APPENDIX A
EAST HAMPSHIRE DISTRICT COUNCIL

Food Safety Service Plan (2008/2009)

1.0
Introduction

This service plan has been set out in accordance with the “Framework Agreement on Local Authority Food Law Enforcement” and addresses the following:

· The Food Safety Service aims and objectives.

· The background against which this authority provides its Food Safety Service.  

· The Food Safety Service delivery details and policies.

· The current resources available to provide the Food Safety Service.

· The measures to be taken to assess the quality of the Food Safety Service.

· The arrangements as to how this service plan is to be reviewed.

2.0
Service Aims and Objectives

2.1
Aims

2.1.1
To ensure that food and drink intended for human consumption, which is produced, stored, distributed, handled or consumed within the District is without risks to the health of the consumer.

2.1.2
To increase public confidence in the safety of food sold within East Hampshire and in the Council’s Food Safety Service.

2.1.3
To enhance the understanding of food safety principles in the minds of the population of East Hampshire.

2.1.4
To provide a food safety service that meets the requirements of the Food Standards Agency (FSA) and guidance issued by LACORS (Local Authorities Coordinators of Regulatory Services).
2.1.5
To encourage good practices by food handlers and to make them realise the potential impact which bad practices may have upon their business.

2.2
Objectives

	REF
	OBJECTIVE
	TARGET DATE

	2.2.1
	Inspect 100% of food premises categorised A, B and C (not broadly compliant) due for inspection between 1 April 2008 and 31 March 2009. 
	31st March 2009


	2.2.2
	Inspect all food premises categorised “Unsatisfactory” according to the Safe2Eat scheme and reduce number of these premises by 50%. 
	31st March 2009

	2.2.2
	Launch of the Hampshire Safe2Eat “Scores on the Doors” scheme during Food Safety Week.
	June 2008

	2.2.3
	Participation in Retail Enforcement Pilot Project. Checklist of regulator questions to be applied to all qualifying food premises inspections.
	July 2008 to July 2009

	2.2.4
	Produce two “Food Safety Matters” newsletters.
	June & Nov 2008 

	2.2.5
	Active participation in annual “Thinksafe” event at QE Country park.
	March 2009

	2.2.7
	Work with Community First to provide “Safer Food Better Business” training for Black and Minority Ethnic businesses.
	Throughout Year

	2.2.8
	Revision of all operational policies and procedures in light of new statutory code of practice and regulators compliance code.
	September 2008


2.3
Links to other Council Objectives and Plans

This Service Plan was drafted in consideration of the Environmental Services Business Plan 2008/09
3.0
Framework to Service Delivery

3.1
Profile of East Hampshire District Council

East Hampshire has a population of approximately 113,600 living within an area of approximately 200 square miles. There are approximately 3,200 businesses in the district. 

3.2
Organisational Structure

The Environmental Services Manager (Commercial) is responsible for all regulatory services to businesses including Food Safety, Health & Safety and Licensing. The Food and Safety Team is managed by a Team Leader (Food & Safety) and consist of two Senior EHO’s (both part-time), three Senior Food Safety Officers and two Health & Safety Officers. 
3.3
Scope of the Service

The Food Safety Service consists of food premises inspection, food sampling, investigation of complaints relating to food or food premises, investigation of food poisoning incidents and responding to food safety incidents. The service also provides food safety training and advice to businesses and the public, and promotes food safety generally. 

3.4
Demands on the Service

3.4.1
The registered food premises profile for East Hampshire’s District is detailed below in Table 1. 
Table 1

	Producers 
	8

	Seasonal Poultry
	8

	Manufacturers
	13

	Packers  
	4

	Importers/Exporters
	6

	Distributors 
	18

	Retailers
	180

	Caterers
	687

	Small retail manufacturers 
	9

	TOTAL
	933


3.4.2
There are 5 premises (included in Table 1), which have been approved under specific EC regulations. These specialise in the production of meat, milk and fish products.
3.4.3
The service is provided from 9.00am to 5.00pm Monday to Friday (excluding public holidays). However, as some food businesses are only open in the evening or at weekends, on occasions it is necessary to carry out inspections and investigative work out outside normal office hours. 

