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 4.     Hot Food Takeaway- Supplementary Planning Document

This Supplementary Planning Document (SPD) has been prepared to guide planning decisions relating to 
hot food takeaways.  The SPD sets out the Council’s approach to deciding which locations in the city are 
appropriate for hot food takeaway premises and whether measures are required to minimise impacts on local 
neighbourhoods.

Once adopted, the SPD policies will apply to future proposals involving hot food takeaways, but cannot 
be applied retrospectively to operating hot food takeaways or premises with an existing extant planning 
permission.

Planning Policy Context

A Supplementary Planning Document expands on existing adopted planning policies, in order to provide 
greater detail and clarity in planning decision-making.  In this case, the Hot Food Takeaway SPD supplements 
the following adopted planning policies and strategic aims:

PART 1 - INTRODUCTION

Local Development Framework (LDF): Newcastle-under-Lyme and Stoke-on-Trent Core Spatial Strategy

Strategic Aim 2 (SA2)
To facilitate delivery of the best of healthy urban living in the development of the conurbation and to ensure 
that new development makes adequate provision for all necessary community facilities including health care, 
education, sports and recreation and leisure and that the quality and accessibility of existing facilities are 
enhanced	and	retained	where	they	provide	for	the	justified	community	needs.

Strategy Strategic Aim 7 (SA7)
To enhance the City Centre of Stoke-on-Trent’s role as sub regional commercial centre; to help Newcastle 
Town Centre to continue to thrive as a strategic centre, both within a network of accessible and 
complementary, vital, vibrant and distinctive North Staffordshire town centres.

Core Strategic Policy 1 - CSP1 Design Quality
New development should be well designed to respect the character, identity and context of Newcastle 
and Stoke-on- Trent’s unique townscape and landscape and in particular, the built heritage, its historic 
environment, its rural setting and the settlement pattern created by the hierarchy of centres.

New development should also:
1. Promote the image and distinctive identity of Newcastle and Stoke-on-Trent through the enhancement of 

strategic and local gateway locations and key transport corridors.
2. Be based on an understanding and respect for Newcastle’s and Stoke-on-Trent’s built, natural and social 

heritage.
3. Protect important and longer distance views of historic landmarks and rural vistas.
4. Contribute positively to an areas identity and heritage (both natural and built) in terms of scale, density, 

layout, use of appropriate vernacular materials for buildings and surfaces and access.
5. Be easy to get to and to move through and around, providing recognisable routes and interchanges and 

landmarks that are well connected to public transport, community facilities, the services of individual 
communities and neighbourhoods across the whole plan area.

6. Have public and private spaces that are safe, attractive, easily distinguished, accessible, complement 
the built form and foster civic pride.

7. Ensure a balanced mix of uses that work together and encourage sustainable living in the use of water, 
energy and re-use of materials and minimises the impact on climate change.

8. Provide active ground floor frontages where located in the City Centre, Newcastle Town centre, 
local or district centres.

9. Be accessible to all users.
10. Be safe, uncluttered, varied and attractive.
11. Contribute positively to healthy lifestyles.
12. Support and foster innovative management and service delivery.
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Related planning guidance is also provided in the adopted SPG: Planning Policy Guidelines for Retail and 
Other Uses in Town Centres (1998), which applies retail frontage policies to centres.  The SPG policies 
seek to retain a high proportion (greater than 80%) of primary shopping frontages within the City Centre and 
District Centres in retail use.  Within the secondary frontages, planning permission will normally be granted 
for	uses	(retail	and	non-retail)	that	add	to	the	attractiveness	and	vitality	of	the	centres.		Outside	any	identified	
frontage in the City Centre or District Centres, uses that would not be detrimental to the overall environment 
and character of that centre will be supported.

‘Saved’ policies from the City Plan 2001

SP7 Non-Retail Use
Proposals	which	would	result	in	the	loss	of	retail	use	in	ground	floor	property	will	be	resisted	in	the	following	
areas:

a) Main shopping frontages in town centres;
b)	 Local	centres,	unless	the	proposal	is	for	financial	or	professional	services	or	for	food	and	drink	(use	

class A2 or A3) and provided that further loss of retail use would not harm the retail character of the 
centre; or 

c) Neighbourhood centres.

Outside	existing	defined	shopping	centres,	such	proposals	will	normally	be	granted	subject	to	Policy	SP8	
where they satisfy residential amenity, servicing, parking and access requirements.

Please note: Changes to Policy SP7 were made in 1994 – the additional text is shown underlined, 
above.

