-up of grease and dirt in both kitchens and in the bar area.  
The cleaning records currently in use are insufficient and not checked by management. It is not detailed enough and lack information of frequency, instructions, chemical and PPE information. 
There is currently an infestation of both German and Oriental cockroaches in the kitchen and store room. Even though there is a pest check list in place used by staff, it is not checked and actioned by management and has therefore become a box ticking exercise rather than a tool to report sightings of pest. There do not seem to be a policy in place or procedures in how to report pest or when and to whom to escalate pest problems.
There are no procedures in place for food waste and oil collection. This should be set up in line with Imperial College waste management policy. 
Equipment Maintenance 
There was no evidence of an asset list of the equipment nor any knowledge of a nominated maintenance contractor to service and maintain the equipment.

An EHO would want to see evidence of equipment being maintained.
General Health & Safety 

Risk Assessments - On my initial visit I was told there was a lack of risk assessments available, however I did find a folder in the office containing risk assessments dated 18/19.  

These seemed to be suitable and sufficient for the site, however they are not in use as neither the Operations manager nor the Venue manager was aware they existed. Nor has any staff been trained as staff training records were missing for them.  

PPMs - There is no evidence of planned preventive maintenance being carried out (Duct cleaning, PAT and FAT testing, Gas safety checks. 
Ladder register - The ladder in the store room and the ladder in the cellar were not tagged and therefore not maintained or registered. There is no evidence of staff being trained in use of ladders.

The working at height regulation 2005 spells out the need to check and maintain ladders.
COSHH – They union are purchasing Diversey chemicals without having a contract with Diversey, This has resulted in staff not receiving any COSHH training and therefore are not using the correct PPE. There are no Data sheets available for the chemicals and the chemicals are left on floors without dispensers fitted resulting in corrosive chemical leaks. 

Premises Licence 
The premises licence summary on display is out of date and on crumpled paper and will need to be replaced with a current licence. 
The designated premises supervisor letter of authorisation is also out of date and needs replacing with a current version, signed by current DPS and listing all staff working behind the bar that are authorised to sell alcohol. Part B must be displayed in a prominent position inside the premises and each page must be displayed separately.
The venue manager was also unable to produce a current copy of the licence when asked. 

There is no incident log book behind the bar but the venue manager showed me the end of night report email which would include incidents. 

There is a lack of staff training for new starters in terms of the licence. It is therefore unlikely they will be able to demonstrate safe management of the premises and the promotion of the four licencing objectives.
The venue manager informed me they do not have enough personal licence holders. Every supply of alcohol under a licence must be authorised by a person who holds a personal licence. 

Failure to do this can lead to prosecution or a review of the licence. 

Due to there not being enough personal licence holders both the H- bar and Reynolds bar are often open without there being a personal licence holder present. 

It is recommended that more bar staff obtains a personal licence and as a minimum that all supervisors and managers obtain a personal licence to cover all bars and opening hours. 
Cellar and Bar area
The cellar was very damp with an ongoing water leak, severe enough to cause a puddle on the floor. This is a slip hazard for staff.
This has also caused black mould spores growing on the cellar wall.
When I met with the venue manager she informed me she was having an allergic reaction to the spores that caused her to have symptoms of a cold. I advised her not to enter the cellar until the mould had been removed.

The floor is also very uneven in the cellar this is a hazard for staff moving gas cylinders and beer kegs.

There was no evidence of the beer cradle/hoist being maintained as part of a planned preventative maintenance programme nor any records of weekly checks by staff using it. Safe system of work and training records were also unavailable.
Housekeeping is very poor in this area. There was a knife left in the cellar that should be stored safely in its designated space when not in use.

The ice machine was propped up by a gas cylinder.
The ice scoop was left on top of the ice machine. Between uses, the scoop should be kept in a separate sanitary container. All ice handling equipment such as scoops should be washed daily in the kitchen dishwasher and sanitised properly. Since ice machines are cold and damp places, bacteria and moulds can grow inside of them.  Therefore the minimum for completely cleaning ice storage bin areas should be no less than once per month. There was no evidence of this.
There is uncovered fruit stored in the cellar. These must be removed immediately.

There were no evidence of any staff training relating to beer line cleaning and handling compressed gas.
This is an area where lone working should not be taking place. It is unclear if staff are aware of the College policy relating to lone working.
Recommendations:
To reduce the current risk of harm to Imperial College student, staff and members of the public visiting Student Union and to make sure they are not left open to any actions by HSE, an EHO or licencing enforcement officer  it is advisable the following recommendations should be actioned within the recommended time frame. 
	Recommendation

	Food Safety Management system (HACCP)

To fully understand the programme and processes and be able to identify all likely hazards and appropriate control measures a HACCP team should be made up of team members from a wide range of disciplines including Operations manager, Head chef, Venue Managers and team members. There is a risk when using a food safety consultant that the programme will not be implemented and maintained by the team. Commitment from management is essential for the successful functioning of a food safety management system.


	Fire Risk
To be discussed with Fire safety department.