3.4.4
An out-of-hours emergency service includes the facility to respond to urgent food safety incidents when necessary although this is currently being reviewed.

3.5
Enforcement Policy

3.5.1
The Authority is required to abide by the principles of the Regulators’ Compliance Code (recently published by the Department for Business Enterprise & Regulatory Reform in December 2007). This service operates to a documented enforcement policy that meets the requirements. 

3.5.2
All food safety enforcement decisions are made following consideration of the enforcement policy. This can be viewed on the Council’s website. An enforcement option checklist is also used so that the decision making processes for every case is both transparent and properly recorded. Any departure from the policy is documented and reviewed by the Environmental Services Manager. A summary leaflet of the enforcement policy is available on request. It is also left at each inspection or visit where contraventions of food safety law are identified.

3.5.3 A post inspection questionnaire is also used so the food business proprietor has the opportunity to comment on the quality of the service provided. This is a requirement of one of the new National Performance Indicators (NPIs), No.182.
4.0
Service Delivery

4.1
Service Delivery Standards

Environmental Services works to a comprehensive set of service standards, which have been approved by Councillors.

4.2
Food Premises Inspections

4.2.1
The Food Safety Service maintains a computerised register of all food premises within the District.

4.2.2 The enforcement of food hygiene regulations is governed by one statutory Code of Practice and associated guidance issued by the FSA. A revised Code of Practice has just been published. It specifies the correct policies and procedures be used by staff when enforcing the legislation. In particular, the Code specifies a risk assessment scheme which is used to quantify the potential risk associated with each food business and thereby its priority for inspection. The use of the risk assessment scheme ensures that the highest priority is given to premises where conditions are either below standard or where the nature of the food handled may present a significant risk to the public should standards fall. Premises that cater for more vulnerable groups e.g. residential/nursing homes, are also inspected more frequently. The risk assessment profile for food premises in East Hampshire together with the estimated number of inspections to be completed in 2008/09 is detailed overleaf in Table 2.

Table 2

	Risk Category
	Number of Premises
	Minimum Inspection Frequency
	Estimated Inspections or interventions 2007/08

	A
& Approved Premises
High risk premises such as restaurants, which have a very poor compliance record.
	10
	6 months
	20
(If rating unchanged after 1st inspection)

	B

Larger residential care homes and manufacturers of high risk foods. High risk premises with fair to poor compliance record. 
	92
	12 months
	92

	C

High risk premises with good to fair compliance record (public houses, schools or restaurant etc). 
	396
	18 months
	Approx 100
(Alternative interventions for remainder)

	D

Lower risk premises such as general grocers and public houses with snacks only.
	98
	2 years
	Alternative interventions

	E

Low risk premises such village shops and clubs. 
	276
	Alternative enforcement strategies
	Alternative interventions

	Unrated

Premises recently or about to open and awaiting 1st inspection.
	24
	Unspecified
	24

	Premises Outside Inspection Programme

Premises such as small B&B’s that are considered to be of negligible risk.
	36
	
	

	Total
	933
	
	236


4.2.3
The revised Code of Practice, published April 2008, allows authorities greater flexibility in how to secure compliance with food safety legislation, particularly in lower risk premises. However, the use of alternative interventions for Category C premises can only be used when a premises is judged to be “broadly compliant”. This term originates from NPI 184 and is based on the specific ratings given for compliance using the new statutory code of practice, ie how well the operator is complying with food safety standards at the time of the inspection.    

4.2.4
There are no significantly specialised processes in the District, which would require particular expertise on the part of the officer conducting the inspection.

