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_____________________________________________________________

REPORT OF THE LEAD MEMBER ENVIRONMENT
_____________________________________________________________

To the Environmental, Housing, Planning Scrutiny Committee on 18th June 2007
To the Cabinet on 26th June 2007
To the Council on the 18th July 2007 ___________________________________________________________
TITLE: FOOD SERVICE PLAN 2007
_____________________________________________________________

RECOMMENDATIONS: The Food Service Plan 2007-08 is Approved and Adopted

_____________________________________________________________

EXECUTIVE SUMMARY: The Framework Agreement on Local Authority Enforcement, which was developed through the Local Authority Enforcement Liaison Group (now the Enforcement Liaison Group) and became fully operational from 1st April 2001. It provides the Food Standards Agency with a mechanism for implementing its powers under the Food Standards Act 1999 to influence and oversee local authority enforcement activity. The Agreement applies to local enforcement of all food laws, and incorporates the latest guidance and standards on food law enforcement. PRIVATE
The Agreement provides, amongst other things, that publicly available local service plans to increase transparency of local enforcement services.

This Food Service Plan, is produced in accordance with the Agency’s “Framework Agreement” and the Food Law Code of Practice (England) providing a clear strategy that will ensure that resources are targeted towards front line services. The plan provides the basis for a robust regime of monitoring the performance of the level of service in the long term as well as short term.

_____________________________________________________________

BACKGROUND DOCUMENTS: (available for public inspection) FOOD STANDARDS AGENCY FRAMEWORK AGREEMENT AND FOOD LAW CODE OF PRACTICE (ENGLAND)
_____________________________________________________________

ASSESSMENT OF RISK:  The Food Standards Act 1999 gives the Food Standards Agency statutory powers to strengthen enforcement of food standards, and to ensure national objectives are delivered. The Act gives the Agency powers to:

· Set standards of performance in relation to enforcement of food law

· Monitor the performance of enforcement authorities

· Require information from local authorities relating to food law enforcement and inspect any records

· Enter local authority premises, to inspect records and take samples

· Publish information on the performance of enforcement authorities

· Make reports to individual authorities, including guidance on improving performance

· Require enforcement authorities to publish these reports and state what action they propose in response

_____________________________________________________________

THE SOURCE OF FUNDING IS: Revenue Budget

_____________________________________________________________

LEGAL ADVICE OBTAINED: Not Applicable

_____________________________________________________________

FINANCIAL ADVICE OBTAINED: Not Applicable

_____________________________________________________________

CONTACT OFFICER: John Snow and Paula Flynn 0161 737 0551

_____________________________________________________________

WARD(S) TO WHICH REPORT RELATE(S) All Wards

_____________________________________________________________

KEY COUNCIL POLICIES: please delete those not appropriate

Best Value

Communications, Public Relations

Community Strategy

Crime and Disorder

Employee Matters

Environmental Strategy

Equalities

Health

Strategy

Libraries

Modernising Local Government

Performance Management

Regeneration

Scrutiny

Social Exclusion

Standards

______________________________________________________________

DETAILS: Full Report Attached

_____________________________________________________________

FOOD SERVICE PLAN

2007/08
ENVIRONMENT DIRECTORATE

SALFORD CITY COUNCIL

FORWARD
The provision of a vigorous Food Safety Service has quite rightly received consistent support from Elected Members of the Council in order to ensure the safety and wellbeing of the public in the City of Salford. 

This Food Service Plan continues to provide a clear strategy and ensures that resources are targeted towards front line services. The plan provides the basis for a robust regime to monitor the performance of service in the long term as well as short term. 

The plan sets out the performance that must be achieved by the Environment Directorate, that is committed to maintaining the highest standards to deliver high quality health protection. The work of the service is to successfully balance service delivery between education, encouragement and enforcement. I fully endorse the policy of the Government and the Cabinet Office that considers assisting compliance with Food Safety Standards as every bit as important as detecting non-compliance. The Council works in partnership with the food industry and service providers in this crucial area of public health protection as in the past this approach has been a success. However we are committed to use all our available powers to secure the standards of Food Safety expected by our communities and have provided up to date information of all of Salford’s food premises via our “scores on the doors” page on our website.

It is also pleasing that stakeholders value the Council’s food service so highly and I am keen that both Members and Officers continue to respond by providing a service that delivers best value. Food Safety is a key service priority in Salford. The City Council will work to deliver the high standard expected by our Community.

Cllr Keith Mann

Lead Member for Environment 
INTRODUCTION
Food Safety has consistently been a topic of vital importance for the City Council. The right of access to a sufficient, safe and wholesome food supply is essential to all our residents.

The residents of the city expect no less from the Council. In a needs analysis survey undertaken by the Environment Directorate, regular inspections of businesses to maintain food safety standards were considered by residents to be a very important service that the Environmental Health Services provide. 

Against this background, the Council has responded to the recent changes to national legislation and food standards by ensuring that sufficient staff resources of the right type and quality are provided. This has ensured that not only is the Statutory Duty of the Council met, but that the objectives of a safe food supply for the population we serve are, as far as is practical for the Council, achieved.

The Food Standards Agency (FSA) and the Framework Agreement is welcomed by the Council as means to promote and maintain public confidence in a safe food supply.

Bruce Jassi

Strategic Director - Environment 

1. Service Aims and Objectives
 

1.1 Aims and Objectives

To ensure that all food and drink intended for sale for human consumption that is produced, stored, distributed, handled or consumed in Salford, is safe, hygienic and compliant with applicable food hygiene and standards legislation and that all food premises and food handlers comply with the Food Hygiene Regulations. This will be achieved through a mixture of education, programmed inspections, investigation of complaints and sampling initiatives.

 

1.2 Link to Corporate Objectives and Plan

This document is an expansion of the general objectives regarding food, contained in the Environment Directorate’s Service Plan, which enables the Directorate to deliver the Council’s Pledges.
2 Background
 

2.1 Profile of Salford

The area covers 4,731 square kilometres and has a population of 216,000 persons.  The area has a mixed topography of rural and densely populated areas.  

 

2.2 Organisational Structure

The food hygiene service is provided by the Environmental Health team operating within Regulatory Services, part of the Environment Directorate. The Team Leader is a Principal Environmental Health Officer, who is directly responsible to the Regulatory Services Manager.

Responsibility for food standards and feeding stuffs is dealt with by officers of the Trading Standards Service, which is also part of Regulatory Services.  

The team of specialist food officers are based at Turnpike House, 631 Eccles New Road, Salford.  The office is open from 8.30am - 4.30pm Monday to Friday.  The division also operates a stand-by service for major incidents including infectious disease control and food hazard alerts outside office hours.

The officers are assisted in their tasks by the Health Protection Agency Laboratory at Preston which provides the Food Examiner Service and by Eurofins Laboratories Limited, which provide Public Analyst, Agricultural Analyst and Scientific Adviser services. 

 

2.3 Scope of the Food Service

The Environmental Health Team is responsible for the enforcement of the Food Hygiene (England) Regulations 2006 and the food hygiene legislation made there under.  Officers of the Food Team also carry out health and safety inspections in a range of food premises.  This is delivered alongside food service inspections.  The Trading Standards Service is responsible for food standards and feedingstuffs enforcement under the Food Safety Act 1990 and Regulation (EC) No 882/2004. Regulatory Services has Pest Control Officers who can contract to food businesses to assist businesses to maintain pest free premises. Officers from the Environmental Health Team also investigate notifications of infectious disease including food poisoning, in association with the Greater Manchester Health Protection Unit and Consultant in Communicable Disease Control. 

 

2.4 Demands on the Food Service
There are presently approximately 1,845 food premises operating in Salford, including twelve approved premises in accordance with Regulation (EC) No 853/2004 including an industrial dairy, meat and fish processing establishments, and over a thousand catering premises. The majority of premises are  small to medium size companies with limited internal technical support. This year Trading Standards has 18 businesses classified as high risk. Four of these are manufacturers, one is a wholesale butcher and one is a bottling plant. The others are predominantly small restaurants and pubs which are high risk because of infringements discovered over the last year and are likely to be reclassified next year if there are no further problems.
A number of business owners in the city do not have English as their first language. These are mainly proprietors of ethnic catering establishments, particularly Chinese and Asian. 

 

2.5 Enforcement Policy
The City Council has signed up to the Cabinet Office Enforcement Concordat.  This is incorporated within the Regulatory Services’ Enforcement Policy and Procedure and ISO 9001:2000 accredited quality system. A summary is left after every inspection and a copy of the full enforcement and prosecution policy is available on the Council’s website.

