EXECUTIVE COMMITTEE – 1 DECEMBER 2008

PUBLIC SERVICES AND HEALTH POLICY AND SCRUTINY COMMITTEE – 23 OCTOBER 2008

  
PART I – NOT DELEGATED

15a.  
  ANNUAL REVIEW OF THE FOOD LAW ENFORCEMENT SERVICE PLAN


(DCES) 

  
1.
Summary
1.1   To review the 2007/08 Food Law Enforcement Service Plan; to recommend strategy on the Council’s statutory duties for 2008/09 and to recommend the revised plan for 2008/09 to Executive Committee.
2. Details

2.1 The service has suffered from staff vacancies and it has been extremely difficult to fill the vacancies. An urgent review of recruitment and retention and service delivery is currently underway to determine how best to attract and retain staff in this area of work in order to meet the requirements of the Food Standards Agency and to deliver on the Governments identified priority areas.

2.2 The   Council adopted the Food Law Enforcement Service Plan in December 2001. The Plan forms part of the Budget and Policy Framework within the Council Constitution. The Food Standards Agency (FSA) requires the Plan to be reviewed on an annual basis. The review should identify any weaknesses or under-performance and should specify proposals to address any such issues.

2.3 We have recently been subject to an audit by the Food Standards Agency who have found a number of issues of concern in our administration (policies and procedures) and service delivery (undertaking statutory inspections during the prescribed timeframe). The full report on the audit has been received and an action plan to address the FSA concerns has been identified and agreed.

2.4 This report details the Review of the Enforcement Plan and progress to date against the Action Plan. The Review is required to meet the Food Standards Agency Framework Agreement on Local Authority Food Law Enforcement. It is a requirement of the Council Constitution that these Service Plans are subject to consultation. The Plans have been advertised in the local newspaper and comments invited. Comments will be reported at Committee. 


Food Law Enforcement

2.5 Last year (2007/08) we met 82.1% of the target for high-risk inspections (55/67) and 95.5% for other risk (192/201). At the time of writing this report all outstanding food inspections, including those carried over from the 2007/08 inspection programme have been completed. The 2008/09 inspection programme is fully on track with statutory programmed inspections being undertaken at their due time. In addition, the Category D premises programme for 2007/08 which had been (wrongly) subject to food safety audit by way of a self-questionnaire, have been subject to a full inspection.

2.6 Part of the inspection relates to the adequacy of training for staff depending on their role in the food business. All applicants for Basic Food Hygiene Courses continue to be directed to the Watford Borough Council courses, which run every month. 

2.7 We have participated in the “Safer Food, Better Business” national initiative which promotes the HACCP (Hazard Analysis Critical Control Points) legislative requirements to small and medium sized businesses. We have provided training events on the use of the resource pack, which details full compliance advice and all appropriate forms and documents for monitoring safety and hygiene in the food business. The initiative has included a number of one-to-one visits with food operators to ensure understanding of the pack. Future compliance inspections will be mainly based around this document to prove compliance on the control of risks, but will continue to include the condition of the premises and confidence in management.

2.8 All high risk (category A and B) premises have been undertaken in-house. The risk ratings of these premises have been converted to a “scores on the doors” assessment for display at the premises and these are also available on the Council website www.threerivers.gov.uk.  The scheme is intended to give members of the public choice when deciding on eating out but it is anticipated that the scheme will bring food safety to the forefront of commercial competition and lead to an even greater level of food safety compliance. Low performing businesses would be at a distinct disadvantage to those advertising a good star rating. It is pleasing to note that there is a general upwards trend with a number of premises previously scored at 0 and 1 star achieving a higher rating.

2.9 The alternative inspection programme for low risk (category E) premises consists of sending out a self-appraisal form to lead them through legal compliance by a series of questions. The contractor checks the returns and deals with any queries relating to compliance. A 10% sample is visited for those returned questionnaires. All businesses not supplying a return are subject to an inspection as a matter of course.

2.10 Alternative inspection programmes are fully supported and advocated by the Food Standards Agency and also meet the recommendations of the Hampton Report in reducing administrative burdens on small businesses.

2.11 Currently the contractor undertakes all Category C inspections and revisits, and produces any letters in respect of contraventions, edited by TRDC staff. Our own staff undertake all enforcement action necessary as a result of our own high risk and contractor other risk inspections. The contractor will be undertaking both category C and D inspections this year. 

2.12 Members have been made aware of the revised management changes in the Commercial Standards Section to release sufficient resource to undertake the statutory food (and health and safety) functions.

2.13 During the course of the year we exercised our formal powers and closed a restaurant due to dirty conditions and an infestation of rats. It was re-opened having undergone a complete and thorough clean and appropriate pest control treatment steps put in place. Legal proceedings are current in respect of these premises.

2.14 An unlicensed meat cutting plant has closed following action by TRDC officers and is now only acting as a distributor. This requires constant vigilance.

2.15 A poultry meat products plant has gone out of business.

2.16 Unregistered food premises continue to be identified from public notification, notification from Trading Standards, weekly planning list vetting and complaint.

2.17 We are introducing a sampling programme to align with the national programme which will be undertaken during the next window of December 2008 to February 2009.

2.18 The proposed Food Law Enforcement Plan for 2008/09 is attached at Appendix 1 and progress against the FSA Action Plan is attached at Appendix 2.


