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INTRODUCTION

0.1 This is the third Service Plan detailing food law enforcement functions
carried out by the Commercial team of Environment and Health.

0.3 The Food Standards Agency requires the food control service plan to be
submitted to the relevant member forum to ensure transparency and
accountability. The document was submitted to Cabinet and approved
May 2002. The commencement date of the plan being April 2003. When
approved the plan will be published and available on the website. A
summary will be distributed to food businesses.

This Plan has been submitted to the Portfolio Holder (Environment and
Health) for consultation and approval.
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SECTION 1: FOOD CONTROL SERVICE AIMS AND
OBJECTIVES

1.1 Aims and Objectives

1.1.1 To ensure that food within the City and District of St Albans is fit for
human consumption and free from contamination.

1.1.2 To prevent the incidence and spread of food borne disease.

1.1.3 To secure compliance by food businesses with food hygiene law to a
national standard determined by the Codes of Practices as issued under
the Food Safety Act 1990.

1.1.4 To maintain an accurate register of food premises in the district.

1.1.5 To increase the knowledge of both food handlers and the general public
about the principles and practice of food hygiene.

1.1.6 To provide a customer focused service to members of the public and
business owners on food safety issues.

1.1.7 The food control service aims to support and implement the Councils
vision:

"to preserve and enhance the distinctive character
of St Albans City and District making it an
outstanding place to live, work and enjoy."

1.1.8 The corporate aims Environment and Health work towards:

 meeting the needs of the public as efficiently and effectively as
possible

 improve the health and social well being of residents in the district
and provide and develop environmental services which involve,
protect and enhance our community.

1.1.9 The key corporate objectives and targets for 2003/2004 for Environment
and Health are:

 to provide high quality, best value services and strive for continuous
improvement

 ensure our services are easily accessible, paying particular attention
to ethnic minority groups with specific needs such as residents who
work outside the district
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 constantly review methods of operation to ensure that best practice
and modern processes are adopted and maintained.

Specific Objective to Environment & Health

 ensure the City and District are kept clean, safe, attractive and
healthy for the whole community

 promote the awareness of and implement environmental good
practice and sustainability among the local community, contractors
and businesses, to work in partnership with them for environmental
gain

 seek to improve services and facilities which provide a healthy
environment for all local residents/

 Indicators are detailed in Appendix 1

1.2 Cross Linkage with Other Plans

1.2.1 The Annual Performance Plan details the corporate policy framework for
the Council.

1.2.2 The Annual Performance Plan to be published in June 2003 details the
performance of the food control service.

1.2.3 Continuous improvement will be undertaken in accordance with the
performance management process.

1.2.4 The service plan for environment and health 2003/2004 contains a
compilation of the aims, objectives and targets for the department
including food safety work.
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SECTION 2: FOOD CONTROL SERVICE AIMS AND
OBJECTIVES

2.1 Profile of the Local Authority

2.1.1 The district has a population of approximately 128,982 (census 2001)
and covers an area of 63 square miles. It is within Hertfordshire green
belt; a few miles from the northern edge of London. The main
settlements are the historic cathedral city of St Albans and the largely
residential town of Harpenden. In addition there are several villages and
hamlets in a predominately agricultural landscape.

2.1.2 The district has a reputation as being affluent, prosperous and highly
qualified.

 Minority Groups 6.9%
 Unemployment Rate 1.1% (April 2003)
 Working Population: Professional and Managerial Occupations 33%
 The 1998 Index of Local Deprivation Rank:233

2.1.3 Due to close proximity to London and rail and transport connection,
around 20% of the residents commute to London.

2.1.4 The local economy is predominantly offices, small enterprise, retailing
and tourism based businesses hence the high percentage of
restaurants, cafes and public houses.

2.1.5 There is one food manufacturer located in the district together with three
major food distributors serving the South-East.

