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Certificate of Employers’ Liability Insurance (a)

(Where required by regulation 5 of the Employers’ Liability (Compulsory Insurance) Regulations 1998, one or
more copies of this Certificate must be displayed at each place of business at which the Policyholder employs
persons covered by the Policy)

Policy Number 96CB11003681

Name of Policyholder: Masala Creations & Events Limited
Date of commencement of insurance 19/01/2026

Date of Expiry of insurance 18/01/2027

We hereby certify that subject to paragraph 2:

1. the policy to which this certificate relates satisfies the requirements of the relevant law applicable in
Great Britain, Northern Ireland, the Isle of Man, the Island of Jersey, the Island of Guernsey and the
Island of Alderney (b)

2. the minimum amount of cover provided by this Policy is no less than £5 million (c)

Signed on behalf of
Aviva Insurance Limited
(Authorised Insurer)

Authorised Signatory
Jason Storah
CEO, UK & Ireland General Insurance

Notes

a.  Where the employer is a company to which regulation 3(2) of the Regulations applies, the certificate shall state in a prominent
place, either that the policy covers the holding company and all its subsidiaries, or that the policy covers the holding company and
all its subsidiaries except any specifically excluded by name, or that the policy covers the holding company and only the named
subsidiaries.

b.  Specify applicable law as provided for in regulation 4(6) of the Regulations.

c. See regulation 3(1) of the Regulations and delete whichever of paragraphs 2(a) or 2(b) does not apply. Where 2(b) is applicable,
specify the amount of cover provided by the relevant policy.

1 0of1

Underwritten by Aviva Insurance Limited
Registered in Scotland No 2116 Registered Office Pitheavlis, Perth, PH2 ONH
Authorised by the Prudential Regulation Authority and regulated by the Financial Conduct Authority and the
Prudential Regulation Authority.



Mrs Pavan Ram

Masala Creations & Events Limited
11 Carnarvon Drive

Hayes

Middlesex

UB3 1PU

Reference: 82332559
15th January 2026

To Whom It May Concern
Masala Creations & Events Limited
Our Reference: 82332559

We can confirm that we act as insurance brokers on behalf of the above insured, and that the following
cover is in place:

Employers Liability:

Insurer: Aviva Insurance Limited

Policy number: 96CB11003681

Cover period: 19th January 2026 to 18th January 2027
Indemnity limit: £10,000,000

Public/Products Liability:

Insurer: Aviva Insurance Limited

Policy number: 96CB11003681

Cover period: 19th January 2026 to 18th January 2027
Indemnity limit: £5,000,000

The information provided in this document provides a brief overview of cover in place at the time this was
sent. The full details of the above policy, including terms and conditions, are provided in their respective
policy documentation. The expiry date given represents the normal expiry date of the policy. This document
does not change cover provided. The cover stated above may change or be cancelled, and we are under no
obligation to advise you as such.

Please contact us if you require any further information.

SIgNed....u e s Date: 15th January 2026

Forum Insurance

0208 909 2899 FORUMINSURANCE.COM

Forum Insurance is a trading name of Forum Finance Limited. Authorised and regulated by the
Financial Conduct Authority No. 305819. Registered in England & Wales, Company Reg No. 02524970



CERTIFICATE

OF FOOD SAFETY COMPLIANCE

This Certifies that

Masala Creations & Events Ltd

Are provided with periodic food safety advisory and auditing services, and as a
company have achieved the high standards set by Challenger Food & Safety.

CHALLENGER FOOD & SAFETY

23rd January 2026 Carl Challenger

DATE DIRECTOR



Food

Masala Creations & Events Limited

Has successfully passed an
independent Food Hygiene Audit

Congratulations on your
achievement!

This certificate is valid until:

25/04/2027

Food Alert Limited, 7-8 Savile Row, London, W1S 3PE — foodalert.com






STANDARD OPERATING PROCEDURE / METHOD OF STATEMENT

ACTIVITY

METHOD

PREPARATION OF FOOD

All food prepared at the premises is done in accordance to
strict Health & Safety regulations. Hazard Analysis Critical
Control Points (HACCP) is in place and been followed. All staff
has been trained according to HACCP standards.