4.3
Complaints about Food and Food Premises

4.3.1
During 2007 the Authority received 28 complaints concerning food, 40 regarding unhygienic food premises and 18 food poisoning allegations. 

4.3.2
The Food Safety Service takes reports of unfit food and unhygienic food premises very seriously and places a high priority on their prompt investigation. The primary aim is to eliminate a potential risk to health by using powers contained in legislation. All complaints will be responded to within 1 working day and resolved within 6 weeks.
4.3.3
Complaints about food can give an indication of where the food supply chain has broken down. Such breakdowns may be one-off occurrences or can indicate a problem that, if left unattended, could have serious consequences. In some instances, reports of unfit food are unfounded or can be explained by reasons that do not indicate a significant breakdown in the food safety controls. These cases will normally be dealt with informally. 

4.3.4
The Food Safety Service has produced a guidance leaflet for the public on complaints about food and food premises and details what level of service they should expect. 

4.4
Home Authority Principle

4.4.1
Where national companies have a number of outlets throughout the country, there is a danger of inconsistent enforcement as each outlet is served by different environmental health departments with varying methods of working. The Home Authority Principle was devised as a way of ensuring more consistency. The local authority, in whose area the headquarters of the company is located, enters into dialogue with the company to agree national food safety standards. Any local authority that then has an enforcement issue to take up with the local branch of the company, liaises with the Home Authority first before enforcement action is considered. 

4.4.2
We do not have any current arrangements of this kind with any company.
4.5
Advice to Business

4.5.1
While the Authority will utilise its powers to enforce food legislation, it realises that where food businesses break the law it is often due to ignorance rather than intention. As a consequence it is the Authority’s policy to provide advice to business in a number of different ways:

· Advisory visits to business premises on request.

· The provision of advice to any food business proprietor on how to comply with the law and on best practice. This may be prompted by Licensing, Planning or Building Control applications.
· Seminars and one-to-one coaching on “Safer Food Better Business”.

· The provision of free advice leaflets.

· The production of newsletters.

· The provision of food hygiene courses.

· Information on our website, www.easthants.gov.uk/foodsafety 

· Business Links.

4.5.2
A Food and Safety Business Focus Group allows the views of food businesses on all aspects of our service to be heard.
4.5.3
In 2007 a total of 94 food safety enquiries were received.
4.6
Food Sampling

4.6.1
This Authority believes that a pro-active point of sale food sampling programme can provide useful information about the microbiological fitness of food sold within the District. New microbiological guidelines have recently been produced by the EU which will assist this process. 
4.6.2
The Authority actively participates in the Wessex Environmental Microbiological Services User Group (HPA) that has a co-ordinated food-sampling programme based on FSA, LACORS and agreed local priorities. 

4.6.3
A sampling policy was approved by Council in April 2003. All samples are taken in accordance with procedures designed to ensure continuity of evidence and the prevention of deterioration or damage to samples while under the Authority’s control.

4.6.4 Arrangements have been made with the Wessex Environmental Microbiological Services at Southampton General Hospital to carry out the microbiological examination of samples and with the Public Analyst at Hampshire Scientific Services in Portsmouth for other forms of contamination.

4.6.5 East Hampshire District Council’s levels of sampling reduced in 2007 with a total of 40 samples taken. 15% of the samples were not of a satisfactory bacteriological standard which initiated further action.
4.6.6 This year particular attention will be paid to imported food.  
4.7
Control and Investigation of Outbreaks of Food Related Infectious Disease

4.7.1
Legislation places a duty on local authorities to control the spread of food poisoning and food and water borne diseases. 

4.7.2
Total incidence of food poisoning is gradually decreasing nationally however, cases of Campylobacter, associated with raw poultry, remain high. There were 209 cases in East Hampshire in 209 (75%). The incidence of Salmonella (9%) continues to fall due to chicken flock vaccinations. Table 3 below details the trend in food poisoning in East Hampshire in recent years. The figures are quoted as a total and per 100,000 population.