Customer Satisfaction
2.19
Customer Satisfaction surveys are undertaken for the service and satisfaction remains extremely high with our customers. All statistics and comments are subject to quarterly reports to the Committee. 

3.
Options/Reasons for Recommendation
3.1
  To comply with the requirements of the Council Constitution and of Food Standards Agency Framework Agreement on Local Authority Food Law Enforcement.

4.
Policy/Budget Implications
4.1
The recommendations in this report are not within the Council’s agreed policy but are within budgets.  
  5
Financial Implications
5.1   There are no revenue or capital implications as a result of this report.

6
Legal, Equal Opportunities, Staffing, Environmental, Customer Services Centre and Website Implications

6.1
None specific as a result of this report. Staffing issues are detailed within the Plans themselves.

7.
Equal Opportunities Implications

7.1
Relevance Test

	Has a relevance test been completed for Equality Impact?


	Yes 

	Did the relevance test conclude a full impact assessment was required?
	No 


7.2 Impact Assessment

  

No actions were identified as there is no detrimental impact or unmet need.

8
Community Safety Implications

8.1
  The food enforcement functions contribute to Community Safety by ensuring, as far as possible, that all food premises within the district are legally compliant.

9.
Risk Management Implications
9.1
The Council has agreed its risk management strategy which can be found on the website at http://www.threerivers.gov.uk.  The risk management implications of this report are detailed below. 

9.2
The subject of this report is covered by the Environmental Health service plan. Any risks resulting from this report will be included in the risk register and, if necessary, managed within this plan).

9.3  
The following table gives the risks if the recommendation(s) are agreed, together with a scored assessment of their impact and likelihood: 

	Description of Risk
	Impact
	Likelihood

	1
	Failure to deliver the inspection programmes required by the Food Standards Agency through insufficient staff resources.
	III
	F

	2
	Failure to implement a “scores on the doors policy” and thus not meet the expectations of residents
	II
	E


9.4 There are risks to the Council in rejecting the recommendations

	
Description of Risk
	Impact
	Likelihood

	3
	Failure to consider the report and approve proposals for service delivery for 2008/09 would be in breach of the Council Constitution
	IV
	F

	4
	Failure to consider and approve the recommendations would limit any improvements to the food safety service.
	III
	F


9.5
Of the risks above the following are already included in service plans:
	Description of Risk
	Service Plan

	 1
	Insufficient staff
	Environmental Health


9.6
The above risks are plotted on the matrix below depending on the scored assessments of impact and likelihood, detailed definitions of which are included in the risk management strategy. The Council has determined its aversion to risk and is prepared to tolerate risks where the combination of impact and likelihood are plotted in the shaded area of the matrix. The remaining risks require a treatment plan. 
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9.7
In the officers’ opinion none of the new risks above, were they to come about, would seriously prejudice the achievement of the Strategic Plan, and are therefore operational risks. The effectiveness of treatment plans are reviewed by the Audit Committee annually.

10.  
Recommendations

10.1 That Members note the review of Food Law Enforcement Plan for 2007/08,

10.2 That Members make any comments on the proposals for delivering the Food enforcement functions for 2008/09,


to Executive Committee:–

10.3
To recommend to Council that the Food Law Enforcement Plan be adopted,


Background Papers


Food Standards Agency Framework Agreement on Local Authority Food Enforcement.


Report prepared by:
Ted Massey, Chief Environmental Health Officer.


APPENDICES / ATTACHMENTS

  Appendix 1 – Food Law Enforcement Service Plan 2008/09
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	1. Summary




This Service Plan details the food safety enforcement service for 2008/09. The plan reflects the work required of food authorities by the Food Standard 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.  
The authority must now have regard to a revised Food Safety Code of Practice. The new Code introduces of the concept of interventions and the redefining of official controls, as well as moving all food establishments into a risk-based inspection regime. This includes 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 Safer Food Better Business initiative (SFBB).
The Food Standards Agency has also introduced a new monitoring system for food safety based on businesses’ compliance with legislation rather than the number of inspections undertaken. The software and approach of officers will change as a result of the new monitoring arrangements.

As in previous years, the main focus of work will remain the following areas:

· An annual programme of food hygiene interventions including inspections, audits and enforcement in accordance with statutory requirements, codes of practice and guidance.

· An annual food sampling programme in support of the inspection programme, and other investigative work. 

· Investigation of food and food premises complaints including all outbreaks and incidents of food related illness. 

· Acting as “home authority” to certain food businesses based in the district and to carry out home authority enquiries referred by other agencies

· Supporting the annual inspection programme with targeted promotional advice and educational initiatives together with providing information and advice on food safety to food businesses and consumers. 

In January 2006 there were considerable changes to the national food safety legislation. The implementation of this new legislation was a key issue for both the food safety enforcement service and the food businesses within the district. In drafting this plan the need for continued consolidation of the progress made in implementing these changes has been taken into account.

The following areas of service development have been identified for 2008/09:

· Deliver a planned programme of food safety interventions in accordance with the new Code of Practice, this to include approximately 300 new food premises registrations from childminders

· Deliver a coordinated food sampling programme in support of the above, 
taking full advantage of the Health Protection Agency allocation of analytical services within Hertfordshire.

