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Tender document 
 

Management of The Kiosk for King George V Charity 
19 February 2021 

 
1. Background 

 
Ferndown Town Council (Council) is the Sole Trustee for King George’s Field Charity (the 
Charity) and is responsible for managing this site for the enjoyment of its residents and 
visitors (Cherry Grove, Ferndown, Dorset BH22 9EN).   
 
The facilities and services at this site reflect resident, community groups and commercial 
hire rates that aim to attract a diverse range of events and activities for the benefit of all 
persons in our community and maximise site use. 
 
The Administrator has responsibility for overall site operation and management specific to 
this process. 
 
The successful contractor will be responsible for the day-to-day provision of services and 
management of the space called ‘The Kiosk’ at the Pavilion at KGV specific to this process. 
 
The Charity employs three ground staff and cleaners at the site. The Charity will at a future 
date have a Service Level Agreement with a facilities management contractor to manage 
the buildings at the site (The Pavilion and The Old Pavilion).  
 
The Charity is looking for a contractor to provide the services as set out below. 
 
The contactor will be responsible to the Administrator.  
 
The Administrator will provide: 

• adequate insurance cover for the site (excluding internal equipment/items supplied  
by the winning tenderer),  

• the site is maintained in good repair, condition and cleanliness, 

• authorisation for agreed services, 

• access to the Kiosk area and site. 
 

2. Specification of service 
 

The main purpose of the service is to enter a licence arrangement between the Charity and 
successful tenderer to provide a unique service for the day-to-day provision of the sale a 
food and drink as a takeaway service to people that visit and use the site (hot and cold 
drinks, hot and cold snacks, ice creams, lollies, confectionary and similar snacks and 
refreshments) on a daily trading basis between 1 April 2021 and 31 March 2022.  
 
Additionally, there is a further option to provide catering facilities for our function room in 
the Pavilion (the Regency Room) for hirers. 
 
Tenderers are requested to submit within the application a detailed breakdown of projected 
turnover over the 12-month period 1 April 2021 and 31 March 2022 and a monthly/annual 
percentage fee to cover the licence arrangement. 
 
Tenderers should ensure that they are able to demonstrate evidence of all requirements of 
this invitation to tender and provide all associated documents for the contract they wish to 
submit a proposal for prior to submitting a tender. The contractor must have adequate 
insurance for all contracted staff and ensure that all staff associated with the contract are 
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trained and legislative compliant in relation to food hygiene, health and safety and 
employment requirements (appendix 1). 
 
The Tenderer must abide by the Charity’s health and safety procedures with staff, sub-
contractors, hirers, trustees, users and members of the public. 
 
The successful Tenderer must report back any complaints to the Administrator’s offices. 

 
Council requires the Tenderer to install appropriate equipment and machinery at the site 
area and manage waste disposal produced as a result of the service provided by the 
tenderer on site (see appendix 2). Council have installed and provided the following 
equipment for use by the successful tenderer:   
 
The Tenderer will be required to provide rubbish bins throughout the site to accommodate 
all waste generated by the contract including recycling provision. The Council also require 
the tenderer to regularly litter pick and keep clear of litter the area within 3 metres of the 
Kiosk and decking area daily when open. 
 
The name of the business (The Kiosk) will be written on appropriate signage at the site and 
the contractor will be allowed: 

• one 500x900mm (or 350x650mm on the ends) menu or blackboard sited to the left-
hand side of the Kiosk opening, 

•  additional signage in the form of a flag banner and/or A board on the external  
 area immediately in front of the Kiosk, 

• furniture to be placed on the external front and side of the Kiosk area - chair with 
matching table variety or the aluminium café type as shown:  
 

 
Storage areas for the chairs will be made available for the Tenderer. 
 
The Council discourages the sale and use of single use plastics at any outlet. To this end, 
the following will not be permitted: 

•  no plastic straws (Tenderers may wish to consider alternatives such as re-usable  
  straws or sustainable alternatives); 
•  no plastic takeaway food containers (Tenderers may wish to consider alternatives 

such as cardboard, or encouraging customers to bring their own containers); 
•  no plastic cutlery (Tenderers may wish to consider alternatives such as wooden/ 

bamboo cutlery). 
 
