
 

 

Food Health and Safety Team 
Residents Services 
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London Borough of Hillingdon, 
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Dear  
 
Food Safety Act 1990 
Food Hygiene (England) Regulations 2006 
Regulation (EC) No. 852/2004 
Health & Safety at Work etc. Act 1974 
Premises: BA Galleries South Lounge, Terminal 5, Heathrow Airport, TW6 2GA 
 
I visited the above premises on 11th September 2013  to check compliance w ith the requirements of 
food hy giene l aw. A  ‘report of  intervention’ was left o n si te which out lines the a ctions required t o 
comply with the legislation. I have attached a schedule of works, which lists the items mentioned in the 
report of intervention for your attention.  I f you have any queries regarding the contents of that report 
please do not hesitate to contact me on the number or e-mail address detailed below.  
 
Your rating under the Food Hygiene Rating Scheme is as follows: 
 

 
Your food hygiene rating  

This authority operates the Food Hygiene Rating Scheme.  This scheme is designed to help 
consumers choose where to eat out or shop for food.  It does this by giving them information about the 
hygiene st andards in food out lets at t he t ime they ar e i nspected t o ch eck co mpliance w ith l egal 
requirements.  A  good food hygiene rating will be a good advertisement for your business.  A leaflet 
explaining the scheme and an information sheet detailing how ratings are calculated is enclosed.  
 
On the basis of the standards found at the inspection your rating has been calculated as follows: 
Compliance with food hygiene and safety procedures  15 
Compliance with structural requirements 10 
Confidence in management/control procedures 5 
Total score 30 
Highest (this means poorest) individual score 15 

HSE Director 
Baxterstorey 
The Waterfront 
300 Thames Valley Park Drive 
Reading 
RG6 1PT 

      Ref:  
 
      Date 26th September 2013 
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Food hygiene rating 
 
 

 
 
Also enclosed are a s ticker and a ce rtificate that show your rating.  Y ou can tell your customers how 
good your hygiene standards are by putting the sticker up in the window or on the door and by putting 
your certificate on display.  If you do not have a suitable glass surface, you could fix the sticker onto a 
transparent surface be fore fixing t hat on to a w all or  ot her su rface. Please dest roy t he s ticker and 
certificate sh owing y our pr evious rating as only one r ating- the most r ecent r ating – should be 
displayed. T o co ntinue t o di splay a pr evious rating may co nstitute an o ffence under  the C onsumer 
Protection from Unfair Trading Regulations 2008 
 
Your rating will also be published on the Food Standards Agency’s website at www.food.gov.uk/ratings 
between two and four weeks from receiving this letter. 
 

 
Safeguards 

If you think that the rating is wrong or unfair – in other words it does not reflect the hygiene standards 
at the t ime of your inspection – you have 14 days in which you can appeal against this. You should 
appeal in writing to Oliver Darius, Team Leader, but I would recommend that you get in touch with me 
first so that I can help you to understand how your rating was worked out.   
 
If you have improved hygiene standards since your inspection, or if there were unusual circumstances 
at the time of the inspection that might have affected your food hygiene rating, you have a ‘right to 
reply’ so that you can explain this to potential customers that look up your rating online. 
  
If you make the improvements to hygiene standards that are highlighted in your inspection report, you 
can request a re-inspection with a view to giving you a new and higher food hygiene rating.  
 
More information about these safeguards is provided on the FSA’s website at: 
http://www.food.gov.uk/multimedia/pdfs/enforcement/fhrssafeguards.pdf 
 
You can send an appeal/right to reply or request a re -inspection using an on line form at 
www.hillingdon.gov.uk/foodsafety  
 

 
Where may I get further information? 

If you would like to discuss the contents of this letter, then please contact me on 01895 250190 or on 
my e-mail address detailed below.  
 
