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EHIFRE—EZEA Food Certificate?

It is not compulsory for you to have a food hygiene certificate, but if you are
looking to start a food business, the Food Standard Agency recommend that
you pursue a food hygiene qualification to improve your knowledge.

https://www.food.gov.uk/business-guidance/starting-your-food-business-
safely

The law requires all food handlers to be trained, instructed or supervised in
food hygiene to an appropriate standard. Food handlers who prepare open
food should complete a Level 2 food hygiene training course.

https://www.southampton.gov.uk/business-licensing/food-safety/food-
business-advice/
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Getting Ready to Start your Food Business

https://www.food.gov.uk/business-quidance/getting-
ready-to-start-your-food-business

Safer Food Better Business for Chinese Cuisine

https://www.food.gov.uk/business-quidance/safer-
food-better-business-for-chinese-cuisine
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Register a food business:

https://register.food.gov.uk/new
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https://register.food.gov.uk/new

Checklist — Starting your food business
safely

https://www.food.gov.uk/sites/default/files/media/docume
nt/Starting%20your%20food%20business%20safely%20ch
ecklist 0.docx

AERR
https://www.food.gov.uk/business-quidance/starting-
your-food-business-safely
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Register as a Sole Trader ~ Set up a Ltd. company

https://www.gov.uk/set-up-as- https://www.gov.uk/set-up-
sole-trader limited-company

Self-employed people have limited employment
rights. They have:

« protection for their health and safety on a
client's premises

SR ‘ kA « protection against discrimination
FRHFHELEBNAA - Sole trader(8&EKE) VS
Limited company(BE A E)IRE5R ?

They do not have the rights that employees or
workers have. For example, they do not get sick
https://www.gov.uk/set-up-business pay when they're not well enough to work.



https://www.gov.uk/set-up-as-sole-trader
https://www.gov.uk/set-up-as-sole-trader
https://www.gov.uk/set-up-limited-company
https://www.gov.uk/set-up-limited-company
https://www.hkbusinesshub.net/post/sole-trader-%E7%8D%A8%E8%B3%87%E7%B6%93%E7%87%9F-vs-limited-company-%E6%9C%89%E9%99%90%E5%85%AC%E5%8F%B8-%E4%BD%A0%E9%BB%9E%E6%8F%80%EF%BC%9F
https://www.hkbusinesshub.net/post/sole-trader-%E7%8D%A8%E8%B3%87%E7%B6%93%E7%87%9F-vs-limited-company-%E6%9C%89%E9%99%90%E5%85%AC%E5%8F%B8-%E4%BD%A0%E9%BB%9E%E6%8F%80%EF%BC%9F
https://www.gov.uk/set-up-business

=22 SCVATIS ?

Registration thresholds
VAT Thresholds
https://www.gov.uk/how-vat-works/vat-

thresholds Totaltaxable turnover More than Register for VAT
£90,000

Circumstance Threshold Whatto do

Bringing goods into Northern More than Register for VAT
Ireland from the EU £90,000
(‘acquisitions™)

Selling goods from Northern Totalsales across  Registerfor VAT in
Ireland to consumers in the EU the EU over EU countries
(‘distance selling’) £8,818

VAT-registered - taxable turnover Less than Cancel VAT
£88.,000 registration

(optional)
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Handwashing facilities and toilets Facilities for washing food

Handwashing facilities and toilets Separate sinks must be provided, where necessary,
for washing food and cleaning equipment in food
Facilities for cleaning equipment preparation areas.

Your premises must have adequate facilities for

cleaning, disinfecting and storing utensils, including Others

equipment. The facilities must have an adequate Your premises must have adequate ventilation,
supply of hot and cold water. lighting and drainage.

Food hygiene rating

The local authority will inspect your *food business and publish the rating.
https://www.southampton.gov.uk/business-licensing/food-safety/
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https://www.southampton.gov.uk/business-licensing/food-safety/
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Starting a food business from your home

https://www.food.gov.uk/business-quidance/starting-a-
food-business-from-your-home

Setting up your food business premises

https://www.food.gov.uk/business-quidance/setting-up-
your-food-business-premises

Running a business from home

https://www.gov.uk/run-business-from-home



https://www.food.gov.uk/business-guidance/starting-a-food-business-from-your-home
https://www.food.gov.uk/business-guidance/starting-a-food-business-from-your-home
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Camping Sink Gazebo




Bubble Waffle Machine
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Commercial Hong Kong Commercial White Bubble Commercial Buffalo Bubble
Bubble Waffle... Bubble Waffle... Bubble Waffle... Waffle Maker Bubble Waffle... Waffle Maker

£86.40 £29.99 £150.00 £19.99 £81.59 £167.98
Adexa Direct Amazon.co.uk Adexa Direct Homebase Nextday Cateri... Nisbets.co.uk

Cb 5131 & B . +£4 .49 G 5/13p1R & BE . +£4.99 B . +£7.14 Cb 5/1581% &

JHE M £3008D... (18)
B : Produc  BIHIKIR : Kelkoo  BHIHKIR : Produc  B:KIE : HighS B3R : Produc BEFHIZAKIR : Klarna

Conduct a PAT Test before using

Contoso #5513
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Portable Tables Payment machine

\

Square Terminal

- The All-In-On...

£178.80

Square
REH

2
5
8
0

Contactless

Card Reader...

£40.80

sumup.gb

REE

SumUp Solo

Card Reader...

£94.80

sumup.gb
ZEE
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https://www.southernmarkettraders.co.uk/trader-
information/

https://www.gaiahealthstore.co.uk/collections/car
lton-place-market-southampton

https://bray-markets.com/bray-markets-
bitterne-in-southampton
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https://thebigeatfestival.co.uk/

https://www.southamptonthaifestival.com/

https://streetfoodcircus.co.uk/summer-feastival

Pop Up Market

https://www.facebook.com/groups/78061784065
4616/user/100076010274598/?locale=en_GB

H&EEBAMIACIC 8Bt 7 mE

https://www.facebook.com/ReadingHKers/
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https://streetfoodcircus.co.uk/summer-feastival
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https://www.facebook.com/groups/780617840654616/user/100076010274598/?locale=en_GB
https://www.facebook.com/ReadingHKers/
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eCommerce website builders

The best eCommerce website builders at a

glance

Ecwid by
Lightspeed

BigCommerce

WooCommerce

Best for

Getting up and
running quickly

Selling in-person
and online

Starting with a free
plan—then growing

Large-volume
sellers

Adding a shopping
cart to an existing
WordPress site

Creating an online
store and business
website

Pricing

From $39/month
for unlimited
products

Free for unlimited
products and a
Sguare branded
site: from
$29/month to
remove branding

Free for standard
features: from
$25/month for
professional
features

From $39/month
for unlimited
products

Free for standard
features on a self-
hosted WordPress
site

From $43/month

Transaction fees

2.9% + 30.30 per
transaction with
the built-in
payment gateway

2.9% + 3$0.30 per
transaction

Depends on
payment gateway

Depends on
payment gataway

Depends on
payment gateway

2.9% + 30.30 per
transaction with
the built-in
payment gataway
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https.//www.gov.uk/quidance/hel
p-and-support-if-youre-self-
employed
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https://www.gov.uk/guidance/help-and-support-if-youre-self-employed
https://www.gov.uk/guidance/help-and-support-if-youre-self-employed
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