From: Emmett Turner <Emmett.Turner@midsussex.gov.uk>

Sent: 25 February 2026 17:37:40 UTC+01:00

To: "Rachel Richardson" <Rachel.Richardson@midsussex.gov.uk>
Subject: DM/26/0075 - Stat Consultee Response

Attachments: Home Farm Consultation Response.pdf

Dear Rachael,

Our Ref: SR/26/0577

Planning Ref: DM/26/0075

Re: Home Farm, Slaugham Road, Staplefield, Haywards Heath, West Sussex
RH17 6AP

The attached letter has been sent by first class post to the applicant.
Kind regards,
Emmett

Emmett Turner MSc, BSc (Hons), CMCIEH, CEnvH, CertlOSH

Senior Environmental Health Officer | Mid Sussex District Council | Environmental
Health | Food & Safety Team |

Oaklands Road, Haywards Heath, West Sussex RH16 1SS

Tel: 01444 477341

Email: emmett.turner@midsussex.gov.uk

Chartenad Envirenmenkal
Henlth Proctitiomer


mailto:emmett.turner@midsussex.gov.uk
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Contact: Emmett Turner Our Ref: SR/26/0577 Date: 25/02/2026
Direct Line: 01444 477 Email: foodsafety@midsussex.gov.uk

Kaye Baker

Home Farm

Slaugham Road, Staplefield
Haywards Heath

West Sussex

RH17 6AP

Dear Ms Baker,

Assimilated Regulation (EC) No. 178/2002 & No. 852/2004
Food Safety and Hygiene (England) Regulations 2013
Health & Safety at Work etc. Act 1974

Local Government (Miscellaneous Provisions) Act 1976

Address: Home Farm, Slaugham Road, Staplefield, Haywards Heath RH17 6 AP
Planning Application Reference No. DM/26/0075

| have been informed that you have applied for planning permission to carry out alterations to the above-
mentioned premises. | have examined your plans with respect to food hygiene, health and safety and
the provision of sanitary accommodation.

At this stage, the plans do not show sufficient detail to enable me to comment fully on whether
requirements of the relevant legislation have been met completely. In particular the following:

Your application mentions toilet provision and a kitchen. If the kitchen is ever to be used, to provide food
or drink for anyone other than members of staff, the toilet must be separated from the kitchen by at least
2 doors that seal shut and provide an intervening lobby. It is recommended that this standard is applied
even if the kitchen is only going to be used by staff. Please see attached guidance notes

If the Planning Authority is minded to grant permission, | would strongly advise you to consult Mid
Sussex Environmental Health on internal layout when the development is at a suitable stage.

Information and guidance on Health and Safety at Work is available at www.hse.gov.uk

The Food Business Operator should register the food business establishment at least 28 days before the
food business is due to open. Details of how to do this and the main things you need to consider when
setting up a catering business can be found on the Food Standards Agency website at
www.food.gov.uk/business-guidance/starting-a-food-business

Yours sincerely,

el

Emmett Turner MSc, BSc (Hons), CMCIEH, CEnvH, CertlOSH
Senior Environmental Health Officer
Licensing, Food and Safety Team



http://www.hse.gov.uk/
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GENERAL STRUCTURAL REQUIREMENTS FOR FOOD BUSINESSES
Regulation (EC) No.852/2004 Annex Il Chapters | to XI

1.

2.

10.

Food premises are to be kept clean and maintained in good repair and condition.

The layout, design, construction, siting and size of food premises must:

(a) Permit adequate maintenance, cleaning and/or disinfection, avoid or minimise air-borne
contamination, and provide adequate working space to allow for the hygienic performance of all
operations;

(b) Be such as to protect against the accumulation of dirt, contact with toxic materials, the shedding of
particles into food and the formation of condensation or undesirable mould on surfaces;

(c) Permit good food hygiene practices, including protection against contamination and, in particular,
pest control;

(d) Where necessary, provide suitable temperature-controlled handling and storage conditions of
sufficient capacity for maintaining foodstuffs at appropriate temperatures and designed to allow
those temperatures to be monitored and, where necessary, recorded.

An adequate number of flush lavatories are to be available and connected to an effective drainage
system. Lavatories are not to open directly into rooms in which food is handled or a work room.

A lobby should be provided between the lavatory and the adjoining room. Lavatories must have
adequate natural or mechanical ventilation.

An adequate number of wash hand basins is to be available, suitably located and designated for
cleaning hands. Washbasins must be provided with hot and cold running water, materials for cleaning
hands and for hygienic drying. Wash hand basins should be provided in the kitchen and other areas
where open food is handled, and also close to lavatories.

There is to be suitable and sufficient means of natural or mechanical ventilation in the kitchen and
other food rooms. Mechanical airflow from a contaminated area to a clean area is to be avoided.
Ventilation systems are to be so constructed as to enable filters and other parts requiring cleaning or
replacement to be readily accessible and to ensure that nuisance from smell and noise is not caused
to adjacent premises.

