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CANNOCK CHASE COUNCIL 
CABINET 

12 FEBRUARY 2009 
REPORT OF DIRECTOR OF SERVICE IMPROVEMENT 

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

KEY DECISION - NO 
 

1. Purpose of Report 

1.1 To advise Cabinet of the findings of an external audit of the Council’s Food Safety Service 
carried out by the Food Standards Agency.   The audit focussed on the arrangements for food 
premises database management, food hygiene inspections and internal monitoring.   The Food 
Standards Agency requires the results of the audit to be brought to the attention of elected 
Members. This report presents the main findings. 

 

2. Recommendations 

2.1 Cabinet is asked to note the attached audit report, recommendations and action plan. 

2.2 Cabinet is asked to consider the resource implications of compliance with the action plan. 

 

3. Key Issues 

3.2 Audits of local authorities’ food law enforcement services are part of the Food Standards 
Agency’s arrangements to improve consumer protection and confidence in relation to food. 
These arrangements recognise that the enforcement of UK food law relating to food safety, 
hygiene and imported food is the responsibility of local authorities. At Cannock Chase Council 
the local authority regulatory function is delivered as part of an integrated Environmental Health 
Service.   

 
3.3 The Food Standards Agency’s executive summary of the Council’s service is as follows: 
  

• The Council had implemented a Food Safety Service Plan for 2008/2009 which had 
received Member approval on 17 July 2008. The relevant Portfolio Holder contributed 
the ‘Foreword’ section to the Plan, which demonstrated Elected Members’ support for 
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the Service. The format and content of the Service Plan was fully in line with the 
Agency’s Service Planning Guidance in the Framework Agreement, and provided 
detailed and comprehensive information on all aspects of the Food and Safety Team’s 
activities for the year. 

 

 

• Audit checks on the database confirmed that the Service had effective arrangements 
for ensuring that the food premises database was up-to-date and that information 
entered onto the system relating to food businesses, inspections and other food law 
enforcement activities were accurate. There were adequate arrangements for 
database back-up and to manage access. These and the arrangements for routine 
internal monitoring of database accuracy should be more clearly reflected in the 
database management procedures. 

• File and database record checks confirmed that the Authority had implemented 
effective risk-based food hygiene inspections of premises in risk categories A, B and 
C. All due inspections in high risk category A, and all but 1 high risk Category B 
premises inspection had been carried out at the minimum frequencies and within the 
time frames specified in the Food Law Code of Practice. Whereas the focus of the 
audit file and database checks was on inspections of food premises in high risk 
categories, it was observed that 158 food premises in medium and low risk categories 
were overdue an inspection. The Authority should implement appropriate interventions 
to address the backlog and to ensure that future intervention programmes are in full 
compliance with requirements in the Food Law Code of Practice. 

• The Authority had enforcement responsibility for a number of product specific 
establishments requiring approval. These had been inspected at the minimum 
frequencies specified in the Food Law Code of Practice. Where necessary, approved 
establishments had been correctly assessed and re-approved in accordance with 
current EU hygiene regulations. There was evidence that officers were proactive in 
providing advice and support to assist food businesses in complying with current 
legislation and relevant guidance. 

• The Authority had a procedure for officer authorisation based upon an assessment of 
individual officer’s qualifications, experience and competency. A competency matrix 
was developed to clearly set out the levels of officer authorisation in accordance with 
the qualification, experience and competency requirements in the Food Law Code of 
Practice. The Authority should ensure that individual officer authorisations specify the 
provisions of food law legislation that each officer is authorised to exercise.  

• In all cases it was evident that officers had received appropriate and adequate training. 
Individual and team learning and development needs were routinely identified as part 
of an effective performance review process.  

• The Authority had developed and implemented policies and procedures covering a 
range of food law enforcement activities. Some of the policies and procedures required 
review and the auditors explored ways in which these could be improved and further 
developed to cover all aspects of the Authority’s food law enforcement service, taking 
account of current legislation and guidance.  
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• There was evidence that the Authority was carrying out qualitative and quantitative 
monitoring of aspects of the Service, including inspections, hygiene improvement 
notices and food premises complaints. These arrangements need to be expanded, and 
the internal monitoring procedures further developed, to cover all areas of the 
Authority’s food law enforcement responsibilities.  

 

REPORT INDEX

Background Section 1 

Details of Matters to be Considered i.e. Options Considered, Outcome of 
Consultations etc. 

Section 2 

Contribution to CHASE Section 3 

Section 17 (Crime Prevention) Implications Section 4 

Human Rights Act Implications Section 5 

Data Protection Act Implications Section 6 

Risk Management Implications Section 7 

Legal Implications Section 8 

Financial Implications Section 9 

Human Resource Implications Section 10 

Conclusions Section 11 

List of Background Papers Section 12 

Annexes to the Report i.e. copies of correspondence, plans etc. Annex 1, 2, 3 etc 
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1. Background         Section 1 

1.1 The power to set standards and to monitor and audit local authority food law enforcement 
services was conferred on the Food Standards Agency (FSA) by  the Food Standards Act 
1999 (the Act).  Audits of local authority food law enforcement services are part of the FSA’s 
arrangements to improve consumer protection and confidence in relation to food.  

 
1.2  The FSA audits assess local authorities’ conformance against the Food Law Enforcement 

Standard, which was published by the FSA as part of the framework agreement on Local 
Authority Food Law Enforcement. 

 
1.3 The audit examined Cannock Chase District Council’s arrangements for food premises 

database management, food premises inspections, and internal monitoring with regard to food 
hygiene law enforcement. The scope of the audit also included an assessment of the 
Authority’s overall organisation and management, and the internal monitoring of other food 
hygiene law enforcement activities.  

