
ENCLOSURE 13.1 

 
 
 
 
 

CANNOCK CHASE COUNCIL 
CABINET 

17 JULY 2008 
REPORT OF DIRECTOR OF SERVICE IMPROVEMENT 

RESPONSIBLE PORTFOLIO LEADER – HEALTHIER COMMUNITIES AND OLDER PEOPLE 
FOOD SAFETY SERVICE PLAN 

 
1. Purpose of Report 

1.1 To advise Cabinet of the production of a Food Service Plan and to seek approval for it’s 
use by the Council. 

2. Recommendations 

2.1 Cabinet is asked to approve the Food Service Plan 2008-09. 

3. Key Issues 

3.1 The Food Standards Agency (FSA), through it’s Framework Agreement on Local Authority 
Food Law Enforcement, requires local authorities to produce a Food Service Plan and to 
submit the Plan to a relevant Member forum for approval. 

3.2 The Plan provides detail about the food safety enforcement and advisory services provided by 
the Council (in Cannock Chase District these services are delivered by the Food and Safety 
Section within Environmental Health). 

3.3 In previous years, the relevant content of the Plan has been incorporated into the Business 
Plan for the Environmental Health Service.  During 2008-09, a number of changes are being 
made in relation to how food law enforcement is carried out and monitored.  In addition, Local 
Authorities are being encouraged to produce a Health and Safety Enforcement Service Plan.   

3.4 It is therefore considered appropriate at this time that stand alone Service Plans be produced 
for both the Food Service and Health and Safety Service.  This report focuses on the Food 
Service Plan. 
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1. Background         Section 1 

1.1 The Food Standards Agency (FSA) requires all Local Authorities to produce a Food Service 
Plan, detailing how the food law enforcement and advisory services will be delivered.  
Guidance set out in the FSA Framework Agreement suggests the Plan should contain the 
following elements: 

 Service Aims and Objectives 
 Background 
 Service Delivery 
 Resources 
 Quality Assessment 
 Review 

 
1.2 The Plan provides a background to the service, including a local profile and details of what the 

food service is expected to deliver during the coming year, along with challenges and resource 
implications.   

 
1.3 Most of the food businesses in the District already meet high standards of food safety. We put a 

lot of effort into ensuring these standards are maintained and have a firm, but fair approach. 
Each year we inspect a percentage of the food premises (in accordance with a national risk 
based inspection plan) in the area to make sure they are run hygienically and selling food which 
is safe to eat. 

 

1.4 We believe our approach works, as we rarely need to take legal action against food outlets and 
have very few cases of confirmed food poisonings originating from local business. 
The Food Safety Service Plan provides an opportunity to build on that successful approach to 
achieve even higher standards. 

 
2. Matters to be considered       Section 2
             
2.1 Members are asked to consider the format and content of the plan (Annex 1); 
 
2.2 There are a number of items worthy of note this year which are highlighted below: 
 
2.3 The Rogers Review, published in 2007, highlighted 6 national enforcement priorities, one of 

which was the hygiene of food premises which is deemed to be of national significance due to 
the large numbers of people affected by food poisoning and the significant costs to the 
economy; we will ensure that our resources are appropriately allocated to food hygiene 
matters; 

 
2.4 The FSA is changing the way food law is enforced in England and the ways in which Local 

Authorities are monitored. In particular, the FSA has moved away from requiring all food 
businesses to be subject to a full inspection at regular intervals and will allow local authorities to 
make decisions on which type of business intervention is most appropriate having regard to 
local needs and the circumstances of each business; 

 
2.5 The Government has published a set of National Performance Indicators, two of which have 

direct relevance to the food service, these being NI 182 and NI 184, which relate to business 
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satisfaction with Regulatory Services and numbers of food businesses deemed ‘Broadly 
Compliant’ with food law respectively; 

 
2.6 The Government is currently consulting on a national food safety rating system.  This is along 

the lines of a ‘scores on doors’ or scores on web approach which will allow members of the 
public to see how well a food business is complying with hygiene standards.  We will be 
contributing to this consultation using our experience of operating the Staffordshire 5 star 
‘Ratemyplace’ food safety ratings. 

 
2.7 The Regulatory Enforcement and Sanctions Bill establishes the Local Better Regulation Office 

(‘LBRO’) to promote coordinated, transparent, accountable and consistent enforcement of 
legislation by local authorities.  The Bill also empowers Ministers to confer on regulators powers 
to issue fixed and variable monetary penalties as an alternative to prosecution for regulatory 
offences. 

 
3. Contribution to CHASE        Section 3
 
3.1 The aim of the Food Safety Service is to contribute towards the Council’s key strategic priorities, 

particularly achieving Healthier Communities, and Access to Skills, Economic Development and 
Enterprise.  The Service will do this through the effective and efficient use of resources, and in 
particular will: 

 
 Enforce food safety legislation using a risk based approach 
 Provide advice and support to food businesses 
 Investigate food complaints and incidents of food poisoning 
 Carry out a food sampling programme 

 
4. Section 17 (Crime Prevention) Implications                                        Section 4 
 
4.1 None. 
 
5. Human Rights Act Implications      Section 5
 
5.1 None 
 
6. Data Protection Act Implications                                                                Section 6 
 
6.1 None 
 
7. Risk Management Implications       Section 7 
 
7.1 None 
 
8. Legal Implications        Section 8 
 
8.1 Under the Food Standards Act 1999, the Food Standards Agency (FSA) has issued the 

‘Framework Agreement on Local Authority Food Law Enforcement’.  This gives guidance to 
Local Authorities on FSA expectations in relation to delivery of food law enforcement services. 
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8.2 The FSA has powers to audit any local authority’s food safety enforcement service. In 
exceptional cases, the Agency has powers to take over the duties of persistently under-
performing councils. 