Food premises must have adequate natural and/or artificial lighting.

Drainage facilities must be adequate for the purpose intended. They must be designed and
constructed to avoid the risk of contamination. Where drainage channels are fully or partially open,
they are to be so designed as to ensure that waste does not flow from a contaminated area towards or
into a clean area, in particular an area where foods likely to present a high risk to the final consumer
are handled.

Adequate changing facilities for personnel must be provided where necessary. Outdoor clothing must
not be stored in a food room.

Cleaning agents and disinfectants are not to be stored in areas where food is handled.

In rooms where food is prepared, treated or processed (excluding dining areas):

¢ Floor surfaces are to be maintained in a sound condition and be easy to clean and, where
necessary, to disinfect. This will require the use of impervious, non-absorbent, washable and non-
toxic materials unless food business operators can satisfy the competent authority that other
materials used are appropriate. Where appropriate, floors are to allow adequate surface drainage.
Assuming that they are properly installed, floor surfaces that would comply with this requirement
include: Quarry, ceramic or vinyl floor tiles, vinyl safety flooring, Terrazzo, cast in situ resin flooring
unless the proprietor of the food business can satisfy the food authority that other materials used
are appropriate.





11.

12.

13.

14.

15.

16.

o Wall surfaces are to be maintained in a sound condition and be easy to clean and, where
necessary, to disinfect. This will require the use of impervious, non-absorbent, washable and non-
toxic materials and require a smooth surface up to a height appropriate for the operations unless
food business operators can satisfy the competent authority that other materials used are
appropriate.

e Ceilings (or, where there are no ceilings, the interior surface of the roof) and overhead fixtures are
to be constructed and finished so as to prevent the accumulation of dirt and to reduce
condensation, the growth of undesirable mould and the shedding of particles;

¢ Windows and openings must be constructed to prevent the accumulation of dirt. Those which can
be opened to the outside environment must where necessary be fitted with insect-proof screens
which can be easily removed for cleaning. Where open windows would result in contamination,
windows are to remain closed and fixed during production;

¢ Doors must be easy to clean and where necessary disinfect. This will require the use of smooth
and non-absorbent surfaces, unless the proprietor of the food business can satisfy the food
authority that other materials used are appropriate.

¢ Surfaces (including surfaces of equipment) in contact with food must be maintained in a sound
condition and be easy to clean, and, where necessary, to disinfect. This will require the use of
smooth, washable and non-toxic materials unless the food business operators can satisfy the food
authority that other materials used are appropriate.

¢ Sinks Adequate sinks must be provided for the cleaning and disinfecting of work utensils and
equipment. These facilities must be constructed of corrosion resistant materials, be easy to clean
and have an adequate supply of hot and cold water. Adequate sinks must be provided for washing
food. Every sink for washing food must have an adequate supply of hot and/or cold potable water
as required, and be kept clean, and, where necessary, disinfected.

All articles, fittings and equipment with which food comes into contact must be so constructed of such
materials and be installed in such a manner as to minimise any risk of contamination of the food and
allow adequate cleaning of the surrounding area.

Food waste, non-edible by-products and other refuse are to be deposited in closable containers,
unless food business operators can demonstrate to the competent authority that other types of
containers or evacuation systems used are appropriate. These containers are to be of an appropriate
construction, kept in sound condition, be easy to clean and, where necessary, to disinfect.

Adequate provision is to be made for the storage and disposal of food waste, non-edible by-products
and other refuse. Refuse stores are to be designed and managed in such a way as to enable them to
be kept clean and, where necessary, free of animals and pests.

All waste is to be eliminated in a hygienic and environmentally friendly way in accordance with
legislation applicable to that effect, and is not to constitute a direct or indirect source of contamination.

There is to be an adequate supply of potable water, which is to be used whenever necessary to
ensure that foodstuffs are not contaminated.

Ice which comes into contact with food or which may contaminate food is to be made from potable
water. Itis to be made, handled and stored under conditions that protect it from contamination.
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Provision of Toilets in Food Establishments in Mid Sussex

This document offers guidance on the standards adopted by Mid Sussex District Council for the provision of
toilet amenities in food establishments that offer seating or other facilities intended for the use of consumers
to consume refreshments. Guidance relates to our adopted policy under Section 20, Local Government
(Miscellaneous Provisions) Act 1976. Please note that the information contained in this document is intended
for guidance only and is not a comprehensive statement of the requirements. If more specific information is
required, you should seek the full version of the related legislation. Each toilet should be provided with a wash
hand basin with adequate supplies of hot and cold, or appropriately mixed, running water, soap and hygienic
hand drying facilities.

