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1)
Introduction

This Council recognises the important role it plays in securing the safety of food sold and consumed in the Borough.  This plan sets out how the Council will deliver its food enforcement function in accordance with the guidelines laid down in the Food Standards Agency’s document: ‘Framework Agreement on Local Authority Food Law Enforcement’
1.1 Service Aims and Objectives

Aims and Objectives

The main aim of the Food Service is to operate a comprehensive regime of inspection, sampling and testing and the provision of information and advice, to assess the legality and safety of food for human consumption and animal feeding stuffs produced, marketed or imported into North East Lincolnshire.
We will achieve this aim by means of the following outcomes:
· Risk assessed inspection programmes
· Quality enquiry handling systems

· Prioritised product sampling and testing

· Healthy Diet and quality of life

· Targeted education and information programmes

· Improve customer engagement and involvement, monitor and improve satisfaction levels
· Increase food safety compliance and reduce food hygiene risks to the community
· Reduce the effect of infectious food borne disease through effective response to identified outbreaks.
· Protect consumer’s economic welfare and improve consumer confidence through trader compliance with fair trading legislation and consumer advice and information
· Protect consumer health through trader compliance with product safety legislation and improving consumer knowledge through advice and information
· Local business competitiveness maintained through advice on legal and tradable products; including Home Authority arrangements, ‘Fair Trading’ schemes and the provision of export certificates
· Maintain an effective and economical supply of imported raw materials to local food business through maintaining Border Inspection Post (BIP)* status and consignment checks.  
· Protect consumers by the identification and removal of unsafe imported food through enforcement of the Border Inspection Post. 

*A Border Inspection Post (BIP) is a designated port under European Law which is an official port of entry for goods entering the EU from other (‘third’) countries.  As such it places responsibilities on the Council for checking and inspecting imported foodstuffs.  Strict guidelines lay down what facilities must be available and procedures to be followed.  These are subject to external inspections and audits.

1.2 Links to Corporate Objectives and Plans

Each year the Council updates its corporate Business Plan in which it reviews and restates its organisational values and principals by which it operates.  This is backed up by Directorate and Service Plans.
Directorate Priorities:
"By improving the physical and cultural appearance of the area, improve the quality of life for all residents, making North East Lincolnshire a place in which people are proud to live, work and welcome visitors"

This long-term vision expressed within the Community Strategy and the Corporate Plan, adopted by the Authority, provides a significant challenge to this Directorate and illustrates clearly the importance of Environmental Services in delivering long-term sustainable improvement.   

The Food Service whilst largely an enforcement and regulatory service helps to meet this priority by protecting the health, welfare and safety of residents, visitors and people during the course of their work activity.

The wider remit of this service impacts on the whole Authority through the following key environmental and health agendas:
· Community Strategy
· Sustainable Communities
· Wellbeing Agendas/Healthy Living/Food Standards

· Primary Prevention Strategy [health protection]

As well as the regulatory impact the service has considerable effect on the local economy in facilitating trade, assisting import and export of food and encouraging businesses to remain viable through advice and use of powers to reduce costs due to work related accidents or ill health linked to food.
More detail can be found in the individual service improvement plan for Public Protection which is available on our website at www.nelincs.gov.uk 
2 Background

2.1 Profile of North East Lincolnshire

North East Lincolnshire Council is a unitary authority established in 1996 covering an area of approximately 74 square miles or 192 square kilometres. Located on the southern side of the Humber estuary it is a mixture of urban and rural areas with some heavy industry along the Humber bank. The area covered by North East Lincolnshire Council comprises the towns of Grimsby, Cleethorpes and Immingham along with the Wolds villages with a population of 157,979 people (2001 census) as well as many more people who visit the area.
It is a diverse area with industries including fishing, food and chemicals, the tourist attractions of Cleethorpes as well as the beautiful rural aspects of the Lincolnshire Wolds.

The twin port of Grimsby and Immingham is the largest in the UK, making the area internationally important for freight distribution.

North East Lincolnshire is home to several major food manufacturers especially in the frozen food sector.

The Councils web site  www.nelincs.gov.uk contains further information and links to other relevant sites.

2.2 Organisational Structure

The council operates within a leader and cabinet political structure. The functions of the authority are delivered by five service directorates.
Delivery of the Food Service is the joint responsibility of the Trading Standards Service and the Commercial Service of Environmental Health. Both now form part of Neighbourhood Services, and together with Licensing form the Public Protection Department.
The current structure is as follows:

[image: image2]
Food Safety is the responsibility of the Commercial Service that also enforces health and safety legislation and has responsibility for Port Health and imported food control through the Border Inspection Post. Infectious disease control, sampling and health promotion are also carried out by this service 

Food Standards and Feeding Stuffs are the responsibility of the Business Compliance team of the Trading Standards Service. Whilst specialising in food and agriculture the officers operating within the team are multi functional officers who are also responsible for enforcing the wide range of Trading Standards legislation e.g. legal metrology, trade descriptions, prices etc.
Public and Agricultural Analyst Services are provided by West Yorkshire Analytical Services based in Morley, Leeds.  The Health Protection Agency in Hull (formerly the Public Health Laboratory Service) carries out microbiological examination on behalf of the Council. The services of a number of specialist organisations are utilised when needed.
2.3 Scope of the Service

As a Unitary Authority the Council is responsible for the full range of duties under the Food Safety Act and subordinate legislation

Food and Feed Standards Enforcement

The Trading Standards service deals with a wide range of legislation controlling the advertising, marketing, production, distribution and supply of food and animal feed throughout the food chain. The main responsibility is to ensure that food meets the European and UK quality standards, is accurately described and free from contaminants.
All officers undertaking food standards inspections are qualified as prescribed by the statutory code of practice.
Officers conducting inspections whilst specialised in food and feed are generalist in their approach. Inspections undertaken form part of a comprehensive visit to the trade premises and includes the wide range of trading standards legislation enforced e.g. Weights and Measures Act, Trade Descriptions Act, Prices Act, and Consumer Protection Act. 

Premises liable for inspection for food and feed standards purposes are visited as part of Trading Standards Inspection Programme.  Food Standards Inspections are carried out in accordance with the Food Safety Act Code of Practice.
In accordance with the code each business is given a rating score (using the LACORS risk assessment scheme) which reflects the risk of the premise contravening food/feed standards legislation.  Premises with the highest risk are inspected more frequently than those with a lower risk score.
Sampling forms an important element of the inspection programme. The programme is drafted annually and comprises of a local sampling program based on the NELC Sampling Policy.  In addition contributions are made to regional and national programs co-ordinated by LACORS (Local Authorities Co-ordinators of Regulatory Services)
Food Safety Enforcement,

Officers of the Commercial Service of Environmental Health carry out the full range of enforcement duties under the Food Safety Act and related hygiene regulations. The programmed inspection of food premises forms the core pro-active element of the work of the Commercial service. Inspections are carried out in accordance with the Food Safety Act Code of Practice (a new version is due April 2008) which allows for premises to be assessed on a number of matters and given a rating that reflects the risk they present in terms of food safety. Premises with the highest risk are inspected more often and take priority over those lower down the scale.  
The lowest risk premises (those in risk group E) now no longer form part of the inspection programme but are dealt with by alternative enforcement means. These premises are sent questionnaires to enable us to update our records and make decisions as to whether they have changed their risk rating and need a visit.
Some random visits are be made to confirm the details we receive.

All officers undertaking food hygiene inspections are qualified to the highest level as laid down in the statutory code of practice.

Scores on the Doors
As part of both the move towards freedom of information and the change in emphasis in achieving compliance (see reference to National Indicator 184 below), from the 1st February 2008 a Scores on the Doors scheme was launched which involved the publication on the council website of the results of food hygiene inspections as a star rating based on the findings at the time. The ratings range from no stars – the worst up to 5 stars – excellent. All inspection carried out since 1st February can be found on the web site at www.nelincs.gov.uk/scoresonthedoors
National Indicators

As a council we are subject to reporting nationally on a wide range of national indicators one of which refers to Food safety – NI184.
From 1st April 2008 we have to report on the number of food establishments in the area which are broadly compliant with food hygiene law.

