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Commercial Health COMMENTS

Case Number 20220884

Case Officer Mr Ethan Bonthron

Address Coin Op Wash, 12 Gateway Parade, Whinfell Way, Gravesend, 

Kent, DA12 4RU

Proposal Change of use of building from launderette (sui generis) to a fast 

food shop (A5)

Consultation Expiry Date 14 October 2022

Date of Response 27 September 2022

No objection in principle. The following comments are made for the information of the 

applicant.

Health and Safety

In these premises Gravesham Borough Council (GBC) Environmental Health will be the 

enforcing authority. The applicant must ensure that these premises comply fully with the 

Health and Safety at Work (etc) Act 1974 and all relevant regulations made there under. For 

G
ra

ve
sh

am
 B

or
ou

gh
 C

ou
nc

il



information and advice on health and safety matters check out the HSE website 

www.hse.gov.uk or contact the Environmental Health team on 

commercialhealth.admin@gravesham.gov.uk or 01474 337 000.

This workplace will be immediately subject to the requirements of the Workplace (Health, 

Safety and Welfare) Regulations 1992. Particular attention should be made to the following 

requirements.

• Regulation 6 requires that effective and suitable provision shall be made to ensure that 

every enclosed workplace is ventilated by a sufficient quantity of fresh or purified air.

• Regulation 14 requires that every window or other transparent or translucent surface in 

a door or gate shall where necessary for reasons of safety be constructed of a safety 

material or be protected against breakage and also be appropriately marked.

• Regulation 20 requires that suitable and sufficient sanitary conveniences shall be 

provided at readily accessible places. Where between 6 and 25 persons are employed a 

minimum of 2 water closets must be provided.

Food Safety Comments

I am unable to comment on the structure of the kitchen as the plans do not provide me 

with a detailed layout. Further detailed plans are therefore required.

It is a requirement under Article 6(2) of Regulation 852/2004 that food business operators 

must register their establishments with the appropriate competent authority (in this case GBC 

Environmental Health) at least 28 days before food operations commence. Registration is via 

the Gravesham Borough Council website https://register.food.gov.uk/new/gravesham

The applicant must ensure that the kitchen fully complies with current food safety legislation to 

the satisfaction of the Regulatory Services Manager. Structural and operational requirements 

are covered by the legislation notably EC Regulation 852/2004. 

All internal structures to the kitchen must be impervious, non-absorbent and washable i.e. 

easy to clean and maintain in a clean condition.  

Where inspection chambers become part of the internal structure of the kitchen they must be 

closed with a secure, sealed, airtight cover. 

Ensure that any waste pipes which become part of the internal structure of the kitchen 

terminate externally at an appropriate height.

Any floor drains which become part of the internal structure of the kitchen must be fitted with a 

close-fitting grill which is easy to clean.

The kitchen should be pest proofed as far as possible i.e. gaps and holes to external doors, 

windows, pipes and drains etc. must be filled or covered with a solid, durable material in order 

to minimise pest entry points in to food preparation and storage areas.

Lavatories must not lead directly into rooms in which food is handled, stored or prepared. 

There should be an intervening ventilated space between toilets and food rooms. Food should 

not be stored in that space.

The provision and location of sinks and wash hand basins is an important consideration in the 
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design and planning of a kitchen. A minimum of 1 wash hand basin and a double sink unit 

must be installed. A dish washer is also recommended. 

The layout and scale of the business operation is such that mechanical ventilation, with a 

balanced air intake and appropriate extract system, is likely to be required. This will need to 

achieve a minimum of 30 air changes per hour and a maximum ambient temperature of 25C 

within the working kitchen. I recommend that you contact a specialist contractor in this regard.

For further advice on starting a food business please visit the FSA website

https://www.food.gov.uk/business-guidance

Clare Reed

Senior EHO
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