SP8 Town Centres: Food, Drink, etc.
Proposals within Use Class A3 (Food and Drink) for uses such as public houses, wine bars, restaurants, hot 
food take-away shops, or for night clubs and discotheques, in or adjoining town centres, will be considered 
with regard to their potential effect on the amenity and attractiveness of town centres.  In particular:-

a) Proposals for cafes and restaurants will normally be permitted, subject to SP7.  A condition may be 
imposed restricting their opening hours and the hours of any take-away sales.

b) Proposals for hot food take-aways will not normally be permitted unless conditioned to restrict opening 
hours.

c) Proposals for wine bars, public houses, nightclubs and discotheques will be considered with regard to 
their	potential	to	create	or	increase	general	disturbance,	public	disorder,	traffic	and	parking	problems	
and	conflict	with	pedestrians.		The	advice	of	the	Police	will	be	taken	into	account	when	considering	
such proposals.

A condition will normally be imposed on any planning approval for a use within Use Class A3 to prevent 
change to another use within that class.

Please note: the above saved City Plan policies pre-date 2005 amendments to the Use Classes 
Order.  Prior to this all ‘food and drink’ uses were contained within Use Class A3; the 2005 changes 
distinguished between A3 (Restaurant/Café), A4 (Drinking Establishments), and A5 
(Hot Food Takeaways).



 6.     Hot Food Takeaway- Supplementary Planning Document

At the national level, the National Planning Policy Framework (NPPF) 
was published in March 2012 and supersedes all previous national 
planning policy guidance, i.e. PPG’s and PPS’s.  The NPPF states 
that the planning system should perform economic, social and 
environmental roles, to contribute to the achievement of sustainable 
development, and that it is required to perform economic, social and 
environmental roles.  ‘Delivering Sustainable Development’ will involve: 

Ensuring the vitality of town centres 
Local planning authorities should:
•	 Recognise town centres as the heart of communities and pursue 

policies to support their vitality and viability;
•	 Define	the	extent	of	town	centres	and	primary	shopping	areas,	

based	on	a	clear	definition	of	primary	and	secondary	frontages	in	
designated centres, and set policies that make clear which uses 
will be permitted in such locations;

•	 Promote competitive town centres that provide customer choice 
and	a	diverse	retail	offer	and	which	reflects	the	individuality	of	
town centres; …  (Paragraph 23)

Promoting healthy communities
The planning system can play an important role in facilitating social 
interaction and creating healthy, inclusive communities.  Policies and 
decision should:
•	 Plan positively for the provision and use of shared space, 

community facilities (such as shops, meeting places, sports 
venues, cultural buildings, public houses and places of worship) 
and other local services to enhance the sustainability of 
communities and residential environments;

•	 guard against the unnecessary loss of valued facilities and 
services …;

•	 ensure that established shops, facilities and services are able to 
develop and modernise in a way that is sustainable, and retain for 
the	benefit	of	the	community;	

•	 ensure an integrated approach to considering the location of 
housing, economic uses and community facilities and services 
(Paragraph 70).
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Once adopted, the Hot Food Takeaway SPD will be a material consideration in the determination of 
planning applications.  The diagram, below, shows the relationship between this SPD and other planning 
policy documents.
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The purpose of the SPD is to set 
out a clear process and set of 
key planning principles to guide 
prospective takeaway operators 
looking to open new premises, as 
well	as	guiding	planning	officers	
and others involved in the planning 
decision-making process.  
•	 Part 2 of the SPD outlines the 

key stages of the planning 
process and explains how 
various other City Council 
departments are involved.  

•	 Part 3 of the SPD contains a 
number of key principles which 
will form the basis for future 
planning decisions.  The City 
Councils existing planning 
policies relating to hot food 
takeaways are considered 
to be dated and in need of 
revision	to	reflect	current	
issues.

•	 Part 4 of the SPD promotes 
healthy eating options.

A wide range of issues and 
concerns were raised by a City 
Council Task and Finish Group 
in 2009-10.  The Task and Finish 
Group investigated a variety of 
perceptions around takeaways 
and considered a range of 
issues including the impact 
of takeaways on obesity and 
consideration of health issues in 
planning decisions, the number 
and location of takeaways across 
the city, and impacts on local 
neighbourhoods such as anti-
social behaviour, litter, odour, 
nuisance, etc.  The investigations 
used case studies within the 
city and involved consultation 
with the public and a variety of 
stakeholders. 

The Task and Finish Group 
found both advantages and 
disadvantages of hot food 
takeaways:

The Task and Finish Group’s 
final	report	‘Takeaways	–	Health	
concern or part of society?’ set 
out a number of recommendations 
for the City Council to take 
forward, including preparation of 
this SPD to provide up-to-date 
detailed planning guidance relating 
to hot food takeaways and to 
address the following key issues.

Takeaways and impact on health 
Stoke-on-Trent	has	significantly	
worse levels of life expectancy 
than the England average.  The 
major causes of early death are 
cardiovascular disease, cancer 
and respiratory disease, and 
whilst there have been some 
improvements in the populations 
health in these areas much more 
needs to be done to improve life 
expectancy in Stoke-on-Trent.  