 
1.4 Assurance was sought that key authority food hygiene law enforcement systems and 

arrangements were effective in supporting business compliance, and that local enforcement 
was managed and delivered effectively. The on-site element of the audit took place at the Civic 
Centre.   

 
1.5 The audit assessed the Authority’s conformance against the requirements of the Standard 

which was adopted by the Food Standards Agency Board on 21 September 2000, (amended 
July 2004), and forms part of the Agency’s Framework Agreement with local authorities. The 
Framework Agreement can be found on the Agency’s website at 
www.food.gov.uk/enforcement/role/framework

1.6 Cannock Chase Council was selected to be audited as it was a District Council, had not been 
audited in the past by the Agency and was representative of a geographical mix of 8 authorities 
selected across England.  The key areas covered by the audit were: 

• Staff interviews 
• Organisation/management of the food safety service 
• Accuracy of the database and Monitoring Statistics 
• Sampling and Complaints 
• Internal monitoring 
• 3rd party/Peer review 
• Random check of premise files 
• Formal/voluntary action including service of notices and prosecutions 

 
1.7.   In brief the auditors confirmed that the database system was capable of providing all necessary 

data required by the FSA, systems and procedures were in place to ensure data accuracy and 
arrangements were also in place to ensure the accuracy of the database. Overall the feedback 
was favourable with the Service plan being used by the FSA to assist another Council.   

 
1.8  The final report was received by the Chief Executive on 06 January 2009 and includes an 

action plan which identifies a number of suggested improvements. They are listed in appendix 
1 of this report along with the timetable for completion. The FSA have publicised the report on 

http://www.food.gov.uk/enforcement/foodlaw/frameagree/
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the enforcement portal of their website at www.food.gov.uk/enforcement and copies will also be 
placed in the libraries of the Houses of Parliament, the British Library and the Copyright Library. 
The Council will also be publicising the report on its own website.   

 
 
2. Matters to be considered       Section 2
             
2.1 As detailed in the attached audit and action plan. 
 
2.2 Members will need to decide whether or not to fully comply with the recommendations 

contained in the FSA audit action plan.  In particular, whether or not to re-allocate resource to 
ensure minimum food hygiene inspection frequencies are achieved (see recommendation 
3.3.11 (i) of action plan). 

 
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. 

 
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.  The current shortfall in inspections does not constitute persistent 

http://www.food.gov.uk/enforcement
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underperformance and does not amount to a breach of the Council’s statutory duties.  There is, 
however, a possibility the Council could be criticised for failing to take measures to address the 
deficiencies identified in the FSA report. 

 
 
9. Financial Implications        Section 9 
 
9.1 The action plan can, in the main, be delivered within existing budgets.  Recommendation 

3.3.11 (i) (see paragraphs 2.3 and 3.3.3 of the audit report and action plan at page 21) requires 
the Council to “…carry out food hygiene inspections of premises at a frequency which is not 
less than that determined under the inspection rating system set out in the relevant legislation, 
Food Law Code of Practice or other centrally issued guidance...”   

 
9.2 In February 2008, as an efficiency saving as part of the delivering change process, Members 

decided to reduce by 25% the numbers of food hygiene inspections of low risk premises.   This 
equates to a notional reduction in funding for the Food and Safety Section of £3000 in 2008-09, 
£4080 in 2009-10 (equivalent to 200 inspector hours) and some reallocation of duties away 
from food inspections.  If the Council is to comply with the Food Standards Agency 
recommendation in 9.1 above, then this resource will need to be replaced / reinstated in future 
years. 

 
9.3 The delivering change process requires savings to be achieved within legislation that are 

deliverable and these savings will be achieved in 2008-09 and 2009-10.  Members will be given 
an opportunity to reconsider this matter as part of the delivering change process for 2010-11.      

 
10. Human Resource Implications       Section 10 
 
10.1 None 
 
11. Conclusions         Section 11
 
11.1 The findings of the Audit of Cannock Chase Council’s Food Safety Service were in the main 

positive, with some relatively minor areas identified for improvement.  The majority of these can 
be delivered within existing budgets as part of the Service’s work plan.  However, the 
requirement in the Audit / Action Plan to reach the minimum inspection frequencies for all low 
risk premises will require reallocation of resources back in to the Section to allow a redirection 
of effort back into food hygiene inspections / interventions.   

 
List of Background Papers 
 
None 
 
Annexes to the Report : 
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Foreword 
 
Audits of local authorities’ food law enforcement services are part of the Food 
Standards Agency’s arrangements to improve consumer protection and 
confidence in relation to food. These arrangements recognise that the 
enforcement of UK food law relating to food safety, hygiene, composition, 
labelling, imported food and feeding stuffs is largely the responsibility of local 
authorities. These local authority regulatory functions are principally delivered 
through their Environmental Health and Trading Standards Services. 
 
The attached audit report examines the Authority’s Food Law Enforcement 
Service. The assessment includes the local arrangements in place for 
database management, inspections of food businesses and internal 
monitoring. It should be acknowledged that there will be considerable diversity 
in the way and manner in which local authorities may provide their food 
enforcement services reflecting local needs and priorities. 
 
Agency audits assess local authorities’ conformance against the Food Law 
Enforcement Standard “The Standard”, which was published by the Agency 
as part of the Framework Agreement on Local Authority Food Law 
Enforcement and is available on the Agency’s website at: 
www.food.gov.uk/enforcement/. 
 
The main aim of the audit scheme is to maintain and improve consumer 
protection and confidence by ensuring that local authorities are providing an 
effective food law enforcement service. The scheme also provides the 
opportunity to identify and disseminate good practice and provide information 
to inform Agency policy on food safety, standards and feeding stuffs. 
 
The report contains some statistical data, for example on the number of food 
premises inspections carried out annually. The Agency’s website contains 
enforcement activity data for all UK local authorities and can be found at: 
www.food.gov.uk/enforcement/. 
 
For assistance, a glossary of technical terms used within this audit report can 
be found at the Annex. 
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1. Introduction 
 
1.1 This report records the results of an audit at Cannock Chase District 

Council with regard to food hygiene enforcement under relevant 
headings of the Food Standards Agency Food Law Enforcement 
Standard. The audit focused on the Authority’s arrangements for the 
management of the food premises database, food premises 
inspections, and internal monitoring. The report has been made 
available on the Agency’s website at: 
www.food.gov.uk/enforcement/audits/. Hard copies are available from the 
Food Standards Agency’s Local Authority Audit & Liaison Division at 
Aviation House, 125 Kingsway, London WC2B 6NH, Tel: 020 7276 
8428. 

 
Reason for the Audit 

 
1.2 The power to set standards, monitor and audit local authority food law 

enforcement services was conferred on the Food Standards Agency 
by the Food Standards Act 1999 and Regulation 7 of the Official Feed 
and Food Controls (England) Regulations 2007. This audit of 
Cannock Chase Council was undertaken under section 12(4) of the 
Act as part of the Food Standards Agency’s annual audit programme. 

 
1.3 The Authority was included in the Food Standards Agency’s 

programme of audits of local authority food law enforcement services, 
as it was a District council, had not been audited in the past by the 
Agency and was representative of a geographical mix of 8 authorities 
selected across England. 

 
 Scope of the Audit 
 
1.4 The audit examined Cannock Chase District Council’s arrangements 

for food premises database management, food premises inspections, 
and internal monitoring with regard to food hygiene law enforcement. 
The scope of the audit also included an assessment of the Authority’s 
overall organisation and management, and the internal monitoring of 
other food hygiene law enforcement activities.  

 
1.5 Assurance was sought that key authority food hygiene law 

enforcement systems and arrangements were effective in supporting 
business compliance, and that local enforcement was managed and 
delivered effectively. The on-site element of the audit took place at the 
Authority’s office at the Civic Centre, Beecroft Road, Cannock, 
Staffordshire WS11 1BG on 18-19 August 2008. 

 
1.6 The audit assessed the Authority’s conformance against the 

requirements of the Standard which was adopted by the Food 
Standards Agency Board on 21 September 2000, (amended July 
2004), and forms part of the Agency’s Framework Agreement with 
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local authorities. The Framework Agreement can be found on the 
Agency’s website at www.food.gov.uk/enforcement/role/framework. 

    
  Background 

 
1.7 Cannock Chase District is one of 8 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%.  

 
1.8 In past years the main economic activity in the District centred on the 

coal industry with 26 pits operated within the area at the peak of the 
mining period.  Following closure of the coal mines the District has 
struggled to overcome the health and social legacy of the demise of 
the industry. Nowadays the economy of the area is based on a 
majority of small to medium businesses with only a few large 
enterprises. The surrounding area is dominated by the Forest of 
Cannock Chase, an area of Outstanding Natural Beauty. 

 
1.9 Food hygiene law enforcement was the responsibility of the Food and 

Safety Team. This was 1 of 3 units within the Authority’s 
Environmental Health Service, which was in turn a Division of the 
Directorate of Service Improvement. The Team was also responsible 
for a wide range of environmental health functions, including health 
and safety enforcement, health promotion, ‘smoke free’ legislation 
enforcement, stray dog control, commercial drainage works, public 
mortuary and contract funeral services, wellbeing at work and 
infectious disease control. 

 
1.10 The Food and Safety Team was not responsible for the enforcement 

of food standards and feeding stuffs law, which was carried out by 
Staffordshire County Council Trading Standards Service. 

 
1.11 The Authority’s food hygiene inspections plan for 2008/2009, was 

detailed in the Food Safety Service Plan and indicated that the Food 
and Safety Team was responsible for enforcing food hygiene 
legislation in 733 premises, belonging to the following categories:  

 
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 
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1.12 The Authority developed a food hygiene inspection plan for 
2008/2009, which was implemented on 1 April 2008 and included 
inspections of food premises in all risk categories, as follows: 

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

 
6 

 
53 

 
342

 
114 

 
196 

 
17 

 
733 

 
Inspections 
scheduled 

 
12 

 
53 

 
177

 
37 

 
78 

 
0 

 
357 
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2. Executive Summary 
 
2.1  The Council had implemented a Food Safety Service Plan for 

2008/2009 which had received Member approval on 17 July 2008. The 
relevant Portfolio Holder contributed the ‘Foreword’ section to the Plan, 
which demonstrated Elected Members’ support for the Service. The 
format and content of the Service Plan was fully in line with the 
Agency’s Service Planning Guidance in the Framework Agreement, 
and provided detailed and comprehensive information on all aspects of 
the Food and Safety Team’s activities for the year. 

 
2.2 Audit checks on the database confirmed that the Service had effective 

arrangements for ensuring that the food premises database was up-to-
date and that information entered onto the system relating to food 
businesses, inspections and other food law enforcement activities were 
accurate. There were adequate arrangements for database back-up 
and to manage access. These and the arrangements for routine 
internal monitoring of database accuracy should be more clearly 
reflected in the database management procedures. 