This is calculated from the scores that are generated during inspections as detailed in the FSA Code of Practice, and based on three of the criteria measured:
· Level of compliance with hygiene requirements

· Level of compliance with structural requirements

· Level of confidence in management

In order to be “broadly compliant” a food establishment must score 10 points or less in each of the above categories. The FSA target is to achieve national levels of full compliance (a confidence in management score of 0 or 5) of 75% by 2010. We have set ourselves a target of 85% broadly compliant by the end of this year. The baseline figure at the beginning of the year is 82%.

Infectious disease investigations,

Officers of the Commercial service investigate food related infectious disease notifications and aim to respond to all notifications on the same working day or the next.  An outbreak control plan has been agreed between the department and the Consultant in Communicable Disease Control (CCDC) of the Health Protection Agency (HPA), which deals with outbreaks and other emergency matters.

In the last year 286 (2006/7 = 251) individual notifications were received and 13 (11) outbreaks (all involving Norwalk virus) bringing the total to 494 cases (367) 
Health and Safety enforcement in food premises,

As well as enforcing food safety, officers carry out Health and Safety inspections within food premises

Port Health 

Grimsby-Immingham is a Border Inspection Post (BIP) and as such has to maintain certain levels of equipment and capability to handle any type of product of animal origin that may be brought into the ports. In addition, any products not of animal origin (fruit, vegetables etc.) are also checked.

Fish is still the predominant food product imported and accounts for the majority of the work carried out. The level of trade in imported food through the ports has levelled off over the last year and a total of 2262 consignments of food were imported, compared to a total of 2323 in 2006/7, 1792 in 2005/6 and 1204 in 2004/5
This was again a major factor in terms of staff resources that took officers away from the pro-active inspection programme.

24 hour cover has to be maintained to allow for the arrival of vessels out of normal working hours. The offices are not manned full time but a stand-by rota of duty officers ensures rapid response when necessary.

Derattisation Exemption Certificates (internationally recognised to show that the ship is free from rodent infestation) ceased to exist in June 2007 and were replaced internationally by Ship Sanitation Certificates which are much more detailed and consider more than just freedom from pests. At present, Grimsby/Immingham ports are not registered to issue these but if member approval is given, we will be applying to be added to the list. It will however have some effect on available resources as it is likely they will take much longer to carry out than the former Derats, however the intention is that this will be minimised.
Provision of Export Certificates,

Demand for export certificates continues to decline but this year was offset to some extent due to the requirements for additional foot and mouth certification as a result of outbreaks in 2007. Last year a total of 199 (245 for 2006/7) were issued.
Approval and monitoring of product specific premises,

There is an above average number of product specific premises in North East Lincolnshire which require additional officer time for both the initial approval (unlike the majority of food premises which need only to register with us) and for ongoing supervision. The new code of practice will bring these back into the risk based inspection programme rather than the artificial requirement for a minimum of annual checks and supervision regardless of risk which has been the case. 
Food Sampling,

This area of work with regard to microbiological samples was assessed as part of an overall exercise to prioritise workloads in the light of reduced resources. Time spent on this area has been reduced to allow more time to be spent on pro-active work.

Samples of a wide range of foods are taken for both food standards and food safety purposes. Routine samples may be taken during inspections and a programme of samples targeted on particular products and types of business is also carried out. The Department also participates in national campaigns co-ordinated by LACORS and other bodies. 

Licensing

Licensing is carried out by a licensing unit within the Directorate which administers Justices Licences as well as the more traditional licences.  

Food Safety Advice and Training,

The giving of advice is an important part of the work of the department. It may be during inspections or as a result of telephone or personal enquiries. 
As a result of a joint externally funded pilot with neighbouring authorities, we decided to set up a system of separating the enforcement from the advice and coaching and  seconded a food safety officer for 12 months to continue this work. For a small fee, businesses were given a half day workshop followed by one to one coaching in their premises until they felt confident to fully implement the system.

Evaluation of this process is currently being carried out to help decide whether to continue it in the future. It was found however that the workshops were not felt to be effective and so it became just a one to one coaching scheme in the individual premises.
Food hygiene training is no longer delivered directly by officers of the department but there are a number of local trainers who run courses on a regular basis. One-off or special courses may be run on demand according to resources, and the department retains close links with Grimsby Institute of Further and Higher Education and assists with lecturing and examining on more advanced courses.
Health Promotion

Unfortunately, this is an area of work badly affected by budgetary problems in recent years and only a small amount of activity now takes place.
We still maintain involvement in a number of areas and projects across the council and with partners such as the Care Trust Plus and Specialist Health Promotion Service.