 
8.3 The implementation of a Food Service Plan ensures that Cannock Chase Council is complying 

with the Framework Agreement. 
 
 
9. Financial Implications        Section 9 
 
9.1 The actions covered by the Food Safety Service Plan 2008-09 will be covered by the 

constraints of the current budget and any additional funding required will have to be dealt with 
during the Delivering Change process. 

 
10. Human Resource Implications       Section 10 
 
10.1 None 
 
11. Conclusions         Section 11
 
11.1 The ways in which food law enforcement is administered and monitored is to be subject to 

considerable change in the forthcoming months and years.  The Government is pursuing a 
‘Better Regulation’ agenda which seeks to remove burdens from compliant businesses and to 
target resources at driving up standards in non compliant businesses.  New National Indicators 
reflect this trend and require us to ensure we are meeting the needs of business.  The Food 
Service Plan details how Cannock Chase Council will meet these new challenges.   

 
List of Background Papers 
 
None 
 
Annexes to the Report : 
 
ANNEX 1 FOOD SERVICE PLAN (ATTACHED) 
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1 Foreword     
                                                                                                                               
 
 
I am pleased to introduce Cannock Chase Council’s Food Safety Service Plan for 
2008-2009, which promises to be an exciting time for food safety enforcement.  
The Plan outlines the work the Council is doing to ensure that food made and sold 
in Cannock Chase District is safe to eat and that incidents of food borne illness 
are reduced. 
 
The Government’s Food Standards Agency is changing the way food law is 
enforced in England and the ways in which Local Authorities are monitored.  Local 
Authority performance will in future be judged on the number of businesses which 
comply with food hygiene laws, rather than simply the numbers of inspections 
carried out.   
 
We have an excellent record in delivering our local food inspection targets and we 
look forward to using the full range of new interventions proposed by the 
Government.  We will continue to work with food business operators, providing 
advice and support to assist them in complying with food hygiene legislation. 
 
The Rogers Review made clear that hygiene of food premises should be a 
national enforcement priority and we will ensure that, locally, we allocate 
appropriate resource to this important area of work.  The recently published 
National Indicators for Local Authorities include measures for assessing our 
performance in food safety and in business satisfaction with our regulatory 
services. 
 
Key Issues for us 2008-09: 
 

 Advising and supporting our businesses towards “Broad Compliance”; 
 Maintaining and meeting Local and new National Performance Indicators; 
 Implementing Food Safety Management Systems in our food businesses; 
 Administering our Ratemyplace food safety five star rating system; 
 Implementing the new Regulatory Enforcement and Sanctions (RES) Bill; 
 Participating in a National Local Better Regulation Office research project; 

 
 
I hope you will find this Plan both interesting and informative.   
 
 

 
 
 
 
(Councillor Brian Faulkner, Cabinet Portfolio Leader  
(Healthier Communities and Older People) 
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2.0 Service Aims and Objectives            
 
 
2.1 Aims and Objectives 
 

The aim of the Food Safety Service is to contribute towards the Council’s key 
strategic priorities, particularly achieving Healthier Communities, and Access to 
Skills, Economic Development and Enterprise.  The Service will do this through 
the effective and efficient use of resources, and in particular will: 
 

 Enforce food safety legislation using a risk based approach 
 Provide advice and support to food businesses 
 Investigate food complaints and incidents of food poisoning 
 Carry out a food sampling programme 

 
 The work we do will also contribute towards the key strategy of the Food 

Standards Agency (FSA), in the FSA Strategic Plan 2005-2010  particularly the 
stated aim of reducing food borne illness further, through effective enforcement, 
increasing consumer awareness of food safety issues and educating children.   
We will also be working to bring most of our food businesses to “full compliance” 
by December 2010. 

 
 
2.2       Links to corporate objectives and plans 

 
Work itemised within the Plan, and the associated workplan contributes to the 
overarching aims within the Council’s Corporate and Performance Plan, which 
contains details of the Council’s Performance against both national and local 
performance indicators.  The Food and Safety Section is one of many Service 
Achievement Centres (SACs) within the Council, each producing its own business 
plan setting out how the services contribute to key objectives of the Council.  Links 
to corporate plans are shown at Appendix 1. 

 
The Council’s vision is:  “By 2015, Cannock Chase District will be recognised as a 
place where everyone’s lives are enriched by a strong cultural identity, vibrant 
local economy and pride in the outstanding natural environment”. 

 
The Council has set out five key strategic priority areas which are illustrated by the 
acronym CHASE:-  

Children and Young People 
Healthier Communities, Housing and Older people 
Access to Skills, Economic Development and Enterprise 
Safer and Stronger Communities 
Environment 
 
 

3.0 Background                   
 
 
3.1 Profile of the Local Authority 
 

Cannock Chase District is one of nine Staffordshire Districts within a two tier local 
Government structure.  The District  is a mixed urban / industrial and rural area 
with a population of 92,127 (Source: Census 2001).  Cannock is the second most 
densely populated area in Staffordshire. Over a quarter of the population is aged 
under 20 years, 29% is aged between 20 and 39 and 19% is aged 60 or over.  
The proportion of population of Black or Minority Ethnic origin is 0.8%. 

