
Project: 10 RAILS LANE, PO11 9LL  

 

DESIGN & ACCESS STATEMENT IN SUPPORT OF PLANNING APPLICATION 

The proposal is to change of use from A1 use class to a Hot food Takeaway  (class A5 use) 
 
1.0 BACKGROUND 

 
The property consists of a Ground Floor Lock up Shop situated at, and known as 10 
Rails Lane, Hayling Island, PO11 9LL. The first & second floors accommodate residential 
flats and share access at rear of the property. There is approximately 3.0m wide terrace 
for residential access at rear of the property. The shop is within walking distance from sea 
side.  

 
As there are other retail & off-license premises nearby and current market conditions, the 
applicant site is no longer favoured for the retail (A1) use.   
 
The application site is located in an existing parade of shops. 

 
The proposals introduce a use which will not generate more than normal 
pedestrian traffic in the area. 
 
The application is accompanied by scale drawings showing the layout proposals and 
external elevations. 
 
Technical details on the fume extraction fan are also submitted (refer attached separate 
specification sheets) 
 
The proposal seeks opening hours for the Hot Food Takeaway will be between following 
hours: 
 
Monday to Saturday 11.00am to 11.00pm 
Sunday & Bank Holidays 11.00 am to 10.00pm.  
 
With such a time limit, we believe that the comings and goings of customers to 
the premises could be suitably controlled so that it would not have an adverse 
effect upon the living conditions of nearby residents. 
 
The proposal serves a local catchment near an established commercial frontage 
and can therefore reduce the need for people to travel further up towards the 
town centre and especially the need to travel by car. 

 
2.0 PROPOSAL 
 

The application seeks full planning permission for change of use from A1 to A5 class use.  
The proposal also incorporates an extraction system to deal with cooling smells and 
fumes. The application as submitted is therefore as follows: "Change of use from Class 
Al shop to Class A5 use on the ground floor and external fume extraction system at rear". 
 
The premises will be used for Fried Chicken takeaway as there are no other similar 
business nearby in the parade.   
 
It is intended that food will not be served on the premises; however seating will be 
provided for customers to take away. 
 



3.0 USE AND AMOUNT 
 

The total site area is: 57.0m2 
 
4.0  LAYOUT & SCALE 
 

There is no external extension proposed to this property. The proposed Hot FooD 
takeaway (A5) layout noted in the attached drawing 

 
5.0 APPEARANCE 
 

As there is to be no new extension, there will not be any changes in the streetscape or 
chractor of the building in the area.  
 
It is proposed to provide an external flue from the extraction system. This would be sited 
on the rear wall of the applicant building and would terminate below the parapet wall of 
the rear terrace as noted in the attached rear elevation. Siting the flue as noted in the 
drawing means that the exhausts would be emitted as far as possible from residential  
building with minimal visual implications. As such this minor external alteration would 
have no detrimental impact on the visual amenity of the site. 
 
Any signage required for the proposed change of use would be subject to the appropriate 
separate advertisement consent.  

 
 
6.0 ACCESS 

 
Existing front central access will be retained for the proposed use. 

 
7.0 PARKING 
 

There are on street parkings available in front of the property. The shop already benefits 
from on street parking immediately in front of entrance which is sufficient parking likely to 
be required by the Hot Food Takeaway. Visual inspections indicate that any likely 
increase in road traffic will not have a detrimental impact on the surrounding road 
network. 

 
8.0 ENVIRONMENTAL 
 

It not expected that increased levels of litter will be experienced as part of this change of 
use. However It is proposed large commercial refuse bins would be provided within the 
site and fixed litter bin within the waiting area for use by customers.  
 
It is also proposed that the noise level within and outside of the property will be checked 
and necessary level of acoustic requirement  will be implemented to bring up to the 
current Building Regulation Requirements.  
 
All the cooking equipment to be adopted would be in full compliance with the 
requirements relevant policy, a specialist air extraction and filtration system would be 
installed at the premises.  All such details will need to be agreed with the Environmental 
Health Department of Warrington Borough Council.  
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TECHNICAL SPECIFICATION FOR DUCTS/EXTRACTOR SYSTEM 
 

 



 



 



 



 
 



 
 



 


