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AES Questionnaire – Home Caterer (Cakes)
	First name:
	Surname:

	Name of Business:

	Address:

                                                                          Post code:

	Phone:

	Mobile:

	Email: 


	Please note that if you sell cakes to retail or other establishments, change the number or type of food that you sell or cease trading, you must notify this Food Authority.
The questions below provide this department with information on the activities you undertake. Please circle all answers applicable to your home business. 

	1. What type of cakes do you sell/plan to sell?
Rich fruit; sponge cake; cup cakes; fresh cream cakes; cakes with mascarpone fillings; cakes with icing made at home from raw shell eggs; cakes using crème patisserie/ confectioner’s custard; 
Any other (please state) 


	2. How many times a week do you currently bake/ intend to bake?  



	3. How many cakes do you sell/intend to sell in one week (explain numbers against types of cakes if needed)



	Who is your customer base?  individuals; internet sales; cafes, market stalls; any other ;(please specify) 

	4. If you are trained in food hygiene, state qualification, level and year training was done.  


	5. Give 3 examples of when it is vital to wash your hands before and during food preparation.


	6. What type of protective clothing/head covering do you wear when preparing food?



	7. What action would you take, as a food handler, if you or a member of your family had diarrhoea or vomiting? 



	8. Do you have pets? If yes, what controls are in place to prevent food from being contaminated.

       

	9. What written records or documented food safety management system do you have in place? 


	10. Do you sell cakes where lightly cooked or raw shell egg is used (such as frostings, icings lightly cooked meringues) or fresh cream/ crème patisserie in?


	11. Do you use Lion Stamped eggs or eggs from a flock vaccinated against Salmonella? 


	12. If you sell cream cakes or cakes with mascarpone/ crème patisserie, how do you ensure that the cake and ingredients are stored at 8°C during storage and transport?


	13. If you package your cakes what information is included on labels?

	14. How do you protect raw ingredients from contamination?


	15. What action would you take if you found insects such as psocids/ants in your food storage cupboard?


	16. What safety checks do you make on packets, tins and jars before using them?



	17. How do you clean and disinfect equipment before and after use?



	18. What guidance do you give your customers on storing your cakes?



	19. What allergy advice do you check for on packaged foods?



	20. How many days shelf life do you give the cakes you bake?



	21. If you make a cake on a Wednesday, when will it be sold?



	22. What guidance do you give your customers on storing your cakes?


	23. How do you clean and disinfect equipment before and after use?


	24. How do you clean and disinfect dirty cloths? 



Food Authorities have the right to request the above information. If you give false or misleading information, this can be considered to be obstruction.  This is an offence under the Food Law, for which you may be prosecuted.

I declare that the information I have given is true.

	Signed:
	Date:

	Full name: 

	Commercial Environmental Health, Regulatory Services, 
Units 271-272,  Lee valley Technopark, Ashley Road, London N17 9LN   
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