We are also planning some project work in the next 12 months including a relaunch of Healthy Eating Awards, reducing salt and saturated fats in restaurant and takeaway meals and a joint project with Anglian Water on Fats and Oil disposal from restaurants and takeaways.
In addition we are also involved in work on an obesity and healthy eating strategy with the Care Trust Plus (formerly the Primary care Trust).

 Demands on the Food Service

The area contains a mix of manufacturing, retail and catering premises.

Manufacturing is a major sector within this mix.  These businesses vary from large manufacturers of national importance to small and medium sized establishments.  They have been traditionally based around the production of fish or fish based products, and whilst this continues to be the case there is now much more diversity in the products manufactured. There is a higher than average number of premises approved under EU legislation (a total of 133 made up of 104 Fishery Products establishments, 8 meat and fishery products, 3 Meat Products Plants 1 minced meat plant, 16 cold stores and 1 (fish) auction market). 
There is a large export market and the provision of export certificates is a significant area of work (see above).
The Ports of Grimsby and Immingham receive large quantities of fish, both imported and home landings, all third country imports are checked before leaving the ports.
There is a low proportion of businesses where English is not the first language.

Cleethorpes is a popular tourist resort and receives many thousands of visitors a year and has many small bed and breakfast establishments as well as holiday homes and seasonal static caravans which greatly increase the summer population..

2.3.1 Premises profile as at 01 April 2008:

	
	Food Standards
	Food Hygiene

	Total Number of Food Premises
	1418
	1873

	Number of Producers
	3
	8

	Number of Slaughterhouses
	0
	0

	Number of Manufacturers
	32
	138

	Number of Packers
	3
	3

	Number of Distributors
	10
	59

	Number of Retailers
	642
	538

	Number of Restaurants/Caterers
	709
	1112

	Number of Miscellaneous
	1
	15

	Number of Feeding Stuffs Premises
	18
	

	Number of Approvals
	5
	

	Number Registered
	3
	


2.4.2 Service delivery points:

The Food Service is based at 

 Origin One, 1 Origin Way, Genesis, Europarc, Grimsby, DN37 9TX

Opening hours: 

8.30am – 5.00pm 

For telephone enquiries 
9.00am – 5.00pm Monday to Thursday






9.00am – 4.30pm Friday


Telephone


(01472) 324770


Web site


www.nelincs.gov.uk

Fax



(01472) 324819

E – mail


customerrequests@nelincs.gov.uk
There is a Port Health office on Grimsby Dock but this is not manned full time.
The duty officer can be contacted at all times by telephoning 01472 347320
Contact can be made by telephone or e-mail. The Councils web site (www.nelincs.gov.uk) contains a variety of information and contact details, and is constantly being updated and developed in line with Government targets for achievement of e-commerce.

In cases of emergency, officers can be contacted out of hours by ringing the main switch board (01472) 313131 who will direct calls to the appropriate officer.

2.4 Enforcement Policy

There is a new Corporate Enforcement Policy (launched in February 2008) which has been subject to member approval and public consultation. Copies are available on the Councils website and by request to members of the public.
The enforcement policy includes reference to the Regulators Compliance Code (published by the department for Business Enterprise & Regulatory Reform – BERR which replaces the Enforcement Concordat)
Enforcement activity is monitored for compliance with the policy as part of an in-house quality management scheme.

3 Service Delivery

3.1
Food Standards Inspections

The aim of the Trading Standards Service is to provide comprehensive, quality, targeted trade inspections and audits as part of an overall risk based inspection programme.
3.1.1
Premises profile
Please note that at the present time it is not possible to separate food and non-food premises on our Flare database, therefore the numbers below are for all Trading Standards premises (including feeding stuffs).
High Risk:

67 


Medium Risk:
1791

Low Risk:

1387


The Trading Standards Service will visit all high risk premises and have set a target to visit 33% (600) of medium risk premises.