3. Service Delivery
3.1 Food Premises Inspection

Salford City Council considers programmed inspections of food premises to be an essential element in protecting the food available to consumers in their area.  In accordance with the Statutory Codes of Practice, all food premises are risk assessed, both for food hygiene and food standards.  Risk assessments are entered in the Directorate’s database, which generates a  ‘next visit date. The date of the next visit is set at the inspection interval determined by the risk assessment of the premises, in accordance with the Food Standards Agency Code of Practice.  

The approximate make-up of food premises in the area is as follows:
25 Manufacturers/processors
10 Manufacturers mainly selling by retail
3 Packers

3 Importers 
26 Distributors
525 Retailers
1244 Restaurant and other Caterers


The number of premises in the higher food safety inspection categories (A and B) requiring more frequent inspection is 360.  For 2007-8  we are required to inspect 1346 premises consisting of 894 high risk premises (bands A to C), 272 lower risk premises (bands D to E) and an additional 180 premises outside of the food programme (following change of ownership, usage or following complaints). In addition there are approximately 285 re-visits necessary following the initial inspections. 

In recent years we have continued to reduce the number of overdue inspection and from last year we have carried over 67 overdue food inspections from the previous year (the majority being low risk). These have been included in all visits due lists provided to each officer by the Food Safety Team Leader for 2007-2008. These are to be inspected according to priority category alongside the main program of inspections. Officers also carry out some Health & Safety inspections at Food Premises in accordance with separate risk rating frequency.
The Local Better Regulation Office (LBRO) has been established by Central Government to coordinate enforcement activity across all regulatory activities. It is anticipated that this will provide greater direction to enforcement agencies with a strong emphasis being placed on partnership working, desired outcomes and reducing unnecessary red tape for businesses.

The number of food premises to be inspected by the Trading Standards Service for food standards during the year is 604.  As with 2006-7 the Trading Standards Service is unable to visit all of the 1196 premises which are due for inspection during the course of the year due to recruitment difficulties. Resources are being allocated to areas of greatest risk with the Service balancing both national and local priorities e.g. Crime and Disorder issues / underage sales of alcohol. 
From January 2006 revised food safety legislation came in to force including a requirement  for all food businesses to have a documented food safety management system in place. As all local businesses are likely to be affected, all inspected premises are given additional advice and support in order to assist them in understanding and complying with the requirements. Currently there is considered to be adequate expertise within the Food Team to deal with all foreseeable food activities. 

In addition to the statutory Code of Practice, the Regulatory Service’s Quality System incorporates procedures regarding food hygiene and food standards inspections. This covers officer competency and ensures consistency in actions taken by the Service.

When premises are inspected the Food Standards Agency (FSA) have required food officers to place a greater emphasis on identifying and sampling non EC imported foods and additives following complaints and intelligence of illegal additives and contaminants in such products. Recording of businesses directly importing on to the database will be carried out during the year. 

 

3.2 Food Complaints
The investigation and resolution of consumers' complaints regarding food is an important element of food law enforcement.  These are dealt with as a priority with a maximum response target of 3 working days.  In addition to the statutory Code of Practice, the Division’s Quality System has procedures for dealing with food complaints and  for responding to complaints about food premises or practices. 

All service requests are logged in the APP (FLARE) computer system including details of the action taken and the closing of completed complaints.

 

3.3 Home Authority Principle

Salford City Council fully endorses Local Authority Co-ordinating Body for Regulatory Services (LACORS) Home Authority principle including within Salford for Sodexho, North Country Foods and Makro.  Officers operate the principle when dealing with food complaint investigations and when there are contentious food hygiene problems at multiple retailers. The principle is also routinely used regarding food standards and labelling issues.  Advising local businesses that also trade outside the Salford area, as their Home Authority, results in more frequent food standards visits than would otherwise be the case.  

 

3.4 Advice to Business
In an area where small to medium size businesses predominate, officers from both the food safety and standards service recognise the important role they have to support businesses in understanding and complying with the law and all officers advise businesses regarding food hygiene and food standards legislation.  Specifically requested advice is responded to promptly at no charge to the business.  

The Environmental Health Food Hygiene service has recently been working with the Greater Manchester Food Liaison Group (GMFLG) and the Northwest Food Alliance to secure additional funding from the Food Standards Agency to assist catering businesses achieve HACCP food safety management system. This "Safer Food Better Business (SFBB)" project was carried out without affecting the normal work of the team. The training was carried out by the Alliance and its consultants and with final checks being undertaken by food safety officers. The service also offers free business workshops relating to general food and health and safety requirements.