· Consolidate the progress made in food businesses following on from the ‘Safer Food Better Business’ project.
· Consolidate and improve the ‘Scores on the Doors’ scheme for food premises that was launched in January 2008  

· Continue the customer satisfaction survey for relevant food service areas, to both food business operators and members of the public and to implement the new National Indicator 182 in respect of business satisfaction with regulatory services.

· The new Regulators’ Compliance Code will require changes with respect to our enforcement approach; all policies, procedures and processes will need to be reviewed. The aim is to ensure a risk-based, proportionate and targeted approach to regulatory inspection and enforcement.

· Test and implement the new electronic method of reporting enforcement 
activity to the Food Standards Agency.

· Ensuring that all the recommendations of the recent audit of the service by the Food Standards Agency, carried out in June 2008, are met. 

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. This years Plan, normally submitted in June, has been delayed following an audit by the Food Standards Agency in June 2008. 

There is a glossary of terms at the back of the Service Plan, explaining the meaning of those terms and acronyms commonly used in this plan.


	2. Introduction




The Council is responsible for the enforcement of food safety in approximately 500 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, advice to businesses, and also the ability to follow-up on intelligence driven areas of work such as sampling and targeted inspections. 

The aim to is to replace the current enforcement policy focussed primarily on inspections, with a new policy for a suite of interventions. This will allow local authorities to choose the most appropriate action to be taken to drive up levels of compliance by food establishments with food law. This takes account of the recommendations in ‘Reducing Administrative Burdens: effective inspection and enforcement’ report by Philip Hampton, published March 2005. 

	3. Aims and Objectives for Food Law Enforcement




3.1. The Aims in relation to Food Law Enforcement

· Appoint 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 through a range of media, including the Council’s website. 

· 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.

3.2. The Objectives in relation to Food Law Enforcement 

· To continue to undertake full premises inspections based upon risk assessment for all high risk premises (Risk Categories A & B) and medium risk premises (Category C) that have not improved to the point where other types of intervention may be appropriate, according to the new code of practice. 

· For low risk premises, to use an alternative enforcement strategy based upon the guidance issued by LACORs.

· 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 new Regulators’ Compliance Code.

· To Undertake Home Authority liaison.

· To undertake food sampling to support local enforcement, projects and national initiatives.

· Investigate food related infectious diseases and take enforcement action against food  causing food poisoning.

· Maintain systems to receive food alerts and ensure appropriate response

· To promote food safety through press releases, talks, information on web sites etc. 

· To implement all the recommendations, within agreed timescales, of the Food Standards Agency Audit which was carried out at Three Rivers in June 2008 and published in October 2008. 

· To maintain and develop information systems to ensure accuracy in performance reporting and the correct and timely programming of enforcement activity.

3.3. 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.

In terms of practical administration the Food Service Plan is a permanent component of the Environmental Health Service Plan 2008-2011 and the Commercial Team Action Plan 2008. 

	4. Background




4.1. 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%

	Asian – Indian
	3.51%

	Asian – Pakistani
	0.43%

	Asian – Bangladeshi
	0.11%

	Asian – Other Asian
	0.61%

	Black/Black British
	0.99%

	Black – African
	0.39%

	Black – Caribbean
	0.53%

	Black – Other Black
	0.07%

	Chinese & Other Ethnic Origin
	0.76%

	Chinese
	0.48%

	Other Ethnic Origin
	0.28%

	Mixed Ethnic Background
	1.27%

	Mixed – Asian & White
	0.50%

	Mixed – Black African & White
	0.11%

	Mixed – Black Caribbean & White
	0.30%

	Mixed – Other Mixed Race
	0.36%

	White/White British
	92.33%

	White -  British
	87.10%

	White – Irish
	1.99%

	White – Other White
	3.24%


There are 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.

4.2. 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. 

4.3. 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 Housing; Public Services and Health; Leisure and Community Development; Resources; Physical Environment and Community Safety. There is a corresponding Policy Panel for each of the Portfolios.  The food service comes under the remit of the Public Services and Health Policy Panel and the Portfolio holder for Public Services and Health. 

4.4. 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, 

4.5. Specialist External Services/Partners

These include: 

Hertfordshire County Council Trading Standards Service

DEFRA Animal Health Division

Eurofins Laboratories Ltd

Health Protection Agency, Letchworth 

West Hertfordshire Primary Care Trust

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

Osborne Richardson Ltd 
RSA Environmental Health Ltd
4.6. Use of External Contractors and Consultants

The following interventions are currently contracted out to a private sector provider on a project basis;

All inspections and follow up checks of premises in risk categories C and D

An alternative enforcement project for premises in risk categories E and F 

Long term failure in recruitment to 2 vacancies as meant that currently, with the exception of the service manager, the entire food safety service is provided by a further 2 part time contract agency staff. 

One part time contract officer is authorised to implement the full range of enforcement options, including emergency closure of food premises and seizure of unfit food.

4.7. Demands on the Food Service

As of the 1st April 2008, there are 470 food premises registered with the Authority:

	2007/8
	2008/9

	Category A

	11
	Category A

	

	Category B

	62
	Category B

	

	Category C
	205
	Category C
	

	Category D

	60
	Category D

	

	Category E
	117
	Category E
	

	Category F

	20
	Category F

	

	Total
	474
	Total 
	


4.8. 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 emergencies, via the out of hours contact number: 08731 360425

Food alerts requiring action are sent by text message to the Commercial Standards Manager. 