 
2.3 File and database record checks confirmed that the Authority had 

implemented effective risk-based food hygiene inspections of premises 
in risk categories A, B and C. All due inspections in high risk category 
A, and all but 1 high risk Category B premises inspection had been 
carried out at the minimum frequencies and within the time frames 
specified in the Food Law Code of Practice. Whereas the focus of the 
audit file and database checks was on inspections of food premises in 
high risk categories, it was observed that 158 food premises in medium 
and low risk categories were overdue an inspection. The Authority 
should implement appropriate interventions to address the backlog and 
to ensure that future intervention programmes are in full compliance 
with requirements in the Food Law Code of Practice. 

 
2.4 The Authority had enforcement responsibility for a number of product 

specific establishments requiring approval. These had been inspected 
at the minimum frequencies specified in the Food Law Code of 
Practice. Where necessary, approved establishments had been 
correctly assessed and re-approved in accordance with current EU 
hygiene regulations. There was evidence that officers were proactive in 
providing advice and support to assist food businesses in complying 
with current legislation and relevant guidance. 

 
2.5 The Authority had a procedure for officer authorisation based upon an 

assessment of individual officer’s qualifications, experience and 
competency. A competency matrix was developed to clearly set out the 
levels of officer authorisation in accordance with the qualification, 
experience and competency requirements in the Food Law Code of 
Practice. The Authority should ensure that individual officer 
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authorisations specify the provisions of food law legislation that each 
officer is authorised to exercise.  

 
2.6 In all cases it was evident that officers had received appropriate and 

adequate training. Individual and team learning and development 
needs were routinely identified as part of an effective performance 
review process.  

 
2.7 The Authority had developed and implemented policies and procedures 

covering a range of food law enforcement activities. Some of the 
policies and procedures required review and the auditors explored 
ways in which these could be improved and further developed to cover 
all aspects of the Authority’s food law enforcement service, taking 
account of current legislation and guidance.  

 
2.8 There was evidence that the Authority was carrying out qualitative and 

quantitative monitoring of aspects of the Service, including inspections, 
hygiene improvement notices and food premises complaints. These 
arrangements need to be expanded, and the internal monitoring 
procedures further developed, to cover all areas of the Authority’s food 
law enforcement responsibilities.  
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3. Audit Findings 
 
3.1 Organisation and Management 
 
 Strategic Framework, Policy and Service Planning 
 
3.1.1 Cannock Chase Council’s vision was outlined in the Food Safety 

Service Plan as follows:  
 

“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”.  

 
3.1.2 In addition the Council set out five key strategic priority areas 

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. 

 
3.1.3 In 2008, the Authority decided to produce a stand-alone Food Safety 

Service Plan for 2008/2009, which was submitted to elected Members 
and approved on 17 July 2008, and subsequently implemented by the 
Food and Safety Service.  

 
3.1.4 The Service Plan was drafted in line with the Service Planning 

Guidance in the Framework Agreement, and covered all aspects of 
the Service. A Foreword section outlining service objectives was 
signed by the Cabinet Portfolio Leader for Healthier Communities and 
Older People, whose involvement with the development of the plan 
was a demonstration of the support of elected Members for the 
Service.  

 
3.1.5 The Food Safety Service Plan set out the aim of the Food Safety 

Service, ‘to contribute towards the Council’s key strategic priorities, 
particularly achieving healthier communities and access to skills, 
economic development and enterprise’. The Service intended to do 
this through the effective and efficient use of resources, and in 
particular to: 

 
• 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.  
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3.1.6 The food safety enforcement responsibilities covered in the Service 

Plan were linked through the Environmental Health Division and the 
Service Improvement Directorate plans to the overarching Corporate 
and Performance Plan, which detailed the Authority’s service aims 
and performance against national and local performance indicators. 

 
3.1.7 The staffing allocation to deliver the food safety service was detailed 

in the Service Plan as follows: 
 
 

Staffing allocation Full time 
equivalent (FTE) 

Food & Safety Manager 0.25 
Senior Environmental Health Officer (SEHO) 0.75 
Environmental Health Officer (EHO) 0.45 
Food Safety Officer (FSO) 0.64 
Trainee Food Safety Officer (TFSO) 0.48 
Total 2.57 

 
3.1.8 The total financial allocation to the Food and Safety Service to deliver 

Food Safety and Health and Safety enforcement, and Health 
Promotion in 2008/2009 was £484,000. 

 
Documented Policies and Procedures 

 
3.1.9 The Authority had developed and implemented policies and 

procedures covering a range of food law enforcement activities, which 
were under review at the time of audit.  

 
3.1.10 Most of the documented policies and procedures were accessible ‘on-

line’ as controlled documents in electronic format. These were 
available to all staff as ‘read only’ documents. Only the Food and 
Safety Manager was authorised to amend documents and to approve 
newly introduced documents.  

 
3.1.11 Document reviews were frequently prompted by changes to 

legislation, guidance or emerging issues, but it was noted that the 
Authority was in the process of developing a comprehensive 
electronically based document control and review procedure.   

 
3.1.12 Whilst it was evident that a range of documented policies and 

procedures had been developed and others had been reviewed and 
updated, some required review and some new procedures were 
required. The audit therefore highlighted the need to further develop 
the procedures and arrangements for periodic and ad hoc reviews of 
documented policies and procedures. 
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3.1.13 Officers had access to up to date versions of legislation and official 
guidance via an on-line Technical Index and in hard copy within the 
Food Safety and Legal Services offices. 

