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3 Location where there are high levels of obesity

In assessing applications for an AS use, consideration will be given to levels of
excess weight of 10-11 year old pupils. The NPPF states that “planning decisions
should aim to achieve healthy, inclusive and safe places which: enable and support
healthy lifestyles” Proposals for hot food takeaways within a ward where more than
32% of 10-11 year old pupils are classed as having excess weight are therefore more

likely to be in conflict with this part of the NPPF.

4. Health Impact Assessment

Applications for A5 uses will be required to include a Health Impact Assessment.
(HIA). The HIA will be taken into consideration during assessment of the application.

7. Annex — Health Impact Assessment

Barnsley Hot Food Takeaways
Health Impact Assessment checklist - guidance for planners

This HIA checklist is a practical approach used to judge the effects of the planning application on
the health and wellbeing of different groups of people. The findings of the HIA checklist will inform
recommendations as to how any positive health impacts of the planning application may be

maximised and any negative impacts reducead.

How to use this checklist

Description of Impact — Think about what impact the proposal may have with regard to each of
the themes listed. Give details of how the proposal will impact on each specific group or

population.

Recommendations - Write recommendations in these columns detailing how positive Impacts
could be maximised and negative impacts minimised.

‘ A5 uses will be required to use this health impact assessment checklist. “

1. Will any population groups be adversely affected by this application e.g. minority ethnic groups
(including traveller communities, refugees & asylum seekers), people living with a disability, older

people, children and young people, people living on low incomes.

>esNo — please state which groups and potential impact

_ J

AR/, L d L

74

X r el ld a A L

or- ace  Rpurnion Grewps.

D
5 LA

i - 5 F

| S5 ."_ P
o A L
| - e i .-_

" o e *'""-";'_-""'l‘.""""b"-.-_ s 2
e % "“!“LI__ .ur Ehu‘l::d?;ﬂ't I'-'Hllf ..H-:{'- o T "='I—i-m' ]




Planning Advice Note: Hot Food Takeaway

Planning Advice Note: Hot Food Takeaway

2. What are the positive and negative impacts of the application, and how would they be mitigated

or maximised?

Table 2 .
Describe any Recommendation — Recommend_atlon - How
How will negative will positive impacts be
impacts be mitigated? maximised?
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This template has been amended from the Gateshead Hot food Takeaway SPD 2
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