
Registering and 
setting up food 
business in the UK

歡迎



Rules for today
• We are recording this event, but participants (audience members) will not be 

recorded

• Cantonese interpreter is available

• Camera can be on/off , but please keep microphones off  when not participat ing

• In-meeting chat is open for your messages in either Cantonese or English 

• PowerPoint slides and recording will be available on our Hong Kong Hub 

(please allow a week) but can also be requested from 

HK@migrationyorkshire.org.uk

mailto:HK@migrationyorkshire.org.uk


What will we cover?
• First steps 

• Legal requirements

• Food hygiene inspect ion

• Other things to think about

• Key points  

• Information, guidance and help 

• Experience sharing – Eric (TRINI Hong Kong Style Milk Tea)



First steps
Seek advice/research about start ing up a new food business

• Contact local authority (local council) – Health Protection, Environment Health

• Food Standards Agency Homepage | Food Standards Agency

• Trading standards (local off ice)

• Legal advice – type of business, self -employment, VAT registrat ion, record 

keeping, employing / paying staff , trademarks; local advice i.e. Business and 

Intellectual Property Centre in Sheff ield with free business legal advice clinics

• Free local/regional Business support (i.e. Sheff ield, Leeds, York and North Yorks)  

• Hong Kong Business Hub Hong Kong Business Hub (@hkbusinesshub) • 

Instagram photos and videos

• Checklist Start-up checklist for new food businesses | Food Standards Agency

https://www.food.gov.uk/
https://www.gov.uk/find-local-trading-standards-office
https://www.sheffield.gov.uk/libraries-archives/business-intellectual-property-centre
https://www.sheffield.gov.uk/business
https://www.leeds.gov.uk/bipcleeds
https://www.ynygrowthhub.com/
https://www.instagram.com/hkbusinesshub/
https://www.food.gov.uk/business-guidance/start-up-checklist-for-new-food-businesses


First steps
Register with your local authority

• Food business is business involved in 

preparing, storing or handling, cooking, 

distribut ing, selling or providing food 

and/or drink

• Register at  least 28 days before you 

start your food business. If  you are 

already trading and have not registered, 

you need to register as soon as possible



First steps
Register with your local authority

• Local authority will be risk assessed to determine the level of  risk your business 

operation(s) may pose to the public

• The registrat ion is free and cannot be refused

• Business will be added to local food register within approx. 30 days

• A food inspect ion will then take place

*There might be a backlog of inspect ions in some local authorit ies, but business 

can continue running while waiting for the inspect ion appointment. 



Legal requirements
1. Prepare premises

• Check you have the appropriate permissions (mortgage company/ landlord, local 

planning authority, insurance provider, tax allowances, business rates)

• Condition of structure – layout, work surfaces, ventilat ion, storage, cleaning 

facilities, etc.

• Hygiene of rooms and equipment

• Health and safety and f ire safety

• Pest control (contracts or own arrangements e.g. poisons, locations and 

checking points)

• More details at Setting up a food business | Food Standards Agency

https://www.food.gov.uk/business-guidance/setting-up-a-food-business


Legal requirements
2. How hygienically the food is handled?

• Food safety requirements – Food Safety Checklist

• Labelling – Allergens, ingredients Trading Standards

• Storage and handling practices (separating food, freezing etc.)

• Free online training Online food safety training | Food Standards Agency

https://www.food.gov.uk/sites/default/files/media/document/food-safety-checklist.pdf
https://www.wyjs.org.uk/trading-standards/consumer-advice/
https://www.food.gov.uk/business-guidance/online-food-safety-training


Legal requirements
3. How you manage and document food safety

• Safer Food Better Business guidance from Food Standards Agency (available in 

Cantonese Safer food, better business (Cantonese language version) | Food Standards 

Agency )

• Written records (i.e. cleaning schedules, temperature monitoring, training, pest 

control reports and waste collection)

• Procedure for when things go wrong

• Hazard analysis and critical control points (HACCP) based procedures are 

example of the management system

https://www.food.gov.uk/business-guidance/safer-food-better-business-cantonese-language-version


Legal requirements
3. How you manage and document food safety



Food hygiene inspection
Done by the local authority to make sure food is safe to eat

• Inspectors will check if  business 

produces food that is safe to eat. 

• To do this, they will look at:

Premises

The kinds of food made or prepared

How staff  work

Food safety management system

• Preparing for inspect ion 

Food safety inspections and enforcement | Food Standards Agency

https://www.food.gov.uk/business-guidance/food-safety-inspections-and-enforcement


Food hygiene inspection
Food Hygiene Rating

• 5 is top of the scale, this means the hygiene 

standards are very good and fully comply 

with the law

• 0 is at the bottom of the scale, this means 

urgent improvement is necessary

• Understanding Food Hygiene Rating Food 

Hygiene Rating Scheme | Food Standards Agency

https://www.food.gov.uk/safety-hygiene/food-hygiene-rating-scheme


Other things to think about 
• Keep up to date with information and changes to legislat ion

• Training and upskill ing – local providers Online Training Courses | CPD & RoSPA 

Approved e-Learning (highspeedtraining.co.uk)

• Allergens – ingredients popular in Asian cuisine 

• BME businesses might be classed as higher risk

• Futureproof your business to protect against closures due to staff  shortages, 

especially chefs (this is happening more and more)

• Food importing rules, changes after Brexit Imports and exports | Food Standards 

Agency

https://www.highspeedtraining.co.uk/courses/
https://www.food.gov.uk/business-guidance/imports-exports


Key points 
• Seek advice and guidance 

• Register with your local authority 

• Tax and f inances 

• Prepare premisses 

• Set up food safety procedures and training – Food Safety Management System

• Practice good food hygiene 

• Provide allergen information and follow labelling rules

• Futureproof your business to protect against closures due to staff  shortages (this 

is happening more and more)



Information, guidance and help 
Nationally 

• Food Standards Agency Homepage | Food Standards Agency

• Business Support Growth – 03330 00 00 39 https://www.scrgrowthhub.co.uk/

Locally and regionally  

• Local government/council – environment help for business (food, waste, pest 

control, premises) – Advice and guidance 

• Local/regional Business support http://www.welcometosheffield.co.uk/business –

Advice and guidance  

• Hong Kong Welcome Hub Hong Kong hub | Migration Yorkshire – Information and 

signpost ing  

https://www.food.gov.uk/
https://www.scrgrowthhub.co.uk/
http://www.welcometosheffield.co.uk/business
https://www.migrationyorkshire.org.uk/hong-kong-hub


Experience sharing – Eric 
TRINI Hong Kong Style Milk Tea 



Next drop-in session 
Wednesday 19 October, 12:00 – 13:30

Understanding hate crime

Follow us on Facebook @HKHubYH



多謝你花時間畀我哋/Thank you!

Follow us on  