 

http://www.food.gov.uk/multimedia/pdfs/stratplan0510.pdf


Characterised by its mining industry past (26 pits operated within the District) and 
dominated by the Forest of Cannock Chase, an Area of Outstanding Natural 
Beauty, the District has struggled to overcome the health and social legacy of the 
demise of the mining industry.  In economic terms the area is based on a majority 
of small to medium businesses with only a few large enterprises. 
 
Deprivation in the District is most acute in relation to Education, Skills and 
Training (45% of the District’s Super Output Areas are within the worst quartile in 
England) and Employment (43% in the worst quartile).  The District has a working-
age employment rate of 73%, the lowest of all Staffordshire Districts and ranks 
within the bottom third of local authorities in the West Midlands region.   
 

 
3.2 Organisational Structure 
 

The organisational structure of the Council is attached as Appendix 2 and the 
Council Committee Structure is shown at Appendix 3.  There are 7 executive 
members of the Cabinet, one of whom is the portfolio holder for Healthier 
Communities and Older People.  The Food Safety Service is delivered by the 
Food and Safety Section, part of the Council’s Environmental Health Division, 
within the Directorate of Service Improvement (see below). 
 

Director of Service Improvement
Declan Hoare

Head of Environmental Health
Steve Shilvock

Food and Safety Manager 
David Prosser-Davies 

Private Sector Housing Manager 
David Chaplin 

 Food Safety 
 Infectious Diseases 
 Health and Safety 
 Smokefree 
 Wellbeing at Work 
 Health Promotion 
 Stray Dog Control 
 Animal Welfare 
 Dog Fouling Enforcement 
 Commercial Drainage 
 Contract Funerals 
 Public Mortuary 

Administrative Support

 Grants for Repairs and 
Adaptations 

 Houses in Multiple 
Occupation 

 Home security 
 Repairs and Drainage 
 Empty Properties 
 Caravan Sites Licensing 
 Administrative Support 

Environmental Protection Manager 
Karen Sulway 

 Air Quality 
 Contaminated Land 
 Noise Control 
 Litter Enforcement 
 Duty of Care 
 Fly Tipping 
 Streetwardens 
 All Licensing Functions 
 Licensing Administration 
 Pest Control 
 Public Health 

 
 

 
Lead Officer responsible for Food Safety 
David Prosser-Davies, Food and Safety Manager, Tel. 01543 464202, Fax. 01543 464213, 
davidprosser-davies@cannockchasedc.gov.uk
 
Consultant in Communicable Disease Control 
Dr. Harsh Duggal, Heath Protection Agency, West Midlands North, Crooked Bridge Road, Stafford, ST16 
3NE, Tel. 01785 221211, Fax. 01785 221131, harsh.duggal@sws-pct.nhs.co.uk
 
Microbiological Services 
West Midlands Food, Water and Environmental Services, Microbiological Department, Central Pathway 
Laboratory, Hartshill Road, Hartshill, Stoke-on-Trent, ST4 7PA, Tel. 01782 418639, Fax. 01782 744568. 
 
Public Analyst 
Staffordshire Scientific Services, Staffordshire County Council, 14 Martin Street, Stafford, ST16 2LG, Tel. 
01785 277810, Fax. 01785 277812 
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3.3 Scope of the Food Service 
 

The Food Safety Service is delivered by a team of professional, technical and 
administrative staff and comprises: 

 
 Programmed food safety / hygiene inspections; 
 Food complaint and hygiene complaint investigations; 
 Response to requests for advice and information / new business visits 
 Gastro intestinal infectious disease investigations; 
 Microbiological food sampling; 
 Response to Food Alerts; 
 Advice and support for businesses, based around ‘Safer Food Better 

Business’; 
 
The Food Safety Service is delivered alongside the Health and Safety function and 
Officers in the team also carry out general public health activities, such as licensing 
consultations, smokefree compliance, dog fouling enforcement, animal welfare, contract 
funerals and refuse / duty of care / drainage issues in commercial premises. 
 

Recent staffing issues have resulted in the need to engage Environmental Health 
Officers from the private sector to ensure relevant targets are achieved.    
 

3.4 Demands on the Food Service 
 

As at 01 April 2008 there are 733 food businesses in the District, the vast majority 
of which are of a retail or catering nature.  There are a small number of 
manufacturers.   

Table of premises by type    

Type of Premises Number 

Primary Producers 1 
Slaughterhouses 1 

Manufacturers / Processors 7 
Packers 1 

Distributors / Transporters 18 
Retailers 249 

Restaurants and Caterers 456 
Total premises 733 

 

Table showing risk profile of food premises 

Risk 
Category 

A B C D E Other* Total 

Number of 
Premises 

6 53 342 114 196 17  728 

 

* Businesses not included in the programme, or unrated. 

In addition, there are 5 approved premises, subject to control under Regulation 853. 
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The Council is the Originating Authority for two small snack food manufacturers, one 
small cooked meats manufacturer and one seafood / fish product premises who have 
presented the Department with some demands to answer enforcing authority queries.  To 
date, this workload has been small and the authority has no other significant demands in 
Home or Originating Authority terms.  

Food Standards Agency Risk Category descriptions:  
(Visit frequency is the minimum required). 

 
A High Risk, visit at least every 6 months 
B High Risk, visit at least every 12 months 
C Medium Risk, visit at least once every 18 months 
D Low Risk, visit at least once every 2 years 
E Low Risk, visit at least once every 3 years (Alternative Enforcement 

Permitted). 
 

