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Summary
This Service Plan details the food safety enforcement service for 2011/12. The plan reflects the work required of food authorities by the Food Standards Agency Framework Agreement
 and guidance documents. The plan is an expression of the authority’s commitment to the development and maintenance of the food safety service in Three Rivers District.  
Three years have passed since a revised Food Safety Code of Practice was published. This Code  introduced the concept of interventions
 and the redefining of official controls
, as well as moving all food establishments into a risk-based inspection
 regime. This included a potential increase in the number of approved premises
 and the frequency of inspections, increased focus on imported food and ensuring businesses have implemented the appropriate Food Safety Management systems
.  Further recent revisions to the code have placed an increased emphasis upon controlling the risks presented by E.coli O157 in premises where both raw and ready to eat foods are prepared. 
The Code allows authorities to concentrate resources upon food businesses that might present the most risk to public health, whilst employing a “light touch” for food businesses that comply with the law and have a good track record of so doing. 
Designed by the Food Standards agency, a new national performance monitoring system commenced on 1st April 2009. This is a web based reporting method, designed to make the process both simpler and more accurate. Although this analyses performance by food authorities, the main aim is to ensure that, nationally, the vast majority of food businesses comply with the law in the broadest terms. The approach of enforcement officers has changed as a result of the new Code of Practice, as have local procedures and software. 
For 2011/12 the main focus of work will comprise the following:

· An annual programme of food hygiene interventions (inspections, audits and 
enforcement) in high risk premises
. Also to include medium risk premises
 that 
have a history of poor compliance with the law. 
· A programme of verification
  for medium and low risk premises with good 
compliance 
with the law and which have not changed in any way since the last inspection. 
· An alternative enforcement approach to premises of a very low risk rating
, 
comprising self assessment and verification.

· An annual food sampling programme in support of the inspection programme, 
including associated investigation and enforcement.
· Investigation of food and food premises complaints including all outbreaks of 
communicable disease where food or water may be the mode of transmission.
· Responding to any request from a food business based in the District but operate in 
more than one area to act as their Primary Authority. 
· Responding to Food Alerts 
and assisting in product recall. 
· The provision of information and educational initiatives on food safety to food 
businesses and consumers. 

The following areas of service development have been identified for 2011/12:

· Deliver a planned programme of food safety inspections and audits for high risk 
premises and non-compliant
 medium risk premises.
· To bring an further 83 registered childminders who serve food to their charges into the inspection programme for the first time.  
· To verify the status and trading circumstances of broadly compliant
 medium and low 
risk premises. To carry out full inspections on such premises if any change has 
occurred since the previous inspection.
· Deliver a coordinated food sampling programme in support of the above, utilising the 
Health Protection Agency’s allocation of laboratory services.
· To continue to support the implementation of Safer Food Better Business
 locally and 
to monitor adherence, or otherwise, by food business operators 
· To apply for a grant to support to work required replace the existing ‘Scores on the Doors’ scheme with the national “Food Hygiene Rating Scheme” and to introduce  the scheme by 1st April 2012
.  
· Continue the customer satisfaction survey for relevant food service areas, to both food business operators and members of the public and to collate information National Indicator 182
 in respect of business satisfaction with regulatory services.

· To achieve Course Centre Certification in order to provide at Level II Food Safety in Catering Courses to be aimed at non compliant local food business operators.

The Framework Agreement requires that the Food Safety Service Plan is submitted (at least annually) to the relevant member forum for approval to ensure local transparency and accountability. Council first approved this Plan in December 2001 and it has been revised annually since then.
Further explanation and a glossary of terms is provided on page 22
1. Introduction
The Council is responsible for the enforcement of food safety in approximately 580 food premises within the District. This includes premises at all stages in the food chain ranging from farm producers of food, food manufacturers and processors through to retail food premises, restaurants and other premises involving catering. 

The Food Standards Agency (FSA)
, as part of its national Food Safety Framework Agreement, requires all local authorities to prepare an annual service plan which reviews the implementation of the previous years plan and details the delivery of their food safety enforcement responsibilities for the following year. This plan is seen as an important document ensuring that national priorities and standards are addressed and delivered locally. 

This service plan will also:

· Focus debate on key delivery issues 

· Provide an essential link with financial planning
· Set objectives for the future, and identify major issues that may cross service 
boundaries

· Provide a means of managing performance and making performance comparisons

The plan seeks to ensure that all national priorities and standards are delivered locally and provides a balanced approach to local food safety enforcement. This is achieved by not merely directing resources towards the programmed inspection process, but also by ensuring that adequate provision is made to address food complaints, food poisoning notifications and other reactive work, including advice and coaching to food business operators. Also to follow-up on intelligence driven areas of work such as sampling and targeted inspections. 

