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About Nicky’s Ices 
 

Nicky’s Ices has been a family operated business which has traded throughout Devon and    

Cornwall for over 30 years.  From humble beginnings where the business had to hire its vehicles 

the business has grown strength to strength to its current posi4on where we have grown to be 

able to own our own fleet. 

 

The business started trading using tradi4onal street to street sales and has grown to be regularly 

invited to many well-established events throughout the South West. 

 

It’s been a steep learning curb at the beginning from having li)le to no experience in the trade 

to its staff undergoing and gaining professional qualifica4ons and experience in providing deli-

cious tas4ng products from the business many suppliers under the business belt. 

 

The business is based in the Camels Head part of the city as well as having its fleet stored in a 

well-equipped garage where the business ensures that its fleets are kept to the highest stand-

ards in safety and cleanliness. This helps the business to provide its goods and services to its 

customers and corporate clients in a professional manner whilst providing safe delicious range 

of self-prepared ice cream crea4ons. 

 

The business has a)ended many well-known and well-established events in Plymouth and 

throughout Devon and Cornwall.  Some of these events includes: 

 

♦ Freedom park music fes4val 2013 to 2019 

♦ Plymouth Naval base and Dockyard 2017 to 2021 

♦ Various Armed Forces event on the Hoe 2016 to 2019 

♦ Ivybridge Rugby Team events 2017 to 2019 

♦ Tavistock Football Team 2016 to 2018 

♦ Many charity events including Cancer Research, St Luke’s and many others 2015 to 

2018 

 

*Please note that due to Covid 19 which we adhere to the regula4ons, many events were closed 

due to the pandemic hence very li)le events during 2020 onwards. 

 

In addi4on to our regular rounds and events the business has developed a range of specialist 

events so we can provide our delicious tas4ng products to the following clients: 

 

Corporate Events: We have a)ended many businesses and provided a van to help with a 

wide range of corporate based events.  Our service is an ideal service to help businesses 

reward their staff as well as incorpora4ng a vehicle to provide team building exercises.  In 

addi4on to providing delicious crea4ons, using our service with your staff is a lot of fun 

too. 

 

School Events: Having an ice cream van a)end your school and provide your pupils the op-

portunity to kick back and chill with a crea4on they created is a fantas4c way to reward 

your pupils which won’t cost the earth.  The majority of children simply love tucking into 
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a delicious soE ice cream and having Nicky’s Ices come to your campus and give your      

students a treat is a definite WIN - WIN situa4on. 

 

Hen Nights, Stag Nights and Weddings: Again, most people simply love the taste of ice cream 

so why not have us come to your event and get your invited guests to create their perfect 

crea4on to give your special event something to remember for years to come. 

 

Birthday’s Old and Young: It doesn’t ma)er the age of the person, if you are trying to create a 

birthday celebra4on which people will remember, having our business a)end your event 

will definitely put the cherry on the top of your birthday event.  With the op4on of one of 

our team members crea4ng custom crea4ons for your party to allowing people a)ending 

your party the opportunity to create their own unique yet delicious crea4on, having us at 

your event will give your guests great memories as well as full bellies. 

 

Social Media 

We encourage our customers to maintain a connec4on with us through the Social Media 

plaForms we use.  Our main outlet can be found at h)ps://www.facebook.com/NickysIces.co.uk 

 and we encourage our customers to interact with us here. 

 

Why not use Facebook to book an event, get quota4ons or even find out where we are and when 

we should be in your street.  We love using social media as it gives us the opportunity to really 

connect with our customers and to ensure that they are kept up to date with our latest news, 

events and promo4ons. 

 

Another great reason why we use sites like Facebook is to ensure that we maintain a fast turna-

round with poten4al customers that have a ques4on.  In addi4on it also allows openness with all 

our clients to ensure that we are able to provide our customers with the very best experience 

whether they are a customer off the street to a customers who books us to a)end their special 

event. 
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Insurance Sub-Contents 
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Nicky’s Ices 

 
17 Vermont Gardens 

Plymouth 

Devon 

PL2 2EX 

 

Telephone: 07770 96 06 06 

Web: h)p://www.nickysices.co.uk/ 

 

COVID 19 Company Procedures 2021 

ICE CREAM VAN 
 

Prevent passing on Covid 19 to customers. Hands, Face and Space.  

