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NTERIOR WALLS AND CIELING– Clad in hygienic food grade pvc sheets. 

FLOORS– Commercial grade AC4 8mm anti slip laminate with rubber matting on heavy traffic areas.  

WASTE– Separate bins for waste and recycling.   

CHILLED STORAGE– One larder fridge. (existing unit has one small under counter fridge, a new unit would allow space for a tall larder fridge) 

 

A new unit would allow me to create a space tailored much more efficiently for the needs of my customers, there is nothing I take more seriously than the safety of my customers and I want to do as best as I possibly 

can by them. I do have a hygiene rating of 5 in the existing unit, which I am very proud of, but, it is simply not possible to get the place up to the standards I would like, this is mostly due to the age of the unit and 

why replacement would be better than repair.  


