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LICENSING :
BOARD Received

APPLICATION FOR PREMISESLICENGCE
PROVISIONAL PREMESES LECENCE*

LICENSING (SCOTLAND) ACT 2005, SECTION 20

*Delete as appropriate 4

Question 1 - Name, address and postcode of premises:to be licensed

Yarrow Cookery School

The Piggery, Longniddry Steading, Longniddry, EH32 ONZ

Question 2 - Particulars of applicant

2(a) Where applicant is an individual, provide full name, date & place of birth,
home address including postcode, telephone number & email address.

2(b) Where applicant is a partnership, please provide full name, and postal
address of partnership.

Partnership of Yarrow Cookerv School

The Piggery, Longniddry Steading, Longniddry, EH32 ONZ

www.eastlothian.gov.uk
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2(c) Where applicant is a company, please provide name, registered office
and company registration number,

2(d) Where the applicant is a club or other body, please provide full name, and
postal address of club or other body.

2(e) Where applicant is a partnership, company, club or other body, please
provide the names, dates and places of birth, and home addresses of
connected persons.*

Richard Yarrow

Sophia Yarrow

Born _ -

* Connected person is defined in section 147(3) of the Licensing (Scotland)
Act 2005.

East Lothian Council Licensing Board
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Question 3 - Previous applications
Has the applicant been refused a premises licence YES [] NO ﬁ

under section 23 of the Licensing (Scotland) Act 2005
in respect of the same premises?

If YES — provide full details

Question 4 - Previous convictions

Has the applicant or any connected person ever YES[ ] NO @
been convicted of a relevant or foreign offence (1)

If YES — provide full details. For the purpose of this Act, a conviction for a relevant
offence or foreign offence is to be disregarded if it is spent for the purpose of the
Rehabilitation of Offenders Act 1974,

(1) In addition to any convictions held by the applicant at the time of application, applicants
should also familiarise themselves with the contents of section 24(1) of the Licensing
(Scotland) Act 2005 in respect of any convictions for relevant or foreign offences which they
may receive during the period beginning with the miaking of the premises licence application
and ending with detérmination of the application.

Alcohol - Application for Premises / Provisional Premises Licence
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DESCRIPTION OF PREMISES
Licensing (Scotland) Act 2005, section 20(2)(a)

Question 5 - Description of premises

(where application is submitted by a members' club, please also complete
question 6)

G’az{ma t%&{m‘?, (LATED /N p Afumeﬁ L%Z—T'ﬁmx'/vé? b T
/

CUTIOE ArcA i T ONCNIO24 T
s

Question 6 - To be completed by members’ clubs only

Do the club's constitution and rules conform to the YES [] NO[]
requirements of regulation 2 of the Licensing (Clubs)
(Scotland) Regulations 20072

East Lathian Council Licensing Board
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DECLARATIO N BEHALF OF APPLICANT

The contents best of my knowledge and belief,

Signature * (see note below)

Date

.. Macdonald Licensing
ARRPHCANT / AGENT (delete as appropriate) 2ia Rutland Squire
‘ Edinburgh, EH1 2BB

Telephone number and email address of sighatory

0131 229 6181
alistair@emacdonaldlicensing.com

I'have enclosed the relevant documents with this application — please tick the
relevant boxes

& Operating plan

@ Layout plan (highlighting the area where alcohol is sold/consumed)
A Planning certificate

[ ] Building standards certificate

[ ] Food hygiene certificate

* Data Protection Act 2018

The information on this form may be held on an electronic public register which
may be available to members of the public on reguest.

Alcohol - Application for Premises / Provisional Premises Licence
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DECLARATION BY APPLICANT OR AGENT ON BEHALF OF APPLICANT

The contents of thi best of my knowledge and belief,

Signature * (see note below)

Date

‘ Macdonald Lic¢ensing
APPHCANT / AGENT (delete as appropriate) 21a Rutland Square
Edinburgh, EH1 2BB

Telephone number and email address of signatory

0131 229 6181
alistair@macdonaldlicensing.com

I have enclosed the relevant documents with this application — please tick the
relevant boxes

@ Operating plan
@ Layout plan (highlighting the area where alcohol is sold/consumed)
B Planning certificate

[ ] Food hygiene certificate

* Data Protection Act 2018

The information on this form may be held on an elestronic public register which
may be available to members of the public on request.

Alcohol - Application for Premises / Provisional Premises Licence 5
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OPERATING PLAN
Licensing (Scotland) Act 2005, section 20(2)(b)(i)

Name, address and postcode of premises to be licensed.

Yarrow Cookery School
The Piggery
Longniddiy Steading,
Longniddry

East Lothian

EH32 ONZ

Question 1

STATEMENT REGARDING ALCOHOL BEING SOLD ON PREMISES/OFF PREMISES OR BOTH

Question 2

STATEMENT OF CORE TIMES WHEN ALCOHOL WILL BE SOLD FOR CONSUMPTION ON
PREMISES

12 noon

12 noon 9.30pm
12 noon 9.30pm
12 noon. 9.30pm
12 noon 9.30pm
12 nogn 9.30pm
12 noon 9.30pm
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Question 3

STATEMENT OF CORE TIMES WHEN ALCOHOL WILL BE SOLD FOR CONSUMPTION OFF
PREMISES

12 noon

12 noon 9.30pm
12 poon 9.30pm
12 noon 9.30pm
12 noon 9.30pm
12 noon 9.30pm
12 noon 9.30pm

Question 4

SEASONAL VARIATIONS

*If YES — provide details

| The Applicant may take advantage of extended hours granted by the Licensing Board by way of
- General Extensions during the Festive period, and for special local or national occasions.

