Please note that an Inspector may visit at ANY time during stated food service times.
Inspectors may visit alone or accompanied, and will introduce themselves at the end of
their meal by producing the following Authorisation Warrant as proof of identity.

Taste of Staffordshire

Accreditation Scheme

As an applicant to the Taste of Staffordshire Accreditation

[ undertake to bear the cost of a meal for the Inspector(s).

Signed

Date

« Your business must be located within the county of Staffordshire and pay business rates to a Staffordshire local authority.
Please state the District/Borough to whom Business Rates are paid:

e Your business must have achieved a minimum 3* environmental health assessment (Rate My Place or equivalent scheme.)
Please state the level of accreditation that you have achieved:

e Your business must comply with all current fire, hygiene, employment, health and safety legislation.

Fee per application is £100 (+ VAT). Applicants pay an initial fee of £75 (non-refundable) and will be visited by professionally
qualified inspectors. Qualifying businesses will receive full membership accreditation on payment of the remaining £25.

[] If you would like to enter the Good Food Awards, please tick this box.

For further details please refer to Terms and Conditions or visit
www.enjoystaffordshire.com/trade/members/tosmembership.aspx

payment details

Please check the following:-
] You have read and agreed to the Terms & Conditions
[ Your menu and wine list is enclosed

[l Cheque for £75 plus VAT is enclosed payable to ‘Staffordshire County Council’ or
complete below if you wish to pay by credit/debit card.

LI You require a VAT receipt

Please tick one
visal | visa s ]
DEBIT DEBIT = — b
Card Number Sec. No.
Valid From Expiry Date Issue No. (Switch/Solo only)
Card Holder’s Name Signature Date

taste of eating & drinking
Staffordshire establishment

members form

Contact Details (This information will be published)

Contact Name Name of Establishment
Address

Postcode
Tel. No

Email Address

Website

Licensed/Unlicensed (please delete as appropriate)

Category (Please see page 3)

Type of Cuisine

Details of Administrative Contact (if different from above. This information will not be published)

Contact Name

Address

Postcode

Tel. No Mobile No

Email Address

Please give details of the type of restaurant (e.g. Italian)

Please give a full description of the services offered at the establishment (e.g. typical menus)

Specialties (Max 255 characters)

Allergies catered for

Chef Number of covers




Please give opening time(s) for each day e.g. 12:00-15:00, 18:30-23:00
(If not open on a day please put a cross through it)

Normal Opening Times Mon Tues Wed Thurs Fri Sat Sun

Lunchtime

Evenings

Bank Holidays
If different from above

Please provide a short description of the establishment that summarises it’s main features
(No more than 240 characters)

Please provide an image as a JPEG or TIFF.
Alternatively please provide a good quality printed photograph by post.

[] Photo / CD Enclosed [ ] Photo to follow by email to anita.guest@staffordshire.gov.uk

Please provide direction to the establishment from the nearest through route including disabled parking, etc.

Nearest station Number of miles from nearest station
Please tick if you provide: [] Free Parking [ Parking with charge [] Easy to access by public transport
Awards [ Michelin Star L] @ AA Rosette ] @ Les Routiers

[ ] Other:

Nature of Business - 30 Word Description (this information will be published on the website)

categories

Please select the category that most closely meets the description of your establishment. Please note you may enter
more than one category.

Restaurants — European influence
e Establishments whose primary purpose is for dining, providing table service of meals of European influence where
the menu typically consists of starter, main course and dessert dishes as a minimum
e Fully licensed, may have a bar which is available to diners only, for drinks as a precursor to meals
¢ Opening hours include evening opening
 No limit or distinction between seating capacity or size of establishment
e Likely to be elegant in style, with an emphasis on food presentation

Restaurants — Asian and non European influence

e As above. To include establishments whose primary purpose is for dining, providing table service of meals of Asian
and non-European influence where the menu typically consists of starter, main course and dessert dishes

Traditional Pubs and Inns

e Fully licensed public houses

e Must serve at least one cask-conditioned real ale

e Tables in the immediate bar area must predominantly not normally be laid for meal service and
available for drinkers only

e Snack meals (if available) can be taken in the bar area

e Service of meals must be informal, and include light snack elements

e Furnishings predominantly of a traditional design

e Children not permitted in the immediate bar area after 8pm
(unless resident in the premises’” guest accommodation)

Brasseries and Contemporary Pubs/Bars

o Fully licensed

e Less formal than restaurant dining

e Ambience more relaxed, and likely to be contemporary in style
e Shares characteristics of both a restaurant and a bar

e Open to non-diners for alcoholic drinks

Tea Rooms and Coffee Shops

e In addition to refreshments a good range of food
will be available, including - a range of teas, coffee,
cakes and light snacks

Banqueting Venues and Caterers

Please request a Banqueting & Caterers form
in order to apply



