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Basis for this Service Plan
The Food Standards Agency (FSA) provides central co-ordination of enforcement of food safety legislation by local authorities in the United Kingdom.  It has a major responsibility to ensure the enforcement function is delivered effectively and consistently.  The “Framework Agreement on Local Authority Food Law Enforcement” is the mechanism by which the Agency influences official control activity by local authorities. It reflects the partnership between the Agency and local authorities and the shared aim of maintaining high and consistent standards of enforcement to protect public health and consumers’ interests in relation to food.  The Framework Agreement also outlines how the Agency monitors and audits the performance of local authorities and is available at:
 http://www.food.gov.uk/multimedia/pdfs/enforcement/frameworkagreementno5.pdf

The Framework Agreement sets out standards for food law enforcement which local authorities are expected to meet.  It increases public accountability by requiring the publication of a local service plan setting out food enforcement priorities and provides guidance on how this may be achieved.  The Reigate and Banstead Borough Council food safety service plan has been produced in accordance with this.  
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Section 1 – Service Aims and Objectives

	1.1
	Aims and Objectives
	Environmental Health (EH) protects and enhances the community in terms of public health, safety and welfare.  This is achieved through the exercise of statutory duties and enforcement powers where necessary, and by educational, promotional, advisory and enabling means where possible.
‘Hygiene of food businesses – preventing food poisoning’ is one of the six national enforcement priorities for local authorities.  They have statutory force through the establishment of the Local Better Regulation Office (LBRO) and local authorities must have regard to these priorities when allocating resources.*  
The Food & Safety Team will conduct food hygiene interventions within its annual programme together with any necessary enforcement action to ensure compliance with the appropriate legislation, and in particular:
· Seek compliance to statutory requirements in all premises enforced.
· Respond promptly to all health concerns, risks of illness or spread of disease.

	
	
*BRE 2008 Regulatory Enforcement and Sanctions Act 2008: Guidance to the Act, BERR

	
	
	· Implement any new legislation, directive, target, etc. as soon as practicable and advise relevant businesses accordingly.
· Adopt recommendations in service audits, reviews and assessment processes.
· Develop, maintain and enhance officer competency.  
Service aims also include a commitment to continuous improvement in service quality and stakeholder dialogue in achieving the best enforcement mix.  To this end it will:
· Consider relevant health educational and promotional programmes where these can be accommodated. 
· Explore opportunities for and setting up of partnership arrangements. 
· Respond to customer feedback and intelligence gathering processes.
· Support the change process. 

	
	
	· 

	1.2
	Links to corporate objectives
and plans
	Community Plan for Reigate and Banstead 2020
This Plan sets out the community's vision and aims until 2020 and contains a summary of needs and priorities for the future with targets and actions. The aim is to promote the economic, social and environmental well-being of residents as well as those who work and visit the Borough.
The food safety service will contribute towards ‘vibrant communities’ by promoting the health benefits of healthy eating; and to ‘the right services in the right places’ to deliver a joined-up, streamlined, coordinated and responsive service.   
Corporate Plan 2011-15   
The Corporate Plan has the following three themes: ‘Self-reliant and Thriving Communities’, ‘Regeneration’, and ‘Our Organisation’.  Under the first theme the Council is working to improve public health through its statutory and discretionary services and with partners.  A key service priority is to protect health and effect health improvements.  The Food Safety Service Plan provides some detail on the measures the Council is taking in this regard.
Regulators Compliance Code / Enforcement Concordat 
The Regulators Compliance Code is a statutory code and important part of the Government’s better regulation agenda.  Its purpose is to promote efficient and effective approaches to improve regulatory outcomes without imposing unnecessary burdens on businesses.  It stresses the need for a

	
	
	“positive and proactive approach… helping and encouraging [businesses] to understand and meet regulatory requirements more easily; and respond proportionately to breaches.”  The Code works alongside the existing Enforcement Concordat.
The Enforcement Concordat is a voluntary, non-statutory code setting out what the Government considers are fair and equitable principles for modern enforcement agencies to be guided by.  These include setting clear standards, being open and helpful, proportionate and consistent. 
Corporate Equalities Policy
The Council is committed to fulfilling its role as a service provider without unlawful discrimination, harassment or victimisation in terms of age; disability; gender reassignment status; marriage and civil partnership status; pregnancy and maternity; race; religion or belief; sex; and sexual orientation.  It will ensure that all residents and /or customers receive fair treatment and equality of access to our services and that they can feel confident in their right to expect that the outcome will fair.  
An equalities impact assessment for the food safety service has identified a potential negative impact in terms of accessible communication where English is not the first language.  It will seek to determine whether to what extent this is an issue and what further steps may be recommended.    
Investors in People (IIP)
The Council has achieved IIP status and will continue to uphold its commitment to the training and development of staff to their full potential.  IIP supports officers in achieving the requisite level of continuing professional development. 
Business Review Process
EH is undergoing a business review as part of the Council’s strategy to make savings and ensure services are fit for the future.  The goal of the review is an affordable and sustainable service which meets the needs of the Council, customers and staff.  The review will achieve this by various measures including efficiency savings through process re-engineering, and better ways of working such as enabling greater mobile working.