The Service deals with approximately 500* service requests per annum, including 
complaints, requests for advice, new registrations and infectious disease investigations.  
* excludes Food Alerts 
 
The operational base of the Food Safety Service is the Council’s Civic Centre, which is 
open between the hours of 08:45 – 17.20 Monday to Thursday and 08:45-16;20 Fridays 
(although the Council’s telephone call centre opens between 09:00 – 17:00 on these 
days).  Telephone callers have access to an emergency number out of hours, from which 
contact can be made with an Environmental Health Officer if there is an emergency 
incident.  If callers cannot bring food complaints into the Civic Centre every effort is made 
to collect them from the complainant in person.  A facility for on-line contact for all 
environmental health requests for service has been provided via an e-mail address: 
environmentalhealth@cannockchasedc.gov.uk) as well as the Council’s general enquiry e-mail 
address: customerservices@cannockchasedc,gov.uk. 

Whilst the area has a significant proportion of restaurants, takeaways and general stores 
operated by proprietors from Black and Minority Ethnic (BME) communities, language 
difficulties are not a significant problem.  The section has run training courses in 
Cantonese and makes use of translators and interpreters when necessary.   
 
At present there is no out of hours service for the receipt of routine requests for service.  
However, food safety emergencies and Food Alerts are covered by the emergency 
standby system (an Officer carries a mobile telephone and will receive text Alerts from the 
Agency subscription service); Officers also have remote access to internet and e-mails.  
Programmed inspections are undertaken out of normal office hours as required, e.g. 
evening opening premises / weekend events. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

mailto:environmentalhealth@cannockchasedc.gov.uk
mailto:customerservices@cannockchasedc,gov.uk


 
 
3.5 Enforcement Policy 
 

An Enforcement Policy, which includes specific reference to food safety, was 
introduced in February 2002 and has been endorsed by Cabinet.  The Council 
adopted the Enforcement Concordat issued by the Cabinet Office in 2000. 

 
 

 
 

  Monitoring food temperatures 

 
The Enforcement Policy guides 
officers towards a staged 
approach, applying legislation in a 
proportionate, consistent, and 
transparent way.  Enforcement 
action will be targeted at those 
situations that give rise to the 
greatest risks to safety or health 
and at non compliant businesses. 
 

The Policy is to be revised and updated in 2008-09, following a number of Central 
Government Reports, including Hampton, Macrory and Rogers, and the 
introduction of the Revised Food Law Code of Practice and Guidance, together 
with the Regulatory Enforcement and Sanctions Bill and Regulators Compliance 
Code  .  

 
 
4 Service Delivery 
 
 
4.1 Food Premises Inspections 
 
The Authority follows the inspection ratings in the Food Law Code of Practice and aims to 
inspect 100% of high risk (A and B) premises, 100% of medium risk (C) premises and 
75% of low risk (D,E) premises due.    
 
Inspection Plan for year beginning 01 April 2008 
 

Risk category A B C D E Other Total 
Number of 
Premises 

6 53 342 114 196 17  728 

Inspections 
Scheduled 

12 53 177 37 78 0 357 

 
 
The programme does not include newly opened businesses which represents an 
additional workload on top of the programme.   On average approximately 100 new 
businesses per annum are identified and inspected.   
 
Re-visits will be required for compliance with notices and serious contraventions and are 
determined using a revisit decision tree to ensure resources are effectively targeted.  
Whilst the Section has had a trainee officer in post it is estimated, based on previous 
years figures, that approximately 30% of premises inspected rated A,B, or C will be 
subject to a revisit.  This a greater proportion than might be expected once all team 
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members are fully qualified, when we would expect approximately 15% revisits, though 
this will be reviewed with interventions used to raise compliance standards . 
 
Formal Action 
 
Food Hygiene Standards in premises are generally good, as shown by the small number 
of instances where formal action has been taken, see below 
 
Formal Action taken  2005-06 2006-07 2007-08 
Number of premises where Hygiene 
Improvement Notices Served 

7 13 9 

Number of Notices Served  
(1 per offence) 

17 51 16 

Number of premises where food was 
seized or voluntarily surrendered 

   

Number of Formal Cautions issued 
 

7* 0 2* 

* joint proprietors of the same business 
 
Scores on the Doors / On the Web 
 
Cannock Chase Council was one of the lead authorities in setting up the Staffordshire- 
wide “Ratemyplace” initiative, which is a food hygiene star rating system used by 7 of the 
9 Districts in Staffordshire, plus the County Trading Standards. 
 

  
 
 

 
Following a report to Cabinet in 
February 2007, the scheme was 
approved and launched both locally and 
County wide during National Food 
Safety Week, June 2007, with a 
coordinated media campaign including 
newspaper and radio.  Cannock Chase 
was the only District to go “live” with all 
food premises’ ratings at launch, using 
the most recent inspection scores to 
determine the star rating (out of 5).     

 
   Ratemyplace Certificates are supplied to all food businesses 

There is no provision within the scheme for re-visits / re-rating since we believe this 
removes any incentive for businesses to improve without our intervention, and “get it right 
first time”, a key aim of the scheme.  Businesses are, however, given a right to reply and 
may indicate that they have completed works required.  Full details of how the scheme 
operates are contained in the Ratemyplace Policy.
 