4.9. External Factors impacting on the Service

Since at least 2000 the Council has found the recruitment and retention of fully qualified environmental health practitioners (particularly in the commercial standards team) extremely difficult. This is primarily due to competition in remuneration presented by the London Boroughs and neighbouring Hertfordshire authorities, and a general shortage nationally of fully qualified environmental health practitioners. 

Apart from the service manager there remain no directly employed environmental health practitioners qualified to carry food safety work at Three Rivers. Currently the service is provided by 2 part time agency environmental health practitioners and 1 peripatetic external contractor, all of whom are qualified and competent to carry out food safety work. However as with agency staff used by many other public sector services, these officers cost far more, per hour, than staff that might be directly employed by the Authority. 

The Food Standards Agency audited the food safety service in June 2008 and an insufficiency of staff resources was one of the matters that required urgent action to address. In the short term resource has been made available by releasing the Commercial Standards Manager to devote full time to the food service. Longer Term the recruitment of suitably qualified in-house staff is being pursued.

Further pressure on the service is presented by an uptake of food premises registration by registered childminders, this following the removal of an exemption for those childminders catering for less than 6 children. Technically, all childminders are food businesses in as much as they provide food for children under their care. There are an estimated 300 registered childminders in Three Rivers District, which will nearly double the number of food businesses that fall to the Authority to regulate.  It is understood that the Food Standards Agency will be issuing guidance upon the regulation of childminders. 

4.10. Enforcement Policy

The Council’s Corporate Enforcement Policy received Member approval in December 2000 at the Executive Committee. However this will need to be revised during 2008/9 to reflect the new Regulators’ Compliance Code.
	5. Service Delivery




5.1. 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 will allow local authorities to choose the most appropriate action to be taken to drive up levels of compliance by food establishments with food law. This takes account of the recommendations in ‘Reducing Administrative Burdens: effective inspection and enforcement’ report by Philip Hampton, published March 2005. 

This plan reflects the key changes in the new code however it is proposed at this stage that the food service plan will initially be delivered along similar lines to those adopted in previous years. This will be reviewed in 2009 and any necessary changes will be implemented. Inspections and audits are all prioritised in accordance with the food safety risks posed by the premises. This is assessed in particular, in relation to the nature of the food handling involved, the standards maintained and the quality of management. 

5.2. Food Premises Interventions

It is the Council's policy to ensure that:

· all category A, B, C and D rated 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

5.3. Demands on the Service

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

	Estimated Number of premises (As at 01/04/08)



	Manufacturers/Processors


	5

	Premises Importers/Exporters 


	0

	Distributors/Transporters 


	3

	Retailers (including large supermarkets and smaller retailers)


	129

	Restaurants/caterers/cafes/canteens 


	223

	Hotels/Guest Houses 


	4

	Pubs/clubs 


	49

	Take-Aways 


	29

	Caring Establishments 


	32

	Schools/Caterers 


	34

	Mobile Food Units 


	5

	Of which: Premises Approved


	0

	“Home Authority” premises

	2


	Premise Profile

(Risk Categories A-F)


	Estimated Number of Premises 

(As at 01/04/08)
	Estimated number of inspections/audits required during the year (01/04/08 - 31/03/09

	Category A
	2
	4

	Category B
	32
	32

	Category C
	221
	147

	Category D
	79
	40

	Category E/F* of which ##

estimated as needing an

inspection/audit
	129
	20

	Unrated 
	
	

	Originally outside the programme (but to be brought inside the programme following the publication of the revised FSA Code of Practice)
	0
	0

	
	
	

	
	
	


Estimated number of new/changed premises

Estimated number of revisits

5.4. 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 in accordance with nationally recognised LACORS 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 public health. The number of food complaints over the last three years has averaged 27 and there is no reason to suspect that this will change during the current year.

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. 

5.5. Home Authority Principle

The Section complies with the Home Authority Principle of liaising with the Home or Originating Authority on issues that have national implications to ensure consistency of approach and implementation of good practice. The Home or Originating authority take responsibility for ensuring that food manufacturing premises within their area comply in all respects with food hygiene and standards requirements and have all appropriate procedural documentation in place to be able to demonstrate a “due diligence” defence in law.

The Section has no formal agreements with the following organisations but acts as Home Authority for:

· Ferrero UK Ltd

· Perrier

· Trebor Bassett

5.6. 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 inspections and other visits.

· Provision of advisory leaflets, including those in other languages.

· Response to business requests for advice and assistance.

· The provision of the Basic Food Hygiene Course for training of staff

· The provision of specialist training seminars on specific food issues.

5.7. Food Inspection and Sampling

Over the last 2 years the food service has not carried out any food sampling. This year we have programmed sampling to accord to the national sampling initiative and samples will be undertaken during the period December 2008 to February 2009.

In future the team will target its food sampling for microbiological examination and analysis on the following criteria: -

· High-risk processors / Manufacturers within the Borough.

· Businesses identified for sampling as part of a national, regional or local programme.

The service, when participating in these surveys, will aim to undertake at least the minimum number of samples requested by each local authority. 

All samples are taken in compliance with the Three Rivers DC Sampling programme.