Tenderers should offer customers free water to encourage the use of re-usable bottles and 
will be encouraged to remove small plastic sauce sachets and replace with refillable 
condiment dispensers; explore and implement alternatives to products currently sold 
primarily from single use plastics, sourcing sustainable products and offer discounts for 
people using reusable coffee cups. 
 
Tenderers are required to offer a range of healthy options and are required to demonstrate 
this in their Tender. 
 
All costs associated with this tender are to be borne by the Tenderer. 
 
Sale of alcohol is not permitted. 
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The Council is a real living wage employer and would encourage Tenderers to also be part 
of this scheme. The Tenderer agrees to provide the Council with details of their adherence 
to this upon request during the Contract. 
 
Utility Service Information 
a) Electricity: 
Use of generators will not be permitted because of issues of fuel storage, temporary 
connections and noise generation. 
Electrical installation shall comply to the latest edition of the IEE Regulations; the supply 
cable should be steel wired armoured cable rated at the correct size for the accumulative 
load required. Consultation with Council will need to be sought before works begin. 
b) Water (including waste): 
The Kiosks will be able to utilise the existing water supply/waste connection points that are 
located at the site. 
c) Gas: 
There is no gas service available to the Kiosk or Pavilion building. Gas cylinders are not 
permitted on site.  

 
3. Contract period  

1 April 2021 with a re-tender process by 31 March 2022 and subsequently every 3 years. 
 

4. Contract management and termination  
a) Turnover Information 
The Tenderer will be required to provide to Council upon request details of the turnover 
generated at the Kiosk under the Contract. This information is required to enable the Council 
to adequately monitor and ensure compliance with the Concession Contracts Regulations 
2016. Any specific information received will be treated in the strictest confidence and not 
shared with any third parties. 
b) Annual Meeting 
The Tenderer will be required to attend a Trustee meeting at least once annually, to be 
attended by the Tenderer and any manager(s) they may have put in place to lead the delivery 
of the Contract on their behalf. 
c) Notification of Breach – Improvement Notice 
Should the Council become aware of any breach of the Tender terms or of any requirements 
of this Specification, they will notify the Tenderer in writing via an Improvement Notice, 
informing the Tenderer of details of the breach and any actions required to avoid repeat of 
the breach and will be reviewed on a three-month basis. 
d) Termination 
The contract will be subject to instant termination without notice on the grounds of gross 
misconduct and one month for non-performance or three months written notice by either 
party.  

 
5. Change  

The nature of the Charity’s operations may mean that the contract must be varied through 
the period of validity. Some services may cease, and others added that are within the scope 
of the contractor’s capabilities. Any changes will be communicated to the contractor by the 
Administrator in a timely manner.  

 
6. Performance  

The contractor shall be responsible to the Administrator for all activities as their “line 
manager”. The Administrator will delegate some tasks at her discretion to the Office Manager 
at Ferndown Town Council (the administrative centre for the Charity) to whom the contractor 
will report to for that specific task.  
Performance measure will be agreed and will include (but not limited to): 

• provision of day-to-day sales of food and drink takeaway service to people that visit 
the site (hot and cold drinks, hot and cold snacks, ice creams, lollies, confectionary 
and similar snacks and refreshments) from the Kiosk between 1 April 2021 and 31 
March 2022, 

• adherence to the provision of an agreed level of takeaway service,  
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• compliance with Dorset Council in relation to New Food  
Business Registration, Food Hygiene Rating Scheme (in partnership with the Food 
Standards Agency) and Food Safety Management (see appendix 1 below),  

• positive feedback from customers, hirers, Trustees, staff and other members of the 
public for the service provided. 
 

7. Liabilities/insurance 
The contractor will maintain Public Liability Insurance for a minimum sum of £10 million. 
Other insurance should include employer’s liability, insurance for vehicles (for business use 
and use on private council property), insurance for tools/plant/equipment, personal liability 
insurance, membership of any particular bodies (including associated insurance) and 
professional indemnity. Certificates are to be provided to the Administrator annually upon 
request. 
 

8. Employees 
The contactor is responsible for any employees or sub-contractors they may engage while 
fulfilling the contract. 
 

9. Tender process and response 
The tender response will include: 
i. Confirmation of food business registration with Dorset Council, 
ii. A health and safety statement including food hygiene certificates and COVID-19 risk 

assessment and cleaning regime. 
iii. A copy of contractor’s Certificate of Public Liability Insurance. 
iv. A summary of the contractor’s skills and experience (max. 500 words) and a 

statement detailing why they should be selected to be the licensee of the services for 
the Kiosk area managed by the Charity (max. 500 words). 

v. Suitable references (except in the instance of current Charity or Ferndown Town 
Council contractors). 

 
The contractor is to provide a proposed annual license fee based on estimated revenue 
percentage for the service – supporting information detailing revenue estimates must be 
provided.  
 
The license fee (in sterling £ and exclusive of VAT) will be fixed for 12 months, paid quarterly 
in advance and exclude any cost elements needed to fulfil the specified tasks. After the first 
year and with the agreement of the Trustees, a further 3 year license will be negotiated. 
 
The contractor is to provide all staff requirements to carry out the operations detailed in the 
tender specification.  
 
The Charity has the right to refuse any or all submissions without tenderers being able to 
claim any compensation. All costs associated with the tender process and submission is the 
responsibility of the suppliers that have decided to participate. 
 
The successful contractor must sign the license before 31 March 2021 and pay the agreed 
first quarter fee in advance.  
 
The successful tenderer must report back any complaints to the Administrator’s offices. 
 
The Council reserves the right to request additional information as it deems necessary at any 
time throughout the tender process. 
 
Tenderers should include a single point of contact in their organisation for their response to 
this invitation to tender.  
 
The Council will not be responsible for contacting the Tenderer through any route other than 
the nominated contact, unless notified otherwise by the Tenderer. 
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The Council does not intend to enter into any negotiations on the Tender documents and/or 
the Contract. If Tenderers wish to propose amendments (where Tenderers are unable to 
accept those clauses unamended), these should be raised via the messaging section of the 
submission process as soon as possible in the Tender process, and at the very latest prior 
to the clarification closing date stated in the Timetable. The Council shall, in its absolute 
discretion, decide whether or not to accept those amendments. Tenderers should make no 
assumptions that any requested amendments will be accepted. 
 
Council may, in its absolute discretion, extend the Tender closing date, and in such 
circumstances will notify all Tenderers via the submission process. 
 

10. Timescales 
All tender responses must be received no later than 12pm on Friday 19 March 2021. 
Tender responses should be submitted via email to townclerk@ferndown.gov.uk marked 
“Confidential – tender KGV Kiosk”, as detailed on ‘mytenders’ website 
(www.mytenders.co.uk, reference ‘KGV Kiosk’ under services contract) and is a contract 
notice. 
All responses will be reviewed at the same time in the presence of at least one Trustee and 
the Administrator. Responses received after the deadline will be deleted without 
consideration. 
The Charity may require the tender responders to attend future meetings to make a 
presentation or to answer questions. 
The Charity is not bound to accept any of the tender responses.  
Successful and unsuccessful tenders will be notified in writing by Tuesday 22 March 2021. 
The successful tender will be awarded on a combination of costs, skills, qualifications, 
experience and quality. 
 

11. Payment 
The successful tenderer with pay the Charity within 30 days of receipt of invoices is 
appropriate and licence rates and timings.  
 

12. Clarification 
Queries regarding this tender process or tender specification shall be addressed to the 
Administrator, Louise Harrison, by email (townclerk@ferndown.gov.uk) only. Visits to the site 
(COVID-19 compliant) can be arranged with the Administrator. 
Any contractors intending to submit a tender response should avoid discussing with any 
Trustee. This will ensure that Trustees remain neutral in any decision-making process and 
are not placed in a position of a conflict of interest.  
 

13. General 
Contractors and the successful Tenderer to the Charity shall ensure that: 

• buildings are secure and locked after every visit, 

• be mindful that they are representing the Charity at all times when on Charity 
owned/managed venues,  

• ensure that they are helpful and courteous to members of the public, hirers, Trustees 
and staff at all times, 

• maintain a high standard of hygiene standards by meeting food hygiene regulations 
and guides, and the cleaning, cooking, chilling and cross-contamination criteria as 
laid out by the Foods Standard Agency (https://www.food.gov.uk/business-
guidance/food-hygiene-for-your-business) including the Hazard Analysis and Critical 
Control Point principles for managing food safety standards, 

• do not purport to represent the Charity when undertaking tasks/work, and 

• during the COVID-19 pandemic, compliance to national and local COVID-19 
guidelines. 
 

14. Confidentiality 
Contractors may in the course of their work become aware of various aspects of the Charity’s 
business and practices. These shall remain confidential to the contractor.  
 

mailto:townclerk@ferndown.gov.uk
https://www.food.gov.uk/business-guidance/food-hygiene-for-your-business
https://www.food.gov.uk/business-guidance/food-hygiene-for-your-business


Page 6 of 13 

 
[End] 
 

 
 
 
 
Appendix 1 

Guidance for New Food Businesses 
 

Introduction 
This information has been prepared by local authorities in Dorset to help you understand 
clearly what you need to do to meet the food safety laws that apply to all food businesses. 
This will ensure that that the food you supply is safe to eat.  
 
The guidance also provides other important information that you need to consider when 
setting up a new food business. 
 

FOOD SAFETY 
 

The Regulations that apply to food businesses are: 

• Regulation (EC) 178/2002 

• Regulation (EC) 852/2004 

• Regulation (EC) 853/2004 
 
Registration of a Food Business 
Subject to a few exceptions, all food business must be registered with the local authority at 
least 28 days prior to starting to trade. Registration is free of charge and cannot be refused. 
The application form can be completed online at: 
https://www.dorsetcouncil.gov.uk/environmental-health/food-hygiene-and-safety/food-
businesses/register-a-food-business.aspx 
 
Inspections 
All food businesses are inspected by the local authority. The frequency of inspection is 
determined by the food safety risks associated with the particular business. More 
information can be found on the Food Standards Agency (FSA) website at: 
http://www.food.gov.uk/ 
 
Food Hygiene Rating Scheme 
Dorset Council operates the Food Hygiene Rating Scheme in partnership with the Food 
Standards Agency. The scheme is intended to make it easier for consumers to make 
informed decisions about where to eat or purchase food. Businesses that prepare and serve 
high risk foods for immediate consumption such as cafés, restaurants, takeaways and 
mobile food vendors are currently included in the scheme. 
 
Businesses such as cake makers or producers of jams, chutneys etc. are not currently 
included in the scheme unless they do event catering or buffets. Childminders are also not 
included at present. However, these businesses still need to be registered to comply with 
legislation. 
 
New businesses normally receive a scheme rating at the first inspection. Once you have 
started trading, an officer can visit you at any time that you are open. It is up to you to make 
sure that your business complies with all the legislation to ensure that you secure a good 
rating. 

https://www.dorsetcouncil.gov.uk/environmental-health/food-hygiene-and-safety/food-businesses/register-a-food-business.aspx
https://www.dorsetcouncil.gov.uk/environmental-health/food-hygiene-and-safety/food-businesses/register-a-food-business.aspx
http://www.food.gov.uk/
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Following the inspection you will be provided with a window sticker to display in your 
premises and your rating will be made available to the public on the Food Standards 
Agency website at: http://ratings.food.gov.uk/ 
 
Information on the scheme is available on the Dorset Council website at: 
https://www.dorsetcouncil.gov.uk/environmental-health/food-hygiene-and-safety/food-
businesses/my-food-hygiene-business-rating.aspx 
 
Food Safety Management 
A documented food safety management system is central to complying with food safety 
legislation. It involves considering in detail how you handle, store and prepare foodstuffs at 
all stages from purchase of ingredients to serving your customers. You need to identify what 
food safety hazards exist at each stage and ensure that the appropriate controls and 
procedures are in place to prevent these hazards from causing illness or injury. 
 
Safer food, better business (SFBB) has been produced to assist small businesses in 
meeting this requirement. You can download and print a copy of the pack from the FSA 
website at: http://www.food.gov.uk/business-industry/caterers/sfbb/sfbbcaterers/ 
 

Please note: SFBB is suitable for most restaurants, cafés, and takeaways but it is not 
suitable for small manufacturers (including those based in domestic premises), or 
specialist retailers such as butchers, fishmongers and bakers. 

 
If SFBB is not suitable for your business, you will need to write a bespoke Hazard Analysis 
Critical Control Point (HACCP) system to ensure the safety of your products. To do this you 
will need to have sufficient technical and microbiological knowledge to identify all the risks 
and control measures. You may need to seek advice from a food technologist and/or 
microbiologist. You can contact your local Environmental Health department if you wish to 
discuss this. 
 
The FSA has devised MyHACCP, a free online tool intended to support small food 
manufacturing businesses in the development of their HACCP based food safety 
management system. It takes you through a step-by-step process to identify the food safety 
hazards and controls and documents the outputs in a downloadable form. You can access 
MyHACCP here: https://myhaccp.food.gov.uk/ 
 
Training 
The proprietor of a food business must ensure that food handlers are supervised and 
instructed and/or trained in food hygiene matters relevant to their work. You (and other key 
staff) are advised to undertake training equivalent to the CIEH Level 2 Award in Food Safety 
in Catering (formerly known as the Basic or Foundation Certificate) before you start to trade. 
Details of training courses and local training providers can be found on the Dorset for You 
website at: 
https://www.dorsetcouncil.gov.uk/environmental-health/food-hygiene-and-safety/food-
businesses/food-hygiene-training.aspx 
 

Please note: For high risk food activities, or those requiring a bespoke HACCP, a higher 
level of training is advisable. 

Prevention of cross-contamination 
The FSA has issued guidance on steps that food businesses need to take to control the risk 
of food becoming contaminated with E. coli O157. The key measures are: 

• Identification of separate work areas, surfaces and equipment for raw and ready-to-eat 
food, where possible. 

http://ratings.food.gov.uk/
https://www.dorsetcouncil.gov.uk/environmental-health/food-hygiene-and-safety/food-businesses/my-food-hygiene-business-rating.aspx
https://www.dorsetcouncil.gov.uk/environmental-health/food-hygiene-and-safety/food-businesses/my-food-hygiene-business-rating.aspx
http://www.food.gov.uk/business-industry/caterers/sfbb/sfbbcaterers/
https://myhaccp.food.gov.uk/
https://www.dorsetcouncil.gov.uk/environmental-health/food-hygiene-and-safety/food-businesses/food-hygiene-training.aspx
https://www.dorsetcouncil.gov.uk/environmental-health/food-hygiene-and-safety/food-businesses/food-hygiene-training.aspx
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• Use of separate complex equipment such as vacuum-packing machines, slicers and 
mincers, where the cleaning of such equipment between use for raw and ready-to-eat 
food would be too difficult. 

• Handwashing carried out using a recognised technique. Anti-bacterial gels must not be 
used instead of thorough handwashing. 

• Effective cleaning procedures. 

• Use of disinfectants and sanitisers that meet officially recognised standards:     BS EN 
1276:1997 or BS EN 13697:2001. If the labels do not provide this information you may 
be able to check the product on the following website: http://www.disinfectant-info.co.uk/ 
All products should be used in accordance with the manufacturer’s instructions. 

 
Full information on the control measures can be found in the guidance at: 
http://www.food.gov.uk/business-industry/guidancenotes/hygguid/ecoliguide 
 
Temperature control 
Foods that potentially support the growth of harmful bacteria e.g. cooked meats, dairy 
products etc. must be stored at safe temperatures, which are prescribed in legislation. The 
chilling section of the SFBB pack provides guidance. 
 
Structure 
The structure of the premises must enable the preparation of food to be carried out 
hygienically; allow for the correct storage of foodstuffs; and provide adequate hand and 
equipment washing facilities. 
 
