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1 Date: 4 October 2005. 

NORTH LANARKSHIRE COUNCIL 

REPORT 

Ref: GC/1 

PLANNING AND ENVIRONMENT Subject: FOOD SAFETY SERVICE PLAN 2004/05 
(PROTECTIVE SERVICES) SUB- - PERFORMANCE REVIEW 

From: DIRECTOR OF PLANNING AND 
ENVIRONMENT 

I 

1. Purpose of Report 

1 .I To seek Committee approval of the Food Safety Service Plan 2004/05 Performance Review. 

2. Background 

2.1 As part of the Framework Agreement on Local Authority Food Law Enforcement all Council’s 
are required to produce an annual Food Safety Service Plan and also conduct a Performance 
Review of the previous year’s Service Plan. 

2.2 The Food Standards Agency consider the Service Plan and the Performance Review process 
as a key element in the monitoring process of Local Authorities Food Safety Enforcement 
capabilities and activities. The importance which they place on the Service Plan and the need 
to conduct a Performance Review of the Plan is reflected in that all Local Authorities are 
required to seek Committee approval of the Food Safety Service Plan and the subsequent 
Performance Review. Committee approval was granted for the 2005/06 Food Safety Service 
Plan earlier this year at the February meeting of the Sub-committee. Approval is now sought 
through this report regarding the Performance Review. 

3. Report 

3.1 Copies of the 2004105 Food Safety Service Plan and the Performance Review have been 
placed in the Member’s library. A copy of the Performance Review is also attached to this 
report as Appendix 1. Members will be encouraged to note that all aims and objectives 
detailed in the 2004/05 Food Safety Service Plan have been achieved. Particular progress 
was made in food safety educational initiatives particularly a joint food hygiene training 
initiative with the Education Department which aimed to improve levels of basic food hygiene 
awareness and knowledge amongst school pupils within North Lanarkshire. It is hoped that 
this will have a “knock-on” effect whereby pupils will take the lessons they have learnt home 
and discuss these with their family. 

3.2 Progress has also been made with regard to staff training with the introduction of a staff 
Training and Development Review process. This now provides a structured training 
programme and review process of staff development. The key aims of the process are to 
ensure that staff are properly trained for the purposes of their particular post and that, 
wherever possible, there are also other opportunities to help develop staff and maintain good 
levels of job satisfaction. 
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4. 

4.1 

5. 

5.1 

6. 

6.1 

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, financial, legal 
or property implications in the report. 

Recommend at i o n s 

That Members approve the Performance Review of the Food Safety Service Plan 2004105. 

b q m p  
PDavid M Porch 

Director of Planning and Environment 

For further information please contact Gordon Cunningham on 01236 61651 1 
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Appendix 1 

NORTH LANARKSHIRE COUNCIL - FOOD SAFETY SERVICE 

PERFORMANCE REVIEW OF FOOD SAFETY SERVICE PLAN 2004/05 

In accordance with the requirements of the Food Standards Agency a review has been undertaken of 
the Food Safety Service Plan 2004/05 in order to undertake any update or amendments required to 
properly reflect any changes in operational arrangements. The review has also been conducted to 
measure performance against targets, as appropriate. 

1.1 Aims and Objectives 
These have been reviewed and were still found to be relevant and properly reflected the aims and 
objectives of North Lanarkshire Council in regard to food related matters. 
The broad aims and objectives were all achieved. The important issue of food safety training 
continues to thrive through the training partnership with the local Colleges of Further Education. 
Around 2500 food handlers have now received training most of which has been delivered at 
elementary level. 
Contrary to expectations the Food Safety Service was not audited by the Food Standards Agency 
during the 2004105 period. It is understood that this was partly due to staffing difficulties which have 
now been resolved and it is anticipated that an audit will be conducted during 2005106. 