Section 2 – Background

	2.1
	Borough Profile
	Population:
Size:
	136,100 (mid 2009 estimate)
12,900 hectares

	
	
	Nature:
	The Borough comprises the towns of Redhill, Reigate,

	
	
	Horley, Banstead together with numerous villages and communities set within attractive countryside, most of which is within Green Belt.
The A23 and A217 run north-south radially from London, crossing or intersecting the M25 and A25 which bisect the Borough.  Redhill on the London-Brighton railway line is a junction with east west links to Tonbridge, Guildford and Reading.
Redhill is the more developed retail and commercial centre.  Reigate is an increasingly busy centre for shops, restaurants and headquarters for a number of companies.  Banstead maintains more of the village character,

	
	
	and work is underway to increase the population of Horley by the addition of new neighbourhoods.  
Proximity to the M25, to London and Gatwick Airport brings businesses to the Borough. Warehousing and light industry, much of it within the service sector, are located along the A23.



	2.2
	Organizational
Structure
	Services & Committee Structures:
	See Chart. Appendix 1

	
	
	Officer with Specialist Responsibility for Food Hygiene:
Consultant in Communicable Disease Control (CCDC):
	Alex Lisle 
Food & Safety Manager
Surrey & Sussex Health Protection Unit

	
	
	Public Analyst:
	Hampshire Scientific Services

	
	
	Food Examiner:
	Health Protection Agency - Microbiology Services.  Food, Water and Environmental Microbiology Laboratory, Porton. 


	2.3
	Scope of Food Service 
	To fulfill statutory and implied obligations of the Authority in relation to food safety through:
· The conduct of the programmed intervention, approval and registration schemes. (Detailed at 3.1 below)
· The investigation of complaints relating to food items, premises or related illness, and food alerts. (3.2)
· The promotion of understanding, appreciation for, and application of high standards of hygiene and safety in connection with food provision and consumption through various advice, information and education activities. (3.4, 3.9)
· The gathering and processing of information including the completion of official returns.
· The sampling of foodstuffs and application of imported food controls. (3.5) 
· The implementation of other orders, directions or duties as may be required or apply from time to time.
The food safety service is delivered by the Food & Safety Team*.  (See 4.2 for staffing details.) 

	
*The Pest Control Service is an adjunct to the Food and Safety Team

	
	
	Responsibility for food standards enforcement including fertilizers, feeding stuffs, and food hygiene standards for primary production, e.g. farms, rests with Surrey County Council Trading Standards department based at Reigate, with which there are established links.  Formal liaison takes place at the quarterly meetings of the Surrey Food Liaison Group, or on an ad hoc basis.  Examples of the latter have included liaison on food alerts, food labelling issues and health promotion activity such as the Eat Out Eat Well scheme.

	2.4
	Demands 
on the Food Service
	The Service is based at the Town Hall and can be accessed via the Council’s Help Line service during normal office hours. Individual officers can be contacted by direct dial or email.  Access is also available via five local Help Shops linked by e-mail and internet services.  The public can also e-mail general food related service enquiries to food.safety@reigate-banstead.gov.uk.  Comprehensive information regarding the Service is also available on the Council’s website www.reigate-banstead.gov.uk.

	
	
	Food safety is delivered alongside health & safety as a combined service so that authorized food safety officers also perform health and safety duties.  The Section 18 Standard for health and safety enforcement puts a duty on local authorities to make adequate arrangements for enforcement of health and safety law in the workplace.  Officers therefore need to develop and maintain competency over a broad area and manage competitive demands between these two functions.  The situation is monitored to identify any service delivery issues that may need attention. Key service aims such as completion of the intervention programme is already supported externally and reliance on contractors has increased as permanent staffing levels have reduced.   
Table 1 below sets out the premises profile by year according to the COP ‘Food Hygiene Scoring System’ and the minimum frequency between inspections for each category. 

	
	
	Category
	A
6 mth
	B
1 yr
	C
1.5 yr
	D
2 yr
	E
3 yr
	U/c*
	Total

	
	
	2007/08
	4
	69
	342
	106
	476
	213
	1,210

	
	
	2008/09
	3
	55
	338
	98
	472
	203
	1,169

	
	
	2009/10
	9
	47
	328
	105
	503
	169
	1,161

	
	
	2010/11
	7
	52
	311
	115
	511
	182
	1,178

	
	
	2011/12
	4
	32
	305
	140
	433
	289
	1,203

	
	
	Table 1: Total food businesses by category
*U/c ‘uncategorised’.  These are new food businesses either awaiting inspection prior to categorization or for which no details are currently held on the database, including childminders that are yet to register as food businesses.