Table 3

	YEAR
	Total No. cases
	Per 100,000

	2000
	264
	232

	2001
	307
	270

	2002
	254
	224

	2003
	267
	236

	2004
	258
	227

	2005
	295
	260

	2006
	247
	217

	2007
	277
	244


4.7.3
These statistics, which are gathered from official notifications made by GPs, can be affected by a number of variables. These may be unrelated to the genuine incidence of food poisoning in an area and include demographic factors, general public awareness and the efficiency of doctors in making official notifications. 

4.7.4
All cases of food poisoning or suspected food poisoning are subject to varying degrees of investigation dependent upon the type of organism and the numbers of persons involved
4.7.5
The Food Safety team has produced a leaflet for the public on the causes and prevention of food poisoning. This is sent to every notified case.

4.7.6
All investigations of outbreaks follow procedures contained in the Hampshire & IOW Health Protection Unit Outbreak Control Plan.

4.7.7
The Authority have authorised four “Proper Officers” for the purposes of the Public Health (Control of Disease) Act 1984. All are Consultants in Communicable Disease Control working for the Health Protection Service.  

4.7.8
This Authority supports both the Hampshire Infectious Disease Liaison Group which exist to promote best practice and consistency of approach in this area of work.
4.8
Food Safety Incidents

4.8.1
The FSA regularly issue hazard warnings relating to foods which may pose a risk to health. These vary in significance requiring an appropriate response. Warnings categorised “For Action” are of high priority and require immediate action. This may involve contacting and/or visiting food premises and taking immediate action under legislation. “For Information” hazard warnings do not usually require direct action by the Authority.

4.8.2
The methods of handling all hazard warnings are in accordance with the Code of Practice issued by the FSA. Where the Authority becomes aware of a serious localised incident or a wider food safety problem it will notify the FSA.

4.8.3
A total of 49 food hazard warnings were received and dealt with in 2007. 
4.9
Liaison with Other Organisations

4.9.1
The Council seeks to ensure that any enforcement taken in its area is fully consistent with those of neighbouring authorities. This is facilitated by the following:

· Adoption of the principles of the Regulators’ Compliance Code.

· Routine contact with neighbouring authorities and other authorities nationally.

· By fully supporting and participating in the work of Hampshire and Isle of Wight Food Advisory Committee.

· By participating in an inter-authority auditing scheme.

· Through the implementation of FSA and LACORS guidance and Codes of Practice.

· Internal liaison with our Licensing, Planning and Building Control Services and Land Charges as consultees to the application process.

· Internal consistency arrangements.

4.10
Safe2Eat
4.10.1

In 2007, work has started to introduce a Hampshire wide “scores on the doors” scheme called Safe2Eat. This was seen as a way in which the public can get better access to information about the standard of hygiene in places where they may eat or buy food. The intention is that the risk rating of each premises will be graded according to three main categories; Excellent, Satisfactory and Unsatisfactory. This information will be placed on a website. Proprietors will also be asked to put a certificate on or in their premises prominently displaying this grading. Excellent graded premises will receive a positive outcome from the scheme whereas those rated unsatisfactory will be under commercial pressure to improve.
4.10.2 Unfortunately following a legal challenge against Basingstoke & Deane Borough Council, the scheme was put on hold. Recent changes have been made to the scheme which are designed to reduce the risk of litigation. The scheme at East Hampshire can now be launched during Food Safety Week in June 2008. 

4.11
Food Safety Education and Promotion Activities

4.11.1
Education and promotional activities can have a direct impact on food safety standards. We are therefore committed to providing advice and information to both business and to the public via the following methods:


The provision of food hygiene training in collaboration with Alton College and South Downs College. 


The promotion of Food Safety Week held in June every year.


Our Food Safety Matters newsletter sent to all food businesses


Provision of food hygiene advice through the media.


Provision of leaflets on food safety matters.


Provision of information on our website. 

