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Food Service Plan 

Section 1: Introduction 

This Service Plan sets out how the local authority intends to provide an effective food safety service that meets the requirements of the Food Standards (FSA) Framework Agreement. It covers the functions carried out by authorised officers of the Commercial Team under the provisions of the Food Safety Act 1990, the Food Safety and Hygiene (England) Regulations 2013 and relevant regulations made under the European Communities Act 1992.

1.1 Key issues for 2023-2024
In early 2023 the FSA announced that the recovery plan was complete and that local authorities should revert to following the food hygiene intervention scheme as detailed in the code of practice with the aim of bringing all premises back into the scope of the programme. 

Harborough District Council was successful in achieving the milestones set out in all phases of the recovery plan, which are shown below:
 SHAPE  \* MERGEFORMAT 



As the recovