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Purpose of Report/ Introduction 

To advise Members of the introduction by the Food Standards Agency of an award scheme in 
Scotland to help raise food safety standards in catering premises to which the public normally 
have access. 

Background 

The Food Standards Agency have recently launched the Eat Safe Award scheme in Scotland. The 
initiative originated from Northern Ireland where it has been developed with Local Authorities and 
in consultation with local businesses. The aim of the scheme is to raise food safety standards and 
it is directly linked into the Agency's objectives of :- 
0 reducing food-borne disease 
0 the promotion of HACCP 
0 

0 improving public confidence/consumer choice 
generating transparency on food hygiene standards in food premises 

Proposals/ Considerations 

The award scheme is to be operated on a pilot basis with the intention that it would eventually 
become a national initiative, if successful. The Agency has specified that initially the award is 
limited to catering premises to which the public have access. This would include hotels, 
restaurants, cafes, pubs serving food, take-aways, in-store restaurants and hospital canteens. 
However, it would not at this stage include other premises such as schools, day care nurseries 
and nursinghesidential homes although there is the possibility of other premises being included 
some time in the future. 

The scheme is based on an assessment by an Environmental Health Officer on whether a food 
premises meets specific criteria which are detailed in Appendix 1 of this report. These standards 
are in excess of that normally required by current food hygiene legislation and therefore an Eat 
Safe award would only be considered if the Environmental Health Officer considers that the 
premises meet the higher standards. 

The Agency recognise the potential resource implications for Local Authorities and therefore, in 
addition to initially limiting the type of premises currently included in the scheme, they have agreed 
that the assessment as to whether premises met the criteria agreed for the award scheme would 
normally only be done during routine programmed inspections by Environmental Health Officers 
and not as an additional separate visit. 
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If an officer considers that premises meet the higher standards then the matter would be 
discussed with the proprietor. If the proprietor wishes to be considered for inclusion in the scheme 
then relevant details are completed on an application form which the proprietor has to sign. The 
matter is then considered by the Council's Lead Food Officer. If the application is subsequently 
approved then the Food Standards Agency are to be notified in order that they can issue an Eat 
Safe Certificate along with window stickers and other associated publicity materials. The Food 
Standards Agency also intend to keep a record on their web site of all premises which have 
obtained the award. 

The expectation of the Agency is that Council's would make appropriate arrangements for 
presentation of the award certificate to local food businesses to which the Agency would send a 
representative if possible and where requested to do so by a Local Authority. The Agency are also 
hopeful that Councils would report to their respective Committee details of all awards. 

Following an award the proprietor of the business is entitled to display the Certificate and other 
promotional materials within the premises. However it is important to note that the Certificate and 
promotional materials remain the property of the Council. Accordingly, if the premises are 
subsequently found not to be complying with the necessary higher standards then the Certificate 
and all promotional materials will be removed from the premises. In such cases the Local Authority 
is also required to notify the Food Standards Agency in order that they can remove details of the 
premises from their web site. 

The aim of the scheme is to help raise food safety standards and it is therefore recommended that 
North Lanarkshire Council should support the Food Standards Agency with their Eat Safe Award 
initiative. It is hoped that the scheme will also be welcomed and supported by the public and 
improve public confidence in food safety issues as well as providing an opportunity for more 
customer choice. If the scheme does receive public support then this is very likely to influence 
food businesses and have a positive impact on the momentum of the scheme which will be to the 
overall benefit of food safety standards within North Lanarkshire. 

Sustainability Implications 

The recommendations to Committee are consistent with policy and there are no sustainability 
implications. 

Corporate Considerations 

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

Recommendations 

That Members agree to North Lanarkshire Council supporting and participating in the Food 
Standard's Agency Eat Safe Award scheme. 

That details of awards are periodically notified to Committee, as appropriate. 

David M Porch 
Director of Planning and Environment 

For further information please contact Gordon Cunningham on 01236 61651 1 
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Eat Safe Award Scheme Criteria 

Food Hygiene and Safety (handling practices, procedures, temperature control). 
Good compliance with Food Safety (General Food Hygiene) Regulations and Food Safety (Temp. 
Control) Regulations. Any non-compliance should be minor in nature and not critical to food safety. 

Good Compliance with the Food Safety (General Food Hygiene) Regulations. Any non-compliances 
should be minor in nature and not critical to food safety. 

Structural 

Confidence in Management 
Documented Food Safety Management System based on the principles of HACCP in place i.e. hazard 
analysis conducted, CCPs identified, critical limits, monitoring procedures, corrective actions, 
verification procedures and review procedures all established 
Able to demonstrate effective control of hazards 
Appropriate records maintained e.g. food delivery, refrigeration, cookingheheating, hot holding, 
management hygiene inspection, calibration, training, fitness to work assessment and cleaning 
schedule. 
Audit by Council confirms general compliance with documented Food Safety Management System 
any non conformities not identified in the system as CCPs). 

0 

0 Reasonable record of compliance 

0 

Training 
All category A, B and C food handlers employed within 3 months prior to assessment for the purposes 
of the Eat Safe Award trained in :- 

I. The essentials of Food Hygiene (ideally before starting work). 
2. Hygiene awareness instruction (ideally within 4 weeks for full time or 6 weeks for part time/casual 

staff). 

All category B and C food handlers employed for longer than 3 months at the time of assessment for 
the purposes of the Eat Safe Award trained to basic level 1 or equivalent in-house course. 
Certificates and/or training records available 
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