PACKING AND TRANSPORTING OF FOOD AND

MACHINERY

All packing by the staff and chefs overseen by a supervisor.
Cold food will be packed in a cold van to keep cool in transit.
All foodstuff in transit will be kept separate to ensure there’s
No cross-contamination.

All apparatuses will be tested prior to departure to ensure
that it is safe and in good working order. All staff are trained
to work and manage the machinery. A Staff Training Manual
is in place to ensure they are well trained in handling the
machinery.

Due to the fragile nature of the catering apparatuses,
delivery will be made by a van in transportation to keep
handling to an absolute minimum and to maintain a safe,
secure transit, avoiding unnecessary damage. Measures are
in place to ensure that all equipment is secured inside the
van.

REMOVAL OF RUBBISH AND ANY LEFTOVERS

All rubbish and any leftover food will firstly be split into the
correct bags at the venue, and then sealed for disposal. It will
then be put back into the van and be disposed of at the unit
in the correct bin. The disposal of all rubbish and leftover
food is done by a certified Waste Management contractor in
our local area on a regular basis.

ON-SITE SETUP AND SITE MOVEMENT

All equipment will be set up by the chefs and the staff on the
day. They will be responsible to always keep the site safe. All
equipment will be stationary and movement will be kept to a
minimum once setup is complete. All staff are well trained to
ensure a high standard of Health & Safety on the day.

Gazebo, burners and appropriate fire extinguishers will be
taken to site and will be set up according to site standards to
avoid fire risks. A gazebo (6m x 3m) will be secured to the
ground with sandbags.

When required, gas bottles will be secured. The site will be
manned throughout.

COOKING ON-SITE

All cooking on site will be done by the chefs and assistants
on the day. All chefs and assistants would have received
either an in house Basic Hygiene Course or will have Basic




Hygiene Level 1 training as a standard minimum.

We use a varied number of jet burners and all staff are
trained as required to use and manage them.
Correspondingly, this is also covered by our insurance to use
live flames.

Any charcoal base tandoori oven or BBQ will always be
controlled to ensure the safety of the public. There will always
be a fire extinguisher within reach. The chef and staff are all
trained to operate this fire extinguisher.

Work will be carried out in accordance to the HACCP of the
company. Temperature Control checking will be carried out
at various points during cooking and will be recorded. Visual
checks will be done to ensure the food is always of high
standard. Storing of food and to keep the food at the CCP
(Critical Control Point) will be done by the chef on the day.

ARRIVING AT SITE

The van will be offloaded by the chefs and assistants on the
day. Again, they have had the sufficient training to ensure a
smooth off-loading without placing any strain on their backs.

Upon arrival and prior to setting up at the site, one of our
Event Managers will report to the site Manager, who will then
confirm where set-up should be, the location of muster point,
etc.

LOADING AND DEPARTURE (ASSISTED WITH WAITING

STAFF.)

All loading will be done by the chefs and assistants at the
site. They will load everything in an orderly and professional
way. Nothing will be left on-site and all equipment and
leftover food will be removed.

SERVING (WILL VARY DEPENDING ON PACKAGE.)

Serving of the cold food will be done buffet style / table
service and customers will help themselves. Food that needs
to be served warm will be served from heated chafing dishes
/ bowls, at the correct temperatures and again will be
recorded.

UNLOADING AT PREMISES

Upon return, the chefs / assistants will unload the van and
dispose of the rubbish into the designated bins, along with all
pots and utilities that are required to be washed. Cutlery and
crockery will be ready for porters to unload and clean, then
leave in storage.

FIRE ALARM ACTIVATION

In the event of a fire alarm activation, our staff will act as fire
marshals, assisting the designated site marshals in a quick
and calm evacuation of all guests to the muster point. Once
at the muster point, further instruction will be taken from the
site Manager and/or the fire brigade.