GENERAL CONTROLS  

Handwashing every 30 minutes. 

Hand sani4sers and wipes to be made available and are used before, during and aEer contact with all customers. 

Make sure that masks are worn by all staff. 

Scheduled sani4sing of all shared surfaces every 30 minutes. 

Increased cleaning across the board with an external agency deep sani4sa4on every 10 days. 

Ban physical contact (no handshakes, high fives, fist bumps etc.). 

 

 

 

 

 

 
Food Hygiene  

CONTROLS  

Thoroughly clean surfaces and Sani4se ice cream machine regularly in accordance to manufacturers guidelines. 

Thoroughly clean hands immediately before and aEer using products which will be sold to customers. 

Ensure that there is NO cross contamina4on of products. 

Sani4se all surfaces either with boiling water or a suitable sani4ser. 

Sani4se all equipment including spoons, scoops, storage tubs etc. 

Where possible, wear disposable gloves to protect your hands and possible cross contamina4on. 

 

GUIDELINES  

Vehicle  

CONTROLS 

Thoroughly clean and sani4se interior of van daily.  

Regularly clean and sani4se card payment machine throughout the day and every 4me a customer handles it. 

Thoroughly clean and sani4se all vehicle surfaces as well as door handles, hand rails, light switches, taps, remote con-

trols, vending machines, ke)les, coffee machines, fridge handles and cupboard handles throughout the day.  
 

 

FOR MORE INFORMATION, PLEASE CONTACT NICK SMITH ON 07770 96 06 06 

OR BY EMAIL AT NICKYSICES@OUTLOOK.COM 
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PROCEDURE HAZARDS 

INDENTIFIED 

PERSONS 

AFFECTED 

CURRENT CONTROL MEASURES 

Purchasing Materials 

Contaminated with 

Bacteria or toxins 

Members of the 

public 

Check all toppings, ice cream stock and dry goods are sealed and 

not punctured. 

Check all expiry dates for each product line. 

Check the temperature of all frozen goods are below     -18 and 

all the chilled Goods are below +5 degrees. 

Refrigerate all chilled items and freeze the frozen items immedi-

ately aEer purchasing. Check new temperatures. 

Storage Materials 

Contaminated with 

Bacteria or toxins 

Foreign body 

Incursion. 

Members of the 

public 

Keep all dry goods in a cool dry loca4on, covered at all 4mes and 

free from direct sunlight, or air-born contaminates. 

Ensure that all designated storage areas are clean and sterilized. 

Regularly check the temperatures of chilled and frozen items. 

Always wash hands before handling food items. 

Prepara4on Materials 

Contaminated with 

Bacteria or toxins 

Foreign body 

Incursion. 

Growth of bacteria 

In leE over ice cream 

mix 

Members of the 

public 

Set up premise with outside refuse container, water hea4ng facil-

i4es hand towel, wash 

basins, nailbrush, an4bacterial soap, fire hazard equipment and 

first aid kit, 4e hair back, remove rings and jewellery. 

Clean down and disinfect counters and equipment, dispose of 

used water a designated receptacle, wash hands. 

Check temperature of chilled ice cream mix. Put ice cream mix in 

hopper always wash up mix bucket and tools. Wash hands. 

Dispensing and 

serving 

Materials 

Contaminated with 

Bacteria or toxins 

Foreign body 

Incursion. 

Growth of bacteria 

In leE over ice cream 

mix 

Members of the 

public 

Dispense and serve while ensuring hands are regularly washed. 

Dispose of any unused ice cream or product-do not leave in hold-

ing tray, and re-use. Dispose of any product material that comes 

into contact with untreated Surfaces. Do not allow customers 

into premises at any 4me, ensure customers form an orderly 

queue in front of serving sec4on only. 

Throughout the 

event 

Materials 

Contaminated with 

Bacteria or toxins 

Foreign body 

Incursion. 

Growth of bacteria 

In leE over ice cream 

mix 

Members of the 

public 

Periodically wash up ice cream spatula, clean down surfaces, 

check chilled and frozen temperatures, dispose of customer-

deposited mess. 