The aim is to replace the current enforcement policy focused primarily on inspections, with a new policy that uses a suite of interventions. This allows local authorities to choose the most appropriate action to be taken to drive up levels of compliance by food establishments with food law. 

1. Aims and Objectives for Food Law Enforcement

1.1. Aims 

· To appoint and retain staff and contractors who are able to deliver high quality, efficient and cost effective service delivery.

· Manage the service to ensure that standards of intervention are maintained and the council receives good value for money.

· Achieve high levels of satisfaction amongst service users.

· Ensure that our customers can access the service easily.
· Ensure customers can contribute to the service and feedback views.

· Commit to equality action planning and target setting in line with the Council’s comprehensive equality plan.

1.2. Objectives 

To continue to undertake full premises inspections based upon risk assessment for all high risk premises (Risk Categories A & B) and medium to low risk premises (Category C & D) that are not broadly compliant with food law. 

For very low risk premises, to use an alternative enforcement strategy based upon national guidance.

To advise and support those food businesses wishing to achieve excellent food safety 

To use the full range of enforcement powers available, having regard to the Regulators’ Compliance Code
.
To undertake food sampling to support local enforcement, projects and national initiatives.

To investigate notifications of food related infectious diseases and take enforcement action against food producers/manufacturers where evidence indicates their products have caused food poisoning.

Maintain systems to receive food alerts and ensure appropriate response.
To promote food safety through local training initiatives, press releases and web based information.
To maintain and develop information systems to ensure accuracy in performance reporting and the correct and timely programming of enforcement activity.

1.3. Links to Corporate & Departmental Objectives and Plans

Strategic Plan 

Three Rivers District Council’s vision is that the district should remain a prosperous, safe and healthy place where people want and are able to live and work. 
So, in terms of providing a safer community, this plan is a key component in the provision of a safe and healthy environment, with purpose of ensuring the safety of people at work, at home and at leisure.  Administration the Food Service Plan is a permanent component of the Environmental Health Service Plan.
2. Background

2.1. Profile of the Local Authority

Three Rivers is situated in the South West of Hertfordshire. The district includes large rural areas with 12 small villages and towns. It borders Watford to the east and the London Borough of Hillingdon to the south.

The district serves a population of about 89,300. Ethnicity is summarised below

	Asian/Asian British
	4.66%

	Black/Black British
	0.99%

	Chinese & Other Ethnic Origin
	0.76%

	Mixed Ethnic Background
	1.27%

	White/White British
	92.33%


There are approximately 34,120 dwellings in the district of which 75% are owner occupied; 17% are owned by Registered Social Landlords and 8% by Private Sector Landlords.

The unemployment figures are well below the national average. However, there are pockets of deprivation characterised by single parent families, low-income households and a high incidence of long term health problems.

Three Rivers is an attractive place in which to live on the inner fringe of London. It benefits from having excellent road and rail links to London and elsewhere, including the M25, M1, the West Coast Main line and the Metropolitan Line into Central London. Heathrow and Luton Airports are nearby.

2.2. Organisational Structure

The Structure Charts at Appendices A, B and C shows where the food service is located within the Council's services and Committees. The food service is within the Environmental Health Section and is currently provided within a specialist team also undertaking the health and safety enforcement function and infectious disease control This team also deals with industrial pollution control, contaminated land and air quality management. 

Overall co-ordination of the Section's food enforcement is the responsibility of the Chief Environmental Health Officer. The Commercial Standards Manger is the Lead Officer with specialist responsibility for food hygiene/safety. 

2.3. Committee Structure

The Council has adopted the Leader and Cabinet structure, supported by a number of Policy Panels. There is a Scrutiny Committee.

The majority party forming the Cabinet has decided that there ought to be cross party political representation on the decision-making Committee and we therefore have an Executive Committee comprising 7 Cabinet Members and 3 Members from the minority parties. 

The Executive Committee makes all decisions on behalf of the Council except those delegated to Council. There is a Leader and Deputy Leader and 6 Portfolio holders from the majority party (the Deputy Leader holding a portfolio). Currently the Portfolios are; Sustainability, Public Services and Health, Leisure and Community, Resources; Environment and Community Safety. There is a corresponding Policy and Scrutiny Committee for each of the Portfolios.  The food service comes under the remit of the Public Services and Health Policy and Scrutiny Committee and the Portfolio holder for Public Services and Health. 