DocuSign Envelope ID: 0EBA4580-DE0C-4643-B01F-31D41CA7D170

CONTROLLED WASTE DESCRIPTION, TRANSFER NOTE AND AGREEMENT

This is a legal document

You are obliged to keep your copy of this document for at least 3 years from the Commencement Date

SECTION 1 - THE CUSTOMER

365040

Customer Name: MASALA CREATIONS & EVENTS LTD
Invoice Address: 11 CARNARVON DRIVE

HAYES

HAYES
Post Code: UB3 1PU Tel: 07957 475 088
Email: sales@masalacreations.com
Contact Name: PAVAN RAM

Collection Site:
Address:
DOMINION ROAD
SOUTHALL
Post Code: UB2 5DP
Email: sales@masalacreations.com
Contact Name: PAVAN RAM

MASALA CREATIONS & EVENTS LTD
17D, DOMINION INDUSTRIAL ESTATE

Tel: 07957 475 088

We shall:

® Provide the Service in accordance with the standard conditions of supply (‘Conditions’) and any special conditions (‘Special Conditions') below.

® Deliver the Equipment detailed in Section 2 to the Collection Site and collect Waste in the Equipment during the term of this Agreement.

THE CUSTOMER SHOULD NOTE THAT OUR RESPONSIBILITIES AND LIABILITIES ARE LIMITED IN CLAUSE 9 OF THE CONDITIONS

The Customer shall:

® Other than as set out at clause 3.2 of the Conditions, pay us within 30 days of the date of the invoice. Delays in payment may result in interest being
charged on a daily basis, suspension of the Service or termination of this Agreement.

® Ensure that the Equipment supplied by us and sited on the Collection Site is not improperly used, overloaded, overfilled or damaged and under no
circumstances should it be sited on a public highway and that at all times it remains our property.

® Ensure that Waste supplied to us is in accordance with the description given in Section 2 and in the Transfer Note.

IF THE CUSTOMER TERMINATES THE AGREEMENT OTHER THAN IN ACCORDANCE WITH CLAUSE 16.3 OF THE CONDITIONS, THE CUSTOMER
WILL BE LIABLE TO PAY US DAMAGES OF 41% OF THE CHARGE CALCULATED IN ACCORDANCE WITH CLAUSE 16.4 OF THE CONDITIONS

SECTION 2 - WASTE SYSTEM & SECTION 3 - CONTROLLED WASTE DESCRIPTION AND TRANSFER NOTE

1. | EWC Code Waste Description

Waste Type

200301 packaging, sweepings, food scraps NON-HAZARDOUS
SERVICE DETAILS PRICE DETAILS
Container Type 1100L WHEELIE BIN Invoice Frequency MONTHLY IN ARREARS
Number of Containers 1 Charge per Lift £ 20.50 Daily Rental £ 0.00
Scheduled Service 1 x WEEKLY Delivery Charge £ 0.00 Waste Transfer Note £ 1.55
Frequency (note A) Compliance Charge (Note D) per week
Assumed Weight 80 kg | Invoice Type (Note B) 1 Charge per Tonne £ N/A Wasted Journey Charge £ N/A

Note A  If services aren't required in accordance with the Expected Frequency, we may apply charges in line with clause 3.6 of the Conditions
Note B Invoice Type 1 - Charge Per Lift (one price based on Assumed Weight)

Invoice Type 2 - Charge Per Lift + (Charge per Tonne x tonnage greater than Maximum Weight)

Invoice Type 4 - Charge Per Lift + the greater of (1) Minimum Weight x Charge per Tonne or (2) tonnage collected x Charge per Tonne
Note C Bags for general waste or DMR are charged on delivery and are supplied in multiples of 50
Note D
N.B. All charges are stated exclusive of V.A.T.

