SUPPLIER COMPLIANCE & BRAND PROTECTION
BRIEFING

A Statutory Risk Analysis for Independent Food-To-Go Retailers

I 1. EXECUTIVE SUMMARY: THE RETAILER'S BURDEN OF DUE DILIGENCE

In the UK commercial food sector, product liability and legal chain of custody stop entirely with the entity that interfaces
with the final consumer: **the retailer**. Under the Food Safety Act 1990 (Section 14), it is a strict liability offence to sell
food that is not of the nature, substance, or quality demanded by the purchaser.

While independent franchise stores frequently leverage direct-to-store delivery (DSD) models to source hyper-local items,
utilizing un-audited or un-approved vendors introduces severe regulatory exposure. Legally, a retailer cannot pass the
blame to a third-party supplier if that supplier operates outside the statutory wholesale manufacturing framework. If your
supplier fails an audit or compromises public safety, your storefront carries the civil and criminal consequences.

I 2. SEVERE MATERIAL RISKS IF A SUPPLIER ANSWERS "NO"

Sourcing food lines from an un-approved, non-validated wholesale setup introduces three distinct categories of immediate
operational failure to your retail storefront:

CRIMINAL LIABILITY & STOCK FORFEITURE (NO FSA APPROVAL)

Operating a wholesale food pipeline without formal Food Standards Agency (FSA) approval is a breach of Regulation (EC)
No 852/2004. Environmental Health Officers (EHO) maintain statutory powers to immediately seize, condemn, and destroy
all un-traced or un-approved food stock on your shelves, resulting in instant financial loss and immediate corporate brand
blacklisting.

MICROBIOLOGICAL POISONING & CIVIL SUITS (NO LAB TESTING)

Assigning arbitrary "use-by" dates to high-risk chilled lines (such as cooked meats, dairy, or egg fillings) without UKAS-
accredited laboratory challenge testing is a catastrophic risk. Without validation, pathogens such as Listeria
monocytogenes and Salmonella can multiply to toxic levels within the stated shelf-life, exposing your store to immediate
civil litigation, corporate closure mandates, and severe public health liability.

IMMEDIATE FRANCHISE DISQUALIFICATION (NO COLD CHAIN TELEMETRY)

Transporting short-life chilled goods in un-refrigerated domestic vehicles or without digital telemetry records violates
continuous cold-chain laws. When a national retail brand (such as Booker, Premier, or One Stop) audits a store footprint
and discovers untraceable, non-centralized stock delivered outside safe temperature parameters, it triggers an automatic
breach of the franchise banner agreement, risking immediate termination of your commercial trading license.
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WILL THEY, CAN THEY, DO THEY?

We do, we can, we will.

Use this standard verification audit to benchmark your current food-to-go suppliers against the mandatory statutory
frameworks required for legal commercial wholesale distribution in the United Kingdom:

COTTAGE CURRENT
CATERING SUPPLIER

STATUTORY COMPLIANCE FRAMEWORK

1. FSA-Approved Manufacturing Facility
Is the production facility formally approved by the Food Standards Agency v WE DO
(FSA) with a valid wholesale establishment number?

2. Continuous Cold Chain Visibility
Can they provide calibrated digital telemetry data-logger records proving a v WE CAN
continuous, unbroken cold chain (<8°C) during transit?

3. Scientific Shelf-Life Validation
Are all product expiration dates validated by independent, UKAS-accredited v WE DO
laboratory microbiological challenge testing?

4. Industrial Blast-Chilling Infrastructure
Do they utilize commercial blast chillers to rapidly drop core temperatures v WE DO
post-cooking within statutory timeframes, avoiding ambient cooling risks?

5. Hermetically Sealed Food-Safe Packaging
Is the finished product supplied in certified food-safe, hermetically sealed v WE WILL
barrier film to completely eliminate atmospheric cross-contamination?

6. Comprehensive Wholesale HACCP System
Do they operate a fully audited, documented Validation & Verification HACCP v WE DO
system tailored for wholesale distribution (beyond basic retail SFBB diaries)?

7. Complete Batch-Level Traceability
Do they guarantee full "one step forward, one step back" digital traceability v WE DO
logs with formalized commercial invoice reconciliation?

8. Historical Asset Logging
Can they provide immediate access to historical vehicle transit logs and v WE CAN
production logs to prove ongoing regulatory compliance?

9. Dedicated Manufacturing Premises Footprint

Is the manufacturing facility footprint exclusively registered and dedicated
solely to clean commercial food production, with no multi-entity zoning
conflicts?

v WE DO

Protect Your Brand. Protect Your Customers. If your current local vendor cannot immediately fulfill these requirements or
supply their verified compliance portfolio on demand, your storefront is operating exposed to severe civil and regulatory liabilities.
Contact Cottage Catering today to secure an unbroken, fully audited, and legal commercial supply chain.
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