Complaints and referrals for investigation will be combined with full inspections where relevant.

Number of Trading Standards Inspections to be carried out in 2007-2008 is

High Risk:

67
Medium Risk:
600

Total:


667
Estimated number of revisits required as a result of these Primary Visits:  125
The emphasis of our inspection work is on our home authority premises and support for new businesses seeking legal compliance.
Through a combination of sampling and inspection work, support is given to the council’s objective for healthy living and projects agreed by the regional group.

Areas of Targeted Inspection:

1. Nutrition of school meals

2. Nutrition of Takeaway Foods

3. Salt in foods project (FSA lead)

4. Home Authority produced foods

5. Home Authority Competitors products

6. Foods for sale past durability dates in small convenience stores

It is estimated that food standards work will require 2000 hours to complete and will be financed from a total Trading Standards budget of approximately £561,200.
3.2
Feeding Stuffs Inspections
3.2.1
Premises Profile
High Risk

3
Medium Risk

56

Low Risk

5
3.3
Food Hygiene Inspections

3.3.1
Premises profile:  (at 1.4.2008)
The premises profile in North East Lincolnshire is as follows and the numbers due (including any overdue from the past year, calculated in accordance with the National Code of Practice) for the coming year are








                     Number of inspections due

Risk Group


Total number




(including overdues)

Category A (the highest risk)
16
6 month inspection frequency

32
Category B



143
12 month inspection frequency

145
Category C



737
18 month inspection frequency

491
Category D



199
 2 year inspection frequency

100
Category E



507
 3 year inspection frequency 

*
Not Categorised


271
Total

1873






768
* these no longer form part of the inspection programme but are subject to alternative enforcement strategies

Targets for 2007/8  are:-

High risk (categories A, B )
target 100%
(including overdues from previous year)= 182
Non-compliant category C






  

=118 
80% of remaining C & D








= 446

TOTAL










= 746

Low risk premises (category E) will be sampled by questionnaire over a 3 year period


Target for levels of compliance of premises inspected during the year  85% (baseline at 01/04/2008 = 82.35)
Achieve upper quartile performance for satisfaction of businesses with regulation services (NI182).
Priority areas of inspection:
(a) High Risk (category A, B ) premises

(b) Non-Compliant C & D premises
Resources available : 

Estimated resources to achieve targets above: 5.5 fte, likely actual resources available (subject to in year changes): 5 fte. Vacant post budget will allow for the employment of external contractors to be employed to carry out inspections in the coming year, to allow this target to be met.
Action taken following inspections is determined by the Corporate Enforcement Policy referred to above. The new FSA Code of Practice and NI184 introduce a compliance measure and it is our intention to ensure wherever possible premises are compliant after inspection. This may increase the number of revisits to ensure that premises have reached the required level of compliance rather than leave things until the next routine visit. 
3.4
Food Complaints

Detailed written procedures are in place providing guidance to officers investigating food related complaints.
Response times for food complaints are set at 2 working days for food complaints and 5 working days for complaints about premises and practices, however, individual complaints are considered on their merits and the risk involved and these times may be adjusted accordingly.

The Trading Standards Advice Service is accredited by Community Legal Services which require that a detailed quality system is maintained for the handling of complaints.    

Complaints and enquiries are used as a source of intelligence when drafting sampling and inspection programmes.

Food standards related complaints have more than doubled in the last year (100 compared to 42).
Food Safety Complaint and requests for service were 120 and 374 respectively (compared to 151 and 379 in previous year)

Based on this level the estimated resources required are as follows:

Food Standards & Feeding Stuffs(FS) 
 50, 
 Estimated number of hours: 100
Food Safety (FH)



500
 Estimated number of hours: 300
3.4.1 Home Authority Principle

North East Lincolnshire Council fully supports the home authority principle.
The Trading Standards Service has four formal Home authority agreements with Youngs Bluecrest, Coldwater Seafoods, Five Star and Oerlemans.  There were 6 agreements, however, one business has moved to another area (Pattesons Pickles) and another went into liquidation (Seabay).The agreement sets out a formal partnership which aims to provide comprehensive advice on all aspects of trading standards law.
The use of these agreements will be expanded in the future, further companies will be invited to join the partnership in 2007/8.
The Commercial Service does not have any formal Home Authority arrangements with local manufacturers but does provide comprehensive advice on request. It also acts as Originating Authority in providing information for Local Authorities in other areas when they are dealing with food complaints that originate from manufacturers in this area.
Estimated resources spent on “Home Authority” work: 200 hours (FS) and 200 hrs (FH)
3.5
Advice to Businesses