If there are any unresolved issues, or if you prefer, you can discuss any concerns with my manager 
Oliver Darius on 01895 250190, or email on environmentalhealthcp@hillingdon.gov.uk 
 
Yours sincerely, 

Shui Tsoi 
Principal Environmental Health Officer 
Email: stsoi@hillingdon.gov.uk  
 
C.C.  Operations Manager, Baxterstorey, British Airways Galleries North Lounge, Terminal 5, Heathrow Airport, 
HOUNSLOW, TW6 2GA – Via email 
 

http://www.food.gov.uk/ratings�
http://www.food.gov.uk/multimedia/pdfs/enforcement/fhrssafeguards.pdf�
http://www.hillingdon.gov.uk/foodsafety�
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Food Safety Schedule 

All items listed below are Legal requirements unless they are indicated as Recommendations  
1. 

Regulation (EC) 852/2004 Article 5 
Food Safety Management System 

The Food Hygiene (England) Regulations 2006 Schedule 4 Paragraph 6(a)(b)(c) 
Hot Hold of Food 

Regulation (EC) 852/2004, Annexe II, Chapter XII, Paragraph 1 & 2  
Staff Training 

 
During my inspection I have witnessed a chef checking the temperature of a pouch of cooked 
“chilli” main course retrieved from the Moffat hot hold cabinet.  This was recorded as the cook 
off temperature for the product and yet it had been held in the hot cabinet for over two hours.  
I subsequently discovered that all cook off temperatures for products cooked in their pouches 
were recorded after storage in the hot cabinet prior to display for self service.   
 
This practice does not accu rately r eflect t he co oking t emperatures reached af ter co oking.  
Your company HACCP must be reviewed to consider this element of your process.   
 
I would add that the temperature of the chilli recorded by the chef was 79.3°C.  The dish was 
immediately put  on  di splay i n t he se lf se rvice a rea o f t he l ounge.  A fter no more t han 1 0 
minutes, I checked the temperature of the same dish using my infra red thermometer; 
targeting the centre of the dish and noted that the temperature was 59°C.   
 
The chef removed cooked rice from another hot hold cabinet for service, and he checked the 
temperature, w hich w as not ed to be 60° C.  The ch ef p roceeded to r eheat t he r ice i n t he 
microwave pr ior t o transferring i t for self se rvice di splay.  A pparently, t he r ice was cooked 
over two hours ago.   
 
Furthermore, the temperature settings on the hot cabinet control dial had completely faded 
away.  Food handl ers were unable to advise me as to the temperature the hot cabinet was 
set to operate to.   
 
Cooked or reheated high-risk foods intended to be served hot could be kept for service or on 
display f or sa le a t or above 63° C i n or der to co ntrol t he growth o f pat hogenic micro-
organisms or the formation of toxins.  It is up to you to prove that the foods had been kept for 
service or on display for sale for a period of less than two hours; and had not previously been 
kept for service or on display for sale.     
 
Inside the walk-in refrigerator, I found several defrosted Kosher meals without expiry dates.  I 
was unable to ascertain the dates they were taken from the freezer for defrosting.    
 
Food handlers must be aware of the controls they need to carry out, and monitoring records 
checked by m anagement so that al l co ntrols identified i n y our food s afety m anagement 
system are being properly implemented and maintained.   
 
Time scale: immediate action  
 
(Management & Hygiene) 
 
 

2. 
 
 
 
 

Regulation (EC) No. 852/2004, Annex II, Chapter IX, Paragraph 4 
Pest Control 

   
There was a light fruit fly infestation in the kitchen and dry storeroom.  These are attracted to 
and breed in fermenting fluids such as drinks syrups, juice spillages, damaged fruit or 
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3. 
 
 
 
 
 
 
 
 
 
 
 
4. 
 
 
 
 
 
 
 
 
 
 
5. 
 
 
 
 
 
 
 
 
 
6. 
 
