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SPECIALIST HYGIENE SERVICES LTD

Introduction

Formed in 1982, Specialist Hygiene services has over 29 years
experience in the provision of kitchen deep cleaning and extract
ductwork cleaning in commercial kitchens. Today we are one of
the largest independent suppliers of hygiene services with over
150 employees and a client base stretching from Cornwall to Ab-
erdeen.

Our aim is to provide a specialist cleaning solution tailored to the
needs of your business. Our clients include the All England Lawn,
Tennis and Croquet club (Wimbledon), Royal Mail , John Lewis
and a number of Oxford university colleges to name but a few.

We feel one of the keys to providing a good service is to take care

Assessment Scheme

Certificate of Accreditation

This is to certify that

Specialist Hygiene Services
Ltd

is accredited within the Contractors
Health and Safety Assessment Scheme
(CHAS) having demonstrated compliance
with and sound management of current

basic health and safety legislation.
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ACCREDITATIONS

a member of the

Heating and Ventilating Contractors’ Association

has been the subject of inspection and assessment carried out on the

Association’s behalf by UKAS accredited inspection body BM TRADA

and has demonstrated full compliance with recognised industry
standards and the Association's commercial, business and technical

membership requirements
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AN ASSOCIATE MEMBER OF THE ROYAL SOCIETY FOR PUBLIC HEALTH

to get the survey, risk assessment and any site drawings as accu-
rate as possible before any works are carried out. As a further
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clients from Newcastle to Cornwall. Our teams are based through-
out the UK to cover one of our current objectives to have no
team travelling more than 50 miles from home where possible.
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New teams have been set up in such locations as Leeds and the
North Midlands to cover our existing contract portfolio some of
which is identified below.

Team locations include:- South Yorkshire, North Midlands, West
Midlands, Buckinghamshire, London, Cornwall

Depots in the West Midlands,

Bristol and Somerset,

Offices in London, Bodmin

| and Berkshire.

date 21" September 2010

21" September 2011
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This is to certify that

Graham Viney
attended the
Heating and Ventilating Contractors’ Association’s

Vent Hygiene - Train the Trainer

on 20th May 2008
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Certificate of Attendance

This is to certify that

MARCUS AVERY

Has completed the following half day course

Safety Harness Training
Onthe

22nd une 2010
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Courses for the
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This is to certify that

' Jonathan Brennan

sttended the
Heating and Ventilating Contractors’ Association’s

course on

Risk Management & Method

| Statements

on 7th September 2010
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SPECIALIST HYGIENE SERVICES OUR SERVICE CYCLE

What our clients are saying about us.

The information below is taken from the October feedback of our services
using the Customer View independent research November 2010.

Please rate the friendliness of Operatives

P
! excellent
Staff
a% 2 | ]
33% \ : F .‘
_ @  dissatisfied Written S
63% specification,
Site survey, Service
survey drawings and arranged and
. site spec1f1c carried out
96 of clients rate staff o or risk
assessments
Please rate our booking procedures
] 3
Booking Procedures
15%
P
1003 of clients rate booking =2 ar
Please rate our reliability A certific.ate .of 5 For grease 4
completion is extract
L issued to show ductwork .
Reliability at | cleaning a Quality
2% . environmental report with Questionnaire
18% health before and and feedback
inspections or after photos are phone calls to
to negotiate provided to client
\ ’ insurance each client.
olicies.
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KITCHEN GREASE DUCTWORK CLEANING

KITCHEN DEEP CLEANING

What is a kitchen grease extract system?

e Canopy hood - types are box / ridge.

e TFilters - mesh, baffle or cartridge type are most common.
e Extract plenum - void area immediately behind the filters.
® Grease extract ductwork - duct controls the flow of air.

e Fan and fan housing.

® Access panels - method of obtaining entry to the ductwork
interior.

e Exhaust grill.

Why clean a kitchen grease extract
system?

. Insurance companies now stipulate as part of a
building's insurance terms the requirement for grease
extract ductwork to be cleansed on a stated frequency
(normally once or twice per annum).

. The Regulatory Reform (Fire Safety) order 2005 which
came into force in April 2006 puts a requirement on a
company identifying a "responsible person" to look at
fire risk assessment and address any risks identified. It's
aim is the prevention of fire occurring in the first place.
Enforcement powers rest with the fire brigades and de-
partments. Our service looks at the fire risk associated
with grease extract systems and addresses their
cleaning.

. For the health and safety of all staff. Cleaning a grease
extract ductwork helps reduce the flammable materials
that build up within a system.

. A site specific risk assessment, full survey, method
statement relating to the HVCA’s TR/19 and system
schematic are produced as part of the service to help in
negotiation with insurance premiums.

The advantages of a kitchen deep clean

1.
2.

To assist the daily cleaning kitchen activity

To clean the many areas of a commercial kitchen
which, on the day to day operation, tend to
be missed by daily cleaning. Such areas include wall
areas under sinks, recess areas, behind hood filters
(plenum), heavily carbonised surfaces and scale to
name but a few.

To help in providing evidence of a caterers due dili-
gence during environmental health inspections.

The benefits of a Specialist Hygiene
kitchen deep clean

Periodic deep cleaning maintenance service to de-
grease, descale and decarbonise and thoroughly
deep clean items of structure, ventilation and equip-
ment in commercial catering facilities.

Kitchen deep clean surveys will be carried out by a
qualified adviser and will be provided free of charge
with a full breakdown of areas.

Site specific instructions together with any hazards or
excessive build ups will also be recorded on the
kitchen deep cleaning survey. Equipment will be
examined for signs of infestation or damage and re
ported.

After a kitchen deep cleaning service comple-

tion a certificate for your records will be sent

out to file or display as part of your due diligence to
environmental health.

Kitchen deep cleaning quality questionnaires are
routinely sent out to monitor service levels.

FOR MORE INFORMATION PLEASE CALL 020 85401111 OR EMAIL SERVICESHS@AOL.COM