Hot food takeaways 
provide employment in 
the city, offer a diverse 
range of food adding 
to the cultural mix in an 
area, and can provide 
food at affordable prices.  
However, the majority of 
hot food takeaways offer 
food which is energy 
dense and nutritionally 
poor which can contribute 
to obesity.
(Task and Finish Group report, 2009, p28)

Obesity is becoming an 
increasingly important public 
health issue in the City, and rates 
are	again	significantly	higher	than	
the England average.  Human 
biology, eating habits and activity 
levels all impact on individual’s 
weight.  Over the last 20 years 
there have been dramatic changes 
in the population eating habits 
and evidence suggests that an 
increase in average calorie intake 
is caused, in part, by: 
•	 Changes to social eating 

patterns.	A	significant	
proportion of calories are eaten 
as snacks in between meals 
and outside the home; and 

•	 Eating out or family 
takeaway meals have 
become proportionately 
more affordable to the 
average income. Despite the 
increased variety in take away 
meal choices, particularly 
in urban areas, takeaway 
meals are usually high in 
fat, salt, sugar and calories.                      
(Local Area Agreement Delivery 
Plan: Obesity/Nutrition 2009, 
para.3.2.6)

It is too simplistic to blame 
takeaways alone for the national 
and local obesity problems.  
However, it is the case that people 
who regularly eat meals from 
hot food takeaways are more 
vulnerable to eating foods which 
are higher in fat and calories 
than would be contained in the 
average British meal, and so are 
at increased risk of obesity.  The 
National Heart Forum states that 
“reduced access and consumption 
of the types of foods sold at hot 

Purpose of the Supplementary Planning Document
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food takeaways (which contain 
high levels of trans-fat, saturated 
fat, salt and sugar) will contribute 
towards achieving a decline in 
overweight and obesity levels, and 
reduce the risk factors associated 
with cardiovascular disease”
(Task and Finish Group report, 
2009, para. 7.5)

The Local Area Agreement 
Delivery Plan: Obesity/Nutrition, 
sets out a partnership approach to 
tackling poor nutrition in the city, 
including a role for urban planning.  
This SPD is therefore part of a 
much broader programme to 
address poor nutrition and obesity 
problems across the city.

Takeaways and impact on local 
neighbourhoods
Hot food takeaways rightly 
or wrongly get bad publicity.  
Problems with a few premises 
can give a negative perception 
that all takeaways cause 
problems.  Takeaways that do 
cause problems and generate 
complaints, create headlines in 
the media whilst those businesses 
that don’t cause a problem rarely 
get a mention.

Planning applications for new 
hot food takeaways can often 
be controversial because people 
perceive problems occurring, 
maybe because of how another 
business has operated or maybe 
they feel concerned about 
problems such as litter, vermin or 
anti-social behaviour problems.

Takeaways tend to be most 
successful when located close 
to where their customers live 
or work and are therefore often 
close to residential properties, 
but this proximity can impact on 
local residents.  For example, 
premises sometimes provide noisy 
ventilation equipment which emits 
noise and odour; they can operate 
late into the evening and this often 
attracts people and anti-social 
behaviour; and they can often 
encourage people to park their 
cars on main roads or outside 
houses while food is collected, 
blocking highways.

There are clearly many positive 
and negative arguments for 
providing hot food takeaways 
in the city and it’s important to 
understand that the arguments are 
not always clear cut. 

Takeaways and impact on retail 
centres
Hot food takeaways are 
acknowledged to be an important 
component of the economy of 
city and town centres, and can 
contribute to the vitality and 
viability of centres both in the 
daytime and during the evening.  
However it is important to ensure 
a diverse and balanced shopping 
area, and Core Spatial Strategy 
Strategic Aim 7 seeks to secure 
a network of vital, vibrant and 
distinctive North Staffordshire 
town centres.  An over-abundance 
of takeaways could detract from 
the primary retail function of a 
centre, to the detriment of its 
vitality and viability.

The Task and Finish Group found 
there are a growing number of 
takeaways within Local Centres.  
In fact, a takeaway is the second 
most popular use, and only a 
grocery store is more common 
in a Local Centre.  It is clearly 
important therefore to ensure 
that	planning	policies	reflect	
the growing number of hot food 
takeaways within local centres 
and	provide	more	refined	criteria,	
specific	to	this	use	class.

Many hot food takeaway uses 
are closed during the day, 
creating ‘dead’ frontage within 
that particular centre.  This is 
particularly apparent where there 
is a concentration of takeaways, 
i.e. two or three such uses located 
close together.  The importance 
of design and shop-fronts clearly 
overlaps with the determination of 
hot food takeaway uses.  