2.4. Scope of the Food Service

As a District Council the Authority is responsible for the full range of food hygiene duties under the Food Safety Act 1990, Food Hygiene (England) Regulations 2006 and associated EC Regulations. The food service covers the following specific areas: -

· Food safety and hygiene enforcement.

· Infectious disease investigations.

· Investigation of food complaints

· Food Safety promotion.

· Food Sampling

Food Standards and Animal Feeds are the responsibility of Hertfordshire County Council Trading Standards Service

The food safety service is currently provided through the specialist Commercial Standards Team, which is part of the Environmental Health Section.
2.5. Specialist External Services/Partners

These include: 

Hertfordshire County Council Trading Standards Service

DEFRA Animal Health Division

Kent & Hampshire Scientific Services

Health Protection Agency

Local Health Protection Unit, Letchworth 

The District, Borough Councils and Unitary Authorities of Hertfordshire & Bedfordshire 

RSA Environmental Health Ltd
2.6. Use of External Contractors
Recent success in recruiting to two full time vacancies means that the service is now supplied by in-house staff supported by agency staff in respect of low risk and broadly compliant inspections.
Since 1st April 2010 all category A, B, non compliant category C premises and all premises with a varying history of compliance have been monitored by in-house inspectors. These officers also deal with inspections of butchers’ shops and delicatessen premises regardless of the risk rating.
An external contract project officer, supplied via an agency, has been appointed to monitor category C premises which are broadly compliant with food law and all category D interventions. The intervention approach for such premises is one of initial verification, followed by a full inspection if there has been a change in the overall management, scope, and customer base or food safety management system at the premises. On a rolling programme, such premises will receive a full inspection or audit at alternate interventions.

An alternative enforcement project for premises in risk category E is in operation. This involves self assessment initially, followed by inspections of premises that do not return the questionnaire, plus a random verification of 10% of returns.
Two in-house officers are authorised to implement the full range of enforcement options, including emergency closure of food premises and seizure of unfit food.

2.7. Demands on the Food Service

As of the 1st April 2011, there are 579 food premises registered with the Authority:

	2009/10
	2010/11

	Category A

	4
	Category A

	1

	Category B

	22 of which 8 not broadly compliant
	Category B

	23 of which 12 not broadly compliant 

	Category C
	220 of which 12 not broadly compliant
	Category C
	200 of which 14 not broadly compliant

	Category D

	87
	Category D

	97

	Category E
	142
	Category E
	185

	Unclassified 
	32
	Unclassified
	83 (newly registered premises, mainly childminders)


2.8. Access to the Food Service

The food service is located at: 
Environmental Health Section Three Rivers House





Northway Rickmansworth  Herts WD3 1RL

Customers of our service can contact the Section by the following means: 

In person, at the One Stop Shop reception: 

Monday to Thursday 8.00am - 5.30pm 

Friday 8.00 am - 5.00pm.

By telephone to the Commercial Team during the times stated above.

By e-mail:  

firstname.lastname@threerivers.gov.uk  

or 

commercial.team@threerivers.gov.uk
By fax: 01923 727024

For routine contact and out of hours emergencies: 01923 776611 
Food alerts requiring action are sent by text message to the Commercial Standards Manager. 

2.9. External Factors impacting on the Service

In the period 2000 to 2009 the Council found the recruitment and retention of fully qualified environmental health practitioners (particularly in the commercial standards team) extremely difficult. This was primarily due to disparity in remuneration presented by the London Boroughs and neighbouring Hertfordshire authorities.
However, in 2010 the situation improved, with two fully qualified environmental health practitioners joining the service. This as a result of the FSA Audit in 2008, consequent re-evaluation of the job description and the addition of a market factor supplement. One peripatetic external contractor remains, who carries out task based projects on medium risk premises.
In the period 1st April 2010 to 31st March 2011 71 requests for “new business advice” have been received and serviced. This compares with 70 for the same period the year before and just 7 for the same period in 2007/08. 
At times of economic challenge this trend confirms previous experience, in that potential operators of new catering enterprises, especially those intending to operate from the home or from mobile units, increase as people seek routes to obtain new employment and income. Many of these ventures do not progress further than the design stage. Whilst officers are always happy to help new food business operators, inevitably the time spent in providing advice and support can erode capacity to service the planned programme. 