The sampling budget for 2008/2009 is:

	Sampling Budget
	2008/2009

	Microbiological 
	(Allocation Credits awaited from the PHLS )

	Compositional analysis and complaints
	£640.00 (Allocation within Sectional budget)



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

5.8. 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 and 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

In 2007/8, 124 cases of infectious disease (suspected food poisoning) were notified. 

	campylobacter enteritis (vibrionic enteritis)
	92

	Salmonellosis 
	17

	Shigellosis (bacillary dysentery)
	4

	Giardiasis (Giardia enteritis)
	4

	Cryptosporidiosis 
	5

	Typhoid fever
	1

	Viral gastro-enteritis
	1


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 proper diagnosis and treatment.  

5.9. 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. Since 2005 the Section has dealt with 50 alerts requiring action and 233 alerts 

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

5.10. Liaison with Other Organisations

The Section 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, statutory notices or prosecution is consistent with national guidance and other local authorities’ practices. In pursuant of this commitment, the Section currently attends the following forums: -

· Chief Officers Food Study Group

· District Control of Infection Committee, Hertfordshire Health Authority


There are close links within the Council with both Planning and Building Control to identify issues (proposed new businesses, alterations/extensions etc) relating to food premises. Early intervention advice is given at this stage to ensure that food hygiene compliance can be met at this stage thus avoiding enforcement action later.

5.11. Food Safety Promotion

Promotional work is to be undertaken in 2007/8 by officers within the Section and in partnership with other agencies and bodies. In particular those projects under consideration include: -

.

· Greater dissemination of food safety information via the Council's website.

· Support to business as a result of Safer Food Better Business

	6. Resources




6.1. 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 the licensing section, 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.

	2008/2009








Cost (£)

	Staffing
	177720

	Transport (Travel & Subsistence)
	5760

	Supplies and Services
	8260

	Direct Income
	6730 

	Training
	1000

	Total
	192740


6.2. Staffing Allocation

The food safety service is currently provided by: 

1 Service Manager





1 full time equivalent (FTE)

2 private contractors 2 days per week 

0.8 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 a reduction, in real terms over that of 2007/8 and previous years owing to the need this year to replace directly employed environmental health officers with temporary agency staff (private contractors). 

Clearly providing the entire food safety service from within the private sector does not represent good value for money in the long term. Senior managers are currently investigating how the bulk of service may be best brought back in house, by reviewing recruitment and retention options for fully qualified environmental health officers. 

6.3. Staff Development Plan 

As the service is currently provided entirely by the private sector (with the exception of the service manager and administrative support) staff development is currently limited to ensuring that the private contractors are properly qualified, competent, and that they maintain their skills with changes in legislation.  

All contractors are interviewed before appointment and references sought from the previous client authority. Training records are checked and the level of authorisation is determined according to the terms of the contract and the authorisation procedure. 

	7. Monitoring of Food Law Enforcement 




Quality Management

Since 2003 the food safety service has been variously provided by 3 directly employed officers and more than 12 private contractors/agency staff. This has presented some challenges in terms of maintaining standards and the quality of work undertaken. 

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.

	8. 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 found several inconsistencies, failures of process and areas for development. 

These include: 

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 and this is subject to a separate reporting mechanism to the Public Services and Health Policy and Scrutiny Committee.

APPENDIX A:
CORPORATE STRUCTURE

Food Service in the Organisational Structure is located within Environmental Health
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APPENDIX B: ENVIRONMENTAL HEALTH STRUCTURE
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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

F

At least every 5 years

APPENDIX E:  STAFF RESOURCES

ESTIMATED STAFFING RESOURCES PER ACTIVITY 2008/9

	Food Service Delivery


	Staffing Resources Required (FTE)

	
	In-house inspection resource
	Contractor resource
	Support resource

	Food Premises Inspections


	0.4
	1.4
	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)


	0.15
	Included above
	0

	Food Inspection and Sampling


	0.05

	Included above
	0

	Food Related Infectious Disease


	0.05
	Included above
	0.2 – 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
	0.69
	
	0.7 – 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


	2

	Inspection of substantial manufacturers


	1

	Inspection of Category D-F


	4

	Service of Improvement Notices


	2

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


	2

	Inspect, detain and seize foodstuff


	1

	Taking of informal samples


	2

	Taking of formal samples


	2

	Support activities


	3


APPENDIX G:
KEY PERFORMANCE INDICATORS

	Description


	Performance Indicator
	2006/07

	Score against a list of enforcement best practice for Environmental Health


	New Indicator BV 166

Audit Commission
	100%

	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%

	
	
	


APPENDIX 2 – FOOD STANDARDS AGENCY ACTION PLAN

Action Plan for Three Rivers District Council

Audit date: 17- 19 June 2008

	IMPROVEMENTS 
	BY (DATE)
	TO ADDRESS RECOMMENDATION (INCLUDING STANDARD PARAGRAPH)


	ACTION TAKEN as at 14 August 2008


	PROGRESS as at 10th October 2008 

	2008/2009 Service Plan to comprise all relevant components of the template provided in Chapter 1 of the Framework Agreement (as amended in 2004.) Special and detailed attention to be paid to financial planning, process for review and areas for improvement.


	31/11/08
	3.1.8 Ensure that the Food Service Plan is drawn up in full accordance with the Service Planning Guidance in the Framework Agreement, and any variance in meeting the service plan should be addressed in the subsequent year’s service arrangements. [The Standard – 3.1 & 3.3]


	Existing Service Plan removed from Committee consideration 24/07/08. Plan to be checked against the Framework Agreement and the audit recommendations. Plan to be revised and to proceed through Committees again once the action plan from the audit has been approved.
	Completed – Public Services and Health Policy and Scrutiny Committee – 23rd October 2008 and Executive Committee 1st December 2008.