1. New Premises

Toilets will be required on the following scales for new businesses where seating will be provided for the
public (NB where premises provide seating facilities for fewer than 30 persons, the shared use of one toilet
will be considered sufficient).

a) Restaurants, Cafes, Fast Food Outlets and Canteens

Fitments For male public For female public

Toilets 1 per 100 up to 400. For over 400 add at the 1 per 50 up to 200. For over 200 add at
rate of 1 per 250 or part thereof. the rate of 1 per 100 or part thereof.

Urinals 1 per 25 persons

Wash hand Each toilet should be provided with a wash hand basin with adequate supplies of hot and

basins cold, or appropriately mixed, running water, soap and hygienic hand drying facilities.

b) Hotels

Fitments For residential public and For public rooms — for For public rooms — for
staff males females

Toilets 1 per 9 persons omitting 1 per 100 up to 400. For 1 per 50 up to 200. For over
occupants of rooms with over 400 add at the rate of | 200 add at the rate of 1 per
toilets ensuite 1 per 250 or part thereof 100 or part thereof.

Urinals 1 per 25 persons

Wash hand Each toilet should be provided with a wash hand basin with adequate supplies of hot and

basins cold, or appropriately mixed, running water, soap and hygienic hand drying facilities.

2. Public Houses, Beer Houses, Wine Bars, Clubs (where alcohol is consumed on the premises)
(NB number of persons frequenting the premises is calculated by assuming 3 persons to 2 square yards
of drinking area, excluding fixtures and fittings.

Customer Males

accommodation Female toilet Male toilet Urinals

Less than 15

15-100

150

200

250

300
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Wash hand Each toilet should be provided with a wash hand basin with adequate supplies of hot
basins and cold, or appropriately mixed, running water, soap and hygienic hand drying
facilities.






3. Existing Premises

a) Toilets to be required on similar scales where seating is provided for the public in existing premises.
b) Each toilet should be provided with a wash hand basin with adequate supplies of hot and cold,

or appropriately mixed, running water, soap and hygienic hand drying facilities.

c) Each case to be judged on its merits and consideration given to physical limitations of
premises themselves to contain such conveniences.

Further Food Safety Information

It is best practice that, wherever possible, toilet facilities for customers should be separate from those
intended for staff members. The purpose of this is to reduce the risk of food handlers being introduced to
infections that members of the public could bring in, although good personal hygiene and effective hand
washing can control the hazard. This principle is strongly recommended in new or substantially refurbished
premises which will be served by more than 30 customer seats. In addition, it is specifically detailed in the
European Food Law that all toilets must be connected to an effective drainage system, and must not open
directly into rooms where food is handled. The latter point requires the use of an intervening lobby with at
least 2 doors when the toilet is connected to any food storage, cooking or preparation room, but will also
include any restaurant seating or server area.

Frequently Asked Questions

Question

Answer

In a café or restaurant where food is
being consumed, can a toilet enter
directly into a food area (e.g. kitchen,
dining area etc.)

No. Toilets should not lead directly into rooms in which food is
prepared or eaten. This means that there should be a lobby with
two doors between the lavatory and the food room. This is
required by Food Law.

If I am building a new restaurant or
café with seating, should | provide toilet
facilities for people with disabilities?

Toilet facilities should be provided for people with disabilities
wherever it is reasonable and practicable.

The Council’'s Building Control Department should be contacted
for more specific advice. Tel: 01444 477570

If I am only providing food to be eaten
off the premises do | need to provide
toilets for customers?

Providing all food is supplied on a take-away basis then toilets
would not need to be provided for customers.

It should however be remembered that if a toilet is provided it
must comply with the legal standards.

Do | need to provide toilet facilities for
my staff?

Under the Workplace (Health, Safety and Welfare) Regulations
1992 “suitable and sufficient sanitary conveniences shall be
provided at readily accessible places”.

In most situations this would mean that toilets and wash hand
basins must be provided at the premises although there can be
exceptions to this (e.g. kiosks with public toilet facilities nearby).
Guidance is available regarding the number of toilets that should
be provided of each sex.

Does every room containing a toilet
have mechanical extract ventilation?

Not necessarily. All rooms where a toilet or urinal is provided
must have adequate ventilation to prevent odours entering other
rooms. Suitable natural ventilation may be sufficient.

Does the lobby area between a toilet
and the seating area or food handling
room need to be provided with
mechanical extract ventilation?

No. There is no obligation to provide mechanical extract
ventilation in the lobby, however ventilation can be useful in
lobbies (especially in cramped small lobbies) to improve
ventilation.

| have been to a food premises that
does not comply with standards set out
in this guide. How are they allowed to
get away with this?

This information refers to new and/or substantially refurbished
premises. These standards must be achieved in all new premises.
Certain exceptions have been made for premises that were
operating prior to the introduction of the legislation although
wherever practicable these standards are asked for in older
premises.