Please state the nature of your business (e.g. activity(ies) undertaken, goods or services provided):

SIC(2007)

56.21

Waste Transfer Note Compliance Charges shall not be applied to Dry Mixed Recyclate contracts provided at a Collection Site with a General Waste collection service

CUSTOMER CERTIFICATION

| warrant:

that the description(s) of the Waste (given at Section 2) is complete and accurate and undertake to notify us immediately if any of the details change.

| warrant:

that | have fulfilled my duty to apply the waste hierarchy as required by the revised European Waste Framework Directive.

DocuSigned by:

Pavain. Kam

0547776CD58D4AF ...

Name (print)
Pavan Ram

Date

22/4/2024 | 13:07 BST

Biffa Waste Services Limited

Registered office: Coronation Road, Cressex, High Wycombe, Buckinghamshire HP12 3TZ

Registered in England & Wales Company No: 00946107 VAT No: GB537 9116 27
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CONTROLLED WASTE DESCRIPTION, TRANSFER NOTE AND AGREEMENT

This is a legal document

You are obliged to keep your copy of this document for at least 3 years from the Commencement Date

Subject to the waste description and the waste system (at Section 2) remaining the same, this controlled waste description and transfer note shall apply for
the 12 month period commencing on 22/04/2024. (or such other date, which shall not be later than the date of the first collection/transfer, as agreed between

the parties).

Current Holder of the Waste (‘Transferor’)

(@) Name (if not the Customer)

(b) Are you the producer of the waste?
If yes, please ignore questions (d) and (e)
(c) Have you imported the waste?

(d) Are you the holder of a License (WML), Permit or
Env. Permit? If yes please state reference number
and issuer:

(e) Are you exempt from the requirement to have a
License (WML), Permit or Env. Permit? If yes, give
reason:

Person Receiving the Waste (‘Transferee’)

BIFFA WASTE SERVICES LIMITED (Company Registration 946107 -
A Company registered in England), Coronation Road, Cressex, High

Wycombe, Buckinghamshire HP12 3TZ

As: Registered Waste Carrier and Broker

Registration Number CBDU104360 (previously CB/WE5237GH)

Issued by the Environment Agency, Thames Region

In Northern Ireland As: Registered Waste Carrier
Registration Number ROC UT 714
Issued by the NIEA

If the waste transfer was arranged by a broker, please enter their name, address, registration number, issuing authority and expiry date

ALL SUBJECT TO OUR STANDARD CONDITIONS OF SUPPLY AND ANY SPECIAL CONDITIONS BELOW

Agreed by the Customer:
DocuSigned by:

Pavain. Kam

Authorised Signature(s)

0547776CD58DAAF ..
Name Pavan Ram

Position DIRECTOR

Date 22/4/2024 | 13:07 BST
I have read and accept the Terms & Conditions X

Agreed by us:

Authorised Signature

Name Maxine Mayhew
Position Chief Operating Officer - Collections
Date 22/04/24

Sales Ref ACT 365040

SPECIAL CONDITIONS
None apply

Biffa Waste Services Limited

Registered office: Coronation Road, Cressex, High Wycombe, Buckinghamshire HP12 3TZ
Registered in England & Wales Company No: 00946107 VAT No: GB537 9116 27
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J & M Refrigeration Ltd

Address: 31,Hibernia Gardens, Hounslow,TW3 3SB.  Tel: 07776616630,02080646466,  Emailinfo@jandmrefrigeration.co.uk

SERVICE REPORT

Date of service : 25/03/2025
Customer name : Masala creations & events limited
Addresse : Unite 17D, Mominion Industrial Estate.

Dominion Road, Southall, London. UB2 5DP.

Refrigeration system : IVECO Refrigerated van
Reg No. : MAS4LAV
Make : GHA
Model no. : No label
Serial No. : No Label
Refrigerant type : R134a
Engineer’s Report : Carried out routine maintenance work on the Refrigeration system.

System is satisfactorily working.

