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To: ENVIRONMENTAL SERVICES COMMITTEE Subiect: PERFORMANCE REVIEW 

From: HEAD OF PROTECTIVE SERVICES 
FOOD SAFETY SERVICE 
PLAN 2008/09 

PURPOSE OF REPORT 

To seek Committee approval of the Performance Review of the Food Safety Service 
Plan 2008/09. 

BACKGROUND 

In accordance with the requirements of the Food Standard’s Agency Framework 
Agreement on Local Authority Food Law Enforcement all Authorities are required to 
produce an annual Food Safety Service Plan and also conduct a Performance Review 
of the previous year’s Service Plan. 

The Agency consider that the Service Plan and the Performance Review to be key 
elements in the Framework process. The importance which they place on these 
issues is reflected in the fact that the Agency require all Food Law Enforcement 
Authorities to seek committee approval of the Food Safety Service Plan and the 
corresponding Performance Review. 

REPORT 

As part of a review of Protective Services conducted last year, operational and 
financial benefits were achieved by transferring responsibility for health and safety 
issues to the Food Safety Service. In recognition of the wider scope of duties and 
responsibilities it was decided to change the name of the Food Safety Service to the 
Business Regulation Service. The Service now has responsibility for all food and 
health and safety issues where local authorities have responsibility for enforcement 
purposes. 

The changes have already delivered improvements in terms of financial savings and 
customer service. The change process has in itself involved a considerable amount of 
work and it is therefore particularly pleasing to be able to report that all aims and 
objectives set within the 2008/09 Service Plan have been achieved. The details are 
contained within the Performance Review in Appendix 1 of this report. A copy of the 
Food Safety Service Plan 2008/09 is available in the Member’s library. 

Amongst the issues of particular note during 2008/09 is that, once again, all 

timescale. This means that North Lanarkshire will be able to report a 100% outcome 
for the national Food Hygiene Inspection Performance Indicator which is a 
considerable achievement and a reflection of the Council’s continuing commitment to 
ensuring the highest possible food safety standards. 

Zogrammed inspections of food premises were Idndertakn within the relevant ~- 
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In addition to this the Business Regulation Service achieved compliance with the IS0 
14001 Environmental Standard, the OHSAS 18001 Health and Safety Standard and 
Charter Mark . The fact that they were all awarded in the same year is a significant 
achievement . 

Finally the operation of the Surf4fooD website during 2008109 has proved to be a 
considerable success and has been very popular with members of the public and 
most food businesses. The “search page” of the website was viewed 103,242 times 
during the initial 6 weeks from the launch. There is no doubt that the publication of 
food premises risk ratings and reports of inspections has acted as a considerable 
incentive to food business proprietors to ensure that they are meeting their statutory 
responsibilities in terms of food safety issues 

SUSTAINABILITY IMPLICATIONS 

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

CORPORATE CONSIDERATIONS 

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

RECOMMENDATIONS 

That Members approve the Performance Review of the Food Safety Service Plan 
2008/09. 

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 

Performance Review of the Food Safety Service Plan 2008109 

SECTION I: SERVICE AIMS AND OBJECTIVES 

1 .I Aims and Objectives 
It is considered that the aims and objectives contained within the Service Plan all remain 
relevant and properly reflect the importance which North Lanarkshire Council places on food 
safety issues. 

One of the key aims is to deliver an improvement in public confidence in the way that food 
safety standards are monitored and enforced. In order to gauge levels of confidence the 
Service conducts a comprehensive customer consultation process and the results have been 
extremely good, generally over 90%. 

In addition public confidence in the Service was hopefully bolstered by the outcome of an 
independent, expert audit of the Service conducted by the Food Standards Agency whereby 
their report regarding North Lanarkshire was the best in Scotland. 

I .2 Links to Corporate Objectives and Plans 
The work of the Business Regulation Service links into many of the Council’s corporate 
objectives and these are detailed in the Service Plan. 

Life long learning objectives were once again progressed mainly through mainly through the 
continuation of the successful food safety training partnership with local colleges of further 
education and various food safety initiatives with schools. 

Partnership working with Health Board colleagues and others continued links into common 
objectives 
and joint plans to improve the health of those living and working within North Lanarkshire. 

SECTION 2: BACKGROUND 

2.1 Profile of the Local Authority 
No significant change. 

2.2 Organisational Structure 
There have been some fairly significant changes both in terms of the structure and personnel. 
As previously mentioned in the report, a review of Protective Services was conducted last 
year which, amongst other issues, resulted in the transfer of responsibility for health and 
safety issues to the former Food Safety Service. From September 2008 the Business 
Regulation Service became operational with a staff of 23 currently based at 3 operational 
locations. 

2.3 Scope of the Business Regulation Service 
The scope of the Business Regulation service includes all Food Safety and Health and Safety 
issues for which local authorities have statutory responsibility and also all public and - private ~ .~ 

water supply issues. 

2.4 Food Safety Demands on the Business Regulation Service 
Numbers of food premises have risen to 2328 with the risk profile being as follows - 
Category A risk premises 24 
Category B risk premises 302 
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category C risk premises 1286 
Category D risk premises 343 
Category E risk premises 373 
The trend of a reducing number of higher risk premises continued during 2008/09 and it is 
believed that the introduction of the Surf4fooD website has been a factor in the reduction of 
risk profiles of food premises within North Lanarkshire. 

SECTION 3: SERVICE DELIVERY 

3.1 Food and Feedingstuffs Premises Inspections 
In accordance with policy, priority was given to ensuring that routine programmed food 
hygiene 
inspections were undertaken in accordance with at least the minimum frequency outlined 
within the 
Food Law Code of Practice (Scotland). 