The Authority has a policy of offering comprehensive advice to any business which has trading premises within our area unless the trader has a Home Authority arrangement with another Local Authority.  This includes advice on legal and technical matters where we have expertise e.g. vetting and approval of packaging and labelling, or certification of food for export.

Last year we had 315 requests for service of various sorts for food safety and 95 for food standards
Estimated number of hours:  100 (FS),   400 (FH)

3.6
Food and Feeding Stuff Inspection and Sampling 
Food samples are taken for a variety of reasons including adulteration, misleading claims, composition, nutrition, compliance with relevant legislation and verification of export certificates. They also form an integral part of our commitment to the home authority principle, enabling us to provide best advice and surveillance.
Samples of animal feed and materials used in the production of feed are taken to ensure the feed is of the quality expected and complies with the relevant legislation. 

A risk based sampling programme is in place which also includes complaint samples. Imported Food is also regularly sampled to ensure compliance with food safety and food standards requirements before entering the UK food chain.

Both food services produce a written sampling programme each year. An annual review of the sampling undertaken by Trading Standards is also produced.
The Trading Standards programme is drawn up in consultation with the Public Analyst and takes account of the Quality Standards Work Programme agreed by the Yorkshire and The Humber Co-ordinating Group for Trading Standards.  
The majority of food standards and agriculture samples will be sent to the Authorities nominated Public Analyst currently West Yorkshire Analytical Services with whom a formal legal agreement is in place. The authority has a formal written sampling policies and procedures for food standards, food safety (including imported food) and animal feeding stuffs sampling. 

All staff conducting either food or feeding stuffs sampling are either qualified Trading Standards Officers or hold the relevant food safety qualification.

For microbiological samples the Health Protection Agency (HPA)  lab in Leeds is used. This is a change from the use of Hull which now does not carry out food work. This does restrict our ability to sample somewhat as we need to transport samples to Hull for onward transport to Leeds with a much earlier deadline to get them there on the day of sampling.

  A service level agreement is in place which covers the cost of analysis up to a maximum number of samples per year.  It is unlikely that this will be exceeded in the current year.  
During 2007/8 it is expected that 84 food standards, 200 food safety samples will be procured.
The budgets for sampling are:
Food Standards & Animal Feeding stuffs :  £12,000 (procurement and analysis)
Food Hygiene



    £2,100 (analysis only)

3.7
Outbreak Control and Infectious Disease Control

There is a formal written policy for the investigation of notified infectious diseases together with an outbreak control plan agreed between the Health Protection Agency, Care Trust Plus, the adjoining Local Authority and other relevant bodies, which is reviewed regularly.

There is also a joint outbreak control plan in place between the Local Authority, Care Trust Plus and the Water Supplier to cover water borne outbreaks. 
All formally and informally notified cases of infectious disease are responded to on the same or next working day.  Out of hours service is available in cases of serious or major outbreaks.  In 2007/8 494 (367 in 2006/7) cases were investigated taking 320 hours of officer time. This was an increase over the previous year. 
Also in the year just gone, 13 other outbreaks (237 cases) were investigated, all involving viral gastro-enteritis (Norwalk-like virus), which occurred in residential care homes. 

3.8
Food Alerts (formerly Food Hazard Warnings)
A documented protocol in accordance with the Statutory Code of Practice exists for the handling of Food Alerts. Action taken is recorded on the Departments computer records.

71 such alerts were received in 2007/8, the majority of which were of low categories (for information only) which did not involve a lot of officer time. Based on the number of warnings received in the previous year it is likely to require resources of 100 hours in 2008/9.
3.9
Imported Food Control
The Ports of Grimsby and Immingham form the Border Inspection Post (BIP). All products of animal origin (which includes fishery products) of 3rd country origin (i.e. those from outside the European Union) are subject to checks on arrival. Products not of animal origin are also checked but these are not subject to the detailed rules which apply to animal products. Altogether in 2007/8 2262 such consignments (2323 in 2006/7) of food passed through the BIP. An additional 70 (73 last year) were of non-animal origin.