Keep hands / tools, basins clean ready for use. 

Maintain a good hot water supply. 

Refuse and waste water thrown away, bins emp4ed. 

Wash hands before any prepara4on or serving ac4vity. 

Winding down Materials 

Contaminated with 

Bacteria or toxins 

Foreign body 

Incursion. 

  Dispose of any ice cream mix. 

Wash down and disinfect all counters, tools and food holding 

containers Thoroughly. 

RISK ASSESSMENT 
HAZARD ANALYSIS & CRITICAL CONTROL POINTS (HACCP) 
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Risk Assessment to the Public 

  

HAZARD TO MINIMISE RISK 

Ice cream machine under high pressure-risk of blow out. Keep public well away from machine ensure hopper mix is topped up 

regularly so no air is drawn into barrel, thereby limi4ng the likeliness 

of a blow- out. 

Public form an orderly queue, enforced by stewards if necessary. The 

machine will be a)ended at all 4mes. 

Fire Hazards All electrical equipment freezer and chiller well maintained P.A.T. test-

ed yearly, safety trips installed. 

1Kg dry powder fire ex4nguisher, current year tested, in a prominent 

loca4on. 

Tripping and Falling All loose wires off the ground or covered with mats or taped down. 

Good ligh4ng. 

Hazardous Waste Waste ice cream poured into waste container and disposed of safely. 

Glasses/debris deposited by public on counter or on ground around 

vehicle collected regular by personnel if event commi)ee has not or-

ganised this. 

Vehicle This vehicle is regularly serviced and maintained. 

PLEASE NOTE: Please be assured that on-board this vehicle we do not carry any gas canisters. Hot liquids or sharp implements, all our 

staff members hold a cer4ficate in Basic Food Hygiene as standard, and all staff have been briefed on safety procedures. The company 

is fully registered with all the local council environmental health departments, and we have public liability insurance cover of at least 

5million pounds. 
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DAILY PLANNER 
      MOT DATE:     

        SERVICE DATE:     

DAILY 

        

TAX DATE: 

  

    

DATE      /      /      /      /     /     /      / 

TEMPERATURE OF FREEZER 

 
 

O
C 

  

 
 

O
C 

  

 
 

O
C 

 
 

O
C 

 
 

O
C 

 
 

O
C 

 
 

O
C 

TEMPERATURE OF CHILLER 

 
 

O
C 

  

 
 

O
C 

 
 

O
C 

 
 

O
C 

 
 

O
C 

 
 

O
C 

 
 

O
C 

ROTATION OF MIX               

CLEAN ALL SURFACES WITH ANTIBIATAC SPRAY               

EMPTY WATER TANK & FILL WITH FRESH WATER               

FILL 2 CLEAN GALLON CONTAINER WITH FRESH WATER               

HOOVER OUT VAN & MOP FLOOR WITH HOT WATER               

CLEAN ALL SURFACES WHEN REQUIRED THROUGHOUT THE 

DAY 

              

REMOVE & DISCARD ALL ICE CREAM MIX FROM MACHINE               

WASH THOROUGHLY MACHINE WITH LUKE WARM WATER 

& STIRILISING FLUID 

              

DISMANTLE & THOROUGHLY CLEAN THEN RINSE ALL MA-

CHINE PARTS 

              

CLEAN EXTERIOR OF MACHINE               

REASSEMBLE MACHINE, LUBRICATE ANY PARTS NECESSARY 

WITH PETROL GEL 

              

WASH THOROUGHLY AGAIN MACHINE WITH LUKE WARM 

WATER & STIRILISING FLUID 

              

FLUSH MACHINE THOROUGHLY WITH FRESH WATER               

EMPTY BINS & DISPOSED CORRECTLY               

  
SIGNATURE (INITIAL) 
  

              

Nicky’s Ices 

(Mr Whippy 4 Hire) 
17 Vermont Gardens 

Plymouth 

Devon 

PL2 2EX 

 

Telephone: 07770 96 06 06 

Web: h)p://www.nickysices.co.uk/ 

 

DAILY CHECKLIST 