Alternative Enforcement Strategy (AES)  
 
It had been our original intention to include premises rated as Category E in the 
inspection programme, as it was felt that the resource required to inspect would be 
minimal, and our view is that food business operators (FBOs), particularly of small 
businesses, value face to face contact with us.  This view is supported by research into 
food safety compliance in small businesses¹.  We also feel that 3 years is the maximum 
time period we would want to elapse between site visits to premises.  A number of 
staffing issues have arisen which have meant that inclusion in the inspection programme 
has not been possible.   

1 Fairman and Yapp (2004) Compliance with food safety legislation in 
small and micro-businesses: enforcement as an external motivator 
(Journal of Environmental Health Research, Vol 3, Issue 2, 2004 
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We have therefore used our trainee food and safety officer to carry out “AES” visits to all 
such premises, resources permitting, and have been writing to FBOs, identifying where 
they may be failing to comply with legislation and offering verbal and written advice on 
how best to comply and recommendations on good practice.  All such visits involve 
completion of an AES aide memoir and verbal discussion with a Senior Officer prior to 
any correspondence being sent.   
 
In January 2006, we sent questionnaires and food registration forms to all childminders 
requesting details of their food preparation activities.  The non food childminders are to 
be given a score of an E and subject to Alternative Enforcement. Others (very few, if any) 
that prepare meals are included into the inspection programme. 
  
 
Future Service Delivery 
 
The Government has, through a number of recent reviews, including Rogers, made clear 
the national priorities for regulatory services.  We will reflect these in our work; National 
Indicators have also recently been introduced which assess Local Authority 
Environmental Health performance through business satisfaction and numbers of food 
businesses ‘broadly compliant’ with food law.  Whilst continuing to respond to local 
needs, our work plan requires that we examine how best to implement the new suite of 
interventions proposed by the Revised Food Law Code of Practice and it is our intention 
to pilot a number of interventions to determine the effectiveness and resource 
implications.  This work will progress when staff resources allow.   
 
 
Topic Inspections / Projects 
 
In the wake of the South Wales E. coli public Inquiry we have plans to deliver a project 
focussing on butchers’ premises, since there is anecdotal evidence that standards have 
fallen since Butchers’ Licensing was phased out.   A project plan has been prepared and 
it is intended to commence this work in the summer of 2008. 
 
 
4.2 Food Complaints 
 
Typically the Service receives approximately 80 complaints per annum relating to food 
and / or food premises / food handlers.   
 

 
 

Food Complaint - mouldy yoghurt 

These complaints are responded to 
within 5 working days, or sooner 
(immediately in some cases) if deemed 
of an urgent nature.  When we receive 
complaints relating to foods produced 
outside the District we always refer 
these to the Local Authority in whose 
area the food was produced (the 
Originating Authority) or the Authority 
acting as Home Authority.  We 
investigate all complaints relating to 
food produced by food businesses 
within the District. 
 

Year 2005-06 2006-07 2007-08 
Number of Complaints 103 67 79 
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4.3 Home Authority Principle 
 
The Home Authority Principle involves one Local Authority, through a formal written 
agreement, agreeing to act as a single point of contact and advice for larger multi-site 
food companies who may have operations in many local authority areas (particularly 
caterers and retailers, manufacturers etc.)  This is usually the authority in whose area the 
manufacturer is based, or where the Company head office is located.   Where there are a 
number of manufacturing units located some distance away from the head office, then the 
local authorities in whose areas these units are located are referred to as the Originating 
Authority.   
 
Cannock Chase Council endorses the Home Authority Principle and will act as the Home 
Authority for local businesses as necessary and subject to resources.  The Council will 
always consult a Home or Originating Authority where enforcement action is possible or 
where there is evident concern over a company’s operations.  
 
 
4.4 Advice to Businesses 
 
Assisting businesses to comply with the law is an objective as stated in the enforcement 
policy.   The Hampton Report and the Regulators Compliance Code make clear that 
businesses should be provided with timely, concise and accessible information and 
advice.   Approximately 280 requests for advice are received, on average, each year.  
Advice and support to businesses is provided through: 
 

 Contact during inspections; 
 Provision of government leaflets / publications; 
 Response to requests for advice and on site visits by request; 
 Pre-planning or pre-development for new and existing businesses; 
 One to one support for both general compliance and introduction of SFBB; 
 Development of web based guidance during 2008-09; 

 
We are happy to respond to requests from business groups and in 2007 in response to a 
request from the Cannock Children’s Centre (formerly ‘Surestart’) we delivered a 
presentation on food safety management and legal compliance to a group of 25 
childminders.  This presentation was devised and delivered by the Trainee Food and 
Safety Officer and was arranged in the evening to suit business proprietors’ needs. 
 
An FSA grant application for SFBB made in June 2006 was, however, unsuccessful.  
 
We have recently (April 2008) commenced an initiative involving a proactive programme 
of SFBB visits to premises in advance of programmed inspections due, with a view to 
assisting compliance and focussing the minds of Food Business Operators on those 
areas of most importance for food safety.   

 
A trainee Food and Safety Officer visits 
all relevant premises in the quarter prior 
to that in which inspection is due, 
providing advice and guidance.   The 
Inspection is then carried out and 
compliance with SFBB evaluated using 
the FSA Guidance. 