	New procedures to be compiled and subject to full IT based document control. 

Procedures to be embedded in the IT system to ensure consistent application of processes for the full range of food law enforcement activities.

Officers to be briefed on new procedures at Team meetings.

Monitoring of implementation of procedures to be undertaken.


	31/03/09
	3.1.14(i) Ensure that documented procedures for inspections, follow-up and enforcement actions are developed and implemented to cover the full range of food law enforcement activities, in accordance with the Food Law Code of Practice and official guidance.

[The Standard – 15.2]


	Resource made available for the compilation of all procedures, based on good practice, for the support of delivery of the food service.

Where possible, regard shall be had to procedures used by other food authorities where they are given as examples of good practice.
	Three procedure notes completed

(1) authorisation of officers

(2) Internal monitoring. 

(3) product specific  premises 

Food complaints procedure almost complete



	Enforcement Policy to be reviewed and revised in accordance with current best practice and guidance.

Officers to be briefed on revised policy.

Monitoring of enforcement actions to be undertaken.


	31/01/09
	3.1.14(ii) Review the documented enforcement policy to ensure it is up to date and reflects current official guidance. [The Standard – 15.1]


	Resource made available to update the Enforcement Policy. The review will include those actions necessary to support the Regulatory Sanctions and Enforcement Act.


	Subject to revisions arising from RESA 2008 and advice from BERR.

In the meantime existing enforcement policy to remain. 

	Review to be embedded within IT based document control processes, to include measures to deal with change to legislation, guidance or simple complaint / non-conformity.


	31/03/09
	3.1.14(iii) Ensure that all documented food hygiene policies and procedures are reviewed at regular intervals and whenever there are changes to legislation and official guidance. [The Standard – 4.1]


	Reviews added to the agenda of the monthly management meeting as a standing item.

In addition any changes in guidance / new legislation or learning from inspections /complaints will trigger a review.
	New document will follow a set format with headers and footer table to set publish date and review date, author and approving officer. 

Documents to be held electronically in view only format. 

	Document control system to be developed.

In addition procedural pathways are to be embedded within the computer software system to ensure consistent application of processes for the full range of food law enforcement activities.


	31/03/09
	3.1.14(iv) Develop a document control system to ensure that internal food hygiene policies and procedures are up to date by their review at regular intervals and whenever there are changes to legislation and official guidance. [The Standard – 4.2]


	See 3.1.14 (i).


	See above 

	Sampling policy to be reviewed.

A sampling programme will be devised and implemented having regard to the local area, local and national objectives, staffing and other financial resources.


	31/01/09
	3.1.14(v) Review and implement the documented sampling policy and procedure and draw up and implement a sampling programme in accordance with official guidance and taking account of the nature of the food establishments in the Authority’s area.  

[The Standard – 12.4]


	The sampling programme for the Herts and Beds Food Group has been obtained and we will be contributing to the programme.

We are also reviewing our existing food businesses to determine where value will be obtained from a local sampling programme.
	Details of the national sampling programme have been obtained. Sampling has been programmed to be undertaken during the next sampling window of December 2008 to February 2009.

	Authorisation procedure to be reviewed.

Officers’ schedules of authorisation to be reviewed and updated.

A competency and authorisation matrix will be designed to ensure that officers appointed to food safety enforcement are properly and sufficiently authorised to reflect their competency, qualifications and experience.

In respect of contractors, authorisation cards and letters will make it clear what provisions contractors are not authorised to do as well as what they are.


	31/11/08
	3.1.23(i) Review and revise the Authority’s documented procedure for the authorisation of officers to detail the documentation and competency assessment process by which authorisations are conferred to individual officers. Ensure that officers’ schedules of authorisation reflect the extent of each individual officer’s authorisation, with complete legal references and that reference is made to who is authorised to approve legal proceedings. 

[The Standard – 5.1]


	An example of “best practice” competency and authorisation matrix has been obtained and will be completed in respect of the authorised officers employed by the Council.
	Procedure note completed. 



	Short – term – a fundamental change in management and team duties to be undertaken to release additional resource to the food service function.

Long-term – a review of recruitment and retention issues to attract sufficient staff in-house.
	Completed

31/11/08
	3.1.23(ii) Ensure that it provides a sufficient number of suitably authorised officers to carry out the work set out in the Service Plan and to enable the Authority to carry out its full range of enforcement options in accordance with the Food Law Code of Practice and official guidance. [The Standard – 5.3]


	The Commercial Standards Manager responsibilities have been (short-term) re-allocated to allow his full time attention to the food service. In addition, other regulatory functions have been transferred to another officer to allow maximum concentration of resource to the food service.

Short-term we have explored cross-border appointments with another Borough Council and have agreement in principle to ensure continuity at times when existing resource is not available (particularly in emergency and out-of-hours situations and when Commercial Services manager on leave). 

Long-term to develop in-house capability following all the elements identified above.

The job description and person specification for the posts are currently being reviewed to address recruitment difficulties and to encourage recruitment and retention of an in-house resource.


	Additional resource created to undertake the food safety function.