	
	
	The overall trend is showing a reduction in higher-risk businesses and concerted efforts are being made to secure consistent compliance in all businesses.   This has been helped by the introduction in February of the Food Hygiene Rating Scheme.  Food business hygiene performance ratings are published on Food Standard Agency’s (FSA) public website to enable customers to see for themselves how well a local business is meeting hygiene requirements.  Distinctive green and black stickers are also being displayed in some businesses although to do so is optional.     

	
	
	Separate regulations (Regulation (EC) 853/2004) lay down specific hygiene rules and approval requirements for businesses that conduct certain processes involving foods of animal origin.  There are currently three such ‘approved premises’ operating in the Borough: a dairy products re-wrapping plant, a meat products plant and an egg packer.  Due the nature and distribution of products concerned these businesses require more specialized consideration and scrutiny.    
At the other end of the risk spectrum are the Category E (low-risk) and ‘uncategorised’ (mixture of risks) businesses.  Included among these are 250 childminders, the majority of which are likely to be food businesses according to the FSA’s recent clarified position.  Many of these have not registered as a food business according to Regulation (EC) 852/2004 but it is not a service priority to deal with this for the time being as the vast majority of these will be low-risk in food safety terms.  While this has to be managed the FSA does not support LA resources being diverted to the detriment of higher-risk related activity.      
There are a number of developments at both a local and a national level that are being progressed that will impact on service delivery in the future. Further details of these are set out at Appendix 2.
Further consideration of the impact of these demands is given at 6.3. 


	2.5
	Enforcement Policy
	The Service’s enforcement policy is available on request.  Also available is an explanatory leaflet that gives a concise overview of the Policy.  Both documents are available on the Council’s website.    

	
	
	In most cases where contraventions are found it is sufficient to leave a written report (often referred to as an ‘informal notice’) on the premises for the food business operator to deal with.  The Service continues to deal firmly with businesses where performance is does not improve and expects to continue applying appropriate formal enforcement measures.    
The extent of application of the various enforcement options available is shown in Table 2.  


	Year
	Number of Businesses Subject to Enforcement action

	
	Informal Notice
	Hygiene Improvement Notice
	Simple Caution
	Hygiene Emergency Prohibition
	Prosecution

	2007/08
	311
	3
	0
	0
	1

	2008/09
	298
	8
	1
	0
	1

	2009/10
	205
	12
	0
	1
	0

	2010/11
	265
	1
	0
	0
	2


		 









Table 2: Total businesses subject to enforcement action, by year.


Section 3 – Service Delivery

This section provides details of how service will be delivered and compliments the Food Safety Function Plan located on the Knowledge.

	3.1
	Food Premises Interventions
	Interventions will be conducted in accordance with current legislation, COP, other issued guidance, documented procedure and policy.  Regarding the timing of inspections these are generally carried out when food businesses are open for business.  The majority of inspections will be possible during office hours but it will be necessary to conduct some at other times where circumstances require it.   

	
	
	The COP requires interventions to be carried out within 28 days of the due date.  

	
	
	Table 3 shows the total number of estimated inspections this year. 

	
	
	Category
	A
	B
	C
	D
	U/c*
	Total

	
	
	Inspections
	8
	32
	185
	57
	30†
	312

	
	
	Estimated revisits
	4
	10
	40
	10
	10
	74

	
	
	Category Es
	Number of self-assessment questionnaires
	180

	
	
	
Table 3:  Intervention programme for 2011/12
*U/c ‘uncategorised’.  New food businesses awaiting inspection prior to categorization
†Estimated number of new food businesses/registrations that will be submitted during the year (but not including childminders – see 2.4) 

	
	
	Visits are also triggered by complaints from the public about a hygiene concern or another food related matter.  Last year the service logged 144 such service requests.  Many of these would have resulted in a visit being made with some developing into a detailed investigation.     

Low-risk Alternative Enforcement Strategy
Provision is made in the COP to deal with Category E (i.e. low-risk food businesses) other than by inspection.  The Surrey Food Liaison Group applies a common approach through the use of self-assessment questionnaires.  Relevant businesses have the option of completing a questionnaire as an alternative to a visit from an officer and this has proved to be successful in terms of numbers of questionnaires returned.  A random check on 5% of businesses is made to confirm the accuracy of information provided in this way.    


	3.2
	Food Complaints
	The Council has a policy for the processing and investigation of complaints concerning the safety of food.  The criteria for formal investigation includes food; 
· produced locally, 
· implicated in any illness or injury, 
· contaminated with potentially harmful foreign bodies,
· subject of a number of complaints.   
On the basis of previous activity the Service anticipates it will receive 50 food complaints, half of which will require a detailed follow-up investigation with the producer and home authority.  An estimated 100 days have been allocated for this activity.