96



Question 5

PLEASE INDICATE THE OTHER ACTIVITIES OR SERVICES THAT WILL BE PROVIDED ON THE
PREMISES IN ADDITION TO SUPPLY OF ALCOHOL

97



Where you have answered YES in respect of any entry in column 4 above, please provide further details
below.

Certain events, such as cookery courses, or events such as birthdays, corporate events etc may
start before licensed hours but no alcohol will be sold or supplied until the commencement of
licensed hours. Activities answered “yes” in column 4 may take place during this period.

51 any other activities

If you propose to provide any activities other thdn those listed in 5(a) — (e) please provide details or
further information in the box below,

The main purpose of the gperation is as a cookery school. This will generally be by ticketed events
for up to 15 people. As part of that experience those attending will, under tuifion, create their own
meal, which will then be:consumed on the preriiises. This will be accompanied by alcoholic sales,
principally wine, but there may also be sessions where there are gins, cocktails etc.

These courses may also:be tied in with family events, corporate events, celebrations etc.

5(g) Late night premises opening after 1.00am
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Question 6 (On-sales only)

CHILDREN AND YOUNG PERSONS

YES

6(b) Where the answer to 6(a) is YES provide statement of the TERMS under which
they will be allowed entry

Children and young persons will be granted entry when there is a Course with a family class and
they are with a parent/ guardian. It is envisaged that there will be cookery classes geared up
specifically to under 18s, the minimum age for which will be 8. It will not be necessary for an
adult to remain with the children in these circumstances as they will be supervised by the staff.

6(c) Provide statement regarding the AGES of children or young persons to be
allowed entry

Children and young persons will be of ages 6 and over.

6(d) Provide statement regarding the TIMES during which children and young
persons will be allowed entry

No restriction.

6(e) Provide statement regarding the PARTS of the premises to which children and
young persons will be allowed entry

All public areas.

99



Question 7
CAPACITY OF PREMISES

What is the proposed capacity of the premises to which this application relates?

On sales — 40 plus staff
Off sales —nil

Question 8

PREMISES MANAGER (NOTE: not required where application is for grant of provisional premises
licence)

Personal details

8(a) ° Name

8(b)  Date of birth

8(c) Contact address

8(d)  Email address

8(e) Personal licence

100



DECLARATION BY APPLICANT OR AGENT ON BEHALF OF APPLICANT

If signing on behalf of the applicant please state in what capacity.

The contents ( st of my knowledge and belief.

Signature .... note below)

| 7.1y SO =32 4 25 O
Capacity ..o APPEICANT/AGENT (delete as appropriate).
Telephone number and email address of signatory .,............... .

Macdonald Licénsing
21a Rutland Square
Edinburgh, EH1 2BB

0131 2296181, alistair@macdonaldlicensing.com

* Data Protection Act 1998

The information on this form may be held -on an elestronic public register which may be available to
members of the public on réquest
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/ EAST LOTHIAN

LICENSING
BOARD

SUPPLEMENTARY
APPLICATION INFORMATION

This information is required in rélation to all Premises Licence/ Provisional
Licence applications or any application which is a Premises Licence Variation, not
considered to be a Minor Variation.

Application submissions generally tend to be insufficiently detailed as to
provide a complete picture of what businesses propose to provide the public.
Therefore, Licensing Boards often have too littlé information, in advance of
Board hearings, te fully appreciate what is being applied for; This situation often
leads to numerous unnecessary objectioris and representation being made due
to interested parties, such as neighbouring residerits, not Understanding what
proposed activities really relate to i.e. What does Live Music actually' mean and
how will it impaet on their lives, For these reasons, the Board has made & policy
decision to require applicants to provide a fuller description of their business
proposals and detail how the five licensing objectives will be met.

www.eastlothian.gov.uk
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CLARIFICATION IS REQUIRED IN RELATION TO THE
CONTENT OF YOUR PROPOSED OPERATING PLAN

To what extent do you intend to use any of the following:
Accommiodation; Conference Facilities; Restaurant Fagilities; Bar Meals:
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Sogcial Functions — Weddings; Birthdays; Retirements ; Other: \
If you intend to provide for any of these functions please describe the
nature and extent and likely freguency of each:

Peof(& e Lk & privake cco[é";g dfass s &
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Entertainment — Recorded Music; Live Performances; Dance Fagcilities;
Theatre; Films; Gaming; Indoor/outdaor. sparts; Televised Sport — If you ..
intend to provide for.any of these facilities, please describe the nature and
extent and. likely frequency of each: .

Do vk phex o f\m\}f& oy 6}{ Hare.

Alcohol - Supplementary Application information
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Any Other Activities - In your Operating Plan at 5(f) you should have given
details of any other type of activity you are likely to cater for. It would be
useful to give an indication of the extent and frequency of such events:

WA

Chiildren and Young Persons — If you intend to'provide accessfor childrery
and young persons on the premises please provide details of what facilities
you have on the premises in respect of different: age groups. In addition,
please state where and what baby changing facilities will be provided for

children under five yaars. rw( e b gans o & e S
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Alcohol - Supplementary Application Information
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Preventing Public Nuisance: ,
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Prdtecting and improving Pubfic Health:
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Y A RYR O W

COGKERY 5CRCOL

The Yarrow Cockery School Operating Plan

i@ Ny W

At The Yarrow Cookery, we provide a high-guality, hands-on cooking experience in a
welcoming and inspiring environment. Our mission is fo teach both beginner and
good home cooks the skills they need to create memorable dishes using fresh,
seasonal, and locally sourced ingredients. We aim to offer an enjoyable, educational
experience where guests can explore diverse culinary traditions while deveioping
practical skills they can apply in their awn Kitchens.

With a focus on excellence, safety, and sustainability, our operations are designed to
ensure a seamless and efficient experience for our guests, from the moment they
arrive to the completion of their cooking session. This operations plan cutlines the
key practices and procedures that guide our day-to-day activities, ensuring
consistency, quality, and a welcoming atmosphere at every class.

Types of Classes
We run § different types of classes

¢ Public Adult Classes

e Public kids and teen classes

e Public family classes

e Private Corporate teambuilding cookery experiences
e Private Cooking Classes

Opening Times
Publicclassesrun times

» Day Classes: 10:15am — 2:30pm

» Evering classes:6:15pm — 2:30pm

Bread Classes: 16:00am — 4:00pm

« Kids Wesk: Monday: — Friday 10:15am — 3:30pm

¢« Teen Week: Monday: — Friday 10:15am — 3:30pm

Off to Uni/Ski Season Week Monday: — Friday: 10:15am — 3:30pm

53

3

» Kids Day Class: 10:15am - 2:30pm
e Teen Day Class: 10:15 — 3:30pm

e Family Class: 10:15am — 2:30pm

Private Corporzte Classes and Private classes run times

Yarrow Cookery Schaol | EH32 ONZ | Tel: +44 7305 062 167

hello@yarrowcookeryschoolcomwww.yarroweookeryschool.com



Y A RVR O W
COGKERY $CHOOL
We advise on running our corporate
teambuilding cockery experiences for 4 hours and 30 minutes, however due © the
bespoke nature of these requests we can accommodate different ¢lass lengths to
suit the organisers needs. The minimum length in person class we would run is 1
hours and 30 minutes.,

How we source Eﬂgﬁ"@(ﬁﬁ%@fﬁéﬁﬁ
We prioritise sourcing ingredients from local suppliers and incorporating as much
seasonal produce as possible throughout the year. However, for certain specialised
classes, such as Vietiiamese Street Food, we may need {o procure some ingredients
from international sources to maintain authenticity. To ensure quality and availability,
all fresh ingredients will be delivered the day before each class, allowing ample fime
to address any missing or spoiled items before the class begins.
Supptier List

e George Angerson

s Mark Murphy

e Welches Fishmongers

s JKThompson

= Shaw Fine Meats

@ Campbells Mezis

e John Gilmour

¢ JK Foods
e Cosico

Stock Check and Stock Rotation Qperation Plan

At The Yarrow Cookery School effective stock management is essential to ensure we
consistently provide fresh, high-gquality ingredients and mainiain food safety
standards. This plan outlines the procedures for stock checking, rotation, and
management fo minimise waste and ensure the best possible experience for our
guests.

1. &tock Managerment System

We maintain a detailed stock register, logging all incorning and oufgoing items. This
system will include:

Ingredient name
Supplier details
Date of purchase

Queaiitity received

Yarrow Cookery Schiool | EH32 ONZ | Tel: +44 7305 002 167
¥ I
fhelio‘@)-'arrmvcookezysc.hoz‘;E.qaglwwv\-iya.rmvv’cookelyscl‘saol.com



Y A RKR O W
COOKERY SCHOO!L
Use-by dates

The stock regisier will be updated regularly by the kilchen manager or designated
staff member to frack Inventory levels.

2. Reeeiving Stock

Delivery Checks: All deliveries must be checked immediately upon arrival for the
correct items, guantities, and guality standards.

Verify the use-by dates to ensure that the stock Is fresh.

inspect perishable items for damage, spoilage, or incorrect temperatures, and reject
any substandard deliveries.

Storage: Stack will be placed in designated storage areas based on temperature
requirements (e.g., chilled, frozen, or dry storage).

Ensure cold items (meats, dairy, efc.) are stored in fridges/freezers at the correct
temperature.

Dry goods should be stored in a cool, dry place away from direct sunlight.

3. Stock Rotation (FIFO)

First-ln, First-Out (FIFO): All stock will be rotated regularly to ensure the oldest stock
is used first. _

New deliveries will be placed behind older stock to encourage the use of oider items
first.

Staff will be trained to always check expiry dates and use ihe cldest stock before
newer stock,

Expiry Date Checks: Weelly checks wili be psrformed to review the shelff life of
ingredients, ensuring products are used within their besi-hefore or use-by dates.

4. Stock Audits and inventory Checks

Weekly Stock Audits: A full stock count will be conducted every week by the kitchen
manager or a designated team member to track current inventory levels and identify
any discrepancies.

Audit will include an assessment of ingredient quantities and condition (e.g., check
for spollage or damaged packaging).

Spot Checks: In addition to wéekly audits, random spot checks will be carried dut
during the week fo monitor stock rotation and usage.

inventory Reports: A summary of the weekly stock audif will be documented, noting
any stock shortages, overstocked items,; or potential waste concemns. These reporis
will be reviewed by the managemient team to adjust future orders accordingly:

Yarrow Cookery School | EH32 ONZ | Tel: +44 7305 002 167
;heE§o@yarmwcookexyschooi.$8§1www.yanr0_wceokesyschool.com



Y - A
Y A RYR O W
COOKERY SCROOL
5. Waste Management
Waste Tracking: Any ingredierits that are discarded due to spoilage or expiry will be
logged in a waste register to monitor the causes of waste and make improvements.

Staff will be trained on proper handling and storage fo minimize waste.

Donation Protocol: Any non-perishable, unused stock that is approaching expiry (but
still safe to use) will be considered for donation to local charities or food banks when
applicable.

6. Stock Replenishment

Order Cycle: Orders for new stock will be placed according to the schieduled class
calendar and anticipated demand. Orders will be reviewed based on the irventory
audits, previous usage rates, and upcoming classés.

Supplier Coordination: Supp!ie,fs will be contacted in advance to ensure timely
defivery of ingredients, especially for special or seasonal items that may have fimited
avallability.

7. Storage and Hygiene Standards

Termperature Control: Ensure all cold storage units (fridges and freezers) are
regularly monitored for correct temperatures and are kept clean.

Storage Conditions: Dry goods should be stered in airtight containers to prevent
contamination. Regular cleaning of storage areas will be scheduled to maintain
hygiene.

Regular inspection: ltems will be visually inspected regularly for signs of pests,
moisitite, of contamination.

&. Staff Roles and Responsibilitics

Kitchen Manager/Stock Supervisor: Responsible for overseeing stock checks, stock
rotation, and inventory management. Ensures that all staff follow the FIFO system
and food safety protocols.

Chefs/Assistants: Responsible for maintaining proper storage and handling of
ingredients during and after classes, ensuring items ate rotated and waste is
minimized. )

8. Training and Education

All staff members will receive training on stock management best practices, the
importance of stock rotation, food safety, and waste reduction techniques.

Periodic refresher training will be provided to enslire ongoing compliance with stock
procedures.

Yarraw Cookery School | EH32 ONZ | Tel: +44 7305 002 167
§I§c¥.lo@yarm\vc‘»ocﬁlgett\,’sclaocif.q@gwww.yasrowcoo’kerysghc;0.1.com
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Recipes and ingredient lists will be organized a week in advance, ensuring a smooth
workflow,

Food orders will be placed shead of time, with all ingredients delivered and checked
against the stock list. A thorough double-check will be conducted the evening befare
the class to confirm availability and freshness.

Staff Arrival and Preparation:

All staff members will arrive at the venue 2 hours before the class start time to begin
setup and preparations.

Workstations will be prepared with all necessary ingredierits, equipment, printed
recipes, and neatly folded aprons for each guest.

Cleznliness and Equinment Check:

Staff will inspect the entire space and cooking equipment to ensure it is clean,
sanitized, and ready for use. Any issués will be addressed immediately to meet
hiygiene and safety standards.

Team Briefing and Final Preparations:

A staif briefing will take place 30 minutes before the class begins. This briefing will
cover key class details, assigned reles, and any special considerations of guest
reguirements.

Any last-minute adjustments or final checks will be completed after the briefing to
ensure readiness.
Welcoming Guests:

Staff will welcome guests warmly with big smiles and enthusiasm, setting a positive
tone for the class and creating an inviting atmosphere from the moment they atrive.

Running The Class

Warm Welcome and Infroduciion:

Yarrow Cookery School | EH32 ONZ | Tel: +44 7305 0602 167
thello@yarroweookeryschool.cqggvww.yarrowcookeryschoaol .com



COOKERY SCHOOL
Greet guesis warmly as they arrive and guid
them to put on their aprons.

m

Invite everyone o take a seat while you introduce the team and cuiline the cookery
class schedule.

Recipe Briefing and Cocking Tips:

Proviae a detailed explanation of the recipes thai will be made, highlighting essential
technigues, top tips, and key points fo watch out for during preparation.

Ensure guests feel confident and excited to begin their cooking experience.
Safety znd Policy Overview:

Deliver a clear briefing on the location of fire exits and emergency procedures o
ensure everyone's safety.

Review the alcohol policy, emphasizing responsible arinking and the Challenge 25
policy for ordering drinks.

Mand Hygiene:

tnstruct guests to wash their hands thoroughly at designated sinks before handling
any ingredients,

Hands-On Cocking:

Guide guesis as they begin cooking, providing support, answering guestions, and
demonstrating fechnigues as needed.

Encourage a fun and interactive environment where guests fes| comfortable
experimenting and asking for help.

Dining Expetience:

Once cooking is compieted, invite guests o sit at the communal dining table o enjoy
their dishes.

Offer gugsts the option to order a drink from the bar to complement their meal,
reminding them of vour responsible service policy.

Class Wrap-Up and Farewell:

Summarize the key takeaways from the class, sharing any final tips or insights.

Thank guesis for atiending, provide infarmation about future classes or events, and
wish them well as they depart.

Post-Class Team Diebrief

Yarrow Cockery School | EH32 ONZ | Tel: +44 7305 002 167
hello@yarraweookeryschoal.comwww.yarroweackeryschool.com
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Held a quick team meeting {o discuss the
=i <
class while the experience is still fresh.

Share feedback, ideniify any successes or areas for improvement, and note am
cormments from guests to enhance future claus €s

Post-Clase Cleaning Plan
1. Initiz] Cleanup — Cisaring Workstztions:

Remove Food and ingredients: Clear leftover food, unused ingredients, and personal
iterns from all workstations and communal areas.

Dispose of Waste: Collect food scraps, packaging, and other waste and dispose of
them in appropriate bins (e.g., recycling and general waste).

Stack Used Dishes: Place all used dishes, utensils, and equipment in designated
areas for washing.

2. Dishwashing and Equipment Cleaning:

Manual Washing: Wash smaller items like utensils and knives in hot, scapy water,
then rinse and ary.

Dishwasher Loading: Load larger and non-delicate items into the dishwasher,
ensuring correct placement for optimal cleaning.

Cleaning Large Equipment: Wipe down and clean any larger appliances (e.g.,
blenders, mixers) according to the manufacturer's instructions. Ensure blenders or
food processors are disassembled and washed thoroughly.

3. Cleaning Surfaces:

Wipe Down Workstations: Use a food-safe cleaning spray and microfiber cioths to
wipe down countertops, cutling boards, and preparation areas.

Sanitize Cooking Surfaces: Apply disinfectant to cooking surfaces, stovetops, and
hobs. Let the disinfectant sit for the required tifme before wiping clean.

Clean Sinks and Draining Boards: Scrub sinks and draining boards with a suitable
cleaner and rinse thoroughly.

4, Floor Cleaning:

Sweep Floors: Sweép the entire floor space to remove debris and food particles.

Yarrow Cockery School | EH22 ONZ. | Tel: +44 7365 002 167
hello@yarrowe mkem:mol Lgqanwww yarroweookeryschool.com



COOKERY SCHOOL
fMop: Mop the floor using z suitable floor cleaner
that disinfects and leaves a non-slip finish. Allow it to diy completely hefore the area
is used again.
&. Cleaning Appliances:

Ovens and Stovetops: Remove any baked-on residues and wipe down with a
specialized oven cleaner. Ensure siovetops are free of grease.

Fridges and Storage Units: Check for any spillage or spoiled food, wipe shelves, and
ensure all siorage units are clean and arganized.

&. Ventilation and Air Guality:

Clean kExtractor Fans: Wipe down exiractor hoods and clean filters as neeaged.

Air Out the Space: Open windows of ensure the ventilation system is active for fresh
air circulation.

7. Final Sanifizing Touches:

Light Switches and Handles: Wipe down light switches, door handles, and other
frequently touched surfaces with disinfectant wipes.

Check for Missed Areas: Double-check that cormer, under appliances, and hidden
areas are cleaned.

§. inspeciion and Sign-Off:

inspeciion: The designated cleaning supervisor should inspect all areas to ensure
thorough cleaning.

Sign-Off: Complete a cleaning checklist and sign off on the cleaning process.

8. Restocking and Resetting:

Replenish Supplies: Restock paper towels, hand soap, dish soap, and sanitizing
solutions.

Reorganize Worksiations: Resst workstations with clean utensils, eguipment, and
ingredients as necessary for the nex{ class.

16, Waste Disposal and Laundry:
Remove Waste: Ensure all waste is properly bagged and taken to outdoor disposai
points.

Laundry: Collect and wash all towels, aprons, and cloths used during the class.

Operation Statement for Alcohol Service

At The Yarrow Cookery School, we aim fo créate a safe and ehjoyable environment
for all our guests. During some adult classes, family classes and private events, we

Yarrow Cookery School | EH32 ONZ | Tel: +44 7305 002 167
hello@yarroweovkeryschool comwww.yvarrowcookeryschool.com
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will offer alcohol service, which can be provided at
the table or purchased from the bar.

To uphold high standards of safety and compliance with Scoitish licensing laws, we
will implement the following measures:

Challenge 25 Policy: All staff will rigorously enforce the Challenge 25 policy. Any
guest appearing under the age of 25 will be required to provide valid photo
identification o verify they are over 18.

Staff Training: Our team members will undergo comprehensive training on
responsible alcohiol service. This includes:

s How to recognize signs of intoxication.

¢ Steps fo take when refusing service, ensuring interactions are handled
withprofessionalism and sensitivity.

» Refusal of Service; Staff are empowered to refuse further alcohol service to
any guest showing signs of excessive intoxication. This decision will be made
to protect the individual's well-being and mainiain a safe environment for alf
attendees.