 
  

Recommendation 
 

3.1.14 The Authority should: 
 

 Further develop the document control system to ensure that internal 
food hygiene policies and procedures are up to date and cover the full 
range of food law enforcement activities. The review process also 
needs to ensure that policies and procedures are reviewed at regular 
intervals and whenever there are changes to legislation and official 
guidance. [The Standard – 4.1 & 4.2] 

  
 
 

Officer Authorisations 
 
3.1.15 The Authority had a documented ‘Authorisation of Officers’ procedure 

including an officer authorisation process flowchart, which set out the 
process for authorising officers. In general, officer authorisations were 
based upon an assessment of an individual officer’s qualifications, 
experience and competency. This included a requirement for new 
staff to undertake accompanied and supervised inspections and 
premises visits with senior officers. Authorisation was granted on the 
recommendation of senior officers to the Head of Service. An ‘Officer 
Qualifications, Experience and Training Matrix’ for food enforcement 
activities was used to record the qualifications, experience and 
training required to carry out a range of food law enforcement roles 
and to exercise relevant functions under food hygiene and safety 
legislation.  

 
3.1.16 Officers’ schedules of authorisation were generic and did not 

adequately reflect the scope and limits of individual officer’s 
authorisation in accordance with the competency matrix, or the 
legislative provisions under which individual officers were authorised. 
However, the audits confirmed that in practice the competency matrix 
was used effectively as the basis for determining the scope and limits 
of officer authorisations. The Authority should update officers’ 
schedules of authorisations to specify the legal provisions under 
which individual officers authorisations are derived. 

 
3.1.17 Officers’ individual learning and development needs were identified as 

part of the Authority’s Personal Development Review (PDR) process, 
and ensured that learning and development needs were 
commensurate with individual officer’s duties and responsibilities. 
Team learning and development needs were identified on an on-going 
basis and in discussions during team meetings. Individual and team 
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learning and development needs were then incorporated into an 
annual training and development plan.  

 
3.1.18 Records confirmed that the Authority provided adequate and 

appropriate training to officers, in line with the Continuous 
Professional Development (CPD) requirements in the Food Law Code 
of Practice. However officers in the Food Safety Team would benefit 
from additional training on food law enforcement in premises with 
specialist or complex processes and for the types of technology used 
in businesses in the area.  

 
 
 
 

 
Recommendation 
 

3.1.19  The Authority should: 
  

  Develop further the documented procedure for the authorisation of 
officers in accordance with the relevant Food Law Code of Practice 
and any centrally issued guidance, to ensure that officers’ schedules 
of authorisation reflect the extent and limits of individual officer 
authorisations. [The Standard – 5.1] 
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3.2 Food Premises Database 
 
3.2.1 Audit checks on the database confirmed that the Authority had a 

database system that was capable of providing accurate statistical 
monitoring returns as required by the Agency. The database had a 
built-in report generator module, which was used to produce the 
annual returns to the Agency.  

 
3.2.2 The Authority had a procedure for ‘Updating the Food Register’, with 

a detailed process flow, which encompassed measures to maintain 
the accuracy and completeness of the food premises register and 
database. Entry of food premises registration information was the 
responsibility of the Systems Administrator. In practice, physical 
checks were carried out to identify any changes to local businesses 
and the Systems Administrator was required to ‘inspect the local 
telephone directories, and other business directories every time they 
are updated’ for any changes to food businesses. It would be 
beneficial to incorporate these existing arrangements in the 
database management procedure.  

 
3.2.3 Database checks confirmed that all 9 food premises randomly 

selected from an internet directory were on the database and were 
included in the Authority’s food hygiene inspection programme. 
Further audit checks confirmed that the database was capable of 
producing specific database reports of different food premises types, 
a report of unrated premises and a report of the overdue inspections.   

 
3.2.4 The database was managed by a Systems Administrator, who had 

responsibility for configuring the system to take into account new 
policies and procedures, and to ensure that new software updates 
were made. From time to time, the Systems Administrator exported 
the whole database to a spreadsheet programme and carried out 
checks to identify missing data fields and entries. In addition the 
Systems Administrator generated monthly management reports for 
the Food and Safety Manager. These arrangements were in the 
process of being formalised into a documented procedure.  

 
3.2.5 The measures in place to control and manage access to the 

database included restricting authorisation to enter premises 
information, enforcement activity and actions, and to amend the 
database to the Systems Administrator alone. The database was 
backed up daily by the Information Technology (IT) Team.  Officers 
in the Food and Safety Team had access to database records and 
could input limited action records, but access to functions that could 
impact on the accuracy and integrity of the database were restricted 
to the Systems Administrator.  
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Recommendation 
 

3.2.6  The Authority should: 
  

Develop and implement appropriate documented procedures which 
are designed to minimise the risk of corruption or loss of information 
held on its databases, and to ensure that reasonable security 
measures are in place to prevent access and amendment by 
unauthorised persons. [The Standard – 6.5]. 
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3.3      Food Premises Inspections 
 
3.3.1 The 2008/2009 Food Safety Service Plan affirmed the Authority’s 

commitment to implementing the inspection ratings in accordance 
with the Food Law Code of Practice and the aim to inspect 100% of 
high risk (A and B) premises, 100% of medium risk (C) premises and 
75% of low risk (D and E) premises that were due. It was intended 
that, in subsequent years, these targets would be integrated into the 
Authority’s food hygiene intervention programme, taking into account 
the flexibilities in the Food Law Code of Practice. 

 
3.3.2 There were a total of 733 food premises in the District, of which 5 

were product specific meat and fisheries products establishments 
requiring approval. File and database record checks of food hygiene 
inspections in Category A, B and C premises confirmed that the 
Authority’s inspection programme was generally risk-based and in 
the main, appropriate and timely follow-up actions were being 
undertaken by officers.  