     A selection of SFBB packs issued to local food businesses 
     to assist compliance with legislation  
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4.5 Food Sampling 
 
Microbiological food sampling is carried out to: 
 

 determine food safety standards in the District; 
 investigate food complaints and suspected cases of food poisoning; 
 participate in national co-ordinated sampling programmes; 
 provide information on food safety standards in the District; 
 identify issues of concern which can be addressed on food inspections; 

 
Approximately 120 food samples are taken annually. During 2006-07 and 2007-08, 
samples taken included the following: 
 

 Raw shell eggs 
 Cooked meats 
 Hot meat pies 
 Mobile caterers’ water supplies 
 Self service salad / fruit bars 
 Kebabs 
 Meat and gravy from carvery restaurants 
 Cooked rice and meat dishes at self service buffets. 

 
 

Year 2005-06 2006-07 2007-08 
Samples 160 85 77 
Unsatisfactory Results 9 16 11 

 
On receipt of an unsatisfactory result, the Senior EHO will consider what action, if any, is 
appropriate.  Premises will always be advised of the results and may be written to or re-
visited depending on the circumstances and the nature of the result. Re-sampling may 
also be undertaken if considered necessary. 
 
The Council operates its Sampling Programme in full co-operation with the Staffordshire 
Food Safety Liaison Group, which itself includes representation from the Health 
Protection Agency.  A Sampling Programme is set by the Staffordshire Food Sampling 
Sub Group, at which Cannock Chase Council is represented by an EHO / Food and 
Safety Officer.  The programme reflects national and local priorities.  In addition, the 
Council has participated fully in LACORS / HPA national programmes as and when 
requested.  A formal Sampling Policy and protocol was implemented in June 2001 and 
revised in 2007.  
 
4.6 Control and Investigation of Outbreaks and Food Related Infectious Disease 
 
The Council operates its infectious disease investigation policy in accordance with a 
protocol updated by the Staffordshire Food Liaison Group and HPA during 2007-08.   
 
The Section deals with around 150 individual cases of food poisoning, or suspected food 
poisoning, each year.  The majority of these, approximately 60%, are Campylobacter 
cases.  As part of a Fundamental Service Review, the investigation of Campylobacter 
infection by use of a questionnaire was initiated in 2001-02 and provides written advice 
on the infection to patients. All responses are scrutinised by the Senior EHO with 
appropriate follow up of all suspected food business sources. 
 
Table showing numbers of food poisoning or suspected food poisoning cases 
 
Year 2005-06 2006-07 2007-08 
Number of individual cases investigated* 174 123 165 
 
* includes Campylobacter questionnaires and formally / informally notified cases 
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The Council’s membership on the Control of Infection Committee and its close liaison with 
the Consultant for Communicable Disease Control (CCDC) ensure the adoption of a 
consistent approach throughout the Staffordshire area.   
 
 
4.7 Food Safety Incidents  
 
The Food Standards Agency declares food safety incidents from time to time and uses a 
“Food Alert” to advise authorities of the circumstances (for example a product withdrawal 
due to contamination) and the action required.  Food Alerts may be either “For 
Information” (most common), or “For Action” (less common but requiring swift action to 
protect the public’s health).  The Council subscribes to the EHCNet electronic mail 
network and also receives hazard alerts by FSA e-mail and text messages.   Food Alerts 
are actioned in line with the FSA Food Law Code of Practice and a procedure note 
explains to Officers show such incident should be dealt with. 
 
Calendar Year 2005 2006 2007 
Number of Food Alerts 81 70 49 
 
 
4.8 Liaison with other organisations 
 

 The Council is represented on the Staffordshire Food Safety Liaison Group, 
(FSLG) the HPA Community Control of Infection Committee and the Staffordshire 
Chief Officers Group.      

 
 The Section fully participates in activities and training arranged by the FSLG and 

in particular participated in a County wide inspection standardisation exercise in 
September 2006 and further consistency training on risk rating delivered on behalf 
of the FSLG by ABC Food Safety in May 2007, ahead of commencing scores on 
doors inspections.  The Group has an annual Work Plan under continuous 
development and review.    

 
 Cannock Chase Council took the lead in arranging the 3 day FSA Advanced 

HACCP Training for Enforcement Officer Course, held at Cannock in February 
2007.  The Council has also participated in the inter authority sampling auditing, 
taking the lead in devising the timetable and circulating protocols. Unfortunately 
due to lack of commitment across the County, these audits were never fully 
completed. 

 
 We fully engage with our colleagues in the County Trading Standards Department 

and have recently participated in 2 joint initiatives, one involving disposal of 
Animal By-Products and the other involving food allergies. 

 
 We are notified by the Water Authority when a supply has been disconnected at a 

commercial premises, in order that we can promptly assess hygiene and food 
safety implications. 

 
 
Liaison within the Council 
 

 All planning applications concerning food premises are forwarded to the food 
section via the Environmental Protection Section which has a formal arrangement 
with the Development Control Service.  Initial response to planning applications is 
included as a 5-day target local performance indicator. 

 
 We have close links with Building Control, being involved in commenting on plans 

for new and existing food businesses.  Our Council trade waste service notifies us 
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if a business cancels or defaults on a waste contract so that we can ensure 
suitable alternative waste collection arrangements are implemented by the 
business.   

 
 
4.8 Food Safety Promotion Activity 
 

 Whilst we have a Health Promotion Officer within the Section, recent years have 
seen considerable redirection of this resource into both the Council’s Wellbeing 
Initiative (Workfit) and the Implementation of Smokefree legislation. 

 
 We are commencing a nutrition-based initiative linking with other professionals 

based at the Children’s Centre (formerly Surestart);  this will involve working with 
different groups of adult users at the Centre (for example, parents and carers), 
providing advice and information on nutrition / healthy eating. 