1.2 Links to corporate objectives and plans 
The Planning and Environment Department Service Plan mission statement is to support and protect 
our communities through the development of quality services, shaping the future and enriching the 
environment. The work of the Food Safety Service links into this in virtually all areas of work. 
Section 1.2 of the Service Plan details the specific links to the key priority themes listed in the 
Corporate Plan 2004 - 2008 and these all still relevant. 
Significant progress has also been made regarding the Council’s Race Equality Action Plan. The 
Food Safety Manager is a member of the Planning and Environment Department Working Group 
which was set up to drive forward race equality issues and ensure relevant statutory compliance. To 
date all current policies and procedures have been impact assessed and specific areas which have 
been identified as requiring further action are currently being progressed. 

SECTION 2: BACKGROUND 

2.1 Profile of the Local Authority 
No significant change. 

2.2 Organisational Structure 
Changes to the organisational structure are as follows :- 
i. 

ii. 

iii. 

iv. 

v. 

a Senior Environmental Health Officer has been appointed to a temporary post of Link Officer 
for the Cook Safe Initiative. 
an Environmental Health Officer from within the existing Food Safety Service staff has been 
appointed on a temporary basis to fill the post vacated by the SEHO. 
A Senior Environmental Health Officer has been temporarily seconded to lead the Council’s 
Out of Hours Noise Team. 
An Environmental Health Officer from within the existing Food Safety Service staff has been 
appointed on a temporary basis to fill the post vacated by the SEHO. 
Two posts are currently vacant following the staff changes associated with the Link Officer 
post and the temporary secondment to the Out of Hours Noise Team. However, the post 
vacant due to a previous secondment to the Pollution Control Service has now been filled. 
One officer from the North Team has joined another authority. However, his post has been 
filled along with another vacant post on a full-time basis. 

vi. 
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2.3 Scope of the Food Service 
The scope of the Food Safety Service remained unchanged throughout the period 2004-05. Progress 
continues to be made with regard to food safety educational issues. This was particularly reflected in 
the Service’s success in a competition promoted by the Food Standards Agency to support and 
encourage food safety initiatives throughout Scotland. The Council was included in a group of 10 
Authorities who each received f 10,000 to fund initiatives which were considered to be of particular 
merit. The Council’s scheme was a partnership food safety training initiative with the Education 
Department to provide food safety training opportunities for school pupils along with some teachers. 
The aim is to try and encourage school children to have a better understanding of basic food safety 
skills and principles and to take this knowledge home which will hopefully have a positive impact on 
the pupil’s family in regard to food safety issues. 

2.4 Demands on the Food Service 
Overall numbers of food premises has again decreased slightly to 2170 although the general profile 
of food premises remained relatively unchanged. 
Numbers of food premises within each risk category are as follows :- 

Category A risk premises 71 
Category B risk premises 359 
Category C risk premises 1 1 19 
Category D risk premises 333 
Category E risk premises 288 

As in the previous year numbers of high risk premises has fallen and this trend is expected to 
continue reflecting the work undertaken as part of the Cook Safe Initiative for catering premises and 
the requirement for food businesses to be HACCP compliant by January 2006. The Cook Safe 
Initiative has placed a considerable additional demand on the resources of the Food Safety Service. 
It is hoped however that the additional time and effort of staff will be positively reflected in a continual 
improvement of food safety standards within North Lanarkshire. 
During 2004-05 the Codes of Practice were integrated into one Code of Practice along with 
corresponding practical guidance. Several changes in working practices were introduced as part of 
this process and it remains to be seen what overall demands these will have on the Service over a 12 
month period. 
There were 31 EU approved premises. The number of butcher’s premises has continued to drop to 
61 which is mainly due to the trend to sell pre-packed meat to customers particularly within 
supermarkets. 

Service delivery points are unchanged at :- 

Fleming House, Cumbernauld 
Kildonan Street, Coatbridge 
Scomagg House, Motherwell 

Business hours and arrangements for the out of hours standby service remain unchanged. 