C. Fernando

J & M Refrigeration Ltd,

Thanking you for your business

Registered N0.08245906. We are F- Gas Certified .
Website:www.jandmrefrigeration.co.uk



J & M Refrigeration Ltd

Address: 31,Hibernia Gardens, Hounslow,TW3 3SB.  Tel: 07776616630 ,02080646466,  E: info@jandmrefrigeation.co.uk

SERVICE REPORT

Date of service : 25/03/2025
Customer name : Masala creations & events limited
Addresse : Unite 17D, Mominion Industrial Estate.

Dominion Road, Southall, London. UB2 5DP.

Refrigeration system : walk in cold room
Make : Eco Refrigerazion
Model no. : CTE145M6ED
Serial No. : AC200708754
Refrigerant type : R404a
Engineer’s Report : Carried out routine maintenance work on the above cold room.

Cleaned condenser and evaporator coils, checked fans, electrical connections, air on
and off temperature. System is satisfactorily working.

C. Fernando

J & M Refrigeration Ltd,

Thanking you for your business

Registered No.08245906. We are F- Gas Certified .
Website:www jandmrefrigeration.co.uk



J & M Refrigeration Ltd

Address: 31,Hibernia Gardens, Hounslow,TW3 3SB.  Tel: 07776616630,02080646466  Email: info@jandmrefrigeration.co.uk

Date of service
Customer name

Addresse

Refrigeration system
Make
Model no.
Serial No.
Refrigerant type

Set Point temperature

Engineer’s Report

C. Fernando

J & M Refrigeration Ltd,

Registered No.08245906.

SERVICE REPORT

25/03/2025
Masala creations & events limited

Unite 17D, Mominion Industrial Estate.

Dominion Road, Southall, London. UB2 5DP.

upright blast freezer

Williams

48133

9710160139

R134a

-20c’ to 4c’

Carried out routine maintenance work on the above blast freezer.

Cleaned condenser, checked fans, electrical connections, air on and off temperature.

System is satisfactorily working.

Thanking you for your business

We are F- Gas Certified .

Website:www jandmrefrigeration.co.uk



EXTRACTION EXHAUST
CLEANING CERTIFICATE

THIS IS TO CERTIFY THAT THE FOLLOWING EXTRACTION
SYSTEM HAS BEEN INSPECTED, DE — GREASED AND CLEANED
TO AIR SOLUTIONS GOOD PRACTICE STANDARD ONLY;

Canopy Exhaust Fan and Local Duct

AT Masala Creations, 17D, Dominion Industrial Estate,
Dominion Rd, Southall UB2 5DP

SENIOR ENGINEER

6 NORTH END WORKSHOPS, NORTH END, BUCKINGHAMSHIRE, RG9 6LE
CERTIFICATE NO 75846766





































Food
Standards
Agency

M

Food Allergy and Intolerance Training

This certificate is awarded to

Kiranbir Kaur

for successfully passing the online
food allergy and intolerance
training assessment on

3 July 2023

1
|
| W



Tony Ram

Workplace First Aid

A high quality, interactive training course that teaches learners how to respond to injuries and illnesses
and administer first aid in the workplace.

Issued On: 21/06/2024
Recommended Renewal Date: 21/06/2027

Certificate Number: T-4184758-4486415
To verify please visit: www.highspeedtraining.co.uk/verify



Date 03/04/2024

Name:

Address:

Occupier:
Address:
Description of premises: N/A | Domestic Commercial N/A | Industrial N/A
20 | Years N/A | Yes N/A | No N/A | Not apparent
Yes | NA | No | nja Date of ast It yes, years (s described in attached | | N/A
Inspection estimated age schedule if applicable)

The inspection and testing detailed in this report and accompanying schedules have been

carried out in accordance with BS 7671 as amended

Page 1 of 11



Subject to the necessary remedial action being taken, |/we recommend that the installation is further inspected and tested by

INSPECTED AND TESTED BY: REPORT AUTHORISED FOR ISSUE BY:
Name
(CAPITALS) Contractor
Position Registered Electrician Date 03/04/2024
Name
Contact Tel
Ermal Signature
Web ENROLMENT NO 513157 Date 03/04/2024
(If applicable)

The attached schedule(s) are part of this document and this report is valid only when they are attached to it

N/A N/A

Earthing
Arangements(s)
N/A | TN-S AC N/A | DC Nominal BS (EN) BS 1361
voltage 230 Volts
U (o)
N/A | TN-C-S 1 phase . Nominal Type Fuse HBC - Type 2
N/A (2 wire) N/A | 2 wire frequency 50 Hz
va B (1) Rated 100
t
2 phase 1 phase : PFC 1 kA curren
N/A (?RNire) N | 3pwire) N/A | 3wire | 1pf(1,2) o
Short circuit
N/A | IT External capacity 33
e A loop 0.21 Q
phase phase impedance
TN-C (3 wire) N/A (4 wire) N/A | Other
Confirmation of Supply Polarity N/A

Type Resistancetoearth NA Q

Means of earthing
N/A Installation earth electrode

(Where applicable)

Earthing Conductor Main protective Main Bonding | : 400V
bonding conductor . Type BS (EN) 60947 tvpe B VOl e
- : Structural | 1YP€ ype
V |installation | N/A
Conductor Copper ~ Conductor  coppe Sz steel Current Rating 100 A
Material Material
5 No of poles 3
as
CondUCtzor 16 CondUCtgr 16 v/ |installation N/A Other.f *Rated time delay N/A  ms
Csa mm Csa mm - (specify) | Supply Copper
Conductor *Rated RCD
. . Qil : N/A° mA
Connection/ Connection/ ) : Conductor Operating current
continuity verified N/A continuity verified N/A N/A :;Zteasllatlon csa mm2 25 ) .
t.RCD Operating NA  ms
*If RCD main switch 'me
Omnious Construction LTD Completed using icertifi electrical certificates fori0OS Page 2 of 11
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N/A N/A
ITEMNO OBSERVATION CLASSIFICATION CODE
N/A N/A
Completed using iCertifi electrical certificates for iOS Page 3 of 11
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(where appropriate)

BSEN reference:

. Zs at this Ipf at this Main switch — SPD 2 : 2
DB ref: DB board (Q): 0.25 poardl(kA): type BSEN Rating: 100 Type(s) Supply 25 mm° | Earth: 16 mm
L Phase Sequence . Supply protective
Distribution No. Of . : :
board location: Confirmed N/A fSrL;ﬁ]Plled ohases: Single | device type Rating: Amps

80%
1 1st Floor Sockets A 17 | 25 | 15 | 02s | 60898 |N/A| 32 1667 N/A NA| NA | N/A N/A | NJA | 0.61 | N/A [ 500( 200 | 200 | 200 | 200 | / N/A | N/A
2 1st Floor Sockets A 17 | 25 | 15 | 0.2s | 60898 32 1667 N/A | NJA | NA| 05 | NJA | 500 200 | 200 | 200 | 200 | «/ | 071 | NA |
3 Dishwasher A 1 6 25 | 02s | 60898 32 1667 N/A | NJA | NJA | 043 | N/A | 500 200 | 200 | 200 | 200 | / | 064 | NA |
4 Chiller A 171 25 | 15 | 02s | 60898 |[N/A]| 20 1667 N/A N/Al NA [ NJA | NA | NJA | NA | 031 | NJA |500] 200 | 200 | 200 | 200 | «/ | 052 | NA | /
5 Outside Socket A 11 25 | 15 | 02s | 60898 |NA| 16 1667 N/A NA| NA | NA | NA | NA | NA | 031 ] NA [230] 200 | 200 | 200 | 200 | / | 052 | NA |
6 Kitchen Sockets A 3125 | 15 |02s | 60898 16 1667 N/A | NJA | NJA | 046 | NJA | 200] 200 | 200 [ 200 | 200 | / | 067 | NA | /
7 Lights A 5] 15 | 1.0 | 02s | 60898 10 1667 N/A | NJA | NJA | 073 | N/A [200] 200 | 200 | 200 | 200 | / [ 094 | NA | /
8 Fire Alarm A 1 1.5 1.0 | 0.2s 60898 6 1667 N/A | NJA | NJA | 047 | N/A | 200 200 | 200 | 200 | 200 | «/ | 068 | NA | /
9 Chiller Light A 171 15 | 1.0 | 02s | 60898 6 1667 N/A | NJA | NJA | 056 | NJA | 200 200 | 200 | 200 | 200 | / | 077 | NA | /
10 Extractor Hood A 171 15 | 10 | 02s | 60898 6 1667 N/A | NJA | NJA | 031 | NJA | 200] 200 | 200 [ 200 | 200 | «/ | 052 | NA |