Agreement in principle for cross- border authorisation for emergency closure / seizure should the necessity arise

Review of job descriptions almost complete – advertisement will follow

	Short course budget to be reviewed and training needs identified in appraisals of in-house officers. 

Skill set of new officers and contractors to be more thorough assessed and documented to ensure they are sufficiently equipped to undertake the duties required during their contracts.


	Completed


	3.1.23(iii) Ensure that all staff authorised to carry out food law enforcement work undergo sufficient training consistent with their duties and in accordance with the Food Law Code of Practice. [The Standard – 5.3]


	Virement of £1000 made from salary savings to training budget.

A full skills assessment of availability / requirement is being undertaken and priority resource allocations will be given to those areas where a shortfall exists.


	Lead officer update training planned for October 2008. 

Short course budget increased to £1000

This forms part of the authorisation process

	Documented training programme to be identified for in-house staff. Training to be prioritised and implemented.

Contract staff to only be appointed if their training history is up to date and relevant.


	31/11/08
	3.1.23(iv) Implement and maintain a documented training programme to ensure that officer and team training needs in respect of food law enforcement are met. [The Standard – 5.4]


	See 3.1.23(iii) 
	See comment above

	Details of CPD, qualifications and experiential learning will be collated and maintained.


	31/11/08
	3.1.23(v) Maintain records of relevant training and experience of each authorised officer. 

[The Standard – 5.5]
	See 3.1.23(iii)
	

	Current software system recently installed and subject to “bedding down” issues.

Entire food premises database to be audited and checked for accuracy, in terms of FSA codes for returns under LAEMS and local use codes. 

Lead Officer for food safety to receive administrator training and take responsibility.

Monitoring of database records to be undertaken.


	31/10/08
	3.2.10(i) Ensure that the electronic record administration system is configured, managed and operated in such a way that the Authority is able to provide accurate statistical data in the official monitoring returns to the Agency. [The Standard – 6.4]


	Audit of Database has already commenced.

Approval to require administrator training for Lead Food Officer given.


	Database in final stage of audit and cleaning

This has included:

Duplicate property records being merged and duplicate premises deleted.

FSA use codes updated to reflect SFBB sub codes

Registration use codes revised to reflect June 2008 update of model registration form.

Public Register updated. 

Registrations more than 10 years old renewed/updated

Local use codes updated

Spurious data transfer from Proactive cleaned.  

All is needed now is a report that will correlate premises records that have a “food component” and no “Registration component” and vice versa. 

Admin training on 14th October 



	Procedure to be worked up to include review and action upon notifications of new registrations from Herts County Council Trading Standards, Licensing applications, review of trade directories, searches from internet search engines and a check against the Council’s NNDR register.


	31/11/08
	3.2.10(ii) Set up, maintain and implement a documented procedure to ensure that the food premises database is accurate and kept up to date. [The Standard – 11.2]
	Additional Technical Support approved to investigate and check accuracy and validity of the database using all available information.
	Procedure in progress 

	New software system method for inspection allocation and standard reports on inspections that are due within the next 28 days to be implemented.

Procedure to be developed and implemented for monitoring allocation of inspections and inspection programme.


	 Completed

31/11/08


	3.3.8(i) Ensure that food businesses are inspected at a frequency that is not less than that required by the Food Law Code of Practice, and that inspections, reports of inspections to food business operators and follow up action, are in full accordance with relevant legislation and official guidance. [The Standard – 7.1 & 7.2]


	Inspection allocation system already implemented. 

New procedures in place for monitoring allocation and inspections using Technical Support resource.
	Allocation of inspections due implemented but lack of familiarity with the system meant that upon de-allocation and re-allocation of inspections that already had some action against them were lost. 

Visit undertaken to Mid Beds to gain insight into the operation and advantages of the new M3 computer system. 

Crystal Reports obtained to allow for bespoke reports to be run ensure that inspections are completed within 28 days of falling due  

	Procedural pathway for each type of intervention to be embedded within database worksheets for each premises record, to include detailed account of actions taken for non-compliance.

Officers to be briefed on record keeping requirements.

Monitoring of record keeping to be undertaken.


	28/02/09

28/02/09

28/02/09
	3.3.8(ii) Maintain up to date and comprehensive records for all food premises including determination of compliance with legal requirements and details of action to be taken where non compliance was identified. 

[The Standard – 16.1]


	This will follow the Lead Officer administrator training on the new software system.
	To be completed

	Food hygiene inspection procedure to be updated.

Standard inspection forms to be worked up for inspections and all food officers will be required to use the standard inspection forms following revision to ensure that all necessary support codes are included. 

No approved establishments at present. However, procedure to be developed following lead officers training in this area. New procedure and inspection forms to be developed for Approved Establishments.

Officers to be briefed on new procedures and forms.

Monitoring of interventions/inspections to be carried out.


	31/09/08

Completed

28/02/09

28/02/09

28/02/09


	3.3.8(iii) Revise, update and implement the procedure on food hygiene inspections. Develop and implement a procedure dealing with approved establishments. 

[The Standard – 7.4]
	Documents to be revised to ensure that FSA codes, local use codes and registration details are up to date and accurate. 

Have already identified a “fit for purpose” standard inspection form for implementation and use by all food officers.


	Approved establishments procedure completed. 

Standard inspection forms in design stage subject to final editing

 

	Documented internal monitoring procedure to be developed and implemented.

Officers to be briefed on internal monitoring arrangements.

