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SELBY DISTRICT COUNCIL

ENVIRONMENTAL HEALTH
FOOD SAFETY SERVICE PLAN 2010/11
‘To improve the quality of life of those who live 

and work in the district’
SELBY DISTRICT COUNCIL

FOOD SERVICE PLAN 2010/11
	1.0
	SERVICE AIMS AND OBJECTIVES



	1.1
	Service Aims and Objectives

To provide a comprehensive food enforcement service to ensure that food intended for human consumption that is produced, stored, distributed, handled or sold within the District is without risk to the health of the consumer.
To provide assistance and advice to businesses and individuals, operating or intending to operate, in the District to enable them to comply with legislative requirements and good practice relating to food production, handling and sale.

To investigate complaints about the condition of food or food premises.

To investigate food related infectious diseases, incidents and outbreaks.

To effectively enforce food safety regulations and take appropriate action where necessary in accord with the Environmental Health Enforcement Policy.



	1.2
	Links to Corporate Themes and Priorities



	
	The Service seeks protect public health with regard to food safety. This will include advice and support for businesses. A compliant business is likely to be well managed and therefore, more prosperous. Hence, the enforcement function links to the following strategic themes: 

Healthier Communities
Promoting Prosperity.


	2.0
	BACKGROUND



	2.1
	Profile of the Local Authority

Selby is a District Council with an overall population of approximately 82,000. It is a mainly rural district in North Yorkshire. It has three main towns: Selby, Sherburn in Elmet and Tadcaster.  The District lies at the heart of Yorkshire and occupies a strategic position within the Yorkshire and Humber and Leeds City Region areas. Its neighbouring local authorities are York, Leeds, Doncaster, Harrogate, Wakefield and the East Riding of Yorkshire.  



	2.2
	Organisational Structure

The organisational structure for Environmental Health is displayed in annex 1. Environmental Health falls within the jurisdiction of Environment Board.

	2.3
	Provision of Specialist Services



	
	Food Examination - is carried out by the Health Protection Agency based at Leeds and a formal Service Level Agreement is in place.



	
	Food Analysis - is normally carried out by the Public Analyst at West Yorkshire Analytical Services, Morley, Leeds.



	2.4
	Scope of the Food Service

As a first tier authority Selby District Council is responsible for food safety enforcement issues whilst enforcement of food standards and animal feedstuffs legislation falls to North Yorkshire County Council.

Food safety enforcement is carried out by Environmental Health under the management of the Environmental Health Manager. Officers are multi-disciplinary dealing with health & safety issues, inspection and investigative duties relating to food safety, licensing, planning consultations, infectious disease control and public health and statutory nuisance, car parks, markets & stray dogs. 



	2.5
	Demands on the Food Service

The area contains a mix of manufacturing, distribution, retail and catering premises. The food inspection programme for 2010/11, by risk categories, is displayed in annex 2.  Category A is the highest risk premises and E the lowest. 



	2.6
	Products of Animal Origin – Approved Premises
There are three significant premises with products of animal origin approval: Sarah Brownridge Whole Country Food, Tadcaster (meat products and fishery products), Hagg Bush Farm Dairies, Hambleton (dairy products) and Cranswick Gourmet, Sherburn Industrial Estate (meat products).


The service delivery point in Selby District is displayed in Figure 1 below.

Figure 1 - Service Delivery Point

	
	Hours of Operation
	Out of Hours

	Selby District Council

Civic Centre

Portholme Road

Selby

YO8 4SB
	Monday to Thursday 08.30-17.00

Friday 08.30-16.30

Tel:  01757 705101

Fax: 01757 292020

website:  www.selby.gov.uk

	Answer phone service or officer call out for significant emergencies

Tel: 01977 663425


	2.7
	Enforcement Policy

The service has a comprehensive documented Environmental Health Enforcement Policy, which is updated regularly, made known to all food enforcement officers and published on the Council’s website.

	2.8
	Quality Management System

The Food Service operates to a formal North Yorkshire Quality Management System accredited to ISO (International Standards Organisation) standard 9001. The system is therefore, regularly independently audited by ISO and was recently reaccredited (2008). In addition, North Yorkshire colleagues carry out inter-authority audits, annually, at Selby.