By adhering to these practices, we are committed to promoting responsible drinking
and ensuring that our cookery school remains a welcoming and safe space for
learning and enjoymerit.

Fire Safety Operations Plan

Fire Safety Training: All staff members will receive training on fire safety protocols,
including the use of fire extinguishers, evacuation procedures, and assisting guests
in an emergency.

At the start of each class, we will inform participants of the fire exits and safe gather
point. Guests wiil be told fo evacuate the building in the event of a fire and The
Yarrow Cookery School will call 899 once we are outside the building.

Clear Pathways: Cooking and storage areas will be képt clear to ensure
unobstructed access o exits.

Fire Extinguishers: We will have 3 fire extinguisher and fire blanket positionswith
CO2Z fire extinguishers and fire blankets in each of them.

Routine Checks: Weekly checks of fire alarms, extinguishers, and emergency lights
to ensure proper functioning.

Place clear and conicise emergency precedure posters near exits and key areas,
detailing actions to take when a fire is detected.

Yarrow Copkery School | EH32 ONZ | Tel: +44 7305 002 167
hello@yarrowcookeryschool.gqpwww.yarroweookeryschool.com
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Reguiar Drilis: Conduct fire diilis at least twice 2
vear to ensure staff and regular attendaes are familiar with evacuation procedures.

Post emergency numbers, including those for loca! fire services and bullding
management, in prominent locations.

Appoint a designated fire safety officer among the steff {0 cversee compliance and
manage fire response in an emergency.

Annual Inspection: Schedule an annual inspecticn by a cettified fire safety
professional to comply with Scottish fire safety regulations.

Maintain logs of all safety checks, training sessions, fire drills, and maintehance
activities for review and compliance purposes.

Health and Safety

At The Yarrow Cookery School, the health and safefy of our guests, staff, and visitors
are of utmost importance, We are comimitted to maintaining the highest standards of
safety, hygiene, and compliance with Scotiish reguiations. Our comprehensive health
and safety plan includes the following key measures:

1. Compliance with Regulations:

Adherence to all relevant Scottish health, safety, and food hygiene
regulations.Regular inspections and audits fo ensure ongoing compliance.

2. Staff Training and Certification:

All staff members undergo comprehensive training in health and safely protocols,
including first aid, fire safety, and food handling.Regular refresher courses and
updates on new safety practices to keep staif informed and prepared.

3. Kitchen and Fagcliity Hyglene:

Strict cleaning and sanitising procedures for all kitchen surfaces, equipmerit, and
dining areas before and after each class.Use of approved food-safe cleaning
producis and disposable sanitising materials where necessary.

4. Food Safety and Mandling:

implementation of HACCP (Hazard Analysis and Critical Control Points) procedures
te identify and controt potential food safety hazards.Proper food storage practices,
including temperature monitoring and labelling, to prevent contamination.

5. Equipment Safety:

Yarrow Cookery School | EH32 ONZ | Tel: +44 7365 (02 167

hello@yarrowcookeryschool 1c10w;,1wxa:w. yvarrowcookeryschool.com
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Regular maintenance and safety checks of ail
kitchen appliances and eguipment to ensure they are in good working order.Clear
sigriage and training on the proper use of poteniially hazardous eduipment.

€. Personal Protective Equipment (PPE):

Provision of appropriate PPE, including aprons and gloves, to staff and, where
necessary, to guests. Handwashing and hand saniliser stations available throughout
the kilchen and common areas.

8. First Aid and Incident Response:;

Fully stocked first aid Kits available on-site, with staff trained in basic first aid
response.Clear procedures for responding to injuries, allergic reactions, or other
medical emergencies.

8. Guest Safety Briefing:

A mandatory safety briefing at the beginning of each class to inform guests of fire
exits, emergency protocols, and safe practices in the kitchen Instruction on safe food
handiing, knife usage, and avoiding cross-contamination.

10. Risk Assessments:

Regular risk. assessments conducted to identify potential hazards and implement
measures to miligate risks.Updates to risk assessments as neaded to reflect any
changes in operations or regulations.

11. COVID-1¢ and Contagious {liness Protocols:

Enhanced cleaning procedures and distancing measures during times of heightened
public health concerns.Clgar policy on attendance for guests or staff exhibiting
symptoms of contagious illnesses.

12. Sustainability and Waste Management:

Safe disposai practices for food waste and recycling to reduce environmental impact
while maintaining hygienic standards.By adhering fo thése reasufes, The Yarrow
Cookery School ensures a safe and enjoyable environment for all participants,
fostering trust and peace of niind for guests and staff alike.

Disabled Access and Wheelchair-Friendly Facilities

The Yarrow Cookery School is committed to providing an inclusive and accessible
environment for all our guests. Our premises are fully accessible, with wheelchair-

wheelchair accessible, allowing guests with mobility needs to patticipate cormifortably
and safely in all classes. We aim to ensure that evervone, regardless of ability, can

Yarrow Cookery School | EH32 ONZ | Tel: +44 7305 002 167
lhello@yarrowcookeryschool gqgwww.yarrgweookeryschool.com
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enjoy and fully engage in

the cookery axp

Disabled parking will be less than 30 metres from the cookery school.

Yarrow Cookery School | EH32 ONZ | Tel:
hello@yarroweockeryschool G yarro
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“SCHEDULE 6 Regulation 7

DISABLED ACCESS AND FACILITIES STATEMENT
Licensing (Scotland) Act 2003, section 20(2)(b)(iia)

Question 1

Disabled access and facilities

1(a) Is there disabled access to the premises YES

1(b) Do you have facilities for those with a disability YES

1(c) Do you have any other provisions available to aid the use of the YES
premises by disabled people

*Delete as appropriate

If you have answered Yes to:any of the questions above please complete, as appropriate, the
following sections.

Question 2

Disabled access to, from and within the premises

Please provide clear and detailed description of how accessible the premises are for disabled
cople. e.g. ramps, accessible floors, signage.

The School will welcome participants with disabilities

Access for a wheelchair user should not be an issue, and there is a calming green space which will
have wheelchair access too

Question 3

Facilities available

Please describe il detail the facilities provided for disabled péople. e.g; disabled toilets, lifts,
accessible tables.

Disabled Car Parking Spaces

Disabled Cooking Station; with.leg space underneath: making it suitable for wheelchair Users to
cook and prepare food

The Cookery School bar will have a similar facility
The school will be an inclusive space and the Applicants will do their utmost to accommodate

people suffering from mental health challenges. The aim is to have people cooking from scratch in
a calm controlled environment which should help improve mental health
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Question 4
Other provisions

Please provide details of any other provisions made to aid the use of the premises by disabled
people. e.g. assistance dogs welcome, large print menus.

Once again this matter has been brought to the attention of our clients and they will now do an
assessment of what facilities they may be able to provide, and in particular assistance for other
types of disability, beyond mobility difficulties, including mental health, sight, hearing and other
types of illness.

It is hoped to provide staff with guidance as to how to identify such people and what assistance
can bg provided.

DECLARATION BY APPLICANT OR AGENT ON BEHALF OF APPLICANT

If signing on behalf-of the applicant please state in what capacity.

The conten ilities statement are true to the best of my knowledge:

and belief.

Signatiire .. ciaeseee ¥ (8¢e note below)

Date ..........
Capacity R R e R P JA‘RP“L‘!‘GAN:FI(AGENT
Telephone number and email address of signatory............... e
Macdonald Licensing
21a Rutland Square
Edinburgh, EH1 2BB

0131 2296181, Alistair@macdonaldlicensing.cor
* Data Protection. Act 1998

The information on this form may be held on an eleotronic public register which may be available
to members of the public on réequest.™
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%{g East Lothian Council

LICENSING (SCOTLAND) ACT 2005
TOWN AND COUNTRY PLANNING (SCOTLAND) ACT 1997

APPLICANT:

NAME AND
ADDRESS OF |
PREMISES:

SECTION 50 PLANNING CERTIFICATE
L confirm that planning permission (tefi. ..........) under the Town and Country Planning (Scotland)
i Act 1997 in respect of any development of the subjeet premiscs in connection with their proposed
usc as a licensed premises has been obtained.

U] I confirm that planning permission is not required.

SECTION 50 PROVISIONAL PLANNING CERTIFICATE

T confirm that planning permission (ref: 23/00771/P') has been obtained in respect of the
construction or convession of the subject premiscs.

[J  Iconfirm that planning permission is not required.

I hereby confirm that, in terms the above Acts, T have no objections to the granting of the Confirmation of the
Premises License to cover the above proposals.

1 Signed: Date: | 124 November 2024

Keith Dingwall
Service Manager, Planning
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EAST LOTHIAN COUNCIL

Licensing Standards

From: Licensing Standards Officer To: C. Grilli
Clerk to the Licensing Board

Date: 23" January 2025
Subject: LICENSING (SCOTLAND) ACT 2005
PROVISIONAL PREMISES LICENCE APPLICATION

YARROW COOKERY SCHOOL, THE PIGGERY, LONGNIDDRY STEADING,
LOMGNIDDRY, EAST LOTHIAN EH32 ONZ

| refer to the above subject and can confirm that the applicant has liaised with the LSO in relation to
this application.

Section 45 (1) Licensing (Scotland) Act 2005 - A premises licence application may be made in relation
to any premises despite the fact that, at the time the application is made, the premises are yet to
be, or are in the course of being, constructed or converted for use as licensed premises.

This type of licence is considered for premises that are yet to be, or in the course of being,
constructed or converted for use as a licensed premises. The premises is newly built in a new
development in Longniddry.

| can confirm that the application is compliant with the act.

| recommend the following conditions be considered in relation to the outdoor area:

1. The outside area must be clearly delineated to ensure patrons stay within the licensed area
whilst consuming alcohol.

2. No public entertainment, amplified music, amplified vocals or live music are to be played in
the outdoor area to ensure the use does not cause nuisance to neighbouring residential

properties.

3. The use of the outdoor area will cease by 8.00pm.

If successful in obtaining the provisional premises licence, the premises will be subject to a licensing
inspection on the confirmation of the licence.