Records to be kept of all internal monitoring.
	31/03/09

31/03/09

31/03/09


	3.4.14(i) Develop and implement a documented internal monitoring procedure in relation to monitoring the full range of food law enforcement activities. The procedure should enable the verification of conformance with relevant legislation, the Food Law Code of Practice and centrally issued guidance, the Service’s own policies and procedures and the requirements of the Standard. A record should be made of all internal monitoring.  

[The Standard –19.1, 19.2 & 19.3]


	Examples of best practice in internal monitoring systems have been sought and will form the basis of a compliant system for the future.
	Internal auditing procedure note completed

	New administrative arrangements to be put in place to plan, monitor and track enforcement actions.

Officers to be briefed on new enforcement procedures.

Training on enforcement issues to be identified and undertaken for in-house officers.

Monitoring of enforcement actions to be undertaken.


	Completed

Completed

Completed

Completed
	3.4.14(ii) Ensure that all enforcement actions are carried out in accordance with the Food Law Code of Practice and centrally issued guidance. [The Standard – 15.3]


	New administrative arrangements are in place to plan, monitor and track enforcement actions as required by the Code of Practice and other issued guidance.
	In progress

	Relevant procedures to consider record keeping issues.

Officers to be briefed on record keeping requirements.

Monitoring of record keeping to be undertaken.


	Completed

Completed

Completed


	3.4.14(iii) Ensure that up to date, accurate records are maintained of food law enforcement activities in accordance with the Food Law Code of Practice and centrally issued guidance. [The Standard – 16.1]
	All new arrangements and resource allocations will ensure future confidence in the accuracy of records relevant to the food enforcement service.
	See above
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Admin/Technical Officer


Director of Community & Environmental Services
 


Amy Miles
Scanning Admin
(1 yr FTC)


Development Control


Kimberley Rowley
Team Leader - Projects


Val Judge
Admin / Technical Officer


Linda Pengelly
P/T Admin / Technical Officer
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Director of Community & Environmental Services
 


Chief Building Control Surveyor
Clive Fuller


Principal BC Surveyor
Peter Moore


Principal BC Surveyor
James White


 
Ros Whiteley P/T Admin Technical Officer
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BC Surveying Technician
Shawn McFarlane


Senior BC Surveyor
Amy Nicholls


Senior BC Surveyor
Vacant


Senior BC Surveyor
Mike Holdbrook


Linda Bishop
Anite Scanner
1 yr FTC


Building Control�

Housing Needs & Strategy


Director of Community & Environmental Services
 


Nyack Semelo-Shaw
Head of Housing Needs & Strategy


Azma Ahmad-Pearce
Strategy & Development Manager


Nicola Barr
Housing Needs Manager


Sarah North
Herts Housing CBL Project Manager


Peter Stevens
P/T Administrator


Antony Leather
Housing Partnerships Officer


Patsy Gilbert
Homelessness Officer


Lee Arnold
Homelessness Officer


Brenda Stevens
Housing Options Officer


Amanda Pollard
P/T Housing Options Officer


Shireen Aboobaker
Registration & Options Officer


Sima Milligan
Registration & Options Officer


Rachel Goates
P/T Private Sector Liaison Officer
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Environmental Protection


Director of Community & Environmental Services
 


Karl Murdoch
Head of Environmental Protection


Malcolm Clarke
Services Manager


Alison Page
Environmental Protection Manager


Howard Ringland
Grounds Supervisor


Gary Drury
Assistant Manager


Robin Barber
Environmental Team Manager


Jennie Moore
Environmental Projects Officer


Victor Kemp
Senior Environmental Support Officer


Michelle Calfe
 Environmental Support Officer


Lindsey Trodd
P/T Environmental Support Officer


Alison Crowley
P/T Environmental Support Officer


Mandy Batchelor
P/T Environmental Support Officer


Andrew Blake
Environmental Inspector


Malcolm Eaton
Environmental Inspector


Doug Mackie
Environmental Inspector


Tina Worley
Environmental Inspector


Ian Parrott
Waste Supervisor


Waste Services Operatives
HGV Driver (18)
Trade HGV Driver (1)
Non HGV Driver (5)
Loader (36)


Gounds Maintenance Operatives (10)
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Environmental Health


Director of Community & Environmental Services
 


Ted Massey
Chief Environmental Health Officer


John Scott 
Commercial Standards Manager


Sue Meyrick
Technical Support Manager


Gloria Gillespie
Residential Standards Manager


Debbie Huzinga
Environment Officer


Greg Pilley
Environment Officer


Rachel Finnegan
P/T Environment Officer


Mark Jervis
Environment Officer


Environment Officer
Vacant


Thomas Acquah
Environment Officer


Debbie Huzinga
Out of Hours Enforcement


Environment Officer
Vacant


Greg Wiggan
Out of Hours Enforcement


Vacant Post
P/T Environment Officer


Environment Officer
Vacant


P/T Environment Officer
Vacant


David Shorto
Licensing Officer


Hayley Jones
Assistant Licensing Officer


Daniel Wilson
Licensing Assistant


P/T Licensing Assistant
Vacant


Kim Dunderdale
Technical Support Officer


Jackie Roberts
 Technical Support Officer


P/T Technical Support Officer
Vacant



_1053238395.doc
[image: image1.png]5 THREE RIVERS
DISTRICT COUNCIL