2.5 Enforcement Policy 
In addition to the Enforcement policy for Food Safety a separate policy has been produced for 
Trading Standards who have responsibility for feedingstuffs. In accordance with the provisions of the 
Code of Practice the Enforcement Policy has been published on the Council’s website. 

SECTION 3: SERVICE DELIVERY 

3.1 Food and Feeding Stuffs Premises Inspections 
In accordance with policy priority has been given to ensuring that routine food premises inspections 
were undertaken in accordance with at least the minimum frequencies detailed within the Code of 
Practice. 
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So far as Food Hygiene and Food Standards are concerned 1458 routine inspections of food 
premises were made along with 2222 visits for other food related purposes. Number of routine visits 
were down due partly to a continual degree in the risk rating of food premises, a reduction in the 
numbers of food standards inspections and more accurate reporting of figures. Other visits have 
increased by nearly 400 since last year mainly due to the ability to more accurately record the 
figures. 
Performance indicators during this period were as follows :- 

Category A 98.33% 
Category B 97.15% 
Over 12 months 98.44% 

These figures are slightly down on last year principally due to a misunderstanding with the 
introduction of the “28 day rule” which was one of the changes to working practices brought in as part 
of the Code of Practice review process. They are however within the targets set in the 2004105 
Performance Plan. 

So far as feedingstuffs are concerned 10 premises were inspected in terms of relevant legislation. 

3.2 Food and Feeding Stuffs Complaints 
A total of 188 food complaints were dealt with last year. There were no feeding stuffs complaints. 

3.3 Home Authority Principle 
The position is unchanged regarding the Home Authority principle in that there has been no formal 
request made to North Lanarkshire Council Food Safety Service to act as a Home Authority. 
However, notwithstanding this a considerable amount of work is undertaken to deal with various 
enquiries regarding local businesses and it is estimated that this took up approximately 50 working 
days during 2004/05. 

3.4 Advice to Business 
Advice was given to food businesses following/during routine inspections and/or in response to 
separate enquiries. Information was also provided through the Council’s web site for the purpose of 
assisting and informing food businesses regarding food safety issues. The Council was also very 
active in advising catering businesses regarding the Cook Safe initiative and this work continues. 

3.5 Food and Feeding Stuffs Inspection and Sampling 
Samples are usually taken from food premises linked into the food standards premises inspection 
programme whereby samples are taken from premises 2 - 3 months prior to when a routine food 
standards inspection is due to be undertaken. This arrangement serves to highlight any issues which 
may arise as a result of any problems with the sample and these are followed up as part of the 
routine inspection. Any serious issues are however dealt with as soon as they are known rather than 
waiting for the scheduled inspection. 
A total of 2119 samples were taken last year. The majority were food samples although there were 
others such as water and consumer samples. 
The report on the national review of Scientific Services has now been completed and is currently 
under consideration. Any decisions taken regarding national policy may have an impact in due 
course on sample numbers and procedures. 

3.6 Control and Investigation of Outbreaks of Food Related Infectious Disease 
Outbreak control action plans have been agreed with Lanarkshire and Greater Glasgow Health 
Boards. A desk based exercise with successfully conducted in 2004/05 to test the Lanarkshire plan. 
A total of 121 cases of food poisoning were reported to this Authority during this period. This is 
significantly less than in previous years but there is no obvious reason for this change albeit the 
reduction in figures is welcomed. It is estimated that it took around 60 working days to investigate 
these cases and take appropriate action to help stop the further spread of the infection. 
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3.7 Food Safety incidents 
One major food poisoning related incident was dealt with along with one water related incident which 
had implications for all food businesses and manufacturers within North Lanarkshire. Both incidents 
were satisfactorily dealt with so far as public safety is concerned. 
In addition to this the Food Standards Agency sent numerous food hazard warnings/food alerts 
regarding food safety incidents many of which required action from the Food Safety Service. Many of 
these incidents require considerable resources and perhaps the best example of this was the Sudan I 
incident. Around 4500 letters and lists of affected products were sent to food proprietors and 
hundreds of additional visits were made to food premises to check that affected products were not for 
sale and to offer advice as required. Further measures were also taken regarding press releases, 
television interviews, details on the Council’s website and access to computers at libraries and other 
Council premises in order that the public and food premises owners could check lists of affected 
products. 