2.10. Enforcement Policy

The Council’s Corporate Enforcement Policy received Member approval in December 2000 at the Executive Committee. This has been revised, but further detailed changes can be expected having regard to the Regulators’ Compliance Code. To promote consistency of approach, all East of England authorities continue to collaborate upon an enforcement policy template for Food Law. 
3. Service Delivery

3.1. Frequency of Food Premises Interventions 

It is the Council’s policy to carry out programmed interventions in accordance with the minimum frequencies specified in the revised Food Safety Code of Practice. The key changes in the revised code are the introduction of the concept of interventions rather than inspections and the redefining of official controls, as well as moving all food establishments into a risk-based inspection regime.

This has allowed local authorities to choose the most appropriate action to be taken to drive up levels of compliance by food establishments with food law. 

3.2. Food Premises Interventions

It is the Council's policy to ensure that:

· all food premises receive appropriate intervention at the frequency determined by the approved Code of Practice, within 28 days before or after the planned date. 
· Interventions are carried out in accordance with the Code of Practice and Guidance.
· All interventions are unannounced, unless a home caterer operating from a private house is the subject. 

Demands on the Service

The food industry locally is dominated by the catering and retail sectors. Businesses are predominantly small to medium sized establishments.

	Code
	Number of premises (As at 01/04/2011)



	A
	Producers
	5

	B
	Slaughterhouse
	0

	C
	Manufacturer/processor
	3

	D
	Packer
	3

	E
	Importer
	0

	F
	Distributor
	3

	G
	Retailer 
	3

	G01
	Supermarket
	8

	G02
	Smaller retailers
	120

	G03
	Retailers (others)
	3

	H
	Caterer/restaurant
	60

	H01
	Restaurants/cafes/canteens 
	84

	H02
	Hotels/Guest Houses/Bed & Breakfast
	6

	H03
	Pubs/clubs 
	71

	H04
	Take-Aways 
	44

	H05
	Caring Establishments 
	46

	H06
	School/college
	42

	H07
	Mobile Food Units 
	13

	H08
	Restaurant/caterer - others
	75

	
	
	

	
	TOTAL
	589


	Premise Profile

(Risk Categories A-E)


	Number of Premises 

(As at 01/04/11)
	Estimated number of inspections/audits or verifications required during the year (01/04/11- 31/03/12)

	Category A
	1
	2

	Category B
	23
	23

	Category C
	200
	147

	Category D
	87
	40

	Category E  
	185
	42

	Unrated 
	
	

	Originally outside the programme (but to be brought inside the programme following the publication of the revised FSA Code of Practice)
	83
	83


	
	
	337

	
	
	


Estimated number of new/changed premises 107 (including 65 newly registered childminders).
Estimated number of revisits required to check compliance: 90
3.3. Food Complaints

Food complaints received by the Section are listed in the following broad categories: 

· Foreign body or unfit/mouldy food (Food complaints).

· complaints concerning food businesses, such as food handling practices, 
suspected food poisoning, refuse drainage, hygiene, etc.

Investigations of complaints are carried out in accordance with best guidance. It is the policy of this Section to make an initial response to all complaints within 24 hours.  In relation to foreign body/unfit/mouldy food complaints, priority is given to those which relate to safety issues rather than purely a quality issue which does not pose a risk to health. The number of food complaints over the period 2005 – 2008  averaged 27 with an increase to 84 during the period 2008 – 2009. 69 complaints were received 2009 - 2010.  During 2010 – 11 52 such complaints were investigated. 
All complaints are thoroughly investigated, including obtaining information from the Home or Originating Authority. Where a due diligence defence
 can be established and storage at the retailer complies in terms of temperature, stock rotation and products are within the “best before” and “use by” dates then no action is taken.  All other cases are assessed on evidence and whether the offence is so serious as to put health at risk. Action taken varies from an informal warning to prosecution, in accordance with the adopted Food Enforcement Policy.

In relation to complaints concerning food businesses, priority is focused upon those posing a high-risk to public health. Where the assessment shows a serious risk then an immediate visit is made. Where a programmed inspection is due within the next 4 weeks and the assessment is that there is no imminent risk then the complaint will be investigated at this time.

In all cases the complainant is advised of our proposed course of action and is updated on the progress of the investigation, particularly where information is required from third parties. 