A total of 5625 visits were made to food premises last year. These visits related to 
programmed inspections, re-visits, sampling, food complaints, food alerts and other issues. 
The visits are almost always conducted on an unannounced basis and many are undertaken 
during the evenings and/or week-ends. 

3.2 Food and Feedingstuffs Complaints 
A total of 108 food complaints were investigated last year. All investigations of food 
complaints were investigated within 48 hours of notification in accordance with the target set 
within the Service Plan. 

3.3 Home Authority Principle 
Home Authority agreements remained unchanged at one. However, considerable work was 
undertaken out with home authority status in order to respond to enquiries and requests for 
information regarding local businesses mainly from other local authorities throughout the 
United 
Kingdom. 

3.4 Advice to Business 
An important part of the work of the Service continued to be providing advice to food 
businesses. Advice is usually requested and given to assist food business owners to meet 
their statutory responsibilities but some advice is also given on technical issues in order to 
prevent unnecessary expenditure. All enquiries were responded to within the 1 day target 
specified in the Service Plan. 

3.5 Food and Feedingstuffs Inspection and Sampling 
A total of 171 6 samples from food premises were submitted to the laboratory last year. The 
majority of these samples were subsequently reported to be satisfactory by the Public 
Analyst. Sampling is principally focussed on local products and/or as part of a national 
sampling project. 

3.6 Control and Investigation of Outbreaks and Food Related Infectious Disease 
A total of 95 cases of food poisoning were investigated last year. Some of these cases related 
to 
persons returning from holiday abroad. 

All cases were investigated within 24 hours of notification thus meeting the relevant target set 
within 
the Service Plan. 

- ~- -- -- - .- - . ~ .- 

An Outbreak Control Plan to identify and control the spread of infection has been agreed with 
Lanarkshire Health Board and this is kept under review. 

3.7 Food Safety Incidents. 
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l'he Food Standards Agency issued 75 Food Alerts during 2008109. This is a national 
electronic warning system whereby the Agency can send details of food related issues to all 
local authorities for information purposes or for action, depending on the circumstances. The 
majority of these alerts are fairly routine however some can require a significant amount of 
resources in order to ensure that the public and local businesses are kept fully informed and 
that suspect products are quickly removed from sale, where necessary. 

3.8 Liaison with other Organisations 
North Lanarkshire continued as an active member of the West of Scotland Food Liaison 
Group with 
one of the senior managers acting as secretary for the Group. The authority is also 
represented on 
the Scottish Fish Hygiene Working Group and is also a member of the Central and Eastern 
Scotland 
Benchmarking Group. 

Regular meetings also take place with Lanarkshire and Glasgow & Clyde Health Boards to 
which a 
representative from Scottish Water is normally invited. 

3.9 Food and Feedingstuffs Safety and Standards Promotion 
The website Surf4fooD has proved to be very popular with members of the public and most 
food businesses and the site has been recommended as an example of good practice in 
Local Government. Consideration is currently being given as to whether to further develop the 
website or to opt to join a national Food Hygiene Information Scheme. 

The Service continued to work in partnership with the Food Standards Agency regarding their 
Eat Safe initiative. There are now currently 16 premises within North Lanarkshire who have 
achieved the required standard and it is hoped to continue with promotion of the award. 

An important partnership has been agreed with Consumer Focus Scotland whereby the 
Service has agreed to support their Healthy Living Award scheme. The main focus of this 
scheme is to encourage and recognise food premises which provide food of which over 50% 
meets specified minimum nutritional requirements. In addition the premises have to meet 
certain criteria in regard to food hygiene standards which are regulated by Local Authorities. 
North Lanarkshire Council is currently the only authority in Scotland who have agreed to 
provide Healthy Living Award leaflets to food business proprietors following completion of 
programmed inspections by Enforcement Officers. 

SECTION 4: RESOURCES 

4.1 Financial Allocation 
The financial allocation for the Service was sufficient in order to provide the resources 
necessary for 
the Council to meet it's commitments. 

4.2 Staffing Allocation 
Staff numbers have changed from 21 to 23 following the formation of the Business Regulation 
Service which is responsible for all health & safety issues for which local authorities are the 
enforcement body as well as food safety issues. Work is ongoing to undertake joint food and 
health & safety inspections, where appropriate, and arrangements will be made to focus 
resources on the areas of most need, as required. 
~- -- I__ p__~ 

4.3 StamevelopKt-PIan 
The Performance Review and Development Scheme has now been adopted for all staff and 
is 
generally working well and is linked into the Operational Plan. 

SECTION 5: QUALITY ASSESSMENT 
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5.1 Quality AssessmentlMonitoring 
In addition to IS0 9001:2000 the Service has now achieved IS0 14001 and OHSAS 18001 
accreditation and Charter Mark. 

IS0 14001 principally relates to environmental standards issues and OHSAS 18001 is 
focussed on health & safety issues. The independent auditor made particular reference to the 
fact that not only had the standards both been achieved within the same 12 month period, but 
there had been no non-conformances which is a reflection of the systems which were now in 
place. 

A Charter Mark is awarded if an organisation meets prescribed levels of excellence in terms 
of the delivery of customer service. 

SECTION 6: REVIEW 

6.1 Review against the Service Plan 
The Service Plan was reviewed on a quarterly basis at Business Regulation Managers 
meetings. 

6.2 identification of any variation from the Service Plan 
There were no significant variations of the 2008/09 Service Plan 

6.3 Areas of Improvement 
No areas were identified as requiring action. 

SECTION 7: PERFORMANCE PLANNING 

7.1 Performance Plan 
All targets detailed within Appendix 1 of the Service Plan were achieved. 

7.2 Environmental Services Service Plan Key Actions 
All key actions within the Environmental Services Service Plan were achieved. 

7.3 Performance Indicators 
Performance has been excellent with 100% being achieved for all food premises. 
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