 
3.3.3 A database report of overdue inspections was requested by auditors 

in order to assess the effectiveness of the Authority’s management 
of the inspection programme. The report confirmed that 58 of the 59 
premises in the high risk categories A and B had been inspected at 
the minimum frequencies and within the time frames specified in the 
Food Law Code of Practice. Only 1 premises, a school in risk 
category B, was overdue an inspection because it was closed for 
school holidays. Of the remaining food premises in medium and low 
risk categories (Risk Categories C, D and E), it was noted that 8 
category C, 58 category D and 92 category E premises were 
overdue an inspection.  The Authority should implement appropriate 
interventions, including the use of ‘Alternative Enforcement Strategy 
(AES)’, where appropriate to eliminate the backlog, while ensuring 
that future intervention programmes are in full compliance with 
requirements in the Food Law Code of Practice. 

 
3.3.4 File checks of a sample of 5 food premises hygiene inspections 

undertaken in the previous 4 months confirmed that in all cases risk 
rating scores had been appropriately awarded to reflect the findings 
on inspection. In 2 cases where inspections had not been carried out 
within 28 days of their due date, Auditors were advised that 1 of 
these was a school that was closed for holidays and access to the 
other premises required further liaison with other departments and 
external agencies.  

 
3.3.5 The Authority had developed comprehensive inspection procedures 

for both general food hygiene inspections and inspection of 
approved establishments. These included detailed flow charts and 
appropriate inspection checklists. In addition, a procedure for 
‘Revisits to Premises Following Primary Food Hygiene Inspections’, 
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based on a ‘Revisit Decision Tree’, clearly described the steps to be 
followed by officers to ensure consistent decisions on revisits. 

 
3.3.6   Files for 3 product-specific establishments requiring approval under 

Regulation (EC) No. 853/2004 were also examined. The premises 
had been inspected at the minimum frequency set out in the Food 
Law Code of Practice. File records were found to be well ordered 
and information was easily retrievable, and in each case the file 
contained the relevant information recommended in the Food Law 
Practice Guidance.  

 
3.3.7   File records also confirmed that the Authority’s officers had 

assessed compliance of establishments requiring approval under 
new EU food hygiene regulations. Approval documents had been 
issued to confirm compliance with Regulation (EC) No. 853/2004 
and to grant approval. The Authority should develop appropriate 
approved establishments inspection checklists to ensure the 
consistency of inspections.  

 
3.3.8   The Authority’s enforcement policy for Environmental Health and 

Public Protection Legislation was first adopted by the Council in 
2002. The policy required revision to reflect significant changes 
introduced by current EU food hygiene and safety legislation, the 
revised Food Law Code of Practice, the Code for Crown 
Prosecutors, the Regulators’ Compliance Code, Home Office 
Circular 30/2005 on Simple Cautions and other official guidance. 
Auditors were advised that the planned review of the enforcement 
policy (which was covered in the 2008/2009 Food Safety Service 
Plan), had been included in the Authorities work plan for the year.  

 
3.3.9   The Authority’s documented procedures for formal enforcement 

covered the use of Hygiene Improvement Notices and Hygiene 
Emergency Prohibition Notices, and included relevant templates, 
standard letters and detailed internal monitoring forms. The 
procedures need to be expanded and developed further to cover the 
full range of available enforcement options. 

 
3.3.10   Checks on file and database records for 4 Hygiene Improvement 

Notices (HIN) served following inspections confirmed in all cases 
that service of an HIN was an appropriate course of action. It was 
also noted in all cases that officers had carried out timely checks to 
confirm compliance with these notices. However, some 
improvements were required in the practical use of HIN to achieve 
compliance, particularly the need to standardise the format of the 
notices in accordance with official guidance. In addition, 
improvements in the procedures for the service of notices should 
include maintenance of appropriate records of the method, date and 
time of service of notices. The Authority should also ensure that file 
copies of notices are certified.  
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Recommendations 
 

3.3.11 The Authority should: 
 

 (i) Carry out food hygiene inspections of premises, at a frequency 
which is not less than that determined under the inspection 
rating system set out in the relevant legislation, Food Law Code 
of Practice or other centrally issued guidance. 
 [The Standard – 7.1] 
  

 (ii) Review and revise the documented enforcement policy, so that it 
is in full accordance with the Food Law Code of Practice 
(England), the Regulators’ Compliance Code and other official 
guidance, approved by the relevant Local Authority Member 
forum. [The Standard - 15.1] 
 

 (iii) Develop, maintain and implement documented procedures for 
follow-up and enforcement actions in accordance with the 
relevant Food Law Code of Practice and official guidance.  
[The Standard -15.2] 
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3.4 Internal Monitoring, Third Party or Peer Review  
 

Internal Monitoring 
 
3.4.1 The Cannock Chase Food Safety Service’s quality assessment 

system was set out in the 2008/2009 Service Plan. In addition the 
Service had implemented a procedure for ‘Monitoring the 
Consistency and Quality of Primary Food Hygiene Inspections, 
Service of Hygiene Improvement Notices and the Investigation of 
Complaints about Food Premises’, as part of the quality assessment 
system.  