	3.3
	Home and Primary Authority
	The long-standing home authority principle (HAP) encourages even-handed, consistent enforcement towards food businesses operating on a regional or wider basis by the various local authorities coming into contact with them.  The newer Primary Authority Scheme (PAS) set up by LBRO (Local Better Regulation Office) has similarly aims but on a statutory basis.  The Service supports both in its handling of food complaints and on policy issues arising within local premises where the decision-making base (head office) is located outside the Borough.
Further exploitation of PAS is being considered by LBRO as a means to focus and direct inspections at the local level.  See Appendix 2 for more details.  
The Service is home authority to Surrey County Council (SCC) Commercial Services and Four S Facilities Management, which organisations jointly provide a school meal service across the County.  Activity includes semi-annual meetings with representatives and providing advice and assistance to other Surrey authorities on policy issues.
Whilst a few enquiries from food businesses based in the Borough have been received none as yet have taken any further steps to enter into either a HAP or PAS relationship with the Council.      
An estimated 10 days have been allocated to this activity. 


	3.4
	Advice to Business
	Local authorities have a key role in the dissemination of information to local businesses.  The Service provides the following; 
· A clear explanation – verbal and written – of any requirements or recommendations further to any visit.
· Advice to new /existing businesses on request.  
· Free literature on request or following inspection.  
· Information / training DVDs for free loan.
· Details of local training; course dates and venues.  
· Information on service provided and important changes affecting businesses by newsletter and occasional press releases.
· Support for relevant food safety initiatives i.e. Food Safety Week.
· Mail shots on any pertinent food alerts.
Smoke-free enforcement, whilst not a food safety concern, applies in many food business premises and officers continue monitor compliance and provide advice during visits.    

	
	
	· 

	
	
	It is estimated that some 2,000 or so sundry requests for advice are dealt with each year by the Service with others fielded by the Advice Centre and Help Shops.  An estimated 40 days have been allocated to these activities.



	3.5
	Food Inspection and Sampling
	The sampling policy affirms the importance of sampling in the investigation of food complaints and incidents of food poisoning, and monitoring hygiene standards and food safety trends. The COP also establishes sampling within the routine activity associated with the inspection of food premises.  Leaflets explaining both the Policy and sampling results are available.  
The annual sampling programme (Appendix 3) is prepared with regard to these relevant activities:
· HPA cordinated annual sampling survey programme or any other such programmes.
· Joint working proposals with the other Surrey district authorities and HPA.
· Need to take samples in the course of food premises inspections to check on hygiene of premises / wholesomeness of food.
· Submission of food complaint samples to the public analyst/food examiner.
· Submission of suspected food samples to the food examiner in connection with outbreaks, etc.
· Any local priorities determined in connection with imported food.
· The recommendations arising through external audit and peer review. 
According to the nature of enquiry, food samples are sent to either a ‘food examiner’ or ‘public analyst’.  As a rule a food examiner carries out microbiological examination, whereas the public analyst carries out analysis of food composition and foreign body contamination.    
Samples for examination are submitted to the HPA Food Water and Environmental Microbiology Network (Porton Laboratory). This laboratory currently holds UKAS accreditation for microbiological examination of food samples.  
The HPA provides each authority with an annual sampling credit allocation (£4,868 for 2011/12) and a courier service for delivering samples to the laboratory.  (N.B. this arrangement is currently under review.)      
Samples for analysis are submitted to, UKAS accredited, Hampshire Scientific Services located at Portsmouth.  
Around 120-150 food samples are submitted for analysis or examination annually.  Sampling activity may vary according to the sampling programme.  An estimated 20 days are allocated to this activity.

	3.6
	Control and Investigation of Outbreaks and Food Related Infectious Diseases
	The Service works in partnership with the HPA at Leatherhead, local GP’s and hospital laboratories to investigate cases of food poisoning and related illnesses.  Our aim is to try to locate the source and ensure infection is not passed on to others.
Food poisoning cases are notified to the Service by one of our partners as required by law. On receipt of the information we adopt a risk-based approach when investigating notifications of infectious disease to decide where further information is required.  Officers aim to identify cases involving high-risk groups or occupations such as food handlers or children attending playgroups. If necessary we will use relevant statutory powers to exclude patients from work or playgroup to prevent the spread of the disease within the community.
Procedures have been prepared in conjunction with partner organisations in the event of a food poisoning outbreak or incidence of waterborne illness.  (See Appendix 6 for details of outbreak-related activity in 2010/11.)  
A comprehensive set of information sheets on all the main types of food poisoning can be viewed / downloaded from the Council’s website. These are sent out to all patients with whom we have direct contact. 


	
	
	The Service follows developments of other serious diseases providing advice to businesses and the Help Line where concerns arise.  It also monitors animal health issues that have bearing on human health, such as avian influenza, informing the emergency planning process. 

	
	
	Also dealt with under this heading is the occasional requirement to attend/supervise at exhumations. Similarly, certain provisions under the National Assistance Act 1948 enable action to be taken in respect of individuals when particular health circumstances arise and intervention is necessary in the interests of the wellbeing of the individual.  Any such action must accord with procedure in conjunction with the proper officer including full account of human rights considerations. These infrequent but unpredictable events all have a potential for short-term resource re-deployment. 
Officers regularly attend the Surrey Infection and Environmental Health Group, which include representatives from other Local Authorities, HPA and water utilities.
An estimated 40 days are allocated to this activity, excluding any larger-scale outbreaks or work in connection with the pandemic. (see 6.2) 

	3.7
	Food Safety Incidents
	The Service has documented procedures for the implementation of the COP in respect of Food Incidents and Food Alerts for Action.  These can be situations where an unacceptable risk is occasioned to the wider public as a result of, for example, a fault in a food manufacturing process or a contamination problem.  
The FSA issues a Food Alert for Action to local authorities to respond to as directed. Mobile phone text messaging and email ensure officers receive notification in or out of the office directly. Inevitably where an Alert is received that has local application it can create some disruption to normal service for a limited time.  
There are very few food manufacturing, processing / distribution operations located within the Borough.  However, in the event that a food safety incident did occur locally it would become a priority for the Service.  There will inevitably be a disruption to normal service (including inspection targets) for the duration, and other qualifying officers could be required to assist.  
The Council’s Business Continuity and Emergency Plans may also apply depending on the particular circumstances of an incident.  The FSA have out-of-hours contact details for the Head of Development & Regulation and the Food & Safety Manager. 

	3.8
	Liaison with Other Organisations
	Measures to promote consistent enforcement, facilitate best practice, exchange information and coordinate activity are achieved through the following:

	
	
	· Representation on the Surrey Food Liaison Group.
· Representation on the Surrey Environmental Health Managers Group. 

	
	
	· Home Authority arrangement with Surrey County Council. (see 3.3)
· Representation on the Surrey Infection & Environmental Health Group.
· Contact with the Consultant in Communicable Disease Control and the Health Protection Unit.

	
	
	· Representation on the Sutton and East Surrey Water Quality Group.
· Contact with the FSA directly and through the regional representative office. 
· Broader contact with other environmental health professionals through EHCnet – a national internet forum.
· Access to FSA, CIEH, LBRO and other, similar interest websites.
In order to maintain such necessary links some officer time is given over to attendance at meetings and any support work or activity that results.  An estimated 20 days are allocated to these activities.

	3.9
	Food Safety Promotion
	The overall objective of the FSA 2010-15 strategic plan is to improve food safety and the balance of people’s diets.  Underpinning this is the outcome to have regulation that is effective, risk-based and proportionate, is clear about the responsibilities of food business operators, and protects consumers and their interests from fraud and other risks.  
The Service will seek to support these objectives principally through its intervention and health promotion programmes.  This includes building and consolidating upon the implementation of ‘Safer Food Better Business’ and the local launch of the food hygiene rating scheme.  The Service is also supporting the SCC Trading Standards led initiative “Eat Out Eat Well” enabling customers to make healthier choices when eating out.  
Apart from direct contact and answering enquiries, the Service produces an annual newsletter to keep businesses up to speed on legislative developments and topical matters on a range of food safety related subjects.  The newsletter is available on-line on the Councils website.
Full details of our health promotion programme for 2011/12 is provided in Appendix 4.







Section 4 – Resources

	4.1	 
	Financial
Allocation
	SERVICE COSTS
	2011/12
£

	
	
	Expenditure
	

	
	
		Employees
	275,900

	
	
		Running  Expenses
	20,900

	
	
	Gross Direct Cost
	296,800

	
	
	Income
	(500)

	
	
	Net Direct Cost
	296,300


Table 4: Service costs comparison and projection

	4.2
	Staffing Allocation
	All field officers, including any contractors, are authorized to act on the basis of suitable qualification and experience under the Food Safety Act 1990 (as amended).  Authorisation of newly qualified officers is subject to a progressive review.
The Food & Safety Manager is responsible for the quality of all inspection and enforcement activity and comprehensive quality monitoring arrangements are in place. – See Section 5.  Further details of staff working in food law enforcement are provided at Appendix 5. 
The Council is required to seek continuous efficiency savings. Where statutory services are having difficulties delivering against requirements the Council will consider this against its current management budget.


	4.3
	Staff Development
Plan
	The Council has the Investors in People quality standard and all staff prepare an annual personal development plan covering various areas of training / learning relevant to their role.  These are compiled together into the annual corporate training plan process. 
Specialist training is provided either for individuals as the need is determined, or across the Service as with legal skills.  Training evaluation is undertaken at 1-2-1 meetings and feedback provided to the Team where of general interest.  Corporate training is also provided for general subjects such as IT skills, health and safety, and customer skills.
Officers maintain their own training records and are responsible for ensuring continuing professional development (CPD) requirements are met.  EHOs are encouraged to undergo assessment of professional competence (APC), becoming Voting Members of the CIEH, and in due time become a Chartered Environmental Health Practitioner, the highest recognition of regular professional achievement within the Institute.  
Further to the amalgamation of the food safety team with the health and safety team (see 2.4) officers that previously were exclusively deployed in food law enforcement are developing competency in health and safety.  The new Section 18 Standard on enforcement of health and safety at work law came into effect on the 1 April 2011.  It sets down specific requirements for an enforcing authorities including professional development.  Officers have been using a purpose-designed analysis tool to determine and address individual development needs.   