3.4. Primary Authority 
The Council currently has no Primary Authority Agreements with local food businesses. 
The Primary Authority scheme permits businesses that trade in more than one Council area to approach a single local authority to provide advice and guidance upon compliance with the law, an arrangement which is then largely binding upon other enforcement authorities. The Primary Authority can charge for its service. 
Three Rivers is home to a number of headquarters offices for national and international  food businesses, but to date we have not been approached to perform a primary authority role. There are no major food production plants in the district. 

3.5. Advice to Businesses

In line with the principles of the Enforcement Concordat, the Section is committed to working with businesses to help them comply with the law and to encourage the use of good practice. This is achieved through a range of mechanisms: -

· Advice given during the course of interventions and complaint investigation
· Response to business requests for advice and assistance.

· Hosting seminars in support of the Safer Food Better Business initiative

· Hosting Level II Course; Food Safety in Catering. 

3.6. Food Inspection and Sampling

Prior to 2009/2010 the food safety service did not carry out any food sampling due to staff shortages. However during 2010/11 food sampling was re-introduced and completed in accordance national initiatives aimed at:

· Controlling E. coli O157 cross contamination in high risk premises – 8 premises were identified for this study, which involved the swabbing of food preparation surfaces and equipment, the examination of wiping cloths and the sampling of ready to eat foods. The results enabled officers to identify poor practice and advise upon remedial measures. The results of subsequent samples showed improvement in hygiene practice at the premises. 
· Identifying Listeria monocytogenes contamination of ready to eat foods. Four premises were chosen and all samples were clear
· Salmonella contamination of free range duck eggs. One outlet was chosen and salmonella was not isolated from the batch purchased. 
· Contamination of raw and ready-to-eat bean sprouts and sprouted seeds. A pre-packed sample obtained from Waitrose, Rickmansworth was found, upon examination, to be contaminated with Salmonella Abaetetuba. This lead to a national product recall by the producer, in liaison with their home local authority food safety service. The contamination was probably introduced to the production process from the imported raw seeds or beans. Remedial measures were been taken and the product was brought back on sale within a short period.
The sampling budget for 2011/2012 is:

	Sampling Budget
	2011/2012

	Microbiological 
	3495 credits
 

	Compositional analysis and complaints
	£640.00 


Sampling in respect of complaints concerning food premises will be undertaken following an inspection and determination of risk at the time of inspection.

3.7. Control and Investigation of Outbreaks and Food Related Infectious Diseases

The Section investigates food related infectious disease notifications in accordance with procedures agreed with the Hertfordshire Health Authority. Investigations of outbreaks are undertaken in accordance with the Joint Plan for the Control of Communicable Diseases in Hertfordshire.

Notifications of food poisoning in persons in high-risk groups (food handlers, those working in health care, children 5 or under, older children and adults who may find it difficult to implement good standards of personal hygiene) will be responded to within 24 hours. This is to ensure that appropriate advice is given and action is taken to prevent an incident turning into an outbreak. Where appropriate and under the advice of the Health Protection Agency food handlers are excluded from work until their infection has been resolved

	Disease notified 
	2008/9
	2009/10
	2010/11

	campylobacter enteritis (vibrionic enteritis)
	35
	76
	5


	Salmonellosis 
	8
	11
	3

	Shigellosis (bacillary dysentery)
	1
	2
	0

	Giardiasis (Giardia enteritis)
	5
	4
	2

	Cryptosporidiosis 
	3
	6
	0

	Typhoid fever
	2
	0
	0

	E. Coli VTEC 
	0
	2
	0

	Viral gastro-enteritis
	135

	10
	3

	TOTAL
	189
	111
	13

	


There is an increasing trend for complainants to contact the Section directly alleging food poisoning from meals at restaurants or from consuming unsound food. In all cases these customers are referred to their GP for diagnosis and treatment.  

3.8. Food Alerts

It is the policy of the Council to comply with the Food Standards Agency Code of Practice in relation to the handling of national food safety incidents and alerts. This now includes Allergy Alerts. During 2010/11 the Section received 40 alerts.  

Due to the responsive nature of Food Alerts, it is impossible to estimate the likely nature and resource implications. 

3.9. Liaison with Other Organisations

The Service is committed to the principle of consistency as set out in the Enforcement Concordat. This is to ensure that all enforcement action be it verbal warnings, notices or prosecution is consistent with national guidance and other local authorities’ practices. In pursuant of this commitment, the officers attend the following forums: 
· Herts & Beds Food Safety Topic Group

· Herts Health Protection Advisory Group

3.10. Food Safety Promotion

Since January 2011 the food safety team has achieved certification as a training centre with the Highfield Awarding Body for Compliance to deliver a range of food safety and health & safety courses. The aim is to provide 2 courses per year, aimed at local food business operators deemed likely to benefit from such training. 
50 delegates have been trained and a pass rate of 90% achieved so far. The Section now has 2 staff qualified to deliver food hygiene and health and safety courses. 