 
3.4.2 In practice, routine internal monitoring covered mainly the qualitative 

and quantitative aspects of primary food hygiene inspections, 
service of improvement notices and the investigation of food 
premises complaints. Senior Environmental Health Officers were 
responsible for carrying out and maintaining records of internal 
monitoring. The types and frequency of monitoring carried out are 
set out in the following table: 

 
Type of Monitoring Experienced 

Officers 
Newly  

Qualified  
EHO 

Newly  
Qualified  

FSO 
Accompanied visits Annually Monthly (for 6 

months) 
Twice 

annually for 1 
year 

Premises File Audits 20% of all inspections 
Monitoring the 
service of Hygiene 
Improvement 
Notices 

100% 

Hygiene 
Improvement Notice 
audit 

100% 

Assessment and 
monitoring of officer 
authorisations 

Annual Employee Development Reviews 
(EDR) 

Complaints about 
food premises 

20% of all complaints 

 
3.4.3 Evidence of qualitative monitoring was obtained from internal 

monitoring records kept in accordance with the internal monitoring 
procedure. The mechanisms for addressing issues identified during 
routine internal monitoring included providing one to one guidance 
and support, identifying additional training and the use of ‘team talks’ 
to address issues. The Service was also subject to periodic internal 
audits as part of Cannock Chase Council’s internal audit 
programme, the last of which was carried out in December 2006.  
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3.4.4 The Authority’s internal monitoring arrangements covered the 
aspects of the Food Safety Service functions specified in the 
procedure. Where such monitoring arrangements were in place 
there was evidence of thorough and comprehensive assessments of 
the quality and consistency of officers’ performance. However, the 
internal monitoring procedure required further development and the 
arrangements should be expanded to cover all areas of the 
Authority’s food law enforcement responsibilities, including, food 
sampling, other formal enforcement activities, prosecutions, 
infectious disease investigations and complaints about food.  

 
3.4.5 A file records check of a voluntary closure of a food premises was 

made. The action was found to be appropriate in the circumstances, 
and there was evidence that the premises had been checked to 
ensure it remained closed.  

 
3.4.6 Checks were made on file and database records of 5 food and food 

premises complaints. In general, these were found to have been 
appropriately investigated by officers and effective and appropriate 
follow-up action had been taken.   

 
3.4.7 Checks were made on 8 microbiological samples, of which 7 had 

returned unsatisfactory examination results. All the samples were 
part of the sampling programme, and in each case there was 
evidence that appropriate follow-up action was taken. There were 
limited records of internal monitoring of follow-up actions taken in 
cases where food sample examination results were unsatisfactory.  

 
 
  

Recommendation 
 

3.4.8 The Authority should: 
 

 Further develop the documented internal monitoring procedure and 
expand existing monitoring arrangements to ensure it covers and 
fully reflects all aspects of the food law enforcement service’s 
activities. [The Standard – 19.1] 

  
 
 

Third Party or Peer Review 
 
3.4.9 The Authority had participated in a Staffordshire Food Group inter-

authority audit (IAA) scheme on food sampling in 2007. The scheme 
ended prematurely because some members of the group 
experienced lack of capacity, changing priorities, staff changes and 
a lack of interest. The intention had been to carry out the audits of 
food safety aspects against the requirements of the Food Law Code 
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of Practice and to use the Hampshire Benchmarking model for more 
detailed assessments across the whole of environmental health.   

 
3.4.10 In December 2006, an internal audit was carried out to review the 

performance of the Food Safety Service, as part of Cannock Chase 
Council’s Internal Audit Plan. The auditors’ overall opinion was that 
the controls in place in the Food Safety Service were adequate and 
the audit report published in January 2007 identified 22 
recommendations, 9 of which were classified as medium risk and the 
remainder as low risk. A follow-up report in September 2007, to 
review progress made in the implementation of the audit 
recommendations, confirmed that 18 recommendations had been 
implemented or were in the process of being implemented, 1 had 
been superseded and 3 low risk recommendations remained 
outstanding. 

 
3.4.11 In September 2006, the Authority participated in a consistency 

exercise organised by the Staffordshire Food Liaison Group at the 
South Staffordshire District Council offices. During the exercise 
participating officers worked in groups to devise appropriate 
responses and corrective actions to deal with a variety of mock food 
hygiene inspection scenarios. Facilitated discussion sessions were 
used to build consensus among participants and to promote 
consistency in the choice of enforcement approaches and options. 

 
 
 
Auditors: Patrick Otto 
  Kevin Nagle 
Observer: Sarah Langley 
 
 
 
Food Standards Agency 
Local Authority Audit & Liaison Division 
 
 
 
 
 
 
 
 
 
 



 

Action Plan for Cannock Chase District Council 
 
Audit date: 18-19 August 2008 
 

IMPROVEMENTS  BY (DATE) TO ADDRESS RECOMMENDATION (INCLUDING 
STANDARD PARAGRAPH) 

ACTION TAKEN 

Revise and update all food hygiene 
policies and procedures in line with 
current legislation and guidance. 
 
Introduce a regular (at least 
annual) audit of all procedures and 
policies.  

31/03/09 3.1.14 Further develop the document control system to 
ensure that internal food hygiene policies and procedures 
are up to date and cover the full range of food law 
enforcement activities. The review process also needs to 
ensure that policies and procedures are reviewed at 
regular intervals and whenever there are changes to 
legislation and official guidance.  
[The Standard – 4.1 & 4.2] 
 

Annual comprehensive audit of procedures to be 
carried out in April each year, commencing 01 April 
2009. 

Revise the documented procedure 
for authorising officers and 
introduce authorisations which 
reflect the extent of individual 
officer authorisations. 

31/03/09 3.1.19 Develop further, the documented procedure for the 
authorisation of officers in accordance with the relevant 
Food Law Code of Practice and any centrally issued 
guidance, to ensure that officers’ schedules of 
authorisation reflect the extent and limits of individual 
officer authorisations. [The Standard – 5.1] 
 

Information sought from various LAs on form of 
authorisations used for comparison purposes; 
LACORS to be contacted for advice on this matter. 