	
	
	


Section 5 – Quality Assessment

	5.1
	Quality Assessment
	The service has documented procedures along quality management principles, together known as the Service Level Assurance Manual. Procedures are reviewed following changes to law and official guidance.   
Routine monitoring is scheduled for inspection reports, food complaint investigations and food sampling activity.  Checks are made for inputting accuracy and compliance with legislation, policy and procedure.  Monitoring results are presented at the Team’s monthly meetings.   
Newly qualified officers are accompanied on their initial inspections by experienced officers and are assessed after a month for their further support and supervision needs. Other proceduralised system checks apply in relation to any proposed formal action, in the preparation and service of statutory notices or the progress of investigations.   
Officers are authorised under the Food Safety Act 1990 (as amended) and other relevant legislation according to experience. 




Section 6 – Review

	6.1
	Review against the Service Plan
	The Service Plan will be subject to continuous review.  This Plan provides the basis upon which individual performance agreements are prepared.  Formal reviews of performance agreements are scheduled annually and at mid term.  Informal reviews also take place through the cycle of monthly team meetings and one-to-one meetings. 
Performance indicators (PI) for the Service are;
· Achieve 100% of food hygiene intervention programme.
· Carry out 70% of inspections within 28 days of due date
· Service request ‘first response’ targets – 1 or 5 days. 
A new national PI was introduced in 2008 by the FSA.  It measures business compliance and LA intervention performance as a composite and is known as the LAEMS* PI.  A review of performance against PIs for the service is provided in Table 5 below.

	*LAEMS stands for ‘Local Authority Enforcement Monitoring System’ – a central information hub through which Government collates data from 1st and 2nd tier authorities. (First available for the 2009/10 return)

	Performance indicator
	2008/9 Actual
	2009/10 Actual
	2010/11
	2011/12 Target
	2012/13 Target

	
	
	
	Target
	Actual
	
	

	Intervention PI
	100%
	100%
	100%
	100%
	100%
	100%

	Broadly Compliant
	87%
	87%
	88%
	89%
	90%
	91%

	LAEMS PI
	-
	91%
	92%
	92%
	93%
	94%

	Interventions within 28 days of due date.
	65%
	67%
	100%
	59%
	70%
	70%

	1st response to service requests    
	96%
	95%
	100%
	96%
	100%
	100%


Table 5: Service performance against indicators
A review of the key aims and objectives of the 2010/11Service Plan is provided at Appendix 6.  A similar review of performance against this Plan, identifying any improvements necessary will be included in the 2012/13 Service Plan.

	6.2
	Identification of any Variation 
from the Service Plan
	The 2010/11 Service Plan was substantially completed but the inspection programme, although completed by the year-end did lag behind during the year so that 41% of inspections exceeded the 28-day window in which to do them.  This was due in part to a longer spell of sickness absence in the 1st quarter and the implementation of the food hygiene rating scheme, the work for which began in the 3rd quarter through to scheme launch in February. The programme was completed with contractor support, which was funded by an FSA grant and salary savings following the retirement of a Principal EHO in January 2011.
Because there was a need for extensive and detailed communications with businesses regarding the rating scheme and the significant additional work to launch it, the proposed 2010 newsletter was dropped.  


	
	Areas of Improvement
	Efforts to educate, support, and where necessary, enforce hygiene standards means overall compliance in food businesses in the Borough remains high.  Eighty-nine percent of food businesses are deemed ‘broadly compliant’ according to the 20010/11 LAEMS return.  A key contributing factor here is the good working relationship with the majority of businesses and a determined pursuit of compliance with the rest.  

	
	
	Those businesses not ‘broadly compliant’ at any one time, remain a challenge.  Progress is being made but effective enforcement requires a resource commitment as does other investigative work the service is required to undertake, such as meeting the duty to investigate and manage incidents and outbreaks of food borne illness where these arise.  The food supply chain is an increasingly complex and challenging one as recent outbreaks of E.coli 0157 food poisoning resulting in multiple deaths have highlighted. The Council will aim to maintain a competent and capable response in the face of these unwelcome developments as it progresses through the business review of the service.

