FOODCHAIN
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Achieved grade
AA+

Product categories
14

Audit programme
Unannounced 1in3

Date(s) of audit
17 & 18 October 2022

Certificate issue date
28 November 2022

Re-audit due date
08 December 2023

Certificate expiry date
19 January 2024

Auditor number
28879

Authorised by:
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FoodChain ID® Certification Ltd
UKAS ACCREDITED CERTIFICATION BODY NO.0214

certifies that, having conducted an audit at

Lizzies Food Factory Ltd
Site Code: 1419133
Unit 2, 51 Victoria Road
Burgess Hill

RH159LH

Meets the requirements set out in the
BRCGS FOR FOOD SAFETY
ISSUE 8: AUGUST 2018

For the scope of activities

The mixing, baking, and packing of ambient bakery
products such as flapjacks, cake bars, muffins, round
cakes, into individual packs, or as whole cakes, or tray
bakes. The mixing and preparation of pastry

Exclusions from scope

Exclusion of chilled, ready to eat products (quiches, pies,
scotch eggs, pasties). Exclusion of traded goods
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Emma West
General Manager
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CERTIFICATION BODY

Certificate Traceability Reference — 2459912 UK3599

FoodChain ID Certification Ltd e First Floor, Unit 50, Drayton House, Drayton Manor Business Park, Coleshill Road, Tamworth, B78 6TL
+44 (0)121 3081818 * info@foodchainid.com ¢ www.foodchainid.com
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If you would like to feedback comments on the BRCGS Standard or the audit process directly to the BRCGS ), - N
please contact tell.brcgs.com. Visit bredirectory.com to validate certificate authenticity : L)
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http://www.foodchainid.com/

	Grade: AA+
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	Programme: Unannounced 1in3
	Audit date: 17 & 18 October 2022
	Issue date: 28 November 2022
	Re-audit date: 08 December 2023
	Expiry: 19 January 2024
	Auditor number: 28879
	Traceability: 2459912 UK3599
	Company: Lizzies Food Factory Ltd
Site Code: 1419133
Unit 2, 51 Victoria Road
Burgess Hill
RH15 9LH
	Scope: The mixing, baking, and packing of ambient bakery products such as flapjacks, cake bars, muffins, round cakes, into individual packs, or as whole cakes, or tray bakes. The mixing and preparation of pastry
	Exclusion: Exclusion of chilled, ready to eat products (quiches, pies, scotch eggs, pasties). Exclusion of traded goods