Despite the issues and concerns 
discussed above, hot food 
takeaways are popular, providing 
an easy, quick, affordable 
and local food option for local 
customers, and the majority 
operate without any problem.  
The SPD principles aim to give 
clarity to takeaway operators, 
local residents and planning 
decision-makers, by setting out 
where premises will be considered 
appropriate and what measures 
are required to minimise any 
adverse impacts that may occur.
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Use Classes:

Use Class A5: Hot Food 
Takeaway
Premises where the primary 
purpose is the sale of hot food to 
take-away (i.e. off the premises) 
fall within use class A5.  

Use Class A3: Restaurants and 
Cafés  
Places where the primary purpose 
is the sale and consumption of 
food and light refreshments on the 
premises.

Takeaways are differentiated from 
restaurants because they raise 
different environmental issues, 
such as litter, longer opening hours 
and	extra	traffic	and	pedestrian	
activity from those generally raised 
by A3 uses.

In some cases, premises will 
include a restaurant/café with a 
takeaway service.  In determining 
the dominant use class of the 
premises, consideration will be 
given to the proposed layout of 
such premises; the proportion of 
space designated for hot food 
preparation and other servicing in 
relation to designated customer 
circulation space; and/or the 
number of tables and chairs to be 
provided for customer use.

Useful Definitions

Centres: 

Stoke-on-Trent City Centre 
(Hanley)

Town Centres
Longton
Tunstall
Stoke-upon-Trent
Burslem
Fenton
Meir

Appendix 1 contains maps of each 
of the Town Centres showing the 
defined	Primary	and	Secondary	
frontages. The maps are taken 
from the SPG: Planning Policy 
Guidelines for Retail and Other 
Uses in Town Centres (1998).

Local Centres & Neighbourhood 
Centres
Appendix 2 lists of Local and 
Neighbourhood Centres.
The list is taken from the 
Newcastle-under-Lyme and Stoke-
on-Trent Core Spatial Strategy.

The adopted LDF Proposals 
Map shows all Town, Local and 
Neighbourhood Centres.

All Planning Policy documents 
are available on line at stoke.
gov.uk/ldf

For further information please 
contact:
 
Planning Policy
stoke.ldf@stoke.gov.uk
01782 236153
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Useful Definitions

PART 2 - PLANNING APPLICATION PROCESS

The local planning authority is 
responsible for the determination 
of all planning applications, 
including those for hot food 
takeaways.  Other individuals, 
council departments and 
external organisations also input 
into the planning process and 
influence	the	final	decision.		

Those parties likely to be 
consulted on applications for hot 
food	takeaways	are	identified	
below and the planning 
application process, for hot food 
takeaway proposals, is mapped 
out in Figure 1. 

Individuals wishing to open 
takeaway premises are advised 
to read this SPD and to contact 
planning	officers	at	an	early	
stage for advice on how to 
prepare the planning application.  

In addition to planning 
permission, proposals for hot 
food takeaways may also require 
other approvals under other 
legislation.  Please contact the 
relevant Council department to 
ensure compliance.

Planning Services
planning.apps@stoke.gov.uk
01782 236676

Public Protection
PublicProtection@stoke.gov.uk
01782 232065

Licensing
hcp.licensing@stoke.gov.uk
01782 232774

Building Regulations
bas@stoke.gov.uk
01782 232459

Check whether planning 
permission is required

Engage with a planning officer 
to determine whether the 

principle of development is 
acceptable.

Prepare and submit a planning 
application

Obtain planning permission

Open for Business

Decision to Open a Hot Food Takeaway

Planning permission will be required for:
•	 New	hot	food	takeaways
•	 Change	of	use	of	existing	premises	in	another	use
•	 External	works	to	premises
•	 Adverts,	signage,	shutters,	shop-front	security
•	 Changes	to	opening	hours
•	 Operating	a	delivery	service
•	 External	extraction	systems

Issues to discuss with a planning officer are set 
out in PART 3 of the SPD.
•	 Location:	School	Exclusion	Zones,	Concentration	

and	Clustering
•	 Impact:	Opening	Hours,	Highway	Safety,	Litter	

and	Waste	Disposal,	Odours	and	Cooking	Smells,	
Crime	and	Anti-Social	Behaviour

You	may	also	need	advice	from:
•	 Licensing,	Public	Protection	(Environmental	

Health),	Licensing,	Building	Regulations

The local planning authority will consult:
•	 Highways
•	 Public	Protection	(Environmental	Health)
•	 Licensing
•	 Building	Regulations
•	 Staffordshire	Police
•	 Neighbouring	occupiers

Check whether any other consents are required.

Enforcement – the local authority will make 
regular checks to ensure premises are operating 
in accordance with the relevant consents and 
permissions.