 

3.5 Food Inspection and Sampling

Food Officers inspect and undertake programmes of food sampling.  The Council has a sampling policy and procedure which is based on intelligence gained from experience and concentrates on high risk products to ensure the delivery of safe food to the public.  

The total number of microbiological food samples sent to the Health Protection Agency’s laboratory at Preston Royal Hospital via Manchester Royal Infirmary (MRI) is 230 per annum.

The total number of samples, including complaint samples, submitted to the Public Analyst (Eurofins) was approximately 150 per annum in the last year.  

The Environmental Health Food Hygiene service’s measuring equipment is regularly calibrated in order to ensure their accuracy as measurements obtained may be used to support legal proceedings.

 

3.6 Control and Investigation of Outbreaks and Food Related Infectious Disease

Salford City Council’s Food Safety Policy and Quality procedure outlines the service’s partnership with GMHPU for the investigation of food poisoning.  The investigation procedure also outlines the criteria leading to a declaration of an outbreak. 
The Division’s Major Outbreak Plan has been revised and was followed by a joint Greater Manchester Health Protection Unit (GMHPU), Salford Primary Care Trust (PCT) and LA training event in January 2007 and Greater Manchester Joint Plan for the Investigation and Control of Legionella Infection. The GMHPU Team operates an out-of-hours stand-by system for infectious disease.

 

3.7 Food Safety Incidents

Food Safety Alerts are received at the Turnpike Office and appropriate action is decided on and taken in accordance with the FSA’s Food Law Code of Practice (England) and the service’s Quality System Procedures.  The Food Hygiene Team Leader carries a mobile phone, which gives an alert in the event of all serious food hazard incidents.  The service also operates an out-of-hours stand-by system for the receipt of and initial action for food alerts. 

It is estimated there will be approximately 70 alerts this year.  The majority of these are likely to be for information, with a limited number requiring local action.  Each alert  however requires scrutiny and decisions on action to be taken, equating to approximately 50 officer hours per annum.  Where action is deemed necessary, the extent of this action will vary and it is estimated that there will be 5 such incidents each year. The Trading Standards Team also monitor allergy alerts and take action where necessary.
 

3.8 Liaison with Other Organisations

The services liaise directly with neighbouring Local Authorities' Food Officers directed by the Greater Manchester Public Protection Managers’ Group representing the 10 GM Authorities.  In accordance with the Groups Business Plan, regular meetings of the Greater Manchester Food Liaison Group and Standards Group are used as a forum to achieve consistency of approach in enforcement activities. 
The service is also represented at regular meetings of the GMHPU, PCT and with United Utilities and is involved in liaison and meetings with the Care Commission, regarding standards in wide variety of care situations. 

Officers liaise with Salford University and other local trainers regarding the provision of food hygiene training. 

 

3.9 Food Safety and Standards Promotion

The  Food Hygiene service participates in the National Food Safety Week, each year targeting different sectors.  Activities can include lectures, demonstrations and competitions. The target sectors for 2007 is the children through the Food Standards Agency Mission Possible pack. 
The Food Hygiene service arranges displays and provision of information at a number of public and trade food exhibitions in the city, e.g., Directorate Open Day and Food & Drinks Festival.  The level of response at the manned exhibitions evaluates the effectiveness of these demonstrations. The Trading Standards Service participates at the Open Day, but lack of resources has prevented the undertaking of any other standards promotion work.

The team has previously organised a local Curry Chef competition promoting high food hygiene standards and nutrition contributing to improved public health and raising the profile of local businesses. However this is planned to be suspended for 2007-8 due to work pressures on the team through the implementation of smoking controls from July 2007. 

The team also publishes details of the hygiene of all of Salford’s food premises by publishing details of our Scores on the Doors Five Star Hygiene Awards on the Council’s website.
4. Resources

4.1 Financial Allocation

Food Hygiene 

Staffing - £317,999
Travel - £9,000

Sampling - £4,900

Supplies & Services - £10,000

 

Trading Standards (including Food Standards)*
Staffing - £405,995
Travel - £11,000

Transport - £2,790

Sampling - £14,000

Supplies & Services - £22,640

*The above figures reflects the total costs associated with the provision of all Trading Standards services of which Food Standards is an element.