 
 

vegetables or waste materials.  The flies may only need a small amount of residues in which 
to br eed.  Measures need t o be taken to deny  pests breeding si tes which m ay i nclude a  
combination of the following actions: 

  
• Scrupulous cleaning/ disinfectant and drying of surfaces 
• Frequent emptying of the waste bins and placing lids on bins to discourage flies 

from waste foods 
• Close checks on fresh fruit and v egetables to ensure that any damages are 

removed and disposed of 
• Insecticide treatment by a competent pest control contractor 

  
Baxterstorey t ook over the ca tering co ntract in May and a pest  co ntrol v isit has yet t o be  
made to the lounge.   
 
Timescale for completion: ongoing 
 
(Hygiene & Structure) 
 
 

Regulation (EC) No. 852/2004, Annex II, Chapter I, Paragraph 1 
General Requirements 

 
A piece of cardboard was used to stabilise the front end of the Merrychef microwave located 
on top of the hot cabinet.  I t had become dirty.  This demonstrates clearly that cardboard is 
incapable of being cleaned and should not be used for this purpose in the hot kitchen.   
  
Time scale: immediate action  
 
(Hygiene) 
 
 

Regulation (EC) No. 852/2004, Annex II, Chapter V, Paragraph 1(a) 
Equipment Requirements 

 
The lid of the large tray of decanted raisins was dirty.  All articles with which food comes into 
contact should be effectively cleaned and disinfected on a regular basis. 
 
Time scale: immediate action  
 
(Hygiene) 
 
 

Regulation (EC) No. 852/2004, Annex II, Chapter I, Paragraph 1 
Cleaning 

 
The fixed bot tle ( cork) opener was encrusted with a l ayer of  di rt.  I t m ust be cl eaned and 
maintained in a clean condition.   
 
Time scale: immediate action  
 
(Hygiene) 
 
 

Regulation (EC) No. 852/2004, Annex II, Chapter II, Paragraph 1(b) 
Structural Requirement 

 
In the Prep/Wash Up area, an area of the wall was covered in splash marks apparently 



5 

 
 
 
 
 
 
 
 
 
 
7. 
 
 
 
 
 
 
 
 
 
 
 
 
8. 

caused by the opening of wine bottles.  When a m ember of staff wiped the wall with a wet 
sponge, the stains came off together with the paint.  This is unacceptable.  Wall surfaces are 
to be maintained i n a sound co ndition and ea sy t o cl ean.  This will require t he use  of 
impervious, non-absorbent, washable and non-toxic materials.   
 
Time scale: completion by 11th November 2013 
 
(Hygiene & Structure) 
 
 

Regulation (EC) No. 852/2004, Annex II, Chapter I, Paragraph 1 
Structural Requirement 

 
The following defects must be rectified: 

• The hole in the cavity wall adjacent to the kitchen/delivery door 
• Areas of damaged paintwork on w alls throughout the kitchen, particularly in the sink 

area opposite the dishwasher 
 
Time scale: completion by 11th November 2013  
 
(Structure) 
 
 

Health & Safety at Work etc. Act 1974 and Associated Regulations 
Health & Safety  

 
I have noted that 10kg boxes of fruit and seed mix were stored on the top shelf (>1.70cm in 
height) in the d ry st oreroom.  Your co mpany’s manual handl ing r isk assessment must b e 
reviewed to t ake into account the practices operated at this lounge and suitable measures 
must be t aken to minimise the risk o f injury to t he l owest level which i s reasonably 
practicable. 
 
