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1. PURPOSE OF REPORT 

1.1 The purpose of the report is to inform members of the Committee of a food hygiene 
initiative recently undertaken by Environmental Service's Food Safety Team. 

2. BACKGROUND 

2.1 Committee approval has previously been given to proceed with an ongoing project to 
conduct unannounced, out-of-hours visits to a selection of hot food restaurants, licensed 
clubs, hotels and public houses offering meals throughout North Lanarkshire. Food 
businesses advertising "party night" functions were also included in the initiative. 

2.2 A concern is that, at this time of year, food hygiene standards can lapse due to the high 
volume of trade which is concentrated over a relatively short but traditionally busy time for 
the catering sector. All of the visits were in addition to the programmed inspection 
workload for the year. 

3. REPORT 

3.1 Unannounced evening visits were paid to a total of 88 individual food businesses during 
the period of 28/11/07 to 23/12/07. These visits were conducted by pairs of Food Safety 
Officers from Environmental Service's Food Safety Team to various categories of food 
premises, all of which were assessed for evidence of: 

0 Poor Personal Hygiene Practises 
0 Cross-contamination 
0 Poor General Cleanliness 
0 Unsatisfactory Temperature Control of High-Risk Foodstuffs 
0 Serious Structural Disrepair 

3.2 It is pleasing to report that the standard of food hygiene practises observed within the 
majority of the food businesses visited was generally satisfactory. Consequently, the 
Officers merely gave verbal advice to these food business operators at the time of their 
visit. 



4. 

5. 

6. 

However, there was a minority of food businesses which needed formal action to improve 
unacceptable low hygiene standards. This was ultimately achieved by a combination of 
written reports and re-inspections and, in one case, temporary closure of the business. 
The latter was subject to a voluntary closure agreement and subsequent thorough re- 
inspection to verify compliance with food safety law and good hygiene practices. Once 
able to demonstrate to the Officers concerned that it no longer posed a significant threat 
to consumer safety, the food business operator was permitted to recommence trading. 

One of the consequences of this initiative has been to remind food business operators 
that inspections can be conducted out with conventional office hours and that high 
standards of compliance are expected at all operational times. 

This Service considers that the exercise has been very successful in that appropriate and 
timeous interventions have taken place to avoid potentially serious food safety risks being 
realised and, in general, hygiene standards within the food premises visited have been 
significantly raised. 

SUSTAl NAB1 Ll TY I M PLl CAT1 ONS 

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

CORPORATE CONSIDERATIONS 

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

RECOMMENDATIONS 

6.1 The Committee is asked to note the terms of this report and to approve the repetition of 
this exercise later this year in the summertime. 

Crawford Morgan 
HEAD OF PROTECTIVE SERVICES 

Local Government Access to Information Act: for further information about this report, please contact 
Gordon Cunningham, on 01236 616511. 


