	2011/12 FUNCTION PLAN:  FOOD SAFETY

	
Purpose of Function  
The main purpose of the food safety function is to protect public health from risks which may arise in connection with the consumption of food and water, and ensure standards of food safety and hygiene in the borough meet statutory requirements.  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.  Section 11(2) of the Regulatory and Enforcement Sanctions act 2008 states that local authorities must have regard to these priorities in allocating resources. The Food Standards Agency (FSA) Framework Agreement on Local Authority Food Law Enforcement requires each food authority to prepare and implement a service delivery plan.  The plan  includes details of:
· The conduct of the programmed food premises inspection, approval and registration schemes
· The investigation of complaints relating to food items, premises or related illness, and food alerts 
· The gathering and processing of information including the completion of official returns
· The sampling of foodstuffs including water and environmental samples 
· The promotion of understanding, appreciation for, and application of high standards of hygiene and safety. 
The service delivery plan should reflect a balanced service overall, taking the local context into consideration.  

	
Planned Outcomes
1. Food produced or sold in the Borough is safe to eat.  Proxy indicator is percentage of food establishments that are broadly compliant with food hygiene law.
Steps necessary to achieve this include completing all food hygiene inspections within the annual programme together with any necessary enforcement action to ensure compliance with the appropriate legislation, and in particular:
· Seek compliance to minimum statutory requirements in accordance with enforcement policy
· Respond promptly to all health concerns, risks of illness or spread of disease
· Apply new legislation, directives, etc. as soon as practicable and advise relevant businesses accordingly
· Implement recommendations made through service audits and reviews
· Maintain and develop officer competency  
Also supporting this outcome are the annual sampling and health promotion programmes.
2. Local consumers able to make informed choices about food safety when purchasing or eating outside the home.   
Consolidating on the introduction in 2010/11 of national food hygiene rating scheme that publishes business food hygiene risk-scores.
3. Officers authorised and procedures in place to apply new sanctions under the Regulatory Enforcement and Sanctions Act 2008.
Steps necessary to achieve this include powers being awarded to local authorities by Government.
4. Service meets acceptable levels of performance.
Implementing good practice identified through the Surrey peer review audit conducted in 4th quarter 2010/11.
5. Implementation of agreed efficiency measures identified through the Community Safety and Environmental Health Services business review.





	PERFORMANCE AGAINST KEY OUTCOMES

	
 Key Performance Indicators 

	2009/10
Actual
	2010/11
Target
	2011/12
Target

	
	
	
	

	Inspection programme  
	100%
	100%
	100%

	Percentage of food businesses broadly compliant with food hygiene law
	86%
	89%
	90%

	LAEMS* PI
	90%
	93%
	94%

	Inspections carried out within FSA target of 28 days of due date** 
	61%
	100%
	100%

	First response to service requests*** 
	100%
	100%
	100%

	
	
	
	

	*The Local Authority Enforcement Monitoring System (LAEMS) is a central information reporting hub through which Government collates statistics.  The LAEMS PI itself is a composite score based on premises inspected and compliance with food hygiene law.     
**The risk-rating scheme within the FSA Food Law Code of Practice gives each food business a minimum inspection interval ranging from six months to two years depending on the risk rating given in each case.  The Code further requires that businesses be inspected no later than 28 days beyond its inspection due date.    
***Service request first response times vary depending on the nature of the request
· One day for foreign body, chemical or microbiological contamination complaints
· Four days for hygiene issues
· Ten days for other food related enquiries
A first response is the officer contacting the complainant or visiting the premises concerned. The Team also receives between 2000–2500 short duration enquiries each year that are not formerly recorded.        
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	Function Work Plan – key areas of focus

	Ref. No.			Ref. No
	Description of Key Task/Project
	
Who

	Key Outcome
	Targets/ milestones (incl. dates)
	Link to Corporate Plan improvement priority
	Current Position

	1
	CS&EHS business review.


	IT
	Business transformation to drive efficiency savings and meet government targets.


	Implementation and recommendation.  Start Q1 11/12; end Q4 11/12.
	Council Fit for Future Programme: Delivery Plan: Business transformations and system improvements to drive efficiency savings. Ref no. OC29
	See target dates.

	2
	Risk based food premises intervention programme, including approved premises.

	AL/
PMH
	Food produced or sold in the Borough is safe to eat. 

	Improved percentage of broadly compliant businesses
100% completion of annual programme by year-end.
100% premises inspected within 28 days of due date.
Non-compliant food businesses dealt with in accord with enforcement policy and statutory guidance.
	Council Fit for Future Programme: Delivery Plan: Value for money: Continuous improvement to PIs.  Ref no. OC18
	Intervention programme behind due to sickness absence and other service pressures.  Agreement for external support to be employed. 

A number of inspections are exceeding 28 day limit. 
Formal action being taken in respect of one business.

	3
	Implementation of changes in legislation and statutory guidance. 
	AL
	1. Service meets acceptable levels of performance – providing reliable, up-to-date advice and direction to consumers and to business. 
2. Officers correctly authorised.
	Changes that have a significant impact, e.g. would be critical to success of an action against a business or have health implications are implemented within one month.
Minor or low- impact changes, e.g. largely administrative, are implemented according to resources and priority based on principles of risk-assessment. 
	Council Fit for Future Programme: Delivery Plan: Value for money: Continuous improvement to PIs.  Ref no. OC18
	Documented procedures require updating following changes to legislation and guidance.  Planned to do this prior to the inter authority audit in Q.4.

Childminders on database to be completed by end of Q.4.

No further developments or news on government plans to extend sanctions.