 
 We hope to explore the possibility of undertaking a similar nutrition project 

focussing on the older population in the future; 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



5 Resources 
 
 
5.1 Financial Allocation   
 
The costs of the Food and Safety Section are given in the table below.   
 
Cost Centre* 2007-08 Actual (£) 2008-09 Budget (£) 
Employee Costs 265,500 268,000 
Support Services  151,000 179,000 
Transport Costs 10,000 10,000 
Supplies and Services (Inc. software) 41,000 27,000 
TOTAL 467,000 484,000 
* Cost Centre given includes food safety, health and safety and health promotion, but not dog control, mortuary, or 
administrative support team. 

 
All legal action is dealt with by the Council’s legal services function including advice and 
litigation with the cost of this service being recharged through the internal recharge 
system. Every effort is made to recover costs for successful prosecutions and time spent 
in preparing evidence is recorded with a schedule of costs being presented for payment 
upon conviction.   
 
5.2 Staffing Allocation 
 
   The Organisational Chart of the Food and Safety Section is given below. 
 
 

SAFETY

EHO 
 

(vacant) 

EHO 
(0.5) 

 

FSO 
(0.8) 

 

FOOD 

HPO 
 
 

TFSO 
(0.6) 

 

System
sAdmin 
 

Admin  
Support 
 

HSO 
 

Admin  
Support 
(vacant) 

SEHO 
(0.4 / 0.6) 

  

FOOD & SAFETY MANAGER 
 

Mortuary  
Technician 

 

SEHO 
 

 
 
The role of Senior EHO (Food) is split between two Officers, one working 2 days per 
week, the other working 3.  These officers meet on one day every 6 weeks.  One of these 
Officers attends the Food Liaison Group. 
 
The workload is distributed within the team according to the pro rata equivalent for a full 
time staff member.  Work is distributed by the Senior EHO’s according to priority and is 
not dependant on geographical location, since the team is too small to effectively split the 
District in this manner.  The inspection programme is allocated to Officers at the 
beginning of each quarter. 
 
A total resource of approx 3.4 FTE is available in the food team for all operational, 
supervisory and management duties (includes 0.2 FTE Health Promotion Officer, 0.25 
FTE support from Service manager and 0.1 FTE from head of service).   This is because 
all Officers within the team are multi-disciplinary and, in addition to food, carry out health 
and safety and other public health work. 
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All Environmental Health Officers carrying out food related enforcement work and 
associated duties have either a BSc., MSc. or Diploma in Environmental Health, together 
with a Certificate of Registration from the Environmental Health Registration Board 
(EHRB); Food and Safety Officers hold the Higher Certificate in Food Premises 
Inspection from the Environmental Health Registration Board (EHRB). 
 
5.3 Employee Development Plan 
 
The Council is Investors in People accredited employer and operates an active personal 
and professional development programme.  Each officer is assessed and interviewed to 
determine professional and personal training and development needs 
 
An experience, qualifications and training matrix has recently been devised and it is our 
intention to introduce this during 2008-09 as a means of prioritising food safety related 
training and development activities. 
 
Training will be delivered in accordance with the Section's Training Policy and Protocol 
issued February 2001, and revised 2008.  The requirement in the Food Law Code of 
Practice for a minimum of 10 hours update training will be built in to the training 
programme. Officers will have the opportunity to access external courses as determined 
following Personal Development interviews, and their Assessment of Competence 
monitoring.    
 
The Section subscribes to the ABC on-line course facility, allowing all Authorised Officers 
the opportunity of updating / refreshing their knowledge (and contributing to CPD hours) 
either during work time or in their own time, at any location. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.abc-courses.com/
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6 Quality Assessment 
 
 
Quality Assessment 
 
A range of mechanisms are in place to monitor the quality of service provided: 
 

 Officers with less than six months post qualification experience are subject to 
regular checking, monitoring and accompanied visits, together with an 
assessment of competence prior to being authorised to serve Hygiene 
Improvement Notices.   

 
 Officers with a minimum of two years post qualification experience are individually 

assessed and subjected to additional monitoring prior to being authorised to serve 
Hygiene Emergency Prohibition Notices.   

 
 All officers are subject to at least one formal monitoring visit per annum (monthly 

for staff with less than six months experience).  In practice, due to the size of the 
team, Officers are often accompanied by colleagues / team leaders (for example 
on evening visits) and this gives an opportunity for all Officers to quickly identify 
consistency issues, which can then be discussed within the team.  An example of 
this has been the recent guidance produced to answer frequently encountered 
questions, and the SFBB / Article 5 enforcement protocol, both of which arose 
from concerns over consistency.  

 
 Inspection reports and correspondence are monitored on an ad hoc basis by the 

Senior Environmental Health Officer(s).  An aide memoir is completed by a Senior 
Officer to ensure consistency in Service of Notices; 

 
 File audits are carried out by the Senior EHOs for 20% of all food inspections 

completed each month with records kept. 
 

 An internal Council audit of the food inspection service was carried out in April 
2006 as part of the Council’s internal audit programme and most 
recommendations have now been implemented.  