Technical and quality issues are discussed at monthly meetings of the Food Liaison Group who report to the North Yorkshire Chief Officers Group. The constituent local authorities are: Craven, Hambleton, Harrogate, Richmondshire, Ryedale, Selby, Scarborough and York.



	3.0
	SERVICE DELIVERY

All food safety enforcement is carried out in accordance with the North Yorkshire Quality Management System.



	3.1
	Food Safety Inspections and Audits
As a minimum the service aims to inspect premises in categories A to D and category E premises may either be inspected or subject to the alternative enforcement strategy (a desk-top survey) in the year that they fall due, as determined by the rating scheme set out in the Statutory Code of Practice. A profile of premises and the estimated required number of inspections and desk-top surveys, in 2010/11, is displayed in annex 2.  



	
	A total of 280 inspections (categories A, B, C and D) are due in the Civic Year 2010/11. This does not include new premises that arise during the year or unclassified premises. The rating system complies with the Statutory Code of Practice. The programme is dynamic due to continuous risk-rating of premises, complaints and intelligence that triggers an inspection, food registrations and changes in food business operators. Priority will be given to premises deemed not broadly compliant with food law and re-inspection of such premises will be undertaken as a matter of course to improve standards. Enforcement action will be in accordance with the Environmental Health Enforcement Policy.
The 69 premises falling within category E, low risk premises in terms of food hygiene, are outside the programme of inspections and will either be inspected or subject to the alternative enforcement strategy (desk‑top survey) in accordance with the North Yorkshire Quality Management System and Statutory Code of Practice.
Some low-risk premises may be brought back into the programme if necessary, for example, where the Authority determines that higher risk activities are being undertaken or where other intelligence gives rise for concern such as sampling results, complaints or information from other Agencies. Unclassified premises records will be assessed and fed into the inspection programme, as necessary.
Existing Approved Premises (see 2.6 above) excluding egg packing establishments will be subject to a minimum of 2 visits, in the Civic Year. This will comprise of 1 inspection and the second visit may be a further inspection or, an audit of a particular aspect of the food safety management system operated by the food business. New premises requiring approval will be subject to the statutory application process prior and will be incorporated in the inspection programme subsequently. It is not possible to estimate the number of applications that may arise.



	
	The Authority is committed to a performance target of 100% of those higher risk inspections (A to D) and Approved premises inspections & audits currently due in 2010/11. Performance is reported through the North Yorkshire Quality Management System and also to the Head of Service through the Council’s corporate performance management framework. 



	3.2
	Food Safety Complaints

A food complaint concerns, for example, unfit food due to microbiological contamination or foreign body contamination. Food premises complaints include complaints regarding the hygiene or practices at food premises.
The estimated number of food complaints is 29. 

The estimated number of food premises complaints is 18.



	3.3
	Primary Authority Scheme
The service conforms to the recently established national Primary Authority scheme.

Selby District Council also acts as Originating Authority providing advice predominantly to two other large manufacturing companies: Sarah Brownridge Whole Country Food at Tadcaster and Greencore Limited, Barlby.



	3.4
	Advice to Businesses

Selby College provide an adequate supply of formal food hygiene courses. Details are promoted on the Council’s website. In addition, details are provided concerning the provision of training in various languages.  

The Council’s website also provides extensive advice and links to related websites including the Food Standards Agency, Chartered Institute of Environmental Health and Health Protection Agency.  Information and advice to businesses or members of the public is also available from Officers by telephone or during visits.    



	3.5
	Food Sampling

The service carries out routine informal sampling of food in accordance with a sampling plan, annex 3. This includes regular sampling of on farm pasteurisation and private water supplies are also sampled in accordance with the Private Water Supplies Regulations.

Formal sampling of food will be carried out where necessary in response to food complaints or suspected offences. The service also participates in local and national food sampling initiatives, where resources permit.  

The estimated number of sampling visits is 23. 


