
 
 

 

 
 

CONTACTS LIST
	
You can use this Factsheet to write down the contact details of different 
services or people who you might need to contact from day to day, 
or in an emergency. For example: 
• environmental health team
• electrician
• plumber
• pest control contractor
• refuse collector/recycling service

ENVIRONMENTAL HEALTH TEAM 
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Email: 

Address: 
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Food hygiene 
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Drainage 

Noise and odour control 

Product withdrawal and recall 
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