If yes

If yes

Figure 1: Planning Application Process
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PART 3 KEY PRINCIPLES FOR ASSESSING PLANNING   
  APPLICATIONS

In Stoke-on-Trent, the 
prevalence of Year 6 
schoolchildren (aged 10-11) 
who were obese in 2010-11 
was 21.5%, significantly higher 
than the England figure (19%).  
Figures provided by the National Child 
Measurement Programme (NCMP)

Being overweight or obese 
is a significant risk factor 
associated with numerous 
debilitating and life threatening 
health conditions.…. For 
children and young people, 
being obese can bring 
particular issues of low self-
esteem and bullying which can 
affect mental health should no 
action be taken.  
(JSNA – Draft 4.4, Feb 2011, p.142)

The Stoke-on-Trent Young 
People’s Lifestyle Survey 
(2009) found that 35% of 11-16 
year old had spent their own 
money on hot fast food in the 
seven days before the survey.
(JSNA – Draft 4.4, Feb 2011, p.145)

Principle 1 – School Exclusion Zones

Planning permission will not be granted for new hot food takeaway premises within School 
Exclusion Zones, i.e. within 400m of all secondary schools.

The 400m distance will be measured from the school’s main entrance.

Plan 1 at Appendix 3 shows the School Exclusions Zones. More detailed plans will be available on the 
council website stoke.gov.uk/ldf

Location of Premises

Justification
Research shows that the more 
overweight and the earlier in 
life you become overweight, 
the greater the impact on your 
health.  If obesity develops in 
adolescence, it is likely to continue 
into adulthood.  It is therefore 
important to support and establish 
healthy eating habits from an early 
age, to reduce rates of overweight 
and obese children and to prevent 
the physical, psychological and 
social consequences of childhood 
obesity.  

Whilst hot food takeaways do 
not directly cause obesity, the 
majority of premises offer food 
which is energy dense and 
nutritionally poor, which can 
contribute to obesity.  Hot food 
takeaways within close proximity 
to schools, i.e. within easy walking 
distance, provide an attractive 
and affordable food option for 
pupils and could be a contributing 
factor to unhealthy eating habits 
in children and rising levels of 
childhood obesity.

Principle 1 restricts new hot food 
takeaway premises from locating 
within a 400m radius of secondary 
schools	–	these	areas	are	defined	
as ‘School Exclusion Zones’.  

The 400m distance is recognised 
as a reasonable walking distance 
and is the standard distance 
applied to walking distances 
between bus-stops.  The 400m 
equates approximately to a 10 
minute walking time, taking into 
account physical barriers such as 
roads, crossings, etc.  

The School Exclusion Zone will 
apply to all existing secondary 
schools and new Academy’s 
proposed under the Building 
Schools for the Future (BSF) 
programme.  The existing and 
proposed secondary school 
sites	are	identified	on	the	plan	at	
Appendix 3.  School Exclusion 
Zones have not been created 
around primary schools as it is 
assumed that the majority of 
primary school pupils are not 
permitted out of the school 
grounds during the school 
day, and pupils are likely to be 
accompanied by a supervising 
parent, guardian or adult, during 
the journeys to and from school. 

Principle 1 will not apply to Local 
or Neighbourhood Centres that are 
located within any of the School 
Exclusion Zones.
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Principle 2 – Concentration And Clustering of Hot Food Takeaways

Planning permission will normally be granted for hot food takeaways in the City Centre, town 
centres, local centres and neighbourhood centres, provided that the proposal will not result in an 
over-concentration or clustering of such uses to the detriment of the character and function of that 
centre, or have an adverse impact on the standard of amenity for existing and future occupants of 
land and buildings.

Appropriate concentrations 
of hot food takeaways will be 
based on the following:
• Within primary frontages in 

the City Centre and town 
centres, no more than 10% 
of the frontage will be in A5 
use.

• Within secondary frontages 
in the City Centre and town 
centres, no more than 20% 
of the frontage will be in A5 
use.

• Elsewhere within the City 
Centre and town centres, 
there are no restrictions 
subject to other policies.

• Within Local Centres or 
Neighbourhood Centres, 
no more than 20% of the 
frontage will be in A5 use.

• Outside the defined centres, 
there will be a general 
presumption against new hot 
food takeaways.

Planning permission will be 
granted for hot food takeaways 
in appropriate locations, 
provided this would not result in:
• No more than 2 hot food 

takeaway’s being located 
adjacent each other;

• At least 2 non-hot food 
takeaway units between a 
group of hot food takeaway 
units.

Town,	Local	and	Neighbourhood	Centres	boundaries	are	defined	on	the	Local	Development	Framework	
Proposals Map (adopted 2009).

Town	Centre	frontages	are	defined	within	the	SPG	–	Retail	and	Other	Uses	in	Town	Centres	(1998)	–	these	
plans are reproduced as Appendix 1.  Amendments to Town Centre boundaries may be made in future 
Development Plan Documents.

A list of Local and Neighbourhood Centres is contained within the Core Spatial Strategy – this list is 
reproduced as Appendix 2.

