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	Business Name
	

	Business trading address
	

	Food Business Owner contact number
	

	Food Business email
	

	Type of Business
	[bookmark: _GoBack]

	Home caterer
	⃝

	Private Chef
	⃝

	Event Caterer
	⃝

	Take away
	⃝

	Restaurant
	⃝

	Type of cuisine (e.g. English,  Asian, Chinese, African)
	
	
	

	
	
	


	Menu (e.g.statee.g. State dishes for starters, main, dessert)

	
	
	

	


	

	Delivery options for home caterers only
	
	
	

	Frozen only
	⃝

	Chilled only
	⃝

	Hot only
	⃝

	Ambient
	⃝

	All 
	⃝

	Private chefs/ Event Caterers/ Restaurants/Take away only
	
	
	

	Cold display service
	⃝

	Hot holding service
	⃝

	Plating 
	⃝

	Delivery
	⃝

	All 
	⃝




Email this completed form to hello@ekatering.co.uk

Upload videoUpload Video










Please ensure the following are covered in your recordings/pictures:
· A readily accessible wash hand basin for hand washing only
· Sinks for cleaning equipment and washing food
· Worktops and work areas
· Equipment- utensils, chopping boards, etc.
· Fridges and freezers
· Storage – cupboards use to store food and equipment
· Cooking appliances and areas
· Hot holding appliances
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