3.8 Liaison with Other Organisations 
North Lanarkshire Council continues to be an active member of West of Scotland Food Liaison 
Group. Regular meetings were also held with Lanarkshire and Greater Glasgow Health Board at 
which Scottish Water officials were normally present. North Lanarkshire Council continues to be 
represented on the Scottish Fish Hygiene Working Group. The Council also participates in the 
Central and Eastern Scotland Benchmarking Group, In addition to this the Council takes due regard 
to LACORS and SFAC initiatives and directives. 

3.9 Food and Feeding Stuffs Safety and Standards Promotion 
The food safety training partnership with local colleges has been continued with the provision of 
specialist courses for ethnic minority food handlers. As previously mentioned the Food Safety Service 
agreed a food safety training initiative partnership with the Education Department. The aim was to 
improve levels of basic food safety principles amongst school pupils with the hope that they would 
pass at home the knowledge which they have gained. 
Several opportunities were also taken at Council events and as part of National Food Safety week 
initiatives to demonstrate the importance of hand washing. Again particular focus was given to school 
children in order to encourage them to wash their hands before preparing food. 

SECTION 4: RESOURCES 

4.1 Financial Allocation 
Operational costs for the Food Safety Service were as follows :- 

Staff f 720,208 
Sampling f 155,000 
Transport f27,420 

Staffing costs were higher but this was largely due to the temporary appointment of a Link Officer for 
the Cook Safe initiative and the Council will be able to recover additional staff costs as part of the 
Cook Safe costs which have been agreed with the Food Standards Agency. 

4.2 Staffing Allocation 
Details of Food Safety Service staff compliment during 2004105 are as follows :- 

Food Safety Manager 
2 Team Leaders 
5 
9 Environmental Health Officers 
3 Technical Officers 
1 Fair Trading Officer (Feedingstuffs) 

Senior Environmental Health Officers (2 temporary) 

4.3 Staff Development Plan 

6 



A training and development plan has been agreed and is ongoing for each member of staff up to 
Senior Environmental Health Officer level. The plan links into the Food Safety Service plan and 
training both formal and informal is agreed on an annual basis and is monitored on a 6 monthly basis. 
A training record is also kept for each officer. In addition to this the Service has an option of update 
training whereby officers can work in another section within Protective Services for a week in order to 
update their skills and knowledge in that specific area. 
The Team Leaders and the Food Safety Manager are included in a Performance Review and 
Development scheme. Again this is liked into the Service Plan and managers have to agree specific 
work targets over the year. Training and other development opportunities are agreed to support the 
managers in this process. 

SECTION 5; QUALITY ASSESSMENT 

5.1 Quality AssessmentlMonitoring 
Key food safety policies and procedures are included as part of an IS0 9001 Quality System which is 
under constant review and is updated as required. A working group has been specifically set up to 
support this process. The Food Safety Service has now been fully accredited. 
Accreditation is also based on an annual external audit. In addition to this supplementary internal 
audits are also undertaken. Results of all audits have been satisfactory. 

SECTION 6: REVIEW 

6.1 Review against the Service Plan 
The Service Plan was reviewed on a quarterly basis. 

6.2 Identification of any Variation from the Service Plan 
There were no significant variances from the Service Plan for 2004105 

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

SECTION 7: PERFORMANCE PLANNING 

7.1 Performance Plan 
All targets detailed in section 7.1 of the Service Plan were achieved. 
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