The methodology for the calculation of the proportion of frontages is based on the methodology set out in 
the City Council’s SPG: Planning Policy Guidelines for Retail and other Uses in Town Centres, and is set 
out at Appendix 4.
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Justification
There are over 260 hot food 
takeaways located within the 
City (as at March 2012), of which 
approximately 50% are within 
defined	centres	-	including	the	
City Centre, town centres, local 
and neighbourhood centres; the 
remaining 50% are located outside 
any of the established centres.

Whilst hot food takeaways add to 
the diversity of uses in centres, 
especially the evening economy, 
it is important that they do not 
dominate main shopping frontages 
or displace other retail (A1) shops, 
to the detriment of the vitality 
and viability of these centres.  It 
is important to protect the retail 
function of centres, particularly 
in primary frontages, to ensure 
diverse and balanced shopping 
areas. 

Policy TC1 from the 
Supplementary Planning Guidance 
‘Planning Policy Guidelines for 
Retail and Other Uses in Town 

Centres’ (1998) seeks to retain 
a high proportion, at least 80%, 
of primary frontages in retail use, 
and the proportion of non-retail 
frontage shall not exceed 20% of a 
primary frontage.  SPD Principle 2 
ensures that of the 20% non-retail 
frontage, no more than half will be 
occupied by hot food takeaway 
premises.  The other units could 
be taken up by other town centre 
uses (e.g. A2, A3 and A4).

In Local and Neighbourhood 
Centres, takeaways provide 
a popular service for local 
communities however this should 
not harm the vitality and viability of 
those centres nor have an adverse 
impact on the living conditions of 
nearby residents.

SPD Principle 2 also restricts the 
opening of hot food takeaways 
outside	of	any	defined	centre.		
These are most likely to be in more 
sensitive residential areas where 
impact on residential amenity will 
be greatest.

Clustering, i.e. the creation of 
a group of takeaways in one 
location, can break the continuity 
of retail frontage and detract from 
the retail function and character 
of a centre, particularly when 
takeaways are closed (often during 
the day) and shop-front security 
shutters create ‘dead’ frontage.  A 
concentration of takeaways in one 
location can also exacerbate any 
adverse impacts, such as litter, 
anti-social behaviour, highways/
parking problems, etc.  Principle 
2 therefore seeks to prevent 
a concentration of takeaway 
premises to protect vitality and 
viability and to disperse adverse 
impacts.
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Impact 

Principle 3 – Opening Hours

In determining planning applications for hot food takeaways it may be necessary to control the 
opening hours by planning condition, to minimise any impact on the local environment and amenity.  

The following hours will normally be considered appropriate:
• Within a Local Centre, Neighbourhood Centre or where the site is in close proximity to 

residential properties, the closing time should be no later than 23:00 on any day.
• Within the Town Centres, the closing time should be no later than 24:00 Sunday-Thursday and 

02:00 Friday-Saturday;
• Within the City Centre later closing times may be acceptable. In determining suitable closing 

times consideration will be given to the character and function of the area and any impacts on 
the surrounding area.

Justification
It is recognised that the viability of hot food takeaways is often reliant on late evening trade, especially for 
those premises within the City Centre and town centres.  However, it is important that takeaways with later 
opening hours are located where they do not adversely affect residential amenity.  In order to protect the 
amenities of local residents from noise generated from the cooking process, customer activity, vehicular 
movements and other forms of disturbance, it is considered appropriate to control the opening hours of a hot 
food takeaway.  

Where planning permission is granted, operating hours will be controlled via planning condition (acceptable 
hours therefore vary depending on the location of the takeaway).  Additional mitigation measures, such as 
sound insulation, may also be required to make late night opening acceptable.

Premises selling hot food may also require a Premises Licence.  Please be aware that restrictions placed on 
the hours of operation of premises through a planning permission override any hours of operation granted in 
a Premises Licence.
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Principle 4 – Highway Safety

In determining proposals for hot food takeaways, the Council will consider the impact on 
pedestrians and road users.  

Consideration will be given to the following:

• The existing (or previous) use of the site;
• Existing traffic conditions;
• The accessibility of the site by public transport, cycling and walking;
• The availability of parking within the proximity, including on-street parking;
• Proximity of traffic controls, junctions and crossings;
• Provision for loading/unloading and service vehicles;
• Provision of appropriate parking facilities if the premises offer a delivery service; and
• Implications for the amenity of surrounding residents.

Other factors may also be taken into account, depending on the specific site circumstances.

Wherever possible, planning conditions will be imposed to minimise any adverse impacts.

Justification
The potential impact of a hot food takeaway on highway safety will be an important consideration in the 
determination of planning applications.  Takeaways generally attract a high proportion of customers who 
travel by car and who require short-stay parking, often at peak times such as lunch-time and evenings, 
while customers purchase and collect food orders.  Delivery vehicles associated with takeaways can also 
add	to	this	peak-time	vehicle	activity.	All	vehicle	movements	have	potential	to	interrupt	traffic	flows	on	the	
nearby	road	network	and	to	increase	demand	for	on-street	parking,	especially	where	there	is	insufficient	local	
parking.