Food Safety Week 2012 will take place in June with the emphasis placed upon maintaining food   safety  in  the  home, especially  at  times  of relative austerity.  Further details of this promotion are awaited. 
4. Resources

4.1. Financial Allocation

The overall level of expenditure involved in providing the service is listed below. This is split into staffing and non-fixed costs. It should be noted that the figures cover the cost of many additional activities. These include the management of industrial/commercial pollution control, air quality management, the inspection of contaminated land, the food safety enforcement function and the infectious disease investigation service, as well as health and safety enforcement in the private sector. An analysis of costs between each area has not been carried out.

	2011/2012





Cost (£)

	Staffing
	182,330

	Transport (Travel & Subsistence)
	5,330

	Training
	1,260


4.2. Staffing Allocation

The food safety service is currently provided by: 

1 service manager





0.6 full time equivalent (FTE)

2 full time Environmental Health Officers 

1.4 – 1.6 FTE

1 part time assistant





0.3 FTE 

1 external private contractor 2 days per month
0.1 FTE

Additional administration support is available which varies between 0.5 & 1 FTE depending upon seasonal demands upon the service. 

This staffing allocation represents an increase in real terms from previous years, with a transfer of resources to directly employed staff rather than private (agency) contractors. 
4.3. Staff Development Plan 

Both recently recruited officers are contractually required to maintain their competency in the field of food law enforcement and resources are made available for each to achieve a target of at least 30 hours continuous professional development per year.
The training plan is developed at annual appraisal and continually adjusted to make maximum use of training resources provided by the Food Standards Agency and other relevant organisations, such as the Health Protection Agency and the Chartered Institute of Environmental Health. 
5. Monitoring of Food Law Enforcement 

Quality Management

From 2008 a procedure has been adopted that will aim to ensure consistency of approach between officers. This has been drawn up having regard to best practice elsewhere and in accordance with the Code of Practice.

6. Review

Review against the Service Plan

The purpose of this plan is not simply to look forward and state desired or aspirational levels of activity in food safety enforcement and promotion. Each year the plan should also include a review of performance over the previous 12 months. 

In future annual plans, a full commentary will be provided against key areas. Underperformance will be reported and other factors having an impact upon the service will be detailed. 

In terms of past performance, the external Audit in 2008 found several inconsistencies, failures of process and areas for development. 

These included: 

Updating existing procedural guidance for officers and introducing new procedures 

Food premises database management and maintenance

Service planning and adequacy of resources available

Restoring the food sampling programme

Internal quality monitoring 

Recruitment and retention of suitably qualified staff

Inaccuracies in providing official returns to the Food Standards Agency. 

These have been addressed through an agreed Action Plan. In March 2011 all actions had been completed and the Food Standards Agency closed the audit.  

APPENDIX A:
CORPORATE STRUCTURE

Food Service in the Organisational Structure is located within Environmental Health

  
[image: image1.emf]Peter Brooker

Director of Community & 

Environmental Services

Mary Fraser

Personal Assistant

Development 

Plans

Housing Needs & 

Strategy

Sustainability

Environmental 

Health

Community & Environmental Services

Environmental 

Protection

Building Control

Development 

Management

Leisure & 

Community 

Services


APPENDIX B: 

[image: image2.emf]Environmental Health

Director of Community & 

Environmental Services

Debbie Huzinga

Animal Control 

Enforcement Officer

Greg Pilley

Polution 

Enforcement Officer

Rachel Finnegan

P/T Housing 

Enforcement Officer

Mark Jervis

Pest Control 

Enforcement  Officer

Andrew Pedley

P/T Housing 

Enforcement Officer

Thomas Acquah

Housing 

Enforcement Officer

 Erle Jackson

Housing 

Enforcement Officer

John Dunne

Chartered 

Environmental Health 

Practitioner

Victoria Tidd

Chartered 

Environmental Health 

Practitioner

David Shorto

Licensing Officer

Hayley Jones

Assistant 

Licensing Officer

Geraldine Page

Licensing 

Assistant

Kim Dunderdale

Technical Support 

Officer

Jackie Roberts

 Technical Support 

Officer

Kathryn Allison

P/T Technical 

Support Officer

Gloria Gillespie

Residential Standards 

Manager

John Scott 

Commercial Standards 

Manager

Sue Meyrick

Technical Support 

Manager

Helen Turner

P/T Environmental 

Health Assistant

Geof Muggeridge

Head of Development 

Management & 

Environmental Health

September 2011


APPENDIX C: COMMITTEE STRUCTURE

	
	COUNCIL
	

	
	
