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Purpose 

To request Committee to note the terms of this report and to approve the repetition of 
this exercise, as appropriate. 

Background 

A food hygiene initiative was recently undertaken by Environmental Service's Business 
Regulation Service, the remit of which was to conduct unannounced, out-of-hours visits to a 
selection of premises which principally, but not exclusively, offered 'party night' facilities in the 
lead up to the festive period. These included hotels, public houses, restaurants and licensed 
clubs throughout North Lanarkshire. 

The visits were in addition to the programmed inspection workload for the year. 

Unannounced evening visits were paid to 88 food businesses during December, 2012. The 
visits were conducted by pairs of Food Safety Officers from Environmental Service's Business 
Regulation team to aforementioned categories of food premises, all of which were assessed 
for evidence of: 

0 Poor personal hygiene practices. 
0 Cross-contamination. 
0 Poor general cleanliness. 
0 

0 Serious structural disrepair. 
Unsatisfactory temperature control of high-risk foodstuffs. 

Proposal/Considerations 

It is pleasing to report that the standard of food hygiene practises and conditions observed 
within the vast majority of the food businesses visited was generally satisfactory. 

During this campaign, no food businesses required compulsory closure on the grounds of 
imminent risk to public health. 

However, a minority of food businesses were trading at a poor level of food law compliance 
short of imminent risk status. For these establishments, formal interventions were necessary 
to address unacceptably low hygiene standards. 

The necessary hygiene improvements were ultimately achieved using a combination of 
measures, including issuing written reports to food business operators, conducting follow up 
inspections to verify compliance with food hygiene law and good hygiene practices and by 
offering further verbal advice and guidance. 
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One of the consequences of this initiative has been to re-enforce the message to the food 
business community that unannounced food hygiene inspections can take place outside 
routine off ice hours and that high standards of legal compliance are expected at all operational 
times including the busy festive period. 

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

Financial Implications 

There are no financial implications relevant to this report. 

Corporate Considerations 

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

Recommendation 

That Committee is requested to note the terms of this report and to approve the repetition of 
this exercise, as appropriate. 

CRAWFORD MORGAN 
HEAD OF PROTECTIVE SERVICES 

Local Government Access to Information Act. For further information please contact Brian Whitelaw, 
Assistant Business Regulation Manager at telephone number (01 236) 856370. 
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