· Visiting local schools and educating children in hand washing techniques.
· Food safety scenarios at events such as “Thinksafe” and the East Hampshire School’s Science Fair.
· Other talks and workshops with local food businesses.
5.0
Resources

5.1
Financial Allocation

Table 7 overleaf details the financial resources allocated to the Food Safety Service for 2008/09:
TABLE 7 – Financial resources allocated to Food Safety Service


[image: image1.wmf]FOOD SAFETY

2006/07

2007/08

2007/08

2008/09

Actual

Budget

Forecast

Budget

£'000

£'000

£'000

£'000

Staff Costs

174.6

186.7

180.4

190.4

External Expenditure

21.1

14.3

31.2

20.3

External Income

-8.7

-8.2

-8.2

-8.5

NET EXTERNAL

EXPENDITURE

187.0

192.8

203.4

202.2

Internal Charges

83.7

78.9

78.9

90.4

Internal Income

-1.4

-0.5

-0.5

-0.5

NET SERVICE

EXPENDITURE

269.3

271.2

281.8

292.1


5.2
Staffing Allocation

5.2.1
A summary of the resources allocated to the Food Safety Service is given below in Table 8. Approximately 0.5 FTE support staff are dedicated to this area of work.

Table 8

	Service Description
	FTE’s

	Management
	0.6

	Food Premises Inspections
	2.5

	Complaints about Food & Premises
	0.4

	Food Safety Education & Promotional Activities
	0.4

	Advice to Businesses
	0.3

	Control & Investigation of Food Related Infectious Disease
	0.2

	Food Safety Incidents
	0.2

	Safe2Eat Scheme
	0.2

	Food Sampling
	0.1

	Liaison with Other Organisations
	0.1

	TOTAL
	5.0


5.2.2
All members of staff involved in food safety work are fully competent to inspect all risk categories of premises and to serve hygiene improvement notices as required by the Code of Practice. Currently, only the Environmental Services Manager (Commercial) and two Senior EHOs are authorised to serve Emergency Hygiene Prohibition Notices. These are notices that effectively close food premises. 
5.3
Staff Development Plan

5.3.1
The Authority’s policy is to ensure that all officers involved in food safety work receive a minimum of 10 hours continuing professional development training in food safety annually. This training may be provided through attendance at externally organised courses and seminars or through in-house training activities.

5.3.2
All training received is documented in accordance with the requirements of the Council’s IIP accreditation.

6.0
Quality Assessment

6.1
Monitoring Arrangements

6.1.1
The Food Safety Service has food safety policies and procedures to ensure that its service is provided in a way that is consistent with FSA’s requirements. We also operate a document control system similar to ISO 9001.

6.1.2 The Hampshire and Isle of Wight Food Advisory Committee have developed an advanced system of Inter-Authority auditing that is carried out on a 3 year cycle. The next audit is due to take place in 2008. We are committed to these processes and accept that there is much to be learnt from them.
6.1.3 We also operate a system of peer review. All letters, reports and enforcement decisions are periodically scrutinised to identify inconsistencies. Joint inspections are also carried out to ensure consistent interpretation of legislation and codes of practice. 

6.1.4
Feedback from customers who request a service is now actively sought through a new range of customer questionnaires. 

6.2
Benchmarking
6.2.1 The Environmental Health Service actively participates in benchmarking exercises for all its core services. As a way of benchmarking quality, the Hampshire & Isle of Wight Food Advisory Committee have devised a Food Safety Quality Matrix. Particular aspects of the service are rated, from 0 (very low performance) to 4 (very high performance). The most recent comparison of East Hampshire against other Hampshire districts took place in 2006. Another benchmarking exercise against a revised matrix is to take place later in 2008. 
6.2.3
There are 2 new National Performance Indicators that directly affect the food safety service, NPI 182 and NPI 184. In addition with the introduction of the Safe2Eat scheme it will be possible for anyone to see at an instant the proportion of food premises in each category (Excellent, Satisfactory and Unsatisfactory). It will be our aim in the first year to reduce the number of Unsatisfactory food premises by 50%. Similarly, it will be our intention to increase the number of “Excellent” premises by 25%.

