
REPORT 

To: ENVIRONMENTAL SERVICES Subject: FOOD STANDARDS AGENCY AUDIT 
COMMITTEE 

From: HEAD OF PROTECTIVE SERVICES 

Date: 19 December Ref: GC/1 
2007 

1. PURPOSE OF REPORT 

1 .I The purpose of this report is to advise Committee of the outcome of a recent audit of 
the Council’s Food Safety Service by the Food Standard’s Agency. 

2. BACKGROUND 

2.1 The Food Standards Agency was formed in 2000 for the purpose of protecting 
public health and consumer interests in regard to food related issues. As part of this 
process the Agency oversees local authority enforcement activities for food law. It 
sets and monitors standards and audits local authorities’ activities to ensure 
enforcement arrangements are proportionate, consistent and transparent. Powers to 
enable the Agency to monitor and audit local authorities are contained in the Food 
Standards Act 1999. 

2.2 The main aim of the audit scheme is to maintain and improve consumer protection 
and confidence by ensuring that Local Authorities are providing an effective food law 
enforcement service. The scheme also provides the opportunity to identify and 
disseminate good practice and provide information which will assist the Agency in 
formulating food safety policies. 

3. PROPOSALS / CONSIDERATIONS 

3.1 The audit covered North Lanarkshire Council’s official control services for food hygiene, 
food standards and feeding stuffs. The audit commenced earlier this year with a 
comprehensive submission of details relating to food safety enforcement work. 
Thereafter the on-site element of the audit took place at the Authority’s offices at 
Fleming House, Tryst Road, Cumbernauld between 10 -1 3 September 2007. 

3.2 Key areas of enforcement activities which were audited were as follows - 
0 Organisation and Management 

0 Authorised Officers 
0 Facilities and Equipment 
0 

0 

Review and Updating of Documented Policies and Procedures 

Food and Feeding Stuffs Premises Inspections 
Food, Feeding Stuffs and Food Premises Complaints 
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3.3 

3.4 

3.5 

3.6 

0 

0 

0 Food Safety Incidents 
0 Enforcement 
0 Records and Inspection Reports 
0 Internal Monitoring 

Food and Feeding Stuffs Premises Database 
Food and Feeding Stuffs Inspection and Sampling 

The Food Standards Agency have now completed their audit report and an executive 
summary of the report is included in Appendix 1 of this report. A full copy of the report 
is available in the Member’s library and has also now been published on the Food 
Standards Agency web site at www.food.qov.uk. 

The report is outstanding with only one non-conformance highlighted by the Agency. 
This principally relates to administrative and procedural changes which are required 
relating to a specific group of 16 food safety premises out of a total of around 2300 
food businesses within North Lanarkshire. 

The Agency have clearly given a very positive endorsement of the work of the 
Council’s Food Safety Service and it is hoped that this will further re-inforce public 
confidence in regard to the Council’s clear commitment to maintain the highest possible 
food safety standards within North Lanarkshire. 

In accordance with agreed procedures the Council now has to submit an Action Plan to 
the Agency providing details of how to resolve the non-conformance. Relevant details 
of the Action Plan are included in Appendix 2 of this report and approval is sought from 
Committee regarding the proposals within the Plan. 

4. S U STAl NAB I Ll TY I M PLI CATIONS 

4.1 There are no issues relevant to this report which have any sustainability implications. 

5. CORPORATE CONSIDERATIONS 

5.1 The recommendations are consistent with policy and there are no personnel, financial, 
legal or property implications in the report. 

6. RECOMMENDATIONS 

6.1 That Committee notes the terms of the Food Standards Agency report and approves 
the proposed Action Plan. 

Crawford Morgan 
HEAD OF PROTECTIVE SERVICES 

Local Government Access to Information Act: for further information about this report, please contact 
Gordon Cunningham, on 01236 61651 1. 
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Appendix 1 

2. I North Lanarkshire Council is a Scottish Unitary Local Authority and therefore has responsibility 
for conducting food hygiene, food standards and feeding stuffs official controls within the 
Authority’s area; 

2.2 The Authority has 2007-2008 Food Safety and Trading Standards Service Plans covering 
official controls for food hygiene, food standards and feeding stuffs that meet the requirements 
of the Service Planning Guidance in the Framework Agreement; 

2.3 An annual performance review based on the 2006-2007 Service Plan has been carried out, 
and the performance review and the 2007-2008 Service Plan have been approved by the 
relevant Member forum; 

2.4 According to the 2007-2008 Service Plan 2231 businesses in the Authority’s area are subject 
to official controls for food hygiene and standards. There are also 83 registered 
establishments under feeding stuffs legislation; 

2.5 The Authority has appointed authorised officers and inspectors to carry out food safety, 
standards and feeding stuffs official controls, and qualification and training records for officers 
who are responsible for food law official controls demonstrate that officers are appropriately 
qualified, trained and experienced; 

2.6 Food hygiene and food standards premises inspections are being conducted at the minimum 
frequencies required by the Food Law Code of Practice, although some audit and inspection 
records are not sufficiently detailed to demonstrate that some food businesses are complying 
with all relevant legislation; 

2.7 Food complaints and complaints about the hygiene of food business premises are being 
investigated appropriately, and complainants and food business operators are being kept 
informed about the progress and outcome of investigations; 

2.8 Sampling policies, procedures and programmes for food and feeding stuffs have been 
developed and are being implemented, and adverse food and feeding stuffs sample results 
are being followed-up appropriately; 

2.9 Officers use a range of official control options to secure compliance, including letters, 
voluntary surrenders of food for destruction, hygiene improvement notices, voluntary closures 
of food businesses, and reports to the Procurator Fiscal for prosecution. 

2.10 Service performance is being monitored in accordance with required standards, and any non- 
conformities that are identified are being followed-up appropriately and any necessary 
remedial action taken. 
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Appendix 2 

PROPOSED ACTION PLAN FOR NORTH LANARKSHIRE COUNCIL 

TO ADDRESS (NON CONFORMITY 
INCLUDING STANDARD PARAGRAPH) 

Some records of inspections and audits 
under Regulation (EC) 853/2004 are 
insufficient to determine whether some food 
businesses in the Authority’s area fully meet 
the requirements of the relevant Regulation; 

[The Standard - 16. I] 

BY (date) 

31/03/08 
(subject to issue 
date of revised 
Scottish Code of 
Practice). 

IMPROVEMENTS PLANNED 

Appropriate forms will be 
developed and used during the 
inspection of approved premises in 
terms of Regulation EC 853/2004 
which will - 

0 be based on current 
LACORS guidance and in 
terms of the Food Law 
Code of Practice Scotland 

0 clearly differentiate between 
Primary and Secondary 
inspections. 
fully encompass the 
requirements of 
Regulations EC 852/2004 
and EC 853/2004. 
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