Not all SPDs have visible functionality indication. RCD effectiveness is verified using an alternating current test at rated residual operating current (lan). Not all AFDDs have a test button

Omnious Construction LTD 158 Staines Road Staines Upon Thames TW19 5AH

Completed using iCertifi electrical certificates ©
Report pages including inspection and test schedules 4 of 11
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. Zs at this Ipf at this Main switch — SPD 2 : 2
DB ref: DB2 board (Q): 0.2 poardl(kA): 1.3 type BSEN Rating: 100 Type(s) Supply 25 mm° | Earth: 16 mm
L Phase Sequence . Supply protective
Distribution , Supplied No. Of . . .
board location: Confirmed . /A from: phases: Sindle  ele Rating: Amps
(where appropriate) BSEN reference:

80%
1 AC A 17 (15 | 10 |02s | 60898 |NA| 15 1667 N/A NA|l NA [ NJA | NA | NJA | NA | 081 | NJA |200] 200 | 200 | 200 | 200 | «/ | 1.02 | NA |
2 Downstairs Light A 10 | 15 1.0 | 0.2s 60898 5 1667 N/A | NJA | NJA | 071 | NJ/A | 200 200 | 200 | 200 | 200 | / | 092 | NA |
3 Office Sockets A 13| 25 | 15 | 0.2s | 60898 15 1667 N/A | NJA | NJA 1 0.38 | N/A | 200 200 | 200 | 200 | 200 | / | 059 [ NA |
4 EM Light A 5] 15 | 1.0 | 02s | 60898 5 1667 N/A | NJA | NJA | 061 | N/A | 200] 200 | 200 [ 200 | 200 | «/ | 082 | NA | /
5 CCTV A 15 | 1.0 | 02s | 60898 5 1667 N/A | NJA | NJA| 03 | N/A | 200] 200 | 200 [ 200 | 200 | «/ | 051 | NA | /
6 AC A 1 4 25 | 02s | 60898 32 1667 N/A | NJA | NJA | 047 | NJA | 200] 200 | 200 [ 200 | 200 | «/ | 068 | NA | /
7 AC A 1125 | 15 | 02s | 60898 16 1667 N/A | NJA | NJA ] 029 | N/A [200] 200 | 200 | 200 | 200 | / | 050 | NA | W/
8 Office Light A 5] 15 | 1.0 | 02s | 60898 5 1667 N/A | NJA | NJA | 0.89 | N/A | 200 200 | 200 | 200 | 200 | / | 110 | NA |
9 Downstairs Socket A 12 | 25 | 15 | 0.2s | 60898 30 1667 N/A | NJA | NJA | 054 | NJA | 200 200 | 200 | 200 | 200 | «/ | 075 | NA |
10 AC A 1 4 25 | 0.2s | 60898 40 1667 N/A | NJA | NJA | 034 | N/A [200] 200 | 200 | 200 | 200 | / [ 055 | NA | /
1 Sockets A 5 |1 25 | 15 | 02s | 60898 15 1667 N/A | NJA | NJA | 0.25 | N/A | 200] 200 | 200 [ 200 | 200 | «/ | 046 | NA | /
12 Small office light A 6 | 15 | 1.0 | 02s | 60898 5 1667 N/A | NJA | NJA | 054 | N/A | 200] 200 | 200 [ 200 | 200 | / | 075 | NA | /
13 Ac A 1125 | 15 | 02s | 60898 16 1667 N/A | NJA | NJA ] 0.38 | N/A [200] 200 | 200 | 200 | 200 | / [ 059 | NA | /
14 Ac A 1 2.5 1.5 | 0.2s 60898 16 1667 NJ/A | NA | NA | 041 | NA |200| 200 | 200 | 200 | 200 | / | 062 | NA |
15 Small office A 6 | 25 | 15 | 0.2s | 60898 30 1667 N/A | NJA | NJA | 059 | N/A | 200 200 | 200 | 200 | 200 | / | 080 | NA |