Domestic kitchens 
Domestic kitchens can be used to carry out low risk activities such as cake making. 
However, we do not recommend the use of a domestic kitchen for the preparation of high-
risk food. If a domestic kitchen is to be used for such purposes, we would expect there to 
be a high degree of separation between the domestic and commercial activities. This may 
require separate areas and facilities to be provided within the domestic premises. 
 
Allergens 
Following the introduction of the Food Information for Consumers Regulations, businesses 
that sell food unpackaged, e.g. restaurants, cafés, takeaways, bakeries, sandwich bars, 
event caterers etc. are required to provide allergy information to consumers. The labelling 
requirements for ingredients in pre-packed foods have also changed. You should refer to 
the following guidance to ensure you comply with current legislation: 
 

• Allergen information for loose (unpackaged) foods: 
https://www.food.gov.uk/sites/default/files/media/document/loosefoodsleaflet%20%283%2
9.pdf 
 

• Further information and useful resources: 
http://www.food.gov.uk/business-industry/allergy-guide/allergen-resources 

 
There is also an interactive food allergy training course, which you can work through and 
print out a certificate on satisfactory completion. This can be accessed from: 
http://allergytraining.food.gov.uk/ 
 

The Food Standards Agency website www.food.gov.uk provides comprehensive 
information and advice to food businesses. If you are new to this sector the following pages 
are a good starting point: 
 
‘Food hygiene: A guide for businesses’ 

http://www.disinfectant-info.co.uk/
http://www.food.gov.uk/business-industry/guidancenotes/hygguid/ecoliguide
https://www.food.gov.uk/sites/default/files/media/document/loosefoodsleaflet%20%283%29.pdf
https://www.food.gov.uk/sites/default/files/media/document/loosefoodsleaflet%20%283%29.pdf
http://www.food.gov.uk/business-industry/allergy-guide/allergen-resources
http://allergytraining.food.gov.uk/
http://www.food.gov.uk/
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https://www.food.gov.uk/business-guidance/hygiene-requirements-for-your-business 
 
‘Starting up: Your first steps to running a catering business’ 
https://www.food.gov.uk/business-guidance/starting-a-food-business 
 

 

HEALTH AND SAFETY 

 
General requirements 
The Health and Safety at Work etc. Act 1974 covers workplaces, including food 
establishments. A comprehensive range of health and safety regulations has been made 
under this main legislation. 
 
You will need to carry out a risk assessment for your business in which you consider the 
safety of yourself, your staff and other people (such as members of the public) who could 
be affected by the activities you undertake. 
 
The Health and Safety Executive (HSE) website provides comprehensive information and 
guidance with specific information aimed at catering businesses available from: 
http://www.hse.gov.uk/catering/index.htm 
 
Other health and safety issues that may be of particular relevance to your business include: 

• Gas safety:  
http://www.hse.gov.uk/pubns/cais23.pdf 

• Asbestos: 
http://www.hse.gov.uk/asbestos/index.htm 

• Managing work-related violence in licensed and retail premises: 
http://www.hse.gov.uk/pubns/indg423.pdf 

 
Fire safety 
If you operate from business or non-domestic premises, you will be responsible for fire 
safety. Your duties will include carrying out a fire risk assessment of the premises; putting 
in place appropriate fire safety measures and an emergency plan; and providing your staff 
with appropriate information and fire safety instruction. 
 
More information is available from Dorset and Wiltshire fire and rescue at: 
https://www.dwfire.org.uk/business-fire-safety/fire-safety-and-the-law/ 
 
Ventilation extraction systems 
Ventilation extract systems remove heat, fumes and odour from within the kitchen. Correct 
design and installation, followed by regular maintenance, are vital to ensure that the system 
performs correctly and does not create odour or noise problems (for example by discharging 
too close to a residential window). Please contact your local Environmental Health 
department at an early stage if you intend to install a new extraction system, or make 
alterations to an existing one, at the business premises. 
 