Highways	Development	Management	officers	will	be	consulted	on	all	applications	for	takeaways	and	will	
advise on the acceptability of the proposal.
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Principle 5 - Litter and Waste Disposal

Proposals for hot food takeaways must identify the location for commercial and customer waste.

• Bins for customer waste should be located inside or outside the premises and must be emptied 
on a regular basis.  

• Bins for commercial waste must be stored so as to: 
• not cause odour nuisance
• be convenient for refuse collection
• be screened to protect visual amenity

• Bin stores must be designed and managed in such a way as to enable them to be kept clean and 
free from animals and pests.

• Grease and fat must not be allowed to enter the sewers and it is therefore recommended 
that grease traps are installed on all drains for takeaways to prevent blockages and potential 
flooding.

EU Regulation 852/2004 Annex II, Chapter VI requires that food waste, non-edible by-products and other 
refuse is removed from food rooms as quickly as possible. Refuse must be stored in closable containers 
of an appropriate construction so as to be easy to clean and where necessary disinfect. 

Adequate provision must be made for the storage and disposal of food waste, non-edible by-products 
and other refuse. Refuse stores must be designed and managed in such a way to enable them to kept 
clean and where necessary disinfect. 

Section 111 of the Water Industry Act 1991 makes it illegal to permit any substance, which may interfere 
with	the	free	flow	of	the	sewerage	system,	to	pass	down	any	drain	or	sewer	connecting	to	a	public	sewer.	
This will include fats, oils and grease.

Justification
Hot	food	takeaways	can	generate	a	significant	volume	of	litter	and	waste,	and	its	disposal	will	be	a	
consideration in all planning applications.  Inadequate facilities for the storage and disposal of litter and waste 
can result in harm to visual amenity and can pose a risk to public health.  In particular, the disposal of fat and 
grease can block the local drains and potentially the wider sewerage system.  The installation of grease traps 
is	therefore	considered	necessary	to	avoid	leaking	of	foul	sewerage	and	flooding.

Public	Protection	(Environmental	Health)	officers	will	be	consulted	on	all	applications	and	will	advise	on	the	
acceptability of litter and waste disposal.  
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Principle 6 - Odours and Cooking Smells

All hot food takeaways will provide an appropriate extraction system to effectively disperse odours.  
Planning applications must include full details of the extraction system and flue, which should be 
designed and located so as to prevent harm to residential amenity.  

Consideration will be given to:
• The design of the extraction system and its visual impact on the streetscene and on 

neighbouring properties.
• Impact on residential amenity in terms of noise and vibration.

Preventing or minimising odour emissions at source is the most direct method of achieving control.  This is 
generally achieved through an extraction system to extract and dissipate any odour.  Problems associated 
with nuisance odour and noise from extraction systems are common, particular where housing may be 
in close proximity to the takeaway premises.  Provisions in the Environmental Protection Act 1990 allow 
for investigation and enforcement in relation to the occurrence of statutory nuisance caused by noise and 
odour.

Industry guidance, British Standards and best practice techniques for the minimisation of odour and noise 
nuisance should be considered and all systems must satisfy Environment Health standards.

Justification
Odours and noise produced from the cooking processes carried out at hot food takeaways can cause 
amenity problems, especially where such businesses operate in residential areas.  It is more effective to 
address odour at the design and planning stage to prevent any statutory nuisance. 

Full details of the proposed extraction system must be submitted as part of any planning application.  Special 
consideration will be given to the design and appearance of extraction systems proposed for premises within 
Conservation Areas.

Public	Protection	(Environmental	Health)	officers	will	be	consulted	on	all	applications	and	will	advise	on	the	
acceptability of proposed extraction system.  
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Principle 7 - Crime and Anti-Social Behaviour

In determining proposals for hot food takeaways, the Council will consider issues around 
community safety, crime and anti-social behaviour.  The Council will consult Staffordshire Police 
Architectural Liaison Officers on all planning applications for hot food takeaways.  

Justification
Whilst the majority of takeaways operate without any problem, in some cases hot food takeaways attract 
gatherings of people and can become hot-spots for anti-social behaviour, especially at night.  Where there 
are concerns over crime and anti-social behaviour in that area, the applicant may be asked to contribute 
towards safety and security measures. 



 20.     Hot Food Takeaway- Supplementary Planning Document

Whilst the type of food to be sold at a hot food takeaway is not a planning consideration and will therefore 
not be a matter for consideration at the planning decision-making stage, the following principle should be 
considered by prospective takeaway operators.