	
	
	Regarding the review, the vacant Principal EHO post (since January 2011) has been identified as a saving.  This has required a reallocation of tasks among the team with the consequent displacement reducing the overall inspection resource available.  This shortfall will be made up by contractor support initially.  Further consideration will be given through the review as to how the service might reduce the inspection load, exploring other acceptable options and through the council-wide better ways of working project that will seek to introduce a more ‘agile’ approach to the way we work.  It is also keen to see how the FSA’s emerging compliance and enforcement strategy may have a bearing on workloads for LAs. (See Appendix 2.) 
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Appendix 2

Current and Future Developments 2011-12
The Current Scene
Emphasis continues to be on reducing the regulatory burden on compliant businesses, with greater attention directed towards those that are not.  This was the main thrust of the Hampton Report back in 2005 but now given greater emphasis with the current financial pressures on regulatory services.  However there remains the need to safeguard public health and this has been underscored by recent events.  
The South Wales E.coli Public Inquiry led by Professor Pennington cautioned that a ‘lighter touch’ approach to inspections (as recommended in the Hampton Report) must never compromise food safety placing the public at risk.  Responding, the FSA recently introduced stringent guidance based on ‘Pennington’ recommendations to prevent cross-contamination in food businesses of E.coli from raw to cooked foods in a bid to eliminate it as an avenue to infection.  A DVD for butchers has also been produced focusing on key areas to reduce food safety risks.     
Since then the E.coli outbreak in Germany earlier this year in which 49 people died, has shown again how serious a threat this organism is.  The FSA in a recent letter to Heads of Service in all LAs drew attention to their statutory duties and functions in connection with investigations of outbreaks and the role of Environmental Health Practitioners in protecting the public from food poisoning and preventing spread of illness.  
Locally, the majority of Surrey LAs are participating in an inter-authority audit.  An external auditor has conducted the initial audit and produced a report for each participating LA.  Further work is planned to identify best practice as well as working through the action plans.

Future developments
There were two papers prepared for the FSA open board meeting on the 12 July that could have a profound impact on enforcement arrangements and delivery.  One was an update on the progress of a review of official controls delivery.  This review will address a Strategic Plan Outcome that enforcement is efficient, consistent, risk-based and proportionate and is focused on improving public health.  There are no pre-determined outcomes as the FSA considers how the current model performs (i.e. delivery through local authorities) compared to an alternative model delivered through four national bodies – England, Scotland, Wales and Northern Ireland.   Progress reports will be made to the board on a six-monthly basis beginning in January 2012. 
The second paper considers a new compliance and enforcement strategy and will be taken into account in the above review as a means to drive improvements in the current model as well as the alternative.  It includes proposals for introducing earned recognition as well as drawing together the aims of ongoing initiatives such as the Food Hygiene Rating Scheme, the Food Hygiene Delivery Programme, and wider take up of the Primary Authority Scheme.  
The FSA continues to monitor LA performance in various areas and in June published an audit report on imported food controls at ports and inland.  This report includes a number of recommendations that the service will want to consider in assessing its own performance in the area. 
  Appendix 3

Food Sampling Programme 2011/12
	Sampling surveys
	Theme / objective
	Dates

	NATIONAL SURVEYS
	
	

	Health Protection Agency (HPA) annual programme

	Various including a follow-up survey in response to the Pennington recommendations following the S.Wales E.coli outbreak.
	Throughout the year.

	
	
	

	LOCAL DETERMINED SAMPLING

	Objectives:  General surveillance, verification of cleaning and hygiene standards. Educational.
	

	
Non compliant businesses – alternative approach
	
Environmental swabs, cloths and ready-to-eat food items.
	Apr 10/Mar 11

	GENERAL SAMPLING WORK
Supporting routine inspections/ hazard analysis/SFBB implementation.  
	
To highlight poor food preparation practice 
	Throughout year/ as and when required

	Food complaint investigations
	Determine source and adequacy of manufacturing safety systems
	

	Environmental sampling, i.e. swabs of equipment, surfaces, cloths etc.
	To verify hygiene and cleaning standards including follow-up sampling on previous unsatisfactory results.
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Health Promotion Programme 2011/12


	Subject
	Theme / objective
	Dates

	Newsletter –
“Food Safety News”
	To include information on current issues, food facts, compliance, and what the service has to offer. Each issue to be accompanied with information sheet(s) and/or form(s) for business use.
	September 2011

	Website information
	Ongoing development of the food safety pages to include downloads, links to other websites, features, etc.
	Ongoing

	Press releases and articles in corporate publications
	Continue to provide information via the Communications Unit on the activity of the service including enforcement action, food alerts and other timely advice for businesses, Members, public and staff.
	Ongoing



	Health promotion
	To include as part of regular business contact, discussion and promotion of healthy eating themes where appropriate, including promoting the Surrey “Eat Out Eat Well” scheme. 
	Ongoing

	Food Safety & Hygiene Health Education
	Continue to support food hygiene training at East Surrey and other Colleges by providing businesses with dates and details of basic / intermediate courses.