Regular cleaning is also essential to prevent dirt and grease from building up in the ductwork 
and creating a fire hazard. The HSE provides a guidance note on ‘Ventilation in Catering 
Kitchens’ available from:  
http://www.hse.gov.uk/pubns/cais10.htm 
 
 
 

https://www.food.gov.uk/business-guidance/hygiene-requirements-for-your-business
https://www.food.gov.uk/business-guidance/starting-a-food-business
http://www.hse.gov.uk/catering/index.htm
http://www.hse.gov.uk/pubns/cais23.pdf
http://www.hse.gov.uk/asbestos/index.htm
http://www.hse.gov.uk/pubns/indg423.pdf
https://www.dwfire.org.uk/business-fire-safety/fire-safety-and-the-law/
http://www.hse.gov.uk/pubns/cais10.htm


Page 10 of 13 

PLANNING AND BUILDING CONTROL 
 
General requirements 
You should contact your local authority Planning Department and/or Building Control 
Service to find out whether there are any planning restrictions that apply to the premises 
you intend to trade from and to discuss what is required concerning any alterations to the 
building you intend to make. 
 
Provision of customer toilets 
Where seating is provided for customers to eat on the premises, customer toilets must be 
provided in accordance with British Standard 6465-1:2006 as detailed in the table below: 
 
Number of 
covers 

Toilet Provision 

Male Female Disabled (Unisex) 

WC Urinal WHB WC WHB WC WHB 

1-25* One WC with wash-hand basin (WHB) that is suitable for use for 
disabled people 

26-60 1  1 1 1 1 1 

61-100 1 1 2 2 2 1 1 

101-120 2 1 3 3 3 1 1 

 
Notes: 

• The above assumes that the disabled toilet is unisex and is available to all customers. 

• In the absence of more reliable information it should be assumed that 50% of customers 
will be male and 50% will be female. 

• If you apply for a premises licence for the sale of alcohol, a condition limiting the 
accommodation figure may be applied depending on the type of food premises. 

 
* In certain circumstances your local authority may agree to a relaxation of this standard 
having regard to the following criteria: 

• the nature of the food provided; and 

• the number and type of customer seats provided; and 

• the proximity of other sanitary facilities available to customers. 
Please note: Any such agreement must be obtained in writing from your local authority 
Environmental Health department 
 
 

WASTE DISPOSAL 
 
Section 34 of the Environmental Protection Act 1990 sets out the legal duty of care a 
business has with respect to waste. It applies to all commercial and industrial premises 
regardless of the size of the organisation or the amount of waste produced. 
 
There is no provision within business rates for waste collection, so all commercial and 
industrial premises in the UK must make their own arrangements to have the waste 
generated by their business activities removed. Particular attention needs to be taken to 
ensure the correct disposal of fats, oils and greases, which must not be poured down the 
drains. 
 
Dorset Council offers a range of waste and recycling services for local businesses. More 
information is available from: https://www.dorsetcouncil.gov.uk/bins-recycling-and-
litter/commercial-waste/commercial-waste.aspx 
 

https://www.dorsetcouncil.gov.uk/bins-recycling-and-litter/commercial-waste/commercial-waste.aspx
https://www.dorsetcouncil.gov.uk/bins-recycling-and-litter/commercial-waste/commercial-waste.aspx
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LICENSING AND TRADING 
 
Street trading 
Street trading is defined as the selling or offering for sale of any article in the street. Local 
authorities are responsible for street trading in their area. If you intend to carry out any street 
trading, you should check what rules apply your area. Further information is available here: 
https://www.dorsetcouncil.gov.uk/business-consumers-licences/licences-and-
permits/street-trading-licences/street-trading-licence.aspx 
 
Alcohol licensing 
If you intend to sell alcohol you need to have a licence. You will also need a licence to set 
up a seating area out on the public highway. More information and how to apply for a licence 
are available from: https://www.dorsetcouncil.gov.uk/business-consumers-
licences/business-consumers-and-licences.aspx?folderIds=5535,10363 
 
Trading Standards 
Trading Standards are responsible for ensuring that businesses comply with the regulations 
concerning product description and labelling, weights and measures, trade descriptions, 
underage sales and product safety. 
 