Timescale: immediate action 
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Food Hygiene Rating scheme - how your rating is calculated 
Your inspection 
At i nspection, the food safety o fficer w ill ch eck how well you ar e m eeting the l aw on f ood hygiene.  
Three areas will be assessed.  These are:  
• how h ygienically t he f ood i s handled – how i t i s prepared, co oked, c ooled, st ored, and w hat 

measures are taken to prevent food being contaminated with bacteria 
• the co ndition of  t he s tructure o f t he p remises including cl eanliness, l ayout, l ighting, v entilation, 

equipment and other facilities 
• how you manage and record what you do to make sure food is safe using a system like Safer food, 

better business 

You will be given a score for each area – see below.   Food sa fety officers use guidance to determine 
how to score each of these areas. 
Criteria Score 
How hygienically the food is handled 0 5 10 15 20 25 
Condition of structure 0 5 10 15 20 25 
How you manage and document food safety  0 5 10 20 30 
Total score 0  80 
Level of compliance High  Low 
 Your food hygiene rating 
The rating given depends on how well the business does overall – the total score.  It also depends on 
the area(s) that need improving the most - the business may do better in some areas and less well in 
others. 

To get the top rating, you must score no more than 5 in each of the three areas.  All businesses should 
be able to get the top rating. You will automatically get a new rating at each planned inspection.  
 
Total score 0 – 15 20 25 – 30 35 – 40 45 – 50 > 50 
Highest 
permitted 
individual 
score 

5 10 10 15 20 - 

Rating  
      

Improving your food hygiene rating 
The Food Standards Agency has a range of tools,  

such as Safer food, better business, that can help you 
manage food hygiene and keep your customers.   

Check these out at 

There is also information on the council’s website on how you can improve your food hygiene rating 

www.food.gov.uk/goodbusiness  

www.hillingdon.gov.uk/foodsafety 

To get the best possible rating, here’s what you can do now: 
• Look at your last food hygiene inspection report to check that you've taken all of the actions needed 

to ensure that you meet legal requirements. If you can’t find your last report, contact us and we will 
be able to give you a copy. 

• At y our nex t i nspection, i f y ou don’t g et t he t op r ating and y ou have q ueries about the 
improvements you need to make to get a bet ter rating, then the food safety officer should be able 
to give you advice.  

• Make sure that you and your staff continue to comply fully with all aspects of food hygiene law. 

http://www.food.gov.uk/goodbusiness�
http://www.hillingdon.gov.uk/foodsafety�
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If you want to discuss this information with someone who speaks your language, 
please tick the language you need and fill in your name, address and phone number. 
Send this form back to the address given or hand it in at any Council office or library. 

 
English 

 

 

 

 
 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

Si vous voulez discuter ces renscignements avec quelqu’un qui 
parle votre langue, veuillez indiquer quel est votre langue, et écrivez votre nom, addresse 
et nùmero de téléphone. Vous pouvez soil envoyer ce formulaire à l’addresse indiqué, 
soit deposez-le à n’impote quel burcau de la municipalité ou bibliothèque.   

 
French/Francais 

 

Nếu muốn thảo luận những tin tức này với người nào bằng ngôn ngữ của quí vị, hãy 
đánh dấu kiểm cho biết cần ngôn ngữ nào rồi điền vào tên, địa chỉ và số điện thoại của 
quí vị. Gửi tờ mẫu này về địa chỉ có ghi rõ hoặc giao cho bất cứ văn phòng Hội Đồng 
hoặc thư viện nào. 

 
Vietnamese/Tiếng Việt 

 

如果你想與會說你的語言的人談論這些訊息的內容，請在適當的方格畫勾以示明你
需要的語言，並寫下你的姓名、地址和電話號碼。之後將這個表格寄到有註明的地
址，或者拿到任何一間市政辦事處或圖書館交。 

 
Chinese / 中文 

 

Hadaad donayso qoraalkaan inaad kala hadasho qof ku hadlayo luuqadada, fadlan 
calamadeey luuqada aad u bahantahay  isla markaasna  ku buuxi magacada, 
cinwankada iyo numberkada.  Kadibna formka ku soo dir addresska hoos ku qoran ama 
u dhiib shaqalaha joogo goobta. 

 
Somali 

 

 
Name:  
 
Address:  

                                                                            Phone: 

PLEASE RETURN TO: 
London Borough of 
Hillingdon, 
Environment and 
Consumer Protection, 
Civic Centre (3S/08), 
Uxbridge UB8 1UW 

 




