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What is the Eatsafe Award Scheme?

Given to food businesses that can provide evidence
of high standards of food safety by effectively
implementing management standards beyond

those required by law.

Displayed in the premises helping consumers make
informed choices about where to eat out by
providing a recognisable 'sign' of excellence in
standards of food hygiene.




What is the Eatsafe Award Scheme?

It is operated by the Food Standards Agency
and covers all 32 Scottish Local Authorities.

In Argyll we have 121 awards out of a total of
1095 in Scotland as a whole.
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We all enjoy eating out.

Whether it's soup & a sandwich or a four course meal, "N GoBACK

we should always be confident that the utmost care
has been taken in the preparation of the food we eat.

Latest News View all news »

""’“’"‘_"_"El'“ 4 1113th Eat Safe Award
16/07/2014
Aberdeenshire Council issue the
1113th Eat Safe Award. ...

Banff Day Services,
Aberdeenshire

15/07/2014

Banff Day Services,
Aberdeenshire - Venue for FHIS
celebrations...

CLACKMANNANSHIRE

WEST
DUNBARTONSHIR
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1113th Eat Safe Award. ...

.| Banff Day Services,
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Banff Day Services,
Aberdeenshire - Venue for FHIS
celebrations...

} Map Search Text Search

Please select the categories you would like to search, click "Next",
then select your chosen region on the map.

If you would prefer to search for an awardee by name or address,

click "Text Search’' above

[] Al [ ] Grocers/Retailers
["] Bakers [ "] Healthcare Sector
["] Butchers ["] Hotels / Restaurants
[] Coffee Shops | Cafes ["] Supermarkets

[ ] Delicatessens [ 7] Takeaways

| "] Education Sector || Workplaces

| | Fishmongers
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Search Results

You searched for: Takeaways

In: Argyll and Bute

Name

Ettrick Bay Tearoom

Kebabish Curry House

The Local Shellfish
Shops

Three in One
Takeaway

Address Telephone
Ettrick Bay 01700
Isle of Bute 500223
PAZO OQT

99 George Strest 01631
Oban 566885
Argyll

PAZ4 SNR

Railway Pier 07881
Oban 418565
Aravll

PAZ4 4LW

10 Argyle Street 01700
Rothesay 500333
Isle of Bute

PAZOD DAT
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PiCtU e Gal Iery Showing 1 to 15 of 101 results 1234567 NEXT PAGE »

Herald Café/Bar The Ubiquitous Chip, Eurest @ Rubislaw Park Three in One Camerons Chip Shop,
Mitchell Theatre, 10 26 Ashton Lane, Care Home, Aberdeen Takeaway, 10 Argyle 32 Point Street,
Granville Street, Glasgow Street, Rothesay, Isle Stornoway
Sandyford, Glasgow of Bute

Busy Bees Nursery, James Allan Butchers, Buckley Support Alexandra Court, 332 Alexandra Court, 332
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What does it mean in practice?

Compliance with:
1.Structure

2.Food hygiene

(handling/temperature control, training)
3.Management

(written food safety management system)
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THREE-IN-ONE’S CROSS CONTAMINATION PREVENTION HOUSE RULES

ntrol Me res and Critical Limits
Vionitoning including frequency

Suppliers bring the majornty of food. Apolio, 3663
Cooked/RTE food deliveredinclude salad & vegetable itermns and veg/mesat pakora
All raw foods received by suppliers (e.g. Apollo 7 3663).