	4
	Investigate consumer complaints about food, food poisoning and food premises, and FSA food alerts. 
	PMH
	Food produced or sold in the Borough is safe to eat.
	Investigate / respond to each complaint within time-scale of appropriate performance indicator.
Food alerts: Immediate implementation of all appropriate measures, e.g. mail-merge letter to appropriate businesses, site visits / seizure of food, press releases, etc.  
	Council Fit for Future Programme: Delivery Plan: Value for money: Continuous improvement to PIs.  Ref no. OC18
	Investigations can be time consuming and occasionally result in formal action.  The Service works with Trading Standards to provide a co-ordinated response across Surrey to food alerts.   

	5
	Progress with the national food hygiene rating scheme. 
	PMH
	Local consumers able to make informed choices about food safety when purchasing or eating outside the home.   

	Any remaining risk rating disputes resolved.

Poorer performing businesses making progress as a result of scheme with further improvements to broad and full compliance demonstrated.
	Council Fit for Future Programme: Delivery Plan: Value for money: Continuous improvement to PIs.  Ref no. OC18
	Second grant bid submitted for funds to implement scheme.  Sub-regional launch proposed in Q.3 with Epsom and Ewell BC, and London Boroughs of Sutton and Croydon.  Database cleansed in March in readiness for launch.

	6
	Joint working with partner enforcers, e.g. – FSA and  Surrey food authorities
	AL
	Service meets acceptable levels of performance.
Through the Surrey Food Liaison Group, implementation of group targets and joint projects.
	Annual targets set (Nov)
Quarterly meetings attended.
Sub-group activity supported.
Joint projects initiated / completed.  
	
	The group continues to be the main forum in Surrey for collaborative working in food safety including organising the 2010/11 inter-authority audit.

	7
	Monitor / investigate cases of notifiable disease.

Joint working with Proper Officer
	RJ
	Reduced incidence and spread of communicable disease.  

	Provision of timely advice to patients / exclusion from work if necessary.
Outbreak control arrangements successfully implemented (if made)
Attendance at SIEHG meetings
	
	Service investigates cases that have a potential food poisoning link or public health risk. Recent case in point was outbreak of Q fever in a dairy herd. Potential, in the event of an outbreak to seriously disrupt service delivery.

	8
	Submit statutory returns to the FSA via LAEMS. (Electronic central information hub)
	PMH
	Performance indicators.
	Accurate data collected / verified for return submissions. (Apr/June)
	
	The principle means of the FSA to scrutinise and report on activity nationally.  Individual drops in service provision can be identified by this process.

	9
	Implement annual sampling programme including imported food control.
	KH
	Food produced or sold in the Borough is safe to eat.

	Annual sampling programme prepared and completed.
HPA credit allowance fully utilized

	Council Fit for Future Programme: Delivery Plan: Value for money: Continuous improvement to PIs.  Ref no. OC18
	Other priorities have meant the HPA credit allocation has not been fully utilized over last two years.  Effort being made to ensure this year’s allocation is used to the full. 

	10
	Home authority principle (HAP)/ Primary authority scheme activity (PAS). 
	Indiv-idua
lly assig-ned
	Service meets acceptable levels of performance. 
Businesses benefit from consistent enforcement.  
Food produced or sold is safe to eat.
	Memorandums of understanding signed up to and appropriate monitoring arrangements agreed with business partners and implemented.
(RBBC currently has one (discretionary) home authority arrangement with Surrey County Council school meals service.) 
	Council Fit for Future Programme: Delivery Plan: Value for money: Continuous improvement to PIs.  Ref no. OC18
	PAS gives businesses a statutory right to enter into an agreement but allows the LA to recover reasonable costs in providing a service.  
The FSA endorses HAP and LAs should, where possible, adopt and implement the provisions   or if not discuss the matter with LG Regulation and, if it cannot be resolved, the FSA.

	11
	Health promotion and health education activities.
	LW
	Improved consumer and business understanding of food safety and hygiene.

	Annual programme of health promotion activities prepared. Informal health education via business newsletters, and distribution of literature, etc.
	Council Fit for Future Programme: Delivery Plan: Value for money: Continuous improvement to PIs.  Ref no. OC18
	The Service has reduced the level of activity following successive savings exercises.  It currently produces an annual business newsletter (delayed this year due to NFHRS launch) and occasional items for the website or Borough News. 

	12
	Monitor activity of Sutton & East Surrey Water Co.
	PMH
	Water supplied in the Borough is safe to drink.
	Attend semi-annual liaison meetings, receive monthly reports.  Maintain incident procedures and arrangements.
	
	Water Industry Act 1991
Well-established liaison arrangements in place including e-mailed local adverse results and annual DWI report.

	13
	Enforcement at outdoor events and markets.
	Area officer
	Food produced or sold in the Borough is safe to eat.
	Compliance with RBBC guidance.
Food hygiene/safety aspects executed without incident.  
	Council Fit for Future Programme: Delivery Plan: Value for money: Continuous improvement to PIs.  Ref no. OC18
	Potential for significant incident and therefore may warrant special consideration depending on the type / scale of the event, available resources and what other priorities at the time.


	14
	Maintain officer professional competence.
	AL
	Competent, authorised officers meeting mandatory guidance and professional CPD requirements 
	Learning and development programme via PDP agreed. May 10
30 hours CPD for Chartered EHPs; 20 hours for CIEH members. Dec 10
	Council for the Future  Programme: Delivery Plan Maintain staff… development to assist in retention and recruitment OC47
	Officers maintaining professional competence.  

	15
	Produce annual statutory service plan
	AL
	Service meets acceptable levels of performance.
	Plan approved by Executive (Jan 10)
Published on the website.
	
	This function plan forms the foundation for the statutory plan.