 
 Attendance at consistency exercises and consistency training; 

 
 Use of LACORS standard paragraphs where possible in inspection reports; 

 
 Feedback from customers (see below);  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Customer satisfaction 
 

 Consultation mechanisms provide a means of feedback and hence quality 
assessment.   A proportion of food businesses were asked for feedback on Officer 
interactions in 2005; and again in 2007.  Results are shown in the table below: 

 
 
 

RATING FOR PERCENTAGE RESPONDING    
 Excellent Good Fair Poor 

POLITENESS 77% 
85% 

20% 
13% 

2% 
2% 

1% 
0 

HELPFULNESS 70% 
85% 

26% 
11% 

2% 
4% 

2% 
0 

FAIRNESS 
 

61% 
83% 

33% 
13% 

4% 
4% 

2% 
0 

Red = 2005  
Black = 2007  

 
From the above table, 98% of respondents in 2007 ranked Officer Politeness as good or excellent; 
96% ranked helpfulness and fairness as good or excellent.  This is an improvement on 2005 
results since there are a greater proportion of customers ranking the service as excellent and no 
‘poor’ rankings. 

 
 In 2007 we added a question based on the proposed National Indicator NI 182, as 

follows: 
 

Do you agree or disagree that your business has been treated in a fair and 
proportionate way by the Environmental Health Service: 

 
Strongly Agree Agree  Neither agree nor disagree   Disagree  
 

86% 10% 4% 0  
 
 
So 96% of business customers either strongly agreed or agreed that their business was 
treated fairly and proportionately by Environmental Health, and none disagreed. 
 
These results are very encouraging, since the responses are from business proprietors 
receiving an unannounced, uninvited inspection which could result in a requirement to 
spend money or even formal action. 
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7 Review 
 
 

 The Council concluded a Best Value review of the Environmental Health and 
Public Protection Department in 2001-02 which included the Food Safety Service.  
The Best Value inspectors praised the department’s greatly improved 
performance on high risk food inspections and assessed the overall service as 2 
star and likely to improve significantly in the short term.   

 
 Service Performance is ultimately set and monitored through the Corporate 

Performance Plan.  Performance is reported through the Performance and 
Partnership’s Sub-Committee (PPSC).  This reviews and scrutinises the 
performance of the Council’s Services.  Monthly performance indicators are 
recorded by the Environmental Health Manager and submitted quarterly to the 
Head of Environmental Health.  Quarterly reports are then presented to the PPSC.   

 
 The only national performance indicator is BPVI 166a, which is a qualitative 

checklist of enforcement best practice covering all aspects of Environmental 
Health, including housing standards.  Performance against BPVI 166a in 2006-07 
was 100%.  New National Indicators will be introduced from April 2008, consisting 
of a measure of business satisfaction with Regulatory Services (NI 182) and 
percentage of food businesses deemed ‘broadly compliant’ (NI 184).  These are 
annual indicators so will be reported on for the first time in April 2009 

 Achievement on high risk food safety inspections is a local performance indicator.  
The target in the Service Plan for 2007-08 was 100% high-risk food inspections. 
Actual performance was 100%.   The Council has recently decided to set a 
maximum of 75% of low risk (C,D,E) inspections following re-allocation of 
resources. The following table compares performance over previous years:-   

YEAR 
High Risk Inspections Completed  

(that were due) (%) 
2005-06 94.6% 
2006-07 100% 
2007-08 100% 

 

 Requests for service (RFS) in relation to the food safety service have a response 
time of 24 hours, three or five working days, depending on risk priority.  The local 
performance indicator is to meet the response times 95% of the time.   
Performance for 2007-08 against target is shown in the table below. 

Response Priority RFS received* RFS responded to within target % 

1 day (same day) 519 498 96 

3 days 337 320 95 

5 days 830 798 96 

Total 1686 1616 96 

* shows RFS numbers for all work of food and safety section 

 

  



- 19 - 

Appendix 1 

 

Insert diagrammatic representation of Service / Department / Directorate / Corporate 
Planning process here and show links  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Appendix 2 

Council’s Management Structure 
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                                                                                               Council Committee Structure                                                                     Appendix 3 

 Council 
 

The Council determines the Council’s policies in respect of food, including those in respect of statutory 
guidance, such as food law. 

 

 

 

 

 

Cabinet can recommend to Council changes in food policies, which may be approved, rejected or amended by the Council. 

Cabinet 
 

The Cabinet has responsibility for carrying out the Council’s functions in accordance with the policies approved by Council.  The Healthier Communities & Older 
People Portfolio Leader has been designated with responsibility for food hygiene and safety, in addition to other functions. 
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Scrutiny Committee 
 

The Scrutiny Committee scrutinises the decisions of the Cabinet 
through the ‘call-in’ process.  It can scrutinise the Council’s policies 

in respect of food and recommend changes in policy to Cabinet 
and/or Council.  Following the call-in of a decision, it may ask 

Cabinet to reconsider its original decision. 
 

The Scrutiny Committee has a Sub-Committee, known at the 
Performance & Partnership’s Sub-Committee.  This reviews and 

scrutinises the performance of the Council’s services, including food 
hygiene through the monitoring of performance monitoring reports. 

 
It will refer matters of policy development to the appropriate Policy 

Development Committee. 

Healthier Communities & Older People Policy Development 
Committee 

 
This Committee can choose to review the Council’s current food policies 
as a means of informing the Cabinet in developing future policy and to 
assist in formulating strategy.  It does not scrutinise food policies – this 

is the role of the Scrutiny Committee. 
 

In reviewing policy, it will consult and involve appropriate stakeholders 
in the review process. 

 
The Cabinet Portfolio Leader is a member of the Committee. 
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