Delivery Raw foods stored separate to cooked/ RTE on suppliervehicle (separate
compartments).
All raw foods adequately packs ged'wrapped. Any open‘damaged foods are retumed
immediately.
Steff desling with deliverdes wash hands before handling food.
Raw foods (e.g. chicken, lamb) taken through frontshopon amival and either placed
straight into cold room (Unit §) or onto Unit 7 which is & Temporary Raw Food
Preparation surface (see Preparation Step below). Cooked'RTE foods are placedin
the refrigerstororfreezeras soon as possible on amval.
Staff ook at wvehicle temperature displey on delivery to check food at comect
temperature
#«  Unit 7: used forfrozen raw meat i.e. chicken meat on the nght side and red
mest (donerkebsab, beef burger) on the left hand side.
= Unit4 & 5: used for chips and frozen vegand precooked meat(e.g. chicken
nuggets, chicken burgers, spicy chicken fillets, chicken wings)
=  Unit 1; chilled display. Used forraw and cooked/RTE foods. Right-hand side is
forraw skewed meats & left-hand sideis for RTE foods e.g. pakora's. Partition
between rawand cooked/RTE. Chilled cabinets beneath have vegetables on kft
hand side and raw meat (e.g. burgers, nuggets) on nght hand side.
=  Unit 2: chilled storage cabinets (forpizza, nce). Cooked'RTE only.
#  Unit 3: chilled storage for pizza toppings
Storage =  Unit6 (cold mom): Used forraw and cooked/'RTE foods. Raw foods stored on
flooronly beneath cooked’'RTE foods. Storage amangements as follows:
left side on floorused for raw meats (in buckets with lids on). Right side on floor
usad forcheese and sauces. Left side first shelf used forpakora’s. Right side
first shelf used forvegetables. Middle first shelf (facing you on entry to cold
room) only used forthe items being defrosted (e.g. diced chicken forpizza
inciuding where any topping & spicy chicken). Defrosting food items are kept in tubs with the lid.
defrosting iz camed out Top shelf left side is used fordaily product {e.g. milk, butter, siced chesse). Top

shelf nght side used forbaked items (e.g. Pitta bread’nans). Middle topshelf
used forcooked meats (e.g. lamb & chicken used forthe cumes which are
cooked on site).
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Weekly Record Sheet Catering
Week Commencing .%.fﬂ 24205 ...

Deliveries
Day Food Item Supplier Temp | Visual | Initial
Tuesdey | Rusger Apcte food -19 Yey v
_n.-'c'da_-'- Chileen th Voih 'P"'
VISUAL check includes: signs of pest damage, use by /EBE dale, condition of packaging, lock /smell of the food,
Temperature Monitoring of Refrigerators and Freezers ( i < Fleapironks) -
| Day | Unit1 | Unit2 | Unit3 | Unit4 | Unit5 | Unit6 | Unit7 | Unit@ |Initial
Men +.h 14 4 =1 -9 43 | #-1F [
Tue U 3 |16 149 17 |16 —20 g
Wed +5 el 4 —20 | -i¢g - -4
Thurs | & S b -1y i *5 20
Fri +6 |4 +t6 | i« -1 g +f -1¢ B |
Sat (2’ oo 6 9| F t5 | 20 |
Sun |46 +5 +6 14 |-19% | -© 19 |
Hot Food Checks - )
! Cooked Reheat Hot [ |
Day B Food, | | _Temp . Food Temp Hold Food Temp !.Inmal -I
I_T+-',"|Pﬂ Chiken t7F che e K2 | iﬁm_ﬁq L\~
e | ch ZRe. | FG | vey Pk 42 weo Netaly £ | - |
Wed | [umb dhol | 79 | wpy phe |25 |dewes Tes v |
Thurs L pgb_mz_ | e £2 Saveckehal, 44 | (T
Fri L kg 4 (h, ’ﬂffa B | kever L 6By
Sat Ch: 2Bg., | F i 4 | dooeelee™cl, oy [V |
Sun 4 b Z{ ' plec % | donec \eawek &2 L p— |
Compliance with stock control rules YES/NO I Temperature Limits I
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Friday, May 16, 200 www.buteman.co.uk

Rothesay takeaway is
Eatsafe award winner

= S—
By Cralc BORLAND F fﬁ A ¥
newsdpbuteman.com

Twittar: grha_buteman

A Rothesay takeaway has be-
come only the fourth estab-
lishment on Bute toreceive a
Food Standards Agency Eat-
safeaward.

Reza Haghparast from the
Three in One in Argyle Street
was presented with the busi-
nesss Eatsafe certificate this
week by Argyll and Bute prov-
ost and island councilior Len
Seoullar and the local author-
ity's Buteenvironmental health
officer Richard Gorman.
“Reza has put in many
hours.of work, invested in fa-
cilities and undertaken exten-
sivestafftraining toachievethe =
highstandardsrequiredbythis RezaHaghparastand Councillor Len Scoullar at the Threein One takeaway in Rothesay.
award,” Richard said.
“I am very pleased to have Theaward zcheme operates  helpseonsumershyprovidinga  Ettrick Bay Tearcom.,
mab]e tosupport himinhis acrossScotlandandisaimedat recognisablesignofexcellence “I want to say a big thank
cation for thisawardand providing an incentivetofood  infood hygiene standards. you to Richard,” Reza said. “He
Richard Gorman 5/8/14
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