	3.6
	Control and Investigation of Outbreaks of Food Related Infectious Disease

Reported incidents of food related infectious diseases are investigated in accordance with the policy of the North Yorkshire Control of Infection Committee.

Outbreaks of food borne infectious disease are investigated in accordance with the North Yorkshire Outbreak Plan.

Based on the previous year’s demand the service will receive an estimated 176 infectious disease notifications. 



	3.7
	Food Incidents & Alerts

Notifications of food incidents & alerts are received from the Food Standards Agency by e-mail and mobile telephone. Examples of alerts include matters for information or action, such as a product recall. The service provides 24-hour cover for the receipt of food alerts including out of hours. Procedures for the receipt of food alerts comply with the requirements of the Statutory Code of Practice.

It is difficult to estimate the resource required to meet this responsive element of the service as the work associated with individual warnings can vary significantly. 35 alerts were received in 2009 (calendar year) and 11 to-date in 2010.


	3.8
	Liaison with Other Organisations

The Authority participates in the following liaison groups regarding food safety issues seeking to ensure consistency of enforcement in Selby District and North Yorkshire and the sharing of intelligence, information and best practice:

· North Yorkshire Chief Environmental Health Officers Group

· North Yorkshire Food Liaison Group

· North Yorkshire Group for the Study of Infection (NYGSI)

· North Yorkshire District Control of Infection Committee (DCIC)

· North Yorkshire & York Primary Care Trust

· Health Protection Agency

· Selby Food Forum

· North Yorkshire County Council (Trading Standards and Animal Health)

· Northgate (Environmental Health IT systems)

Internally the service acts as a consultee to Building Control, Development Control and Legal (Licensing) in relation to food businesses.



	3.9
	Meat Crime

Liaison is maintained with North Yorkshire Trading Standards including Animal Health and the Meat Hygiene Service to ensure that the service links with the Food Standards Agency campaign to stamp out illegal meat crime. This is through the North Yorkshire Food Liaison Group, annually as a minimum, and also on an ad hoc basis as the need arises. Officers will have regard to the safety and traceability of meat during routine food hygiene inspections.


	3.10
	Imported Food

The Council recognises the role of inland authorities in relation to imported food controls. Specific requirements apply to food originating from outside the European Union (imported food). Regard to traceability is a component of food safety inspections. The North Yorkshire Quality Management System includes procedures in respect of imported food enforcement.



	4.0
	MANAGEMENT OF FOOD SAFETY SERVICE

Management of the service includes resource management, interpretation of the requirements of legislation and government guidance and formulation of policy for approval by Council. In addition, the Framework Agreement with the Food Standards Agency and the North Yorkshire Food Safety Quality System require an enhanced level of formal quality control (see 2.8).



	4.1


	Review against the Service Plan

Performance is reported quarterly to the North Yorkshire Quality Manager who is accountable to the North Yorkshire Chief Officers Group.

Performance is also reported through the Council’s performance management framework to the Head of Service. This includes a range of management performance indicators and national indicator: NI182 (satisfaction of businesses with the regulatory services).  

All budgets are reviewed monthly and significant deviation from agreed budget or variances in relation to service plans are reported to the Head of Service. 
The Service Plan is reviewed annually in conjunction with human resources, performance indicators, risk and financial and budget management.



	4.2
	Financial Allocation



	
	The full projected cost of providing the food service for the year is £203,790.


	
	The above figure includes the annual sampling and analysis budget for the service is approximately £2,000 (routine sampling and Public Analyst) and is adequate for the planned year.



	
	A central budget, held by the Council’s Solicitor, provides for any legal action necessary as part of the Authority’s food safety enforcement function. The provision is adequate for normal workload and additional resource would be sought if the number of prosecutions required, or if there was a case that demanded significant financial resource in the planned year.



	4.3
	Staffing Allocation

Food safety duties are carried out by a multidisciplinary team that deals with the following service areas:

Environmental Health broadly provides the statutory services listed below: (Markets and car parks are discretionary services):
· Inspection of food businesses to ensure compliance with food hygiene regulations.

· Sampling and examination of foodstuffs.

· Investigation of complaints concerning food and food premises.

· Investigation of food poisoning and prescribed infectious diseases. 

· Inspection and sampling of private water supplies to ensure compliance with private water supply regulations.

· Inspection of relevant businesses to ensure compliance with health and safety regulations.

· Investigation of prescribed work-related accidents.

· Inspection of closed burial grounds in respect of public safety and associated repairs.

· Arrange welfare burials and oversee exhumations.

· Provision of dog warden service (stray dogs and dangerous dogs).

· Licensing inspections e.g. Dog and cat boarding establishments and pet shops.

· Consultations in respect of premises license applications e.g. Public houses and other commercial premises.

· Provision of corporate health & safety adviser. 

· Inspection of permitted installations to ensure effective pollution prevention and control.

· Co-ordination of corporate climate change strategy.

· Local air quality management regime (LAQM)

· Investigation of public health & nuisance complaints relating to domestic and commercial premises e. g. Noise, odour, infestations, accumulations, smoke, light, private drains & sewers.

· Development Control consultations.

· Corporate lead on emergency planning responding to civil emergencies, including but not limited to: Flooding, animal health and food related emergencies.

· Provision and maintenance and enforcement of off-street car parks and bus stations within Selby and Tadcaster. 

· Provision of weekly markets and monthly Farmers’ Markets in Selby.

The structure of the team is displayed in annex 1.
It is estimated that the full time equivalent (FTE) for food safety is 3.4 FTE (excluding management) comprising EHO’s & Technicians.
The experience of the FTE staff is as follows:



	
	Technicians – Trainee EHO and Technicians provide routine informal sampling, calibration of equipment, maintenance of environmental health laboratory, assist with organisation of promotional activity, for example, Food Safety Week.


	
	EHO’s - Environmental Health Officers Registration Board, registered to comply with the Statutory Code of Practice competency requirements and adequately experienced in food safety enforcement including specialist disciplines (approved premises).
In addition, all officers have their competencies assessed and reviewed in accordance with the North Yorkshire Quality Management System to comply with the Statutory Code of Practice. 



	4.4
	Staff Development Plan

The training development needs of individual officers are identified during the annual appraisal process and fed into the corporate training plan. This is supplemented by:

· A weekly training hour where technical or operational issues are discussed

· Group training on technical issues organised by the North Yorkshire Chief EHO’s Group

· Ad-hoc technical training courses, which arise through the year

· Training events organised by the Regional Branch of the CIEH

· Mentoring and in-house training

· Day release and funding of trainee EHO on part-time degree course



	4.5
	Achievements in 2009/10
· Accreditation was successfully retained in respect of the North Yorkshire Quality Management System.

· Achieved food premises inspection programme set at the start of the year 2009/10 for higher risk premises (categories A, B, C & D) 100% 260 due inspections.  

· Total 353 food hygiene inspections (260 above plus, inspections required due to change of food business operator, food registration, intelligence and  complaints leading to a full inspection
· 54 revisits were undertaken to check compliance following inspection.
· 11 food hygiene advisory visits.

· 21 food complaint visits.
· 23 sampling visits.
· 16 Hygiene Improvement Notices served, all of which were complied with.
· Achieved high levels of business satisfaction, national indicator NI182, 84% (94 surveys returned) in respect of the food and health & safety enforcement service. The majority of respondents either strongly agreed or agreed that contact with the Council's enforcement service was helpful and that the business was treated fairly. A small minority responded to indicate that they neither, agreed or disagreed. No respondents returned dissatisfaction in relation to the indicator questions. (100% satisfaction can only be achieved if all respondents strongly agree, due to the weighting & methodology required by Audit Commission in respect of this indicator). 
· Review of North Yorkshire Food Safety Quality Management System completed.

· Participated in a Primary Care Trust Initiative giving advice on domestic hygiene for young children (nursery and below).


	4.6
	Improvements to Service 2010/11
Improvements to service are driven by a number of mechanisms. Food business operators provide feedback through satisfaction surveys and the Council also engages with businesses through the Business Forums providing exchange of information and feedback. The North Yorkshire Quality System is subject to continuous review and challenge through ISO and inter-authority audits and the Liaison Group is a vehicle for dissemination of best practice and liaison with partner enforcement agencies.


	4.7
	Key service targets in 2010/11
· To achieve the inspection programme in annex 2.
· Continue to implement the food safety management requirement and Safer Food Better Business (SFBB) in relation to EC Regulations.
· To target resources at premises deemed not broadly compliant with food law as outlined in 3.1.
· Maintain high levels of business satisfaction (national indicator NI182).

· Participate in the emerging Food Standards Agency national scores on the doors scheme, in conjunction with the North Yorkshire Food Liaison Group.
· Maintain ISO accreditation in respect of the North Yorkshire Food Safety Quality Management System.


	5.0
	EQUALITIES

The food safety service is operated in accord with the Council’s Equalities Policy. An Equalities Impact Assessment has been undertaken in conjunction with the Environmental Health Enforcement Policy and implementation of the Service Plans. 


	
	Food Service Plan 2010/11 Annex 1. Environmental Health Structure

	
	

	
	Food Service Plan 2010/11 Annex 2. Inspection Programme 2010/11


	
	Premises risk category
	Frequency
	Estimated no. of premises 


	Estimated 

no. of inspections
	Estimated no. of desk-tops

	
	A
	6 months
	0
	0


	-

	
	B
	12 months
	36
	35

	-

	
	C
	18 months
	311
	210

	-

	
	D
	2 years
	87
	35

	-

	
	 E 
	Desk-top
	283
	          -


	69

	
	TOTAL
	717
	280

	69


	
	Food Service Plan 2010/11 Annex 3. Sampling Plan

	
	

	1.0


	Objectives
The Council will carry out sampling of foodstuffs to ensure that food intended for human consumption that is produced, stored, distributed, handled or sold within the District is without risk to the health of the consumer.



	
	The objectives of the programme are:

To provide a co-ordinated food sampling programme for Selby District.

To provide analytical results which are used as a tool to improve food safety standards both within the District and nationally.

To identify foods and food businesses where a risk is posed due to microbiological or physical contaminant.

To provide evidence for enforcement action where necessary.

To ensure that private water supplies are risk assessed and potable.



	2.0
	Delivery of Plan


	
	The sampling programme assists in the delivery of the Food Safety Service Plan and Environmental Health Enforcement Policy. 


	
	Sampling of food will be carried out in accordance with the food sampling programme and the criteria specified in the Selby District Council Food Safety Quality Management System.  Sampling of domestic private water supplies will be carried out according to the Private Water Supply Regulations.


	
	The programme will be reviewed in March of each year, or as and when new legislation or guidance is produced regarding food sampling activities.  Statutory Codes of Practice and Local Authorities Co‑ordinators of Regulatory Services (LACORS) guidance will have a significant contribution.



	
	The Authority will maintain a service level agreement with the Health Protection Agency (HPA) for the microbiological examination of food samples. The Public Analyst will be used as necessary to analyse food for contaminant and fitness. Analysis of private water supplies samples is procured from Alcontrol laboratories.  




	
	Routine sampling activity will be focused on premises where an authorised officer considers that there is a higher risk due to the nature of the business or concern regarding the adequacy of controls operating in the business.  Sampling will also be carried out in response to complaints or infectious disease investigations where the authorised officer feels that this is appropriate.



	
	The Authority will participate in any national sampling initiatives co‑ordinated centrally by the Food Standards Agency and sampling programmes that are centrally co-ordinated by the HPA, LACORS or the North Yorkshire Food Liaison Group, subject to the availability of resources.



	
	Where sampling results are considered to be unsatisfactory the relevant authorised officer will take appropriate informal or formal action based upon the risk to public health and in accordance with the Council’s Enforcement Policy and Food Safety Quality Management System.



	3.0
	Sampling Plan


	
	Milk from on farm pasteurisers (premises subject to approval) will be sampled, approximately each month.



	
	Private water supplies will be risk assessed and sampled at a frequency prescribed in the above Regulations.  The sampling frequency will vary in accordance with the Regulations.
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