Licensing Standards Officer
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Licensing

From: Johnson, Darren

Sent: 08 January 2025 08:20

To: Licensing

Subject: FW: Yarrow Cookery School-Provisional Licence Application - EL411
Attachments: Yarrow Cookery School-Provisional Premises Licence Application.pdf; Yarrow

Cookery School-Operating Plan-Provisional.pdf; Yarrow Cookery School-Disabled
Access Statement.pdf; Yarrow Cookery School-Section 50-Planning.pdf; Yarrow
Cookery School-Supplementary Information Statement.pdf; Yarrow Cookery
School_licensing plan_201224.pdf

Hi

No objections subject to standard conditions.

Darren

From: Environmental Health/Trading Standards <ehts@eastlothian.gov.uk>
Sent: Tuesday, January 7, 2025 2:26 PM

To: Johnson, Darren <djohnson@eastlothian.gov.uk>

Subject: FW: Yarrow Cookery School-Provisional Licence Application - EL411

From: Licensing <licensing@eastlothian.gov.uk>

Sent: Tuesday, January 7, 2025 1:33 PM

To: Lothian and Borders Police (lothianscotborderslicensingeastmid@scotland.pnn.police.uk)
<lothianscotborderslicensingeastmid @scotland.pnn.police.uk>; Licensing Standards Officer
<Iso@eastlothian.gov.uk>; Environment Reception <environment@eastlothian.gov.uk>; Environmental
Health/Trading Standards <ehts@eastlothian.gov.uk>; longniddrycommunitycouncil@gmail.com; ‘Torquil Cramer
(torquil.cramer@firescotland.gov.uk)' <torquil.cramer@firescotland.gov.uk>; 'kat.burke@nhs.scot'
<kat.burke@nhs.scot>

Subject: FW: Yarrow Cookery School-Provisional Licence Application - EL411

Hi

Please find attached Provisional licence application for Yarrow Cookery School, The Piggery, Longniddry Steading,
Longniddry for report/representation by 29" January 2025.

Kind regards

Gillian

Gillian Herkes

Licensing Officer

Democratic & Licensing Services
John Muir House

Haddington

East Lothian Council

01620 820114
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Your Ref YARROW A ESETEE

COOKERY \\W{{
) QlOIH,

Our Ref: 888866 ',r N

ehp: \g\\-o
The Clerk of the Licensing
Board Po L I C E
East Lothian Council SCOTLAND
John Muir House Keeping people safe
Haddington
East Lothian Gregg Banks
EH41 3HA Chief Superintendent
Divisional Commander
The Lothians and Scottish Borders Division
Dalkeith Police Station
Newbattle Road
Dalkeith, EH22 3AX
Dear Sir/fMadam,

LICENSING (SCOTLAND) ACT 2005 - APPLICATION FOR THE GRANT OF A
PROVISIONAL PREMISES LICENCE

YARROW COOKERY SCHOOL - THE PIGGERY, LONGNIDDRY FARM,
LONGNIDDRY, EAST LOTHIAN, EH32 ONZ.

PREMISES LICENCE HOLDER — RICHARD & SOPHIE YARROW N

| refer to the above application and in terms of Section 21(4)(a)(i) and (ii) of the
Licensing (Scotland) Act 2005, | have to advise you that neither the applicant nor
any connected person has been convicted of any relevant offence.

| am unable to confirm the existence of any foreign offence in respect of the
applicant or any connected person.

Yours faithfully

Gregg Banks
Divisional Commander

For enquiries, please contact the Licensing Department on 0131 654 5583
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From: Robertson, Scott

Sent: 13 January 2025 15:05

To: Licensing

Subject: RE: Yarrow Cookery School-Provisional Licence Application - EL411
Hello,

Please note that | have no comments or objections to this provisional license application.

Kind Regards
Scott

Scott Robertson | Assistant Planner — Planning Delivery | East Lothian Council | John Muir House | Haddington EH41
3HA
T. 01620 827585| E.srobertson2@eastlothian.gov.uk Visit our website at www.eastlothian.gov.uk

From: Licensing <licensing@eastlothian.gov.uk>

Sent: Tuesday, January 7, 2025 1:33 PM

To: Lothian and Borders Police (lothianscotborderslicensingeastmid @scotland.pnn.police.uk)
<lothianscotborderslicensingeastmid @scotland.pnn.police.uk>; Licensing Standards Officer
<Iso@eastlothian.gov.uk>; Environment Reception <environment@eastlothian.gov.uk>; Environmental
Health/Trading Standards <ehts@eastlothian.gov.uk>; longniddrycommunitycouncil@gmail.com; 'Torquil Cramer
(torquil.cramer@firescotland.gov.uk)' <torquil.cramer@firescotland.gov.uk>; 'kat.burke@nhs.scot'
<kat.burke@nbhs.scot>

Subject: FW: Yarrow Cookery School-Provisional Licence Application - EL411

Hi

Please find attached Provisional licence application for Yarrow Cookery School, The Piggery, Longniddry Steading,
Longniddry for report/representation by 29" January 2025.

Kind regards

Gillian

Gillian Herkes

Licensing Officer

Democratic & Licensing Services
John Muir House

Haddington

East Lothian Council

01620 820114
gherkes@eastlothian.gov.uk
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