2.2 Organisational Structure

2.2.1 The Commercial team is part of the Environment and Health
Department. The head of Environment and Health is accountable to the
Strategic Director (Community Services).

2.2.2 The responsibility for the implementation of the food control service lies
with the Principal Environmental Health Officer (Commercial).

2.2.3 The structure of the Commercial Team is shown in fig.1.

2.2.4 Specialist support services are provided by external agencies detailed in
Appendix 2.
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Figure 1:
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SSEHO: Specialist Senior Environmental Health Officer
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EHT: Environmental Health Technician
EHA: Environmental Health Assistant

2.2.5 Committee Structure

2.2.6 The Council operates a Cabinet style of decision making.

2.2.7 The Cabinet positions are shared amongst the three political parties.
The food control service forms part of the Environment and Health
Portfolio of Community Services.

2.2.8 The overview and scrutiny committee review decisions made or actions
taken and make recommendations to Council/Cabinet.

2.2.9 The committee exercise the right to call in for recommendation
decisions made but not implemented by the Cabinet.
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Figure 2:

`

2.3 Scope of the Food Service

2.3.1 The Commercial team Fig.1. cover the following broad areas of work:

 food safety enforcement work

 food safety advisory work (includes examination of plans, advice to
prospective food business owners, new businesses)

 food safety information and advice to the public

 infectious disease investigation

 water quality

 health and safety enforcement (all Commercial premises subject to
Local Authority enforcement)

 pest control service

 licensing of butchers, skin piercing establishments

 street trading consents

2.3.2 Use of Contractors

2.3.3 It is the policy of the Council to utilise external contractors to carry out
150 low risk inspections annually. These cover inspection where the risk
scores are below 50 requiring no formal action.

2.3.4 An external contractor contributes approximately 40 days/annum to
carry out inspections risk rating B and C. (This may be increased if
vacancies occur within the team)
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(May 2003)
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Community Services
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2.4 Demands on the Food Service

Food Hygiene Inspections

Note: all figures correct as of 30 March 2003.

2.4.1 A total of 919 food premises are subject to programmed food hygiene
inspections

2.4.2 Approved under Meat Product Regulations – 1
Approved under Milk Products Regulations - 1

Figure 3:

2.4.3 Licenses

A total of 15 premises are licensed under the Food Safety (General
Food Hygiene) (Butchers Shops) Amendment Regulations 2000.

2.5.4 5 premises are licensed to sell game.

2.5 Access to Food Control Service

2.5.6 The food control service is located in the Civic Centre Offices in the
centre of St Albans.

 Personal visits can be made between:
 Monday - Thursday 8.45am - 5.15pm
 Friday 8.45am - 4.45pm.
 Saturday 9.30am - 12.30pm

 By e-mail: [name]@stalbans.gov.uk (individual officer) or
www.stalbans.gov.uk

11

135

464

53

156

83

A B C D E F

No. of 
Premises

Risk Category

A - High Risk

F - Low Risk
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2.5.7 External Factors Impacting the Service

The high cost of living and property prices, has resulted in difficulties
with the recruitment and retention of staff for the service.

2.5.8 The density of food premises reflects the tourist-based economy of the
district.

2.5.9 The department runs a thriving street market on a Wednesday and a
Saturday and a farmers market on a monthly basis.

2.6 Enforcement Policy

2.6.1 The Council signed up to the L.G.A. Enforcement Concordat (May
1998). The food control service works to an enforcement policy which
was approved by Committee in 1997 and which complies with the
requirements of the concordat. A generic policy was approved by
Cabinet on 31 March 2002. A precis is provided to all business and a
copy when enforcement action is taken.
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SECTION 3: FOOD CONTROL SERVICE DELIVERY

3.1 Food Inspections

3.1.1 The management procedures ensure that inspection activity is focussed
on high risk premises and that inspections are carried out at a frequency
not less than determined by the Food Safety Code of Practice 9 (Food
Hygiene Inspections) (Revised October 2000).