4.2 Staffing Allocation

Presently there is an establishment for the equivalent of six full time Environmental Health Officers and one Senior Scientific Officer holding the Higher Certificate in Food Premises Inspection.  Clerical back-up is provided by a pool of Admin Support officers, equivalent to 2 clerical officers overall. Within the Food Standards team there are recruitment difficulties, reflecting a national shortage of Trading Standards Officers. There are currently 3 Trading Standards Officers with one vacancy and 3.5 Enforcement Officers with one vacancy. The increasing demands on the service and the recent and impending changes in legislation for the Food Standards Service will mean that we will not be able to meet all demands, but will ensure that resources are targeted on the areas of greatest risk as detailed in the Directorate’s Business plan and the level of performance will meet national priorities.

4.3 Staff Development

Salford City Council’s Food Service is IiP accredited and as part of the Regulatory Services quality system, line managers are responsible for the appraisal of officers and determining their training needs and competency in accordance with the FSA’s Food Law Code of Practice (England).  The Council also operates an employee appraisal scheme. In addition the professional institutes (CIEH & TSI)  require and run Continual Professional Development (CPD) schemes.

The Food Safety Policy and Quality Procedure details the Council’s commitment to enabling all Food Enforcement Officers to obtain at least 10 hours of certified continuing professional development, required by the  FSA Code of Practice. 


4.4 Information Technology 

Development and refinement of a database for all food activity is seen as essential for a consistent and organised delivery of food safety enforcement in the authority.  APP (Flare) generated returns to the FSA have been achieved with the assistance of the Directorate’s IT manager. The IT system is also used for tracking due food visits, service requests, infectious disease notifications and food samples. 

5. Quality Assessment
A number of quality monitoring aspects e.g., response times are built into the Division’s ISO 9001:2000 accredited quality system.  These procedures are available electronically on the Council’s intranet, to ensure quality and consistency of food enforcement  A program of visits is now drawn up to ensure the procedure requirement is met. The Environment Directorate is presently accredited with the Investors in People award, Regulatory Services has received the Government’s Charter Mark Award for Excellence in Public Service and was subject to a Best  Value Review in 2005-6. 

6. Review
 

6.1 Review Against the Service Plan

Prior to the drafting of the Service Plan in February each year, a review will take place of the previous year's performance against the Service Plan and the FSA targets.  This has been carried out for last year's plan as detailed in (6.4). 

 

6.2 Identification of any Variation from the Business Plan

This will be identified and reasons given in each year's Business Plan.  Any necessary action will be included in the following years Service Plan. In Salford we operate a rigorous Business Planning and Performance Management system based  on APP enables management to monitor performance on a monthly basis and take the appropriate remedial action.
 

6.3 Areas of Improvement

Where there are any relevant improvement plans or service developments identified, these will be set out in each of the Service’s Business Plans.


6.4 Review of Plan for 2006/7 and Areas for Improvement: -

· FSA increased emphasis on dealing with directly imported food has already led to team discovering a number of food importers and associated issues. This work has been identified as requiring continuing resource for 2007-8, and has been achieved by changes to resource allocation through the Business Planning process.
· To assist businesses to comply with the revised Food Safety regulations in 2006 additional guidance and an increased demand for support was required from the service to ensure that businesses were able to change their procedures and practices in line with the changes in legislation. This results in the directorate running 6 business seminar on HACCP attended by 69 businesses and the distribution of the FSA’s SFBB pack to 574 business in 2006-7.
· Additional input is envisaged from the service to assist the Primary Care Trust with its Public Health Initiatives, especially the development of a five a day Award for workplace kitchens. 

· The Food Hygiene Service carried out an additional 153 food hygiene inspections from the plan due to new premises registering with the service and premises changing hands during the year 2006-7. This has been reported to the FSA in the annual return.
· The Food Standards Service has updated it’s records to include arable only farms in order to comply with changes in legislation to include the whole of the food chain.
· The Food Service achieved the objectives of the business plan which are aligned to national priorities.
· Two Trading Standards Officers have obtained the CIEH Level 2 Award in Healthier Food and Special Diets in order to advise food manufacturers in order to promote the Government’s health eating agenda
· Since 1996 we have reduced the number of high risk food hygiene premises (Band A) by 78% as detailed on the Council’s website
· We have increased the number of Five Star (previously Gold Award)  Food Hygiene Award premises to over 100 including a number of Citywide’s school kitchens following the Service working with Citywide to improve their documented food safety management system.
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