	
	

	
	
	
	
	
	
	

	Audit
	
	Licensing Committee /

Regulatory Committee
	
	
	Executive Committee
	
	Development Control Committee

	
	
	
	
	
	
	
	

	
	
	
	
	

	Standards Committee
	
	Policy and Scrutiny Committees

	
	
	

	
	
	
	
	
	
	

	Sustainable Environment
	
	Leisure and Community Safety
	
	Resources
	
	Public Services and Health

	
	
	
	
	
	
	

	Housing Needs and Strategy

(housing strategy and new housing to meet housing needs)

Homelessness and housing advice

Housing register and Nominations to Housing associations

Housing grants (improve and adapt)

Monitor choice– based lettings scheme
	Building Control

Car Parking

Development Control

Economic development

Heritage

Land charges

Land drainage

Local plans and sustainability

Certain transport and highways issues
	
	Arts Development and grants

Charging

Community safety and services

Concessionary fares

Grant aid

Grants to voluntary sector

Indoor and outdoor leisure facilities

Sport
	
	Accountancy, treasury, benefits

Council tax, rents, NNDR

Commercial Estate

Management

Land and Property

Legal

Committee/Member Support

Communication

Customer Service Centre

Electoral Registration / Elections

ICT

Office Services

Personnel and Training

Policy / Corporate Support
	
	Pollution

Animal and pest control

Cemeteries

Food Safety

Health and Safety

Health and Social Care

Public Toilets

Refuse collection and recycling

Service monitoring

Street cleaning and litter bin emptying

Travellers

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	Environmental Forum


	Other meetings:
Youth Council, Appointments Committee, Equal Opportunities Forum, Internal Complaints Review, Pensioners’ Forum,
Council Tax Setting Committee, Local Area Forums, meetings with Parish Councils.


APPENDIX D:
PROFILE OF FOOD BUSINESSES IN THREE RIVERS

Risk Category
Inspection Interval

A

At least every 6 months

B

At least every year

C

At least every 18 months 
D

At least every 2 years

E

At least every 3 years 
APPENDIX E:  STAFF RESOURCES

ESTIMATED STAFFING RESOURCES PER ACTIVITY 2011/12
	Food Service Delivery


	Staffing Resources Required (FTE)

	
	In-house inspection resource
	Contractor resource
	Support resource

	Food Premises Inspections


	1.8.
	0.1
	0.3

	Food Complaints


	0.05
	Included above
	0

	Home Authority Principle
	0
	0
	0

	Advice to Businesses (over that provided at time of inspection)


	0.2
	Included above
	0

	Food Inspection and Sampling


	0.05

	Included above
	0

	Food Related Infectious Disease


	0.05
	Included above
	0.4

	Food Safety Incidents


	0.04
	Included above
	0.2

	Liaison with other Organisations


	0.05
	0
	0

	Food Safety promotion
	0.05
	0
	0

	Totals
	2.29
	0.1
	0.9


APPENDIX F:
LEVELS OF COMPETENCY

Numbers are in terms of number of officers and not FTE's. 

	Competency Level


	No. of officers

	Inspection of HACCP based management control systems


	2

	Inspection of Category A-C


	3

	Inspection of substantial manufacturers


	1

	Inspection of Category D-E

	3

	Service of Improvement Notices


	3

	Service of Hygiene Emergency Prohibition Notices (EPN) or voluntary agreements


	3

	Inspect, detain and seize foodstuff


	2

	Taking of informal samples


	3

	Taking of formal samples


	3

	Support activities


	3


APPENDIX G:
KEY PERFORMANCE INDICATORS

	Description


	Performance Indicator
	2010/11

	The percentage of food premises inspections that should have been carried out that were carried out for high-risk premises.


	local indicator
	100%

	The percentage of food premises inspections that should have been carried out that were carried out for other premises.


	local indicator
	100%

	Respond to all requests for service for food complaints, enquiries and Infectious Disease notifications within 24 hours
	Local indicator
	100%
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� Mainly registered childminders who serve food


� Service level agreement with Health Protection Agency; Food, Water & Environmental Monitoring Laboratory, Colindale. Each credit has a nominal value of £1.30. 