Mid Sussex District Council Environmental Health
Oaklands, Oaklands Road, Haywards Heath, West Sussex RH16 1SS.
Tel: 01444 477433 Email: foodsafety@midsussex.gov.uk
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Guidance from Mid Sussex District Council on starting a food business

This information sheet is designed to help you if you are starting up a food business in Mid Sussex.

Registering as a food business

You are required to register your food business with us by completing an on-line registration form
that is available on the Council’s website at https://register.food.gov.uk/new

If you are intending to produce foods containing meat, poultry, fish, dairy and/or egg products to be
sold to other caterers or retail shops you may need to obtain an official approval from the Food and
Safety Team before you start trading. Please contact us for further advice.

When operating a food business you must:

Ensure that you operate a clean food business.

Make sure that you install all the necessary equipment and facilities in the premises, including
sufficient wash hand basins in food production areas.

Provide finishes to walls, floors and ceilings that are easy to clean and ensure that you keep the
premises in good repair and decoration.

Ensure high standards of personal hygiene are maintained by all food handlers.

Ensure that you and your staff are properly supervised, instructed and trained in food hygiene
matters.

Have in place a documented food safety management system which shows what you do to produce
safe food. You will also be expected to keep records of the checks that you make to ensure that
food is being produced safely. The Safer Food Better Business pack has been developed to help
small catering and retail businesses. The packs can also be downloaded from the Food Standards
Agency website http://food.gov.uk/business-industry/caterers/sfbb Please contact us if you require
any help in understanding or completing this pack.

Prevent pests such as rats, mice, cockroaches and other insects getting into the premises.

Inspections and Food Hygiene Ratings

We will inspect your food premises shortly after we receive your registration form. The premises will be given
a rating based on a visit to your premises and assessment carried out by one of our Environmental Health
Officers or Food Safety Officers. The rating is published on the Food Standards Agency website and a sticker
is provided showing the rating, which the owner of the food premises is asked to display. The ratings range
from O (urgent improvement necessary) to 5 (very good).

It is obviously not good for the reputation of your food business if you receive a low rating.

Three criteria are used for providing a rating:

Food hygiene and safety- food handling practices, cooking, chilling, preventing cross contamination
and temperature control.

Structure and cleaning- cleanliness, layout, condition of the structure, lighting, ventilation, facilities
etc.

Confidence in management- the track record of the business, attitude of the present management
towards hygiene and safety, hygiene and food safety technical knowledge available and satisfactory
documented procedures.

For further information about starting up a food business or to arrange an advisory site visit, please contact
the Licensing, Food and Safety Team, Mid Sussex District Council, Oaklands Road, Haywards Heath, West
Sussex RH16 1SS. Email: foodsafety@midsussex.gov.uk Tel: 01444 477433.
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Other Useful contacts before you start

Building Control at Mid Sussex District Council on 01444 477570 to check whether you need
approval to make changes to an existing building in order to accommodate a new food

business. See the Building Control page of our website www.midsussex.gov.uk/planning-
building

Food and Safety Team- at Mid Sussex District Council on 01444 477433 for advice on the
requirements for ensuring the health and safety of your staff and customers. The Health and
Safety Executive website also includes help for new businesses on meeting your health and safety
responsibilities www.hse.gov.uk/

West Sussex Fire and Rescue on 01243 786211 for advice on the fire safety precautions that
you will need to have in place at your premises.

Trading Standards at West Sussex County Council on 01243 642124 for advice on the

labelling and compositional standards of food produced for catering or retail.

Business Rates at Mid Sussex District Council on 01444 477564 for advice on rates payable for
operating a business either from your home or other location. See the Business Rates page of
our website https://www.midsussex.gov.uk/housing-council-tax/council-tax-benefits-and-
business-rates/

Licensing Team at Mid Sussex District Council on 01444 477419 who are responsible for
licensing the sale/supply of alcohol, the provision of regulated entertainment (live/recorded music
etc) and late-night refreshment (supply of hot food or drinks between 23:00 and 5:00). If you are
proposing to carry on any of these activities, you will need the relevant authorisation. Please see
our website for further information https://www.midsussex.gov.uk/business-licensing/

Street Trading, if you are going to be selling food from a mobile vehicle within Mid Sussex you
may require a street trading licence. Please see the street trading page of our website for further
advice and an on-line application form https://www.midsussex.gov.uk/business-licensing/street-
trading/

Care Quality Commission on 03000 616161 for running a residential care or nursing home.

Other Environmental Health issues

Think about the environment and prevent smell and noise nuisance from affecting your neighbours.
Ensure that food waste and oil is stored properly and collected from your business regularly by

a licensed waste carrier who will provide you with waste transfer notes.

Maintain your plumbing and drainage in good condition to prevent problems caused by foul

water and waste. We would strongly recommend installing grease traps.
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