	
Ongoing
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Staff Working in Food Law Enforcement

	Name/ 
Job Title
	FTE
	Qualifications
	Food Safety Enforcement Experience

	Food Safety Team

	Alex Lisle
Food & Safety Manager
	0.45
	Diploma Environmental Health, MCIEH, Chartered Environmental Health Practitioner
	21

	Russell Jenner
Senior EHO
	0.90
	Diploma Environmental Health, 
MCIEH, Chartered Environmental Health Practitioner
	30

	Lisa Wareham
Senior EHO
	0.90
	BSc (Hons) Environmental Health, MCIEH, Chartered Environmental Health Practitioner
	11

	Kirk Holmes
Senior EHO
	0.90
	BSc (Hons) Environmental Health, MCIEH
	12

	Nicky Woolley
Team Administrator
	
	BSc Social Studies
	9*

	Other authorized officers for purposes of food hygiene inspections 

	Katie Jackson
Principal EHO
	0.05
	BSc (Hons) Environmental Health, MCIEH, Chartered Environmental Health Practitioner
	12

	Total
	3.2
	Represents time devoted to food safety service


*Administration duties only. Not authorized for inspection or enforcement activity














Appendix 6

Performance Against Aims and Objectives for 2010/11 

	Aims & Objectives
	Performance

	1. Compliance to minimum statutory requirements within food businesses inspected.
	· Formal action taken in respect of three premises. 
· Hygiene improvement notices served on one business.
· Two businesses prosecuted for food hygiene offences. (Both reported by the local press.)
· Voluntary closure of two commercial kitchens for hygiene failings.  
· 265 informal notices served.
· 160 food samples taken for examination and analysis including environmental samples, e.g. work surface swabs.  Samples taken from a range of premises including market stalls and fast food outlets. HPA sampling credit allocation exceeded.
· Egg packing business approved in accordance with particular EC requirements.  

	2. Achieve programmed food hygiene inspection target.
	· Completed 100%.

	3. Prompt response to service requests and public health situations. 
	· 200 service requests logged. 
· 99% responded to within first response performance indicators.
· Reported food poisoning outbreak and a separate incident of an allergic reaction associated with consuming food investigated. 
· Several food handlers excluded from working with food following infection or contact with an infected person.
· Multi-agency collaboration in potential zoonotic disease outbreak.
· Unmarked eggs discovered during an inspection, referred to LA responsible for the source.

	4. Timely implementation of statutory guidance or legislative changes.
	· Implementation of the food hygiene rating scheme – Feb 2011.  FSA grant of £4,495 awarded to offset implementation resource costs.  
Rating details for 700+ RBBC-based businesses now available on-line via FSA sponsored national website. 
Surrey Mirror covered the launch over three consecutive weeks, including publication of poor performing businesses.  Also featured in Spring edition Borough News. 
· Prepared joint consultation response for Surrey LAs to FSA on reducing risk of E.coli O157 via cross contamination.  

	5. Service quality improvements
	· Continuing increase in use by public of e-mail address for food safety team (via internet)
· On-line food registration introduced.
· Revised low-risk self assessment questionnaires

	6. Staff training and competency
	· Various training on enforcement and application of statutory guidance including: effective evaluation of food safety management systems; food sampling and swabbing; working effectively with minority ethnic food businesses; introduction to microbiology.  
· Other training included various seminars and updates through the CIEH South East region and the FSA.  

	7. Improvements to stakeholder dialogue.
	· Responses from businesses subject to enforcement visits indicate continuing high satisfaction with the service.  Businesses either ‘strongly agree’ or ‘agree’ they were treated fairly and that contact was helpful.  One respondee commented, “You are, without doubt, the most helpful council I have ever dealt with.  Thank you for your excellent services.”
· A reporter accompanied an officer on an inspection and an article was printed in Surrey Mirror.

	8. Other significant achievements or matters of note.

	· 304 (397) infectious disease notifications reported in 2010 (09).
· Attendance at Redfest and several other larger outdoor events. 
· Monitored Smokefree compliance during inspections.  First fixed penalty notice issued for smoking in a smoke-free place.   






Appendix 7
Glossary

APC		Assessment of professional competence
BERR		Department for Business Enterprise and Regulatory Reform
BRE		Better Regulation Executive
CIEH		Chartered Institute of Environmental Health
COP		Code of Practice
CPD		Continuing Professional Development
DCLG		Department for Communities and Local Government
EC		European Communities
EHO		Environmental Health Officer
FSA		Food Standards Agency
FTE		Full-time equivalent
HACCP	Hazard Analysis and Critical Control Point
HAP		Home Authority Principle
HPA		Health Protection Authority
IAA		Inter-authority audit
IIP		Investors in People
LA		Local authority
LAEMS	Local authority enforcement monitoring system
LBRO		Local Better Regulation Office 
MCIEH	Member of the Chartered Institute of Environmental Health
NI		National Indicator
OFSTED	Office for Standards in Education, Children’s Services and Skills
PAS		Primary authority scheme
PCT		Primary care trust
PI		Performance indicator
RBBC		Reigate and Banstead Borough Council
SCC		Surrey County Council
SCP		Strategic Corporate Plan
SFBB		Safer Food Better Business
UKAS		United Kingdom Accreditation Service
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