PART 4  HEALTHY EATING OPTIONS

Locally, 27.6% of adults 
(aged 16 years and 
over) were estimated 
to be obese in Stoke-
on-Trent in 2006-2008. 
This estimate suggests 
that around 53,500 local 
people are obese. This 
poses one of the biggest 
challenges facing the 
NHS and Local Authority 
in Stoke-on-Trent. 

(Health and Vulnerable Groups of people in 
Stoke-on-Trent 2011)

Principle 8 – Healthy Eating Options

Takeaway owners/operators are encouraged to have regard to the city’s health priorities and to 
provide healthy food options wherever possible. 

Justification
Recent research shows that 
the health of people in Stoke 
is improving, but there are still 
significant	gaps	between	Stoke-
on-Trent and other parts of the 
country.  Health problems and in 
particular	obesity	figures	across	
the city are high, compared to the 
rest of the UK.

Challenges facing the NHS and 
local authority in Stoke include 
maintaining and improving 
people’s health, and promoting 
and changing people’s lifestyles.  
A Health and Well-Being Board 
has been established to set out 
and deliver a health and well 

being strategy for the city that 
will reduce health inequalities and 
tackle the causes of poor health.
  
Delivery of this strategy will 
require strategic working across 
the authority, including a role for 
planning.  Locally, Development 
Plan policies can help support 
health objectives for the city, 
in accordance with national 
planning objectives, as set out 
in the National Planning Policy 
Framework (NPPF), which promote 
healthy communities.
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APPENDICES

Appendix 1   
Maps of Town Centres showing Primary and Secondary Shopping frontages
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Appendix 1   
Maps of Town Centres showing Primary and Secondary Shopping frontages
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Appendix 2   
List of Local and Neighbourhood Centres

1 Goldenhill, High Street 
2 Great Chell, Biddulph Road 
3 Chell Heath, Chell Heath Road 
4 Norton, Kynpersley Road 
5 Norton, Pinfold Avenue 
6 Bank Top, High Lane 
7 Stanfield, Haywood Road 
8 Bradley, Joyce Avenue 
9 Smallthorne, Ford Green Road 
10 Baddeley Green, Baddeley Green Lane 
11 Newford, Community Drive 
12 Milton, Leek Road/Millrise Road 
13 Middleport, Newcastle Street 
14 Sneyd Green, Milton Road 
15 Abbey Hulton, Abbots Road 
16 Cobridge, Waterloo Road 
17 Birches Head, Diana Road 
18 Abbey Hulton, Leek Road 
19 Northwood, Keelings Road 
20 Bucknall, Werrington Road 
21 Bucknall, Causeley Road 
22 Etruria, Etruria Old Road (redeveloped) 
23 Berry Hill, Twigg Street 
24 Basford, Etruria Road 
25 Bentilee, Beverley Drive 
26 Eaton Park, Southall Way 
27 Bentilee, Devonshire Square 
28 Bentilee, Ford Hayes Lane 
29 Hartshill, Hartshill Road 
30 Shelton, Stoke Road 
31 Shelton, College Road 
32 Penkull, Manor Court Road 
33 Fenton, Victoria Road 
34 Fenton, King Street 
35 Sandford Hill, Heathcote Street 
36 Harpfield, Woodberry Close 
37 West End, London Road 
38 Oakhill, London Road 
39 Heron Cross, Heron Street/Grove Road 
40 Meir Hay, Amison Street 
41 Weston Coyney, Westonfields Drive 
42 Weston Coyney, Coalville Place 
43 Weston Coyney, New Kingsway 
44 Hollybush, Blurton Road 
45 Blurton, Nashe Drive 

46 Blurton, Blurton Road 
47 Dresdon, Trentham Road  
48 Dresdon, Carlise Street 
49 Normacot, Uttoxeter Road 
50 Hanford, Mayne Street 
51 Trentham, Werburgh Drive 
52 Trentham, The Lea 
53 Blurton, Finstock Avenue 
54 Blurton, Wimbourne Avenue 
55 Meir Park, Lysander Road 
56 Lightwood, Belgrave Road 
57 Trentham Lakes, Stanley Matthews Way 
58 Norton Park, Leek New Road 
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Appendix 3   
Plan showing School Exclusion Zones

© Crown Copyright. All rights reserved.
Stoke-on-Trent City Council 100024286 2009.

Key

New Academies under the BSF programme
Secondary Schools / BSF Academie
Secondary Schools to be replaced under the BSF programme
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Appendix 4   
Methodology for the calculation of the proportion of retail frontages 
(taken from SPG)

To be included within the frontage measurement: 

The full length of the frontage, including any  display windows, doors or blank walls 
that form part of the unit 

Entrances to upper floors (commercial, residential or other) 

Consents granted but not yet implemented or expired are included for the purpose of 
calculating retail frontage 

Not included: 

Access points to side streets or alleyways 

The percentage of the frontage within use class A5 is calculated as follows: 

% = A5 frontage length (metres)/Total frontage length (metres) x 100 
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