Develop and implement, in 
consultation with IT Section and 
software supplier, appropriate 
database procedures to minimise 
risk of corruption or loss of 
information and ensure security 
measures in place. 
 

31/03/09 3.2.6 Develop and implement appropriate documented 
procedures which are designed to minimise the risk of 
corruption or loss of information held on its databases, 
and to ensure that reasonable security measures are in 
place to prevent access and amendment by unauthorized 
persons. [The Standard – 6.5]. 
 

 

Ensure that low risk premises are 
subject to appropriate interventions 
in line with the Food Law Code of 
Practice. 

31/12/08 3.3.11(i) Carry out food hygiene inspections of premises, 
at a frequency which is not less than that determined 
under the inspection rating system set out in the relevant 
legislation, Food Law Code of Practice or other centrally 
issued guidance. [The Standard – 7.1] 
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Revise and update the current 
enforcement policy to reflect the 
Regulatory Reform agenda. 

31/03/09 3.3.11(ii) Review and revise the documented enforcement 
policy, so that it is in full accordance with the Food Law 
Code of Practice (England), the Regulators’ Compliance 
Code and other official guidance, approved by the 
relevant Local Authority Member forum.  
[The Standard - 15.1] 
 

Work has commenced on updating the enforcement 
policy; this will need to accommodate latest 
revisions to the Food Law Code of Practice.  

Develop and implement 
documented procedures for follow-
up and enforcement actions. 

31/03/09 3.3.11(iii) Develop, maintain and implement documented 
procedures for follow-up and enforcement actions in 
accordance with the relevant Food Law Code of Practice 
and official guidance. [The Standard 15.2] 
 

 

Ensure documented internal 
monitoring procedure covers all 
aspects of food law enforcement 
including sampling, infectious 
diseases etc. 

Completed 3.4.8 Further develop the documented internal monitoring 
procedure and expand existing monitoring arrangements 
to ensure it covers and fully reflects all aspects of the food 
law enforcement service’s activities.  
[The Standard – 19.1] 
 

Completed 

 
 
 
 
 
 
 
 

 

 

 



 

ANNEX  
Glossary 

 
Authorised officer A suitably qualified officer who is authorised by the local 

authority to act on its behalf in, for example, the enforcement 
of legislation. 
 

Codes of Practice Government Codes of Practice issued under Section 40 of the 
Food Safety Act 1990 as guidance to local authorities on the 
enforcement of food legislation. 
 

County Council A local authority whose geographical area corresponds to the 
county and whose responsibilities include food standards and 
feeding stuffs enforcement. 
 

District Council A local authority of a smaller geographic area and situated 
within a County Council whose responsibilities include food 
hygiene enforcement. 
 

Environmental Health Officer 
(EHO) 

Officer employed by the local authority to enforce food safety 
legislation. 
 

Feeding stuffs Term used in legislation on feed mixes for farm animals and 
pet food. 

Food hygiene The legal requirements covering the safety and 
wholesomeness of food. 
 

Food standards The legal requirements covering the quality, composition, 
labelling, presentation and advertising of food, and materials 
in contact with food. 
 

Framework Agreement The Framework Agreement consists of: 
• Food Law Enforcement Standard 
• Service Planning Guidance 
• Monitoring Scheme 
• Audit Scheme 
 
The Standard and the Service Planning Guidance set out 
the Agency’s expectations on the planning and delivery of 
food law enforcement.  
 
The Monitoring Scheme requires local authorities to submit 
quarterly returns to the Agency on their food enforcement 
activities i.e. numbers of inspections, samples and 
prosecutions. 
 
Under the Audit Scheme the Food Standards Agency will be 
conducting audits of the food law enforcement services of 
local authorities against the criteria set out in the Standard.  
 

Full Time Equivalents (FTE) A figure which represents that part of an individual officer’s 
time available to a particular role or set of duties. It reflects 
the fact that individuals may work part-time, or may have 
other responsibilities within the organisation not related to 
food enforcement. 
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HACCP Hazard Analysis Critical Control Point – a food safety 
management system used within food businesses to identify 
points in the production process where it is critical for food 
safety that the control measure is carried out correctly, 
thereby eliminating or reducing the hazard to a safe level.  
 

Member forum A local authority forum at which Council Members discuss 
and make decisions on food law enforcement services. 
 

Metropolitan Authority A local authority normally associated with a large urban 
conurbation in which the County and District Council functions 
are combined. 
 

OCD returns Returns on local food law enforcement activities required to 
be made to the European Union under the Official Control of 
Foodstuffs Directive. 
 

Risk rating A system that rates food premises according to risk and 
determines how frequently those premises should be 
inspected. For example, high risk premises should be 
inspected at least every 6 months. 
 

Service Plan A document produced by a local authority setting out their 
plans on providing and delivering a food service to the local 
community. 
 

Trading Standards The Department within a local authority which carries out, 
amongst other responsibilities, the enforcement of food 
standards and feeding stuffs legislation. 
 

Trading Standards Officer 
(TSO) 

Officer employed by the local authority who, amongst other 
responsibilities, may enforce food standards and feeding 
stuffs legislation. 
 

Unitary Authority A local authority in which the County and District Council 
functions are combined, examples being Metropolitan 
District/Borough Councils, and London Boroughs.  A Unitary 
Authority’s responsibilities will include food hygiene, food 
standards and feeding stuffs enforcement. 
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