6.3
Charter Mark
A successful Charter Mark application was made by Environmental Services  in 2006. 
7.0
Review

7.1
Review against the Service Plan 2006/07.

The Food Standard Agency’s Framework Agreement requires the Authority to review its performance against the previous years Service Plan and to identify variances. Details are given in Tables 10 and 11 overleaf.

Table 10: Performance of the Food Safety Service against the 2007/08 Service Plan.

	OBJECTIVE AND TARGET DATE
	Objective         Met
	NOTES (including variances and improvements to service)

	Inspect 100% of food premises categorised A, B C and D due for inspection between 1st April 2007 and 31st March 2008 (see Table 2). 
	YES
	From 1st April 2007 to 31st March 2007, 435 inspections were carried out. This is 99.8% of the target figure for the year (436).

	Launch of the Hampshire Safe Eating “Scores on the Doors” scheme during Food Safety Week
	NO
	Due to a legal challenge against Basingstoke and Deane Borough Council who launched the same scheme last year, it was decided to postpone the introduction until this situation had been rectified. Amendments have been made to the scheme and the Safe2Eat website to reduce the risk of any future litigation. 

	Implementation of Smoking Ban Regulations.
	YES
	The Smoking ban regulations were introduced in July 2007. A Smokefree Compliance Officer was employed for a temporary period to help us introduce the new provisions.  

	Produce two “Food Safety Matters” newsletters.
	YES
	

	Active participation in annual “Thinksafe” event at QE Country park.
	YES
	A very successful event was help in March 2008. Over 700 schoolchildren from local schools attended the event. 

	Revise Food safety award scheme to pull into line with “Scores on the Doors”
	NO
	It was decided to phase out the existing food safety award scheme with the introduction of Safe2Eat. Those who would have attracted an award in the past will now be rated as “Excellent” under the new scheme. 

	Work with Community First to provide “Safer Food Better Business” training for Black and Minority Ethnic businesses.
	NO
	Due to a lack of resources in the food safety team this year it was decided to postpone this training until 2008/9.

	Revision of the Food Safety Service’s documented quality system.
	YES
	This is currently ongoing. With the introduction of the revised Code of Practice in April 2008 operational policies and procedures will need to be revised again. 


Table 11 – Inspections or interventions completed, 1st April 2007 – 31st March 2008
	Risk Category
	Number of Premises on 01/04/07
	Minimum Inspection Frequency
	Number of Inspections Due
	Inspections or interventions completed 01/04/07 to 31/03/08

	A

High risk premises with very poor compliance record.
	11
	6 months
	380
	361

	B

Larger residential care homes and manufacturers of high risk foods. High risk premises with fair to poor compliance record. 
	133
	12 months
	
	

	C

High risk premises with good to fair compliance record (pubs, schools or restaurants etc). 
	366
	18 months
	
	

	D

Lower risk premises such as general grocers and public houses with snacks only.
	106
	2 years
	56
	74


	E

Low risk premises such village shops and clubs. 
	255
	3 years
	
	

	Total
	871
	
	436
	435
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		FOOD SAFETY		2006/07		2007/08		2007/08		2008/09

				Actual		Budget		Forecast		Budget

				£'000		£'000		£'000		£'000

		Staff Costs		174.6		186.7		180.4		190.4

		External Expenditure		21.1		14.3		31.2		20.3

		External Income		-8.7		-8.2		-8.2		-8.5

		NET EXTERNAL

		EXPENDITURE		187.0		192.8		203.4		202.2

		Internal Charges		83.7		78.9		78.9		90.4

		Internal Income		-1.4		-0.5		-0.5		-0.5

		NET SERVICE

		EXPENDITURE		269.3		271.2		281.8		292.1