3.1.2 All officers undertaking inspections, investigating complaints, giving
advice and taking samples meet the qualifications and experience
detailed in Code of Practice No.19. Qualification and Experience of
Authorised Officers (Revised October 2000).

3.1.3 There is a procedure in place for the verification of officer's qualifications
and achievement of continuing professional development.

3.1.4 Revisits are carried out in accordance with Code of Practice No.9
(Revised October 2000).

3.1.5 The inspection activity is detailed in Appendix 3. The staffing resource
for inspections is 3.13 FTE.

3.2 Food Complaints

3.2.1 Food complaints which are investigated by the service:

 food stuff (contaminated)

 complaints about food businesses (hygiene)

 complaints about food handling (food handlers)

3.2.2 Food stuff complaints are investigated in accordance with "The Food
Complaints procedure".

3.2.3 Complaints relating to food businesses or food handling are investigated
in accordance with The Procedure for Dealing with Complaints/Enquires
(Commercial).

3.2.4 121 food hygiene / food related complaints were received in 2002/2003.
126 complaints were received during 2002/001.

3.2.5 An estimated 120 complaints will be received in the year 2002/2003
Requiring a staffing resource of FTE 0.30 officers.
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3.3 Home Authority Principle

3.3.1 No formal food hygiene authority partnerships are in place as yet but a
meeting with a company to explore this issue is programmed for June
2003. This is reviewed as new businesses move to the district. The
authority supports the home authority principal (see appendix 6).

3.3.2 The Food Control Service actively work with businesses to help them
comply with the law and encourage improvements in the following ways:

 the provision of advice leaflets

 letters to businesses where changes in procedures/legislation is
expected

 quarterly newsletter highlighting changes in legislation

 lists of available leaflets and order forms

 responding to enquiries

 dialogue with businesses through "business breakfasts" and forums

 advice issued during inspections and other visits.

3.3.3 68 enquiries were received during 2002/2003, and it is estimated that
this will increase to 80 which together with the above initiatives will
require FTE 0.16 officers.

3.4 Food Inspection and Sampling

3.4.1 The food control service will sample from and submit for microbiological
analysis:

 all manufacturers within the district - food and water supplies

 product specific premises food and water

 premises targeted as local initiatives

 premises targeted local sampling schemes

 premises in conjunction with food incidents

 commercial premises utilising private water supplies.
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3.4.2 Sampling is carried out in accordance with "The sampling procedure
and policy" in conjunction with the sampling programme.

3.4.3 34 food samples and 131 water samples were taken during 2002/2003.
It is estimated for the year 2003/2004 that 180 samples will be taken,
requiring FTE 0.2.

3.4.4 The sampling programme for the service involves the participation in:

 LACORS initiatives

 Herts and Beds Food Survey.

3.5.5 The service aims to take at least the minimum number of samples
requested by the testing laboratory.

3.4.6 Samples will be examined by the laboratories detailed in Appendix 2.

3.4.7 The sampling budgets for the 2003/2004 :

Type of Sampling 2001/2002 2002/2003 2003/2004
Microbiological
Analysis

£2,554.24 £3,141 £3,367

3.5 Control and Investigation of Outbreaks of Infectious Disease

3.5.1 The food control service investigate all food related infectious disease.
The investigations are carried out in accordance with "The Procedure:
The Investigation of Infectious Diseases". A 24-hour response time
applies to all notification of illness. Consultation with the Consultant in
Communicable Disease occurs in all cases of E-coli 157 and Typhoid
Para typhi and where multiple cases occur. The investigation of
outbreaks is in accordance with the outbreak control plan as agreed by
the Hertfordshire Control of Infection Committee.

3.5.2 During the year 2002/2003 260 infectious disease investigations were
carried out, 302 during 2001/2002, 316 during 2000/2001. There were
also 26 enquiries relating to infectious disease in 2002/2003. This
requires a staffing resource of FTE 0.18. However in the event of an
outbreak this staffing requirement is significantly higher.