Not all SPDs have visible functionality indication. RCD effectiveness is verified using an alternating current test at rated residual operating current (lan). Not all AFDDs have a test button

Omnious Construction LTD 158 Staines Road Staines Upon Thames TW19 5AH

Completed using iCertifi electrical certificates ©
Report pages including inspection and test schedules 5 of 11
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Inspected by: Name

CAPITALS
Signature ( )

Date of
inspection

Omnious Construction LTD Completed using icertifi electrical certificates for iOS Page 6 of 11
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Outcomes Acceptable Unacceptable . Improvement Further Not Verified: Limitation: Not Applicable:
Condition / condition C1or C2 recommended C3 investigation: Fl NV LIM N/A

OUTCOME
ITEM DESCRIPTION (Use codes above. Provide additional comment

where appropriate. C1, C2, C3 and Fl coded items to
be recorded in Section K of the Condition Report)

1.0

11

2.0

3.0

3.1

3.2

3.3

3.4

3.5

3.6

3.7

3.8

4.0

4.1

4.2

4.3

4.4

4.5

4.6

4.7

4.8

4.9

410

4.11

4.12

413

Omnious Construction LTD Completed using iCertifi electrical certificates for i0S Page 7 of 11
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Outcomes | Acceptable Unacceptable . Improvement Further Not Verified: Limitation: Not Applicable:

Condition / condition C1or C2 recommended C3 investigation: Fi NV LIM N/A

OUTCOME
ITEM DESCRIPTION (Use codes above. Provide additional comment

where appropriate. C1, C2, C3 and Fl coded items to
be recorded in Section K of the Condition Report)

414

415

4.16

4.17

4.18

4.19

4.20

4.21

4.22

5.0

5.1

5.2

5.3

5.4

5.5

5.6

5.7

5.8

5.9

5.10

511

5.12

5.13

5.14

5.15

5.16
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Outcomes Acceptable Unacceptable . Improvement Further Not Verified: Limitation: Not Applicable:
Condition / condition C1or C2 recommended C3 investigation: FI NV LIM N/A

OUTCOME

ITEM (Use codes above. Provide additional comment
where appropriate. C1, C2, C3 and Fl coded items to
be recorded in Section K of the Condition Report)

5.17

5.18

5.19

5.20

5.21

6.0

6.1

6.2

6.3

6.4

6.5

6.6

6.7

6.8

7.0

71

8.0

8.1
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Outcomes

Acceptable
Condition ./

Unacceptable
condition C1or C2

Improvement
recommended C3

Further
investigation: Fl

Not Verified: Limitation: Not Applicable:
NV LIM N/A

ITEM

DESCRIPTION

OUTCOME

(Use codes above. Provide additional comment
where appropriate. C1, C2, C3 and Fl coded items to
be recorded in Section K of the Condition Report)

8.2

8.3

8.4

8.5

8.6

8.7

8.8

8.9

8.10

8.1

8.12

8.13

8.14

8.15

8.16

8.17

8.18

8.19

8.20

8.21

8.22

8.23

8.24

8.25

8.26

8.27

8.28

8.29

8.30

8.31

8.32

8.33
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