
 

Public Protection (food & safety) 

Food Premises Inspection Report 

 

Name of business: Maxipoli 
Address of food business: 189 - 191 Plumstead Road Norwich NR1 4AB  
Date of inspection: 11/04/2024 
Risk rating reference: 24/00184/FOOD 
Premises reference: 24/00050/FD_HS 

Type of premises: Convenience Store 
Areas inspected: All 
Records examined: Temperature Control Records 
Details of samples procured: None 
Summary of action taken: Informal 
General description of 
business: 

Supermarket serving local community, contains a deli' and 
butchers. 

 
 
Relevant Legislation 

Food Safety Act 1990 (as amended) 
Regulation (EC) No 178/2002 applied by The General Food Regulations 2004 (as amended) 
Regulation (EC) No 852/2004 and No 853/2004 applied by Regulation 19 (1) of the Food 
Safety and Hygiene (England) Regulations 2013 
Health and Safety at Work etc. Act 1974 and related regulations 
Food Information Regulations 2014 
 
 
What you must do to comply with the law 

The report may include Contraventions - matters which do not comply with the law . You must 
address all of the contraventions identified; failure to do so could result in legal action being 
taken against you. 
 
As a guide, contraventions relating to cleaning, temperature control and poor practice, should 
be dealt with straight away.  
Contraventions relating to structural repairs, your food safety management system and staff 
training, should be completed within the next 2 months. 
Health and safety contraventions should be dealt with within 3 months unless otherwise stated. 
 
To assist you the report may also include Observations of current practice, useful 
Information, Recommendations of good practice and reminders of Legal Requirements . 
 
My inspection was not intended to identify every contravention of the law and only covers those 
areas, practices and procedures examined at the time of the inspection. If the report fails to 
mention a particular matter this does not mean you have necessarily complied with the law. 
 



FOOD SAFETY 
 

 
How we calculate your Food Hygiene Rating: 

The food safety section has been divided into the three areas which you are scored against for 
the hygiene rating: 1. food hygiene and safety procedures, 2. structural requirements and 3. 
confidence in management/control procedures. Each section begins with a summary of what 
was observed and the score you have been given. Details of how these scores combine to 
produce your overall food hygiene rating are shown in the table.  

 

Compliance Area  You Score 

Food Hygiene and Safety                                     0 5 10 15 20 25 

Structure and Cleaning                                         0 5 10 15 20 25 

Confidence in management & control systems 0 5 10 15 20 30 
 

Your Total score 0 - 15 20 25 - 30 35 - 40 45 - 50 > 50 

Your Worst score 5 10  10  15 20 - 

 

Your Rating is 5 4 3 2 1 0 

 

 
 

 

 

Your Food Hygiene Rating is 4 - a good standard                        

 

1. Food Hygiene and Safety 
 
Some minor issues were identified relating to staff supervision and training.  (Score 5) 

Contamination risks 

Contravention The following exposed food to the general risk of cross-contamination 
with bacteria or allergens or its physical contamination with dirt, foreign objects or 
chemicals:  

• uncovered foods (cooked meats) cooling at the main counter. 
 
Guidance The FSA (visit www.food.gov.uk for more information) has issued guidance 
on controlling E.coli 0157 through: 
•the complete separation of raw and ready-to-eat food 
• the correct use of wash-hand basins and thorough handwashing 
•having dedicated equipment (including complex equipment) for raw and ready-to-eat 
foods 
• thorough 2-stage cleaning and the correct use of sanitisers 
•and by controlling the risks posed by soily vegetables.  
 
 
 
 



2. Structure and Cleaning 
 
The structure facilities and standard of cleaning and maintenance are all of a good 
standard and only minor repairs and/or improvements are required. Pest control and waste 
disposal provisions are adequate. The minor contraventions require your attention. (Score 
5) 
 
Cleaning of Equipment and Food Contact Surfaces 
 

Information Please refer to www.food.gov.uk/business-guidance/e-coli-cross-
contamination-guidance  
 

Cleaning Chemicals / Materials / Equipment and Methods 
 

Observation I was pleased to see that the premises was kept clean and that your 
cleaning materials, methods and equipment were able to minimise the spread of 
harmful bacteria between surfaces.  
 

Maintenance 
 

Contravention The following had not been suitably maintained and must be repaired 
or replaced:  

• wall cladding damaged to interior and exterior surfaces of staff w.c. and lobby 
area. 