Control over ordering and provide allocated space for items such as chemicals, prayer mats 


	Training
Develop a training matrix covering all levels of staff to cover compulsory training as suggested below:
COSHH - Control of Substances Hazardous to Health – must be provided for all staff handling chemicals
This should be arranged with Diversey

Level 2 Award in Food Safety (1 day)  – for all staff handling food, including casual labour and agency staff
This can be booked via the Royal Borough of Kensington and Chelsea
Available dates 3 December 2019, 9 and 21 January 2020; 4 and 12 February 2020
Level 3 Award in Supervising Food Safety (3 days) – for management team and Head chefs
This can be booked via the Royal Borough of Kensington and Chelsea

Available date 23, 28 and 29 January 2020
Level 4 Award in Supervising Food Safety – Key members of management team
This can be booked via the Royal Borough of Kensington and Chelsea
Level 2 Award in HACCP – for food handlers
This can be booked via the Royal Borough of Kensington and Chelsea

Available date 16 April 2020
Level 3 Award in Supervising HACCP – For management and head chef
This can be booked via the Royal Borough of Kensington and Chelsea

Available dates 11 February 2020; 21 April 2020
Food Standards Agency's online allergy training e-learning – For all staff members handling food
Gas Safe Using Gas Cylinders Safely - E-learning -  For senior bar staff
CIEH Intermediate Certificate in Health and Safety (3 days)  – Key members of management team and safety officers 
This can be booked via Imperial College Safety department. Available date 26 May, 02 & 09 June
Level 2 Award for Personal Licence Holders – For bar supervisors and managers
This can be booked via the Royal Borough of Kensington and Chelsea
Available dates 16 January 2020; 6 February 2020; 12 March 2020
Imperial Essentials including day one safety training – For ALL permanent staff
Fire Prevention and Fire Safety at Work – For chefs
This can be booked via Imperial College Safety department. Available dates 11 December 14:00 - 15:00

29 January 10:00 - 11:00, 29 January 11:30 - 12:30
Fire Warden and Fire Coordinator Training – To cover opening times of venues making sure there is a fire warden on duty when venue is open
This can be booked via Imperial College Safety department. Available dates 18 December - 13:00 - 14:00

22 January - 13:00 - 14:00
Emergency First Aid at Work + AED – To cover all shifts
This can be booked via Imperial College Safety department. Available dates 13 March
Ladders and Steps Safety – For staff using ladders
This can be booked via Imperial College Safety department. Available dates 02 December and 11 February
Manual Handling and Lifting for Users – For staff working in the cellar
This can be booked via Imperial College Safety department. Available date 06 February


	Housekeeping, Pest Control and Waste management
Housekeeping – Update cleaning records, to make them area specific, include chemical information, instructions and PPE. Include a check box for management.

Arrange for the kitchen and bar to be deep cleaned by Bright Hygiene before reopening. Consider to set up a contract with Bright Hygiene for periodic deep cleaning of kitchen.
Pest Control – Liaise with Soft Services and Rentokil to arrange a site survey for pest proofing and treating area of cockroaches. This is already arranged by Maria Grigsby.
Contact Soft Services to get Food waste collection set up and arrange for staff to be trained in recycling, food waste and general waste.

Arrange with Soft Services for Oil collection to be done by Proper Oil. Collection receipts must be obtained and kept on site for inspection. 



	Maintenance
Create asset list of all kitchen and bar equipment.
Arrange for First In Services to quote for a maintenance contract and asset register.

Maria Grigsby to share details with Kay Counter



	General Health & Safety
Risk Assessments – Update current risk assessments making sure they are suitable and sufficient. Train all staff in risk assessments covering areas, equipment and tasks relevant to them, keeping a log of all training.
Create safe system of work where needed.

PPMs – Check with Estates help desk when this is due/has been completed. (Duct cleaning, PAT and FAT testing, Gas safety checks.  It is advised to keep an H&S calendar with reoccurring PPM dates to make sure they get completed.
Ladder register – Create a ladder register making sure to include all ladders Prior to using a ladder a visual inspection must be carried out to include checking for: damage to the stiles and rungs, presence of safety feet, damage to the side rails and no obvious loose rivets or fixings. The ladder must have an in-date ScaffTag attached.   
COSHH – Set up a contract with Diversey to supply dispensers, datasheet and provide regular COSHH training for staff. Purchase lockable chemical cupboard.


	Premises Licence 

Make sure the premises licence is kept on site and available for inspection.

The latest version of the premises licence summary with the name of the current DPS must be prominently displayed. This remains outstanding 22/11/19
The DPS letter of authorisation must also be replaced with the latest version. It must list all current staff working behind the bar that are authorised to sell alcohol. Checked and completed in fivesixeight 22/11/19
It is recommended an Incident Log book is introduced and kept behind the bar that all staff are aware off and know about to record refusals, either because of drunkenness or underage. 
All bars must have at least one licence holders on site when the bar is open. 

Introduce basic licence training for all staff to cover both mandatory licence conditions that applies to all licenced premises and the conditions that applies specifically to Union bars. 


	Cellar and Bar area

Liaise with Building Manager to improve the cellar - leaks, damp, mould and uneven flooring 
Check with Estates help desk when the beer cradle/hoist was last maintained as part of a planned preventative maintenance programme. Check if there is a suitable and sufficient risk assessment in place. Create Safe system of work, arrange staff training and record.
Arrange for First In Service to attend and service the ice machine.
Create cleaning records for ice machine, train staff and record.
Beer line cleaning training can be arranged via the brewery, contact Molson Coors to arrange for members of staff completing beer line cleaning. 
This is an area where lone working should not be taking place. It is unclear if staff are aware of the College policy relating to lone working. Staff working in the cellar should be made aware of this policy. Use Safezone app.