3.5.3 Recreational bathing water is tested on a regular basis to monitor quality
and chlorination.
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3.6 Food Safety Incidents

3.6.1 The food control service, will on receipt of any food hazard warnings
respond as necessary in accordance with Code of Practice No.16 and
"The Food Hazard Procedure".

3.6.2 The number of Food Hazard warnings issued is variable and the extent
of action required may be no action to numerous visits to food premises.
For this reason assuming 23 Food Hazard warnings FTE of 0.12 officer
is estimated. During 2002/2003 36 were received which resulted in 534
letters/phone calls to business within the district, and press releases to
local radio stations and newspapers.

3.7 Liaison with Other Organisations

3.7.1 The Council is committed to ensuring that enforcement action is
consistent with those of neighbouring authorities. Liaison and dialogue
on enforcement issues takes place via the following groups:

 Herts and Beds Chief Environmental Health Officers Group

 Herts and Beds Chief Officers Food Study Group

 Herts Environmental Health and Trading Standards Food Co-
ordinating Group

 Hertfordshire District Control of Infection Committee

 Health and Local Authority Water Quality Liaison Meeting

 Meetings with St Albans City Centre Manager

 OFSTED Under 8's Officer

 Planning, Building Control and Finance.

3.7.2 It is estimated that during the year 2003/2004 this activity will require
FTE 0.1 officers.
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3.8 Food Safety Promotion

3.8.1 Promotional work during 2003/2004 will be undertaken by officers within
the commercial team, and the environmental health promotion team.
Food hygiene training is carried out by contractors.

Projects Achieved for 2002/2003 Projects Planned for 2003/2004
 National Food Safety Week

 National Curry Chef
Competition
(2002 Winner)

 International Curry Chef
(Runner Up)

 Pancake Race

 Hygiene in the Home Pack for
Infectious Disease Notifications

 Year Planner

 Kebab Food Safety Leaflet

 Hand washing through Fuzeath
Daw Initiative at Fuze Festival
June 2003

 National Curry Chef
Competition

 Leaflet on Cleaning &
Maintaining Ice-Machines

 Launch of quarterly Food
Safety news letter for
businesses

 Year Planner

3.8.2 It is estimated that promotional activities during the year 2003/2004 will
require FTE 0.15 officers.
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SECTION 4:  RESOURCES

4.1 The food enforcement service budget is contained within Food and
Health and Safety for this reason the figures for the current and previous
year are estimates.

The Budget:
Budget 2002/2003 Budget 2003/2004

Salaries 135,877 168,203
Salaries (Agency) 6,080 6,200
Other Employee Costs (4,931) 7,997
car, allowances, leasing 4,799 5,153
central accommodation 3,249 3,077
central services 5,113 8,159
IT 5,382 9,980
Equipment 492 1,069
printing stationary/postage 1,484 2,027
Miscellaneous expenses 12,573 12,866
food hygiene training 3,000
Expenditure 170,118 211,738
INCOME (butchers licence) (1,700) 1,700
INCOME (street traders) (18,400) 19,700
INCOME (food hygiene) (50) 3,000
INCOME (water sampling) 0 120
TOTAL 149,968 187,218

4.1.2 A sum of £5,010 is available for consultants, barristers, counsels’
opinion where necessary for any complex or specialist prosecutions.

4.2  Staffing Allocation

4.2.1 All food enforcement activities are carried out by the Environmental
Health Officers within the Commercial team, administrative support is
shared with other teams.
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4.2.2 The staffing profile for all officers carrying out food law enforcement
work:

Authorised Officers
Environmental Health Officers Registration Board Registered 11.3
Environmental Health Practioner 1.00
Principal Commercial Team EHORB 0.45
Environmental Health Technician (Student EHO) 0.60
Environmental Assistant 0.25
Health Promotions Staff 0.02
Administrative Staff 0.35
FTE                                                                                                       3.97

4.2.3 Staffing resources detailed in Appendix 4 shows that a total of 3.13 FTE
is required for inspection activity and 1.42 FTE is required for other
duties detailed in the service plan. The existing establishment is 3.97
FTE plus 0.20 FTE (contractor) therefore there is a shortfall of resources
of 0.38 FTE officers for the years work.