• woodwork damaged. 
 

Facilities and Structural provision 
 

Observation You must ensure the sliding door to the staff w.c. and walk-in fridge is 
closed at all times. This is because it acts as a lobby door to prevent odours emanating 
from the staff w.c. contaminating open foods nearby. 

 
3. Confidence in Management 
 
There are generally satisfactory food safety controls in place although there is evidence of 
some non-compliance with the law. Some minor issues were identified relating to staff 
supervision and training. You are progressing towards a written food safety management 
system. The contraventions require your attention; although not critical to food safety they 
may become so if not addressed. (Score 10) 
 
Type of Food Safety Management System Required 
 

Contravention You currently do not have a food safety management system.  
 
Contravention Your documented Food Safety Management System or Safer Food 
Better Business pack was not available for inspection. As a consequence you could not 
demonstrate an effective system for managing food safety hazards.  
 
 



Legal Requirement Food business operators must put in place, implement and 
maintain a permanent procedure or procedures based on HACCP principles:   

• Identify hazards to food.  

• Identify the critical limits (what is acceptable and unacceptable).  

• Monitor critical control points to ensure critical limits are met.  

• Keep appropriate records to demonstrate control measures are effective. 
 
Information You can download a Safer Food Better Business pack and refill diary 
pages from the FSA website: www.food.gov.uk/business-industry/caterers/sfbb  
 
Information As you are a new business you are permitted the flexibility of extra time to 
get your food safety management system up to the minimum legal requirements. You 
must act on this now as your food hygiene rating score may be reduced to a maximum 
of 1 if the food safety management system does not fully meet the legal standard by the 
time of the next statutory inspection.  
 
Information Poultry and Egg products From Poland: 
The Food Standards Agency have noted a recent increase in Salmonella enteritidis 
illness in the UK, and several larger outbreaks. This illness has been linked to the 
consumption of Polish poultry meat (mostly chicken, but also turkey and duck), and egg 
products. If you use and handle these products in catering, retail or wholesale trade 
please be aware of the risks and the importance of observing good hygiene practices 
such as thorough cooking, and good practices to prevent cross contamination. Ensure 
that you evidence this within your Food Safety Management System. 
  
Recommendation Contact us for details of our Safer Food Better Business workshops 
on 01603 989600 or visit our webpage www.norwich.gov.uk/foodsafetytraining  
 
Recommendation Choose Safer Food Better Business as your food safety 
management system. It is simple to implement and requires a minimum amount of 
record keeping.  
 
Recommendation MyHACCP is a free web tool that will guide you through the process 
of developing a food safety management system based on Hazard Analysis and Critical 
Control Point (HACCP) www.myhaccp.food.gov.uk  
 
Recommendation You can buy a printed copy of Safer Food Better Business or a 
diary refill pack via our website www.norwich.gov.uk/sfbb  
 

Proving Your Arrangements are Working Well 
 

Contravention The following matters are needed in order to demonstrate your food 
safety management system is working as it should:  

• probe calibration records 

• delivery temperature records for products delivered hot from Poland 
 
Observation I acknowledge you monitor fridge and freezer temperatures and record 
readings in a log book. You also have plastic coated guidance sheets from one of your 
main meat suppliers from Polish. However you had no written evidence that their 
guidance on handling their product had been followed. Also, your probe thermometer 



was not working properly and giving reliable temperature readings. Therefore your staff 
were unable to accurately check temperatures of high risk food deliveries. 

 
Traceability 
 

Observation Your records were such that food could easily be traced back to its 
supplier.  
 

 

 

 

 

 
 

 
 

Training 

Legal Requirement Food business operators must ensure that food handlers are 
supervised and instructed and/or trained in food hygiene matters to an appropriate level 
for the work they do.  

Information You can obtain a list of the training courses we provide on our website 
www.norwich.gov.uk  

Information I note that some of your staff have e-learning food hygiene training.  You 
may like to know that we offer the CIEH Foundation Level Award in Food Safety for 
Catering, a course on Safer Food better Business and a number of other courses. 
Booking details are on our website: www.norwich.gov.uk  

Recommendation A Level 2 Award in Food Safety in Catering or its equivalent (a 6-
hour course leading to the award of a recognised certificate in food hygiene) would be 
appropriate for your food handlers. Booking details for the equivalent CIEH course are 
on our website: www.norwich.gov.uk  