This was first time in recent years that we have not seen an increase over the previous years but still creates a considerable demand on staff resources. 

As long as we remain classified as a BIP, and this is seen as vital for the local economy, this work is statutory and must be achieved to avoid delays and extra costs to importers.
3.10
Liaison

The Food Service is committed to ensuring consistency of approach with neighbouring authorities. As a consequence the food service supports a number of national and local liaison groups.

The authority is a member of:

Yorkshire and the Humber Trading Standards Group. 

The Quality Standards Panel of this group consists of senior representatives involved in food standards enforcement in the Yorkshire and Humber region. It discusses matters of mutual interest, areas of consistency, uniformity, training and devises regional sampling projects. The group usually meets quarterly.
The Humber Authorities Food Liaison Group 

This group consists of senior representatives involved in food safety enforcement from the local authorities in the Humber Region (North Lincolnshire, North East Lincolnshire, East Riding of Yorkshire, Hull City and Hull & Goole Port Health).  It discusses matters of mutual interest, areas of consistency and uniformity and training.  It normally meets every two months.

The Humber Authorities Co-ordinating body on Food 

This group includes both Food Safety and Food Standards Officers together with representatives from the Public Health Lab and Public Analyst.  It normally meets about twice a year.

Estimated number of hours spent on food liaison groups:  200

In addition a number of members of staff sit on or contribute to various working or advisory groups such as Government Working Groups, LACORS advisory groups, Health Authority committees and Professional body groups (Chartered Institute of Environmental Health, Association of Port Health Authorities, Trading Standards Institute).  This gives an opportunity to participate in and shape national policy-making procedures.

A number of internal liaison and advisory groups also exist. 

3.11 Promotional Activity

The Food Service seeks to actively promote the food and feeding stuffs safety and standards whenever relevant. This is achieved through a variety of different media including regular press releases on consumer matters such as food alerts as well as talks and presentations to local groups and schools.
The Food Service plays an important role in contributing to the national target of reducing food poisoning by 20% through the promotion of Food Safety. Food Safety promotion is a valuable tool in promoting compliance with food safety requirements and preventing food poisoning in the home.  

4 Resources

The Council is on a much better financial footing now and this combined with increasing income enabled some growth to take place as described above.
4.1 Financial Allocation

Food Standards and Feeding Stuffs
Food and Agricultural Standards activity is financed from an overall Trading Standards net budget of £561,200.

The budget for 2007/8 is as follows:

Staffing costs                              
£391,500
Transport 



£13,000
Premises



£15,300
Supplies and Service

£50,000
Other expenditure:            

£21,000
Central Support Services

£86,400





_______

TOTAL



£577,200 (20067 = £537,200)
Income



£16,000





________

NET TOTAL



£545,200 
Food Safety 

The budget for food safety is contained within the overall costs for the Commercial Division which covers, in addition to Food Safety, Health and Safety, Port Health and Health Promotion.

The  budget  for 2007/8 is:

	staff
	£470,000

	transport
	£20,200

	premises
	£16,000

	supplies and services
	£12,600

	other 
	£25,300

	central support services
	£106,400

	gross
	£650,500

	income
	£262,400

	net
	£388,100


4.2
Staffing Allocation
As previously stated the Food Service is provided jointly by two service units, the Quality Standards Service responsible for food standards and the Commercial Service responsible for food safety.
Below are details of the staffing resources provided by each service:
Food Standards and Feeding Stuffs:
In total there are 4 staff qualified to undertake food standards and feeding stuffs work, all of them qualified to DTS. 
This wider group is responsible for enforcing the full remit of Trading Standards legislation including Trade Descriptions and Safety as well as some senior officers, who whilst qualified do not actively participate in food standards enforcement work.
Currently there are 1.5 staff actively involved in food standards work. All hold at least the basic food hygiene certificate and the lead assessor quality assurance qualification.
Food Safety:
 There are a total of 12 posts within the Commercial Service and with the exception of one specialist Health and Safety Inspector, all can and do a variety of work depending on demand ranging from food safety inspections, investigation of infectious disease, and investigation of food complaints, health and safety enforcement and Port Health. 

Although targets are set (usually based on national guidance) there are occasions when other work takes priority and can therefore affect outcomes. Examples of this might be large food poisoning outbreaks or increasing levels of imported food activity.

Of the 11 fte who contribute to food safety enforcement work all are either Environmental Health Officers or are qualified to the higher level food premises inspection qualification. 1 is a full time manager and 2.5 fte are required for port health. 
Taking into account other activities (for example Health and Safety Enforcement in food premises) a total of 5 fte will be available for work directly on food safety enforcement.  
4.3.1 Staff Development

The Council operates a staff development and review scheme, which identifies training needs relative to the officer’s duties and current abilities. A unit training plan is drawn up annually following these reviews. The Food Service promotes the opportunity for all staff to obtain the qualification and training necessary to satisfy the FSA Code of Practice. Training will be provided using a range of techniques including external training courses, internal training courses, cascade training, mentoring and shadowing. The Council has a comprehensive programme of internal training ranging from Information Technology to personal development and management. 
5 Quality Assessment
As part of the authority’s corporate management system each service unit is required to produce an annual Service Improvement Plan (formerly Business Plan). This plan includes a number of performance indicators against which the service is assessed

Each Service Unit Manager monitors the performance by statistics generated from the relevant databases on a monthly and quarterly basis. Relevant consumer and trader questionnaires are also reviewed.
Performance against the standard is also subject to peer auditing. Most recent audits are Quality Management Systems in 2006, and post Inspection documentation and administration and 2007.
6 Review

 The Food Service plan is reviewed on an annual basis. The review includes information on the previous year’s targets, outcomes and standards.

As well as national performance indicators the department uses a variety of local indicators and comprehensive reports using the relevant databases held in each unit to monitor and review work activities.

6.1
Food Standards and Feeding Stuffs
	Area
	2005-6 Actual
	2006-7 Target
	2006-7 Actual

	Number of high risk premises visited
	64
	69
	69

	Number of Medium risk premises visited
	294
	700
	334

	Number of low risk premises visited
	68
	0
	137

	Number of samples procured
	163
	160
	89

	Number of food standards complaints dealt with
	42
	50
	100


Last year the service set out to target inspections in the following areas:

1. Re-dated – this was a regional project.  Two of our local packers were visited (based on intelligence) and no problems were found.

2. Meat products – this project was to be implemented following the implementation of the new regulations.  Unfortunately due to a lack of resources it could not be carried out and the budget was re-allocated to the school meals project.

3. Imported food – this was also a regional project, although we attempted to carry out this project we could not procure the samples needed.

4. Nutrition of take-away foods – this is a regional project where we procured the first set of samples in accordance with the plan.  The targeted areas of the plan were then changed (to look specifically at doner meat manufacturers, we have none of these in our area).  This area is on this years areas of targeted inspection to allow the project to progress to the next stage.

5. Home authority produced foods – samples were taken from all of our major HA companies.  Issues have been advised on as part of the HA relationship.

6. Home authority competitors products - 6 products were sampled and all returned satisfactory results. This is an improvement 2005-6 where 3 out of 15 products were found to be unsatisfactory.  This are of work is again to be targeted this year.

6.2 Food safety

The following are the targets set in the previous service plan and the performance against them:
% of High risk food premises due to be inspected that were: target 100% actual 100%%
Other food premises inspected target, 600, actual 654
% of response times to notifications of infectious disease within target, 97.9 (last year = 99.3
% of port health documentary checks carried out on the same working day: target 100, actual 100 (last year 100)

% of response time to food complaints and requests for service within target times: target 100, actual 93.7 (last year 96.2)

Inspections by Category achieved in 2007/8


Number in category

number achieved
   (2005/6)

High
A

16



24                            22




B

143



151                         140
Other
C

737

                     426
                    481





D

199



69


69

E

378



76                            82




F

129                 

25
            
23



Unclassified

271






Totals


1873  



770                        820
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