More information is available from: https://www.dorsetcouncil.gov.uk/business-consumers-
licences/trading-standards/trading-standards-business-advice/trading-standards-business-
advice.aspx 
 
You can also contact the Business Advice line on 01305 224702 or 01202 224702 to speak 
with an advisor and obtain advice relevant to your business activities. 
 
Other sources of information 
General advice, information and support are available for new businesses in Dorset. The 
Dorset Council website https://www.dorsetcouncil.gov.uk/business-consumers-
licences/business-consumers-and-licences.aspx is a good starting point. 
 
The Dorset Growth Hub also provides a ‘one-stop shop’ for new and established 
businesses and can be accessed from http://www.dorsetgrowthhub.co.uk/ 
 
 
 

USEFUL CONTACTS 
 

Organisation Website 
Food Standards Agency (FSA) www.food.gov.uk 

 

Chartered Institute of Environmental 
Health (CIEH) 

www.cieh.org 
 

Building & Engineering Services 
Association 

www.thebesa.com/find-a-besa-member  
 

Buy with Confidence 
 

www.buywithconfidence.gov.uk 
 

Trading Standards Institute www.tradingstandards.uk 
 

Business Companion www.businesscompanion.info 
 

Nationwide Caterers Association www.ncass.org.uk 

https://www.dorsetcouncil.gov.uk/business-consumers-licences/licences-and-permits/street-trading-licences/street-trading-licence.aspx
https://www.dorsetcouncil.gov.uk/business-consumers-licences/licences-and-permits/street-trading-licences/street-trading-licence.aspx
https://www.dorsetcouncil.gov.uk/business-consumers-licences/business-consumers-and-licences.aspx?folderIds=5535,10363
https://www.dorsetcouncil.gov.uk/business-consumers-licences/business-consumers-and-licences.aspx?folderIds=5535,10363
https://www.dorsetcouncil.gov.uk/business-consumers-licences/trading-standards/trading-standards-business-advice/trading-standards-business-advice.aspx
https://www.dorsetcouncil.gov.uk/business-consumers-licences/trading-standards/trading-standards-business-advice/trading-standards-business-advice.aspx
https://www.dorsetcouncil.gov.uk/business-consumers-licences/trading-standards/trading-standards-business-advice/trading-standards-business-advice.aspx
https://www.dorsetcouncil.gov.uk/business-consumers-licences/business-consumers-and-licences.aspx
https://www.dorsetcouncil.gov.uk/business-consumers-licences/business-consumers-and-licences.aspx
http://www.dorsetgrowthhub.co.uk/
http://www.food.gov.uk/
http://www.cieh.org/
http://www.thebesa.com/find-a-besa-member/
http://www.buywithconfidence.gov.uk/
http://www.tradingstandards.uk/
http://www.businesscompanion.info/
http://www.ncass.org.uk/
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British Sandwich Association 
 

www.sandwich.org.uk 

Health & Safety Executive (HSE) www.hse.gov.uk 
 

Environment Agency (EA) www.gov.uk/government/organisations/environment-
agency 

Dorset and Wiltshire Fire and Rescue https://www.dwfire.org.uk 
 

Gas Safe Register www.gassaferegister.co.uk 
 

Supplying the Southwest www.supplyingthesouthwest.org.uk 
 

Wessex Enterprise 
 

www.wsxenterprise.co.uk 

 
  
 
 
Appendix 2 – site map and specification of Kiosk area 
 
 

 

http://www.sandwich.org.uk/
http://www.hse.gov.uk/
http://www.gov.uk/government/organisations/environment-agency
http://www.gov.uk/government/organisations/environment-agency
https://www.dwfire.org.uk/
http://www.gassaferegister.co.uk/
http://www.supplyingthesouthwest.org.uk/
http://www.wsxenterprise.co.uk/
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Internal measurements of The Kiosk area: 
 
NB. The areas marked “corridor” and “kitchenette” on the above scale drawing are shared areas 
with any hirers of the George Room (also referred to as the Regency Room). 