� The reduction does not represent an improvement. Sporadic campylobacter infection is now so common that individual cases are now not routinely reported. Only clusters of cases, that may indicate an outbreak centred on a single source (such as a care home) are reported for investigation. 





� Related to a norovirus outbreak at a hotel 





� Food Standards Agency Framework Agreement





The Framework Agreement on Local Authority Enforcement provides the Agency with a mechanism for implementing its powers under the Food Standards Act to influence and oversee local authority enforcement activity





� interventions





Activities deigned to monitor, support and increase business compliance with food law requirements. The aim is to ensure that local authority resources are directed at those food businesses that present the greatest risk to public health and consumer protection.





� Official Controls





The legal instruments used to enforce compliance with food law





� Inspection





The examination of any aspect of food in order in order to verify that such aspect complies with food law.





� Approved Premises





Prior approval applies to certain premises working with certain types of food that might pose a significant risk to consumers. Such premises  may be subject to different monitoring requirements.





� Food Safety Management system





It a legal requirement for all food businesses to put in place, implement and maintain a permanent procedure or procedures based on food safety management (HACCP) principles  HACCP means Hazard Analysis Critical Control Points. This is a process that helps food business operators look at how they handle food and introduce procedures to make sure the food they produce is safe to eat.  


HACCP involves the following seven steps:





identify what could go wrong (the hazards) 


identify the most important points where things can go wrong (the critical control 	points – CCPs) 


set critical limits at each CCP (e.g. cooking temperature/time) 


set up checks at CCPs to prevent problems occurring (monitoring) 


decide what to do if something goes wrong (corrective action) 


prove that your HACCP Plan is working (verification) 


keep records of all of the above (documentation)





� High risk premises





A food business which falls into risk category A or B, inspected every 6 or 12 months. May be a premises with poor standards (and thereby subject to enforcement action) or a use a high risk process and/or have a vulnerable customer base. 





� Medium risk premises





A food business which falls into risk category C, subject to a full  inspection every 18 months if not broadly compliant with food law requirements. If broadly compliant 





� verification





The checking, by examination and the consideration of objective evidence, whether specific requirements have been fulfilled 





� alternative enforcement





In this context a means of assessing compliance with food law by means of self assessment by the food business operator, via a questionnaire and subject to: 





Non returns from food business operators being inspected by an officer


10 % random selection of returns for verification/inspection.





� Food Alert





Food Alerts are the way the Food Standards Agency tell local authorities and consumers about problems associated with food and, in some cases, provide details of specific action to be taken. 


They are issued 'For Information' where a solution to the problem has been put in place or 'For Action' where intervention by enforcement authorities is required. They are often issued in conjunction with a product withdrawal or recall by a manufacturer, retailer or distributor.





� non-compliant





In breach of food law requirements. Further action needed by the food business operator to avoid formal enforcement action.





� broadly compliant





A premises which has good compliance with food law 





� Safer Food Better Business





Safer food, better business (SFBB) is an innovative and practical approach to food safety management. It has been developed to help small businesses put in place food safety management procedures and comply with food hygiene regulations.





� ‘Scores on the Doors’





In this context a six-tier 'scores on the doors' scheme which gives consumers clear information about hygiene standards in food businesses. The national Food Hygiene Rating System that will replace it is similar, but with different assessment bandings which tend to enhance scores. However, the very worst scoring premises will still be identified. 





� National Indicator 182





Part of the performance framework for local authorities indicator NI 182 measures whether businesses think they have been treated fairly and helpfully by local authority regulators. By specifically measuring this, central government aims to inspire local authorities to recognise the important contribution regulatory services make to local and national priorities and inspire regulatory services to recognise their own role in supporting local business. At Three Rivers DC 81% of regulated businesses have reported positively for this indicator.











� Certification was obtained in April 2011 from the Highfield Awarding Body for Compliance (HABC)





� Food Standards Agency





The Food Standards Agency is an independent Government department set up by an Act of Parliament in 2000 to protect the public's health and consumer interests in relation to food.





� Regulators’ Compliance Code





The Regulators' Compliance Code asks regulators to perform their duties in a business-friendly way, by planning regulation and inspections in a way that causes least disruption to the economy.





� due diligence defence





The due diligence defence is available to anybody accused of a breach of food safety regulations. Essentially, the defence is that the accused took all reasonably practicable steps to avoid the breach.
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