4.3 Staff Development Plan

4.3.1 The service ensures officers are appropriately qualified and receive
regular training and refresher training. During 2003/2004 all officers will
each have access to the equivalent of 20 hours training, 10 hours of
which is specific to food.

4.3.2 The training programme includes:

 evidence of formal qualifications (i.e. originals shown and verified
with awarding body)

 the completion of a qualification grid detailing specific courses and
dates

 competency checking (auditing skills and inspection techniques)

 identification of training needs during annual Staff Development and
Review Scheme
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4.3.3 External courses planned for the year:

 Microbiology Update Training

 Lead Assessor Training

 COP 9 and the purpose of food hygiene inspections

 Food Inspection Techniques

 Hazard Analysis

 Food Safety Act Litigation

 New Licensing Bill

 Criminal Evidence Course Including the Human Rights Act and
Regulation of Invesitgatory Powers Act.

4.3.4 An estimated 25 days training has been allocated to the team. Equating
a staffing resource of FTE 0.12 officers.
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SECTION 5: QUALITY ASSESSMENT

5.1 Quality Assessment

5.1.1 The following monitoring arrangements are in place to assist in quality
assessment:

 inspection feedback card sent to all businesses after an inspection

 professional peer scrutiny of inspection documents and letters

 review by Principal EHO (Commercial) of post-inspection paperwork
including computer input and score sheet

 joint inspections with PEHO

 monthly team meetings

 feedback on customer complaints or customer praise

 annual performance and target reviews
5.1.2 An internal audit of the food service proposed for July – September

2002 was postponed to 2003/2004. The date as yet is unknown.

5.1.3 An inter-authority audit of the food enforcement service was carried out
in November 2002 and a satisfactory report issued.
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SECTION 6: REVIEW

6.1 Review Against Service Plan

6.1.1 The performance indicators detailed in Appendix 1 form part of the
Councils Best Value Performance Plan, which is subject to quarterly
review by senior management and the portfolio holder. The information
is also published quarterly on the web-site.

6.1.2 A review of activities referred to in this plan will be carried out. The
results will be included in the Councils Best Value Performance Plan
Volume II Service Profiles.

6.1.3 The food control service plan will be reviewed by the Principal EHO
(Commercial) in line with the corporate planning timetable and on an
annual basis.

6.1.4 The best value review for Environment and Health due to commence
2004/2005 has been cancelled.

6.1.5 A peer review challenge is due in April 2003 and a continuous
performance assessment is to be completed in January 2004.

6.2 Identification of Any Variation from the Service Plan.

6.2.1 The performance indicators listed in Appendix 1 are reviewed on a
quarterly basis. Any significant variations are reported together with
explanations and remedial action.

6.3 Areas of Improvement

6.3.1 Any service issues identified during the quarterly reviews or by
performance monitoring are recorded and an appropriate action plan is
agreed at Departmental Management Team meetings.
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Appendix 1

Best Value Performance Plan

Key Performance Indicators 2003/2004

Type PI Ref. Description 2001/02 2002/03 2003/04
Cost/Efficiency LOC The percentage of Food

Premises inspections that were
carried out for: High Risk
Premises

93% 98% 100%

Cost/Efficiency LOC The percentage of food
premises inspections that
should have been carried out
that were carried out: for Other
Premises

94% 97.1% 100%

Cost/Efficiency CP3.2.
1

Visit new food businesses
within 10 days of opening

100 100 100%

Cost/Efficiency LOC Respond to food related
service requests 48 hours

74% 91% 95%

Cost/Efficiency LOC Respond to food hazard
warning in 24 hours

100 100 100%

Service
Delivery
Outcomes

CP3.1.
1

Inspect all food premises in the
District requiring inspection at
least once a year

92% 97% 100%

DETR
Indicator for
Environmental
Health

BV166 Score against a checklist of
enforcement best practice for
environmental health and
trading standards.

63.7* 73.7%* 83%*

* NB The score for the Food Service is 100% but when collated with scores
from other sections the overall score is reduced.
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Appendix 2
External Experts in Food Examination and Analysis

Public Analyst
 Examination of Food Samples: J F Salter, Eurofins Scientific Ltd, 445

Newcross Road, London SE14 6TA

Food Examiner
 Microbiological Examination of Food Samples: Health Protection Agency, 61

Colindale Avenue, London NW9 5DF

Entomology
 Examination and Identification of Insects: Dr J Maunder, Medical

Entomology Centre Cambridge

Provision of Advice
 Camden and Chorleywood Food Research Association Member (exp. July

2003)
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Appendix 3
Food Inspection Programme 2001/2002

Number of
Food

Premises

Risk Band No. of
Inspections

% to be
done

Estimated
Revisits

11 A 6 Months 22 100 10
135 B 12 Months 135 100 40
464 C 18 Months 284 100 40
53 D 2 Years 21 100 3
156 E 3 Years 35 100 5
83 F 5 Years 25 100 0
919 Total 522 100% 98

NB. All food inspections outstanding from the last quarter of 2002/2003 were
completed during 1st Quarter 2003.
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Appendix 4
Estimated Staffing Resources 2001/2002

Food Hygiene Programmed Inspections

Category Number Days FTE
A 22 66 0.28
B 135 202 0.95
C 284 426 1.87
D 21 * *
E 35 * *
F 25 * *
Revisits Total 98 14 0.03
Total 708 3.13
*carried out by consultant

Food Safety Work Estimates FTE
Food
Complaints/hygiene/food

120 0.30

Food Enquiries 80 0.16
Food Samples 180 0.2
Infectious Diseases 270 0.18
Food Safety Incidents 30 0.12
Licensing 15 licenses (butchers) 0.65
Infectious Disease
Enquiries

30 0.3

Promotional Activities 0.15
Training of Officers 0.12
Liason with other bodies 0.10

TOTAL 1.42

Total Requirement for all the work programmed 4.55 (Full Time Equivalent Officer)

Staff Resources Existing
Consultancy Resources

3.97 (FTE)

0.20 (FTE)

Therefore there is a deficit for the year of 0.38 (FTE)
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Appendix 5

Competent
Officers Number

Inspections A-B 4
Inspection C-F 4*
High Risk Activities 3
Service of Improvement Notices 4
Service of Emergency Prohibition Notices 3
Inspection Detention and Seizure of Foodstuffs 3
Inspection of HACCP Based Management Control
Systems

4

Sampling Formal 4
Sampling Informal 5
Food Complaints Advice and Actioning 5
Prosecutions 4
*includes agency staff
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Home Authority Principle HAP

The concept known as the Home Authority Principle was the idea of a small
group of county Trading Standards officers in 1978. In 1980 it was adopted and
developed by (lacots) local authorities co-ordinating body on food and trading
standards. In the early 90’s central government acknowledged that HAP was an
important contribution to enforcement consistency and working with business.
The codes of practice, under the Food Safety Act 1990have introduced, a
statutory duty on food authorities to "have regard" to the principle.

In essence the principle aims are:

• Encourage authorities to place special emphasis on goods and services
• Provide businesses with a home authority source of guidance and advice

on regulatory compliance
• Support efficient liaison between local authorities
• Provide a system for the resolution of problems and disputes.

The businesses situated within the district must be either a head office, factory
or place of importation and operate in more than one local authority area or an
originating authority in whose area decentralised enterprise produces goods
and services provided in other authority areas.


