APPENDIX 1


FOOD CONTROL TEAM WORKPLAN 2011/2012
The work of the Food Control Team can be divided into statutory requirements, i.e. those requirements set out in law, other programmed work and initiatives.
STATUTORY REQUIREMENTS
	Task  

	To carry out programmed inspection and assessment of food premises and practices (as per frequency based on Risk Assessment and Scores On the Doors performance) to ensure compliance with relevant food safety legislation

	To carry out programmed food standards assessments and audits of food manufacturing and processing premises to ensure compliance with relevant composition and labelling requirements

	To undertake all Home Authority responsibilities with respect to food produced in the Borough

	To investigate food poisoning outbreaks and reported incidents of infectious illness (including acting as agents on behalf of PHA to investigate gastro-intestinal disease) and facilitating the necessary preventative measures to prevent the spread of infection

	To respond to all Food Hazard Warnings in accordance with the relevant Code of Practice and the Food Safety Order

	To investigate all complaints relating to food purchased and/or supplied, food premises and food handling practices. All complaints to be fully investigated in accordance with procedures

	To carry out a proactive and reactive food sampling programme for microbiological examination and chemical analysis. 

	To respond to requests for voluntary surrenders in accordance with the Code of Practice

	To inspect hot food trailers at council run and council sponsored events

	To review the out of hours emergency food phone arrangements


OTHER PROGRAMMED WORK
	Task  
	Responsibility
	Target Date

	Food Service Plan to be updated annually with targets based on inspection data, premises risk scores, info from complaint investigations and sampling results
	Deputy Director

Lead EHO
	May 2011

	Review the Council’s Scores on the Doors initiative and decide a way forward
	Lead EHO
	May 2011

	Results of food complaint investigation performance to be reported to council annually
	Lead EHO
	By April 2012

	Food complaint trends to be reviewed and results reported annually
	Lead EHO
	By April 2012

	Chemical and microbiological sample results to be reported annually
	Lead EHO
	April 2012

	To represent CBC at Northern Group’s Food safety subgroup meetings
	Food Team
	Ongoing

	To attend training courses as they become available and as need is identified and communicate key learning to colleagues within the Food Team
	Food Team
	Ongoing

	Direct business operators to appropriate food hygiene training through various media available
	Food Team
	Ongoing

	To review the out of hours emergency food phone arrangements
	Deputy Director

Lead EHO
	October 2011

	Develop a procedure for officers in charge of the out of hours emergency food phone
	Lead EHO
	October 2011

	Review the electronic database of food premises and ensure records are up to date
	Food Team
	Ongoing

	Develop an Alternative Enforcement Strategy for low risk food premises
	Lead EHO
	December 2011


INITIATIVES
	Task   
	Responsibility
	Target Date

	To host an event to re-launch Scores on the Doors
	Food Team
	By December 2011

	To produce seasonal press releases and/or web pages to promote food safety issues, e.g. barbeque advice and turkey preparation and cooking advice
	Food Team
	Ongoing

	To develop initiatives that link with the key objectives of the BHF Hearty Lives Project, i.e. projects tackling obesity in small children/young families.
	Project Steering Group

Lead EHO
Heart Health Educator
	Dec 2011

	Following completion of evaluation report for the Smaller Steps to Healthier Choices initiative in chip shops an update will be provided to those involved. Further support and development of project with be linked to Hearty Lives
	Lead EHO
	Nov 2011

	Continue to work with reduction in MSG in 2 Chinese takeaway premises and consider increasing the number of premises involved.


	Lead EHO
	Nov 2011


Food Hygiene Inspections for 2011/12

	Risk Category
	Frequency
	No of Premises
	Number of Inspections 2011/12
	Number of revisits 2011/12 approx*

	A
	6 months
	0
	0
	0

	B
	12 months
	15
	12
	10

	C
	18 months
	135
	82
	30

	D
	24 months
	54
	22
	5

	E
	36 months
	101
	23
	0

	Unrated
	 
	10
	10
	5

	Out of programme
	 
	75
	0
	0

	Total
	 
	391
	149
	50


* It is the intention to reduce the number of revisits and target those premises  which are non compliant for revisits. This should increase resources for H+S and food standards visits. 

Microbiological Food Samples

It is scheduled that in 2011/12 96 microbiological samples will be taken from food premises in the borough.

Food Standards inspections 2011/12

	Risk Category
	Frequency
	No of Premises
	No of Inspections 2011/12

	A
	12 months
	2
	2

	B
	24 months
	61
	20

	C
	60 months
	171
	**

	Unrated
	 
	72
	40

	Outside the programme
	 
	83
	0

	Total
	 
	392
	54


· The unrated premises will be assessed and prioritised with higher risk proportion inspected this year mainly through combining with food hygiene inspections.
**  Category C premises will only be inspected if a food hygiene inspection is 

      also due this year or if in connection with a nutrition project 
Chemical Food Samples

It is scheduled that in 2011/12 25 informal and 5 formal chemical food samples will be taken from food premises in the Borough. Due to a limited budget it may not be possible to achieve this target of 30 samples. It is intended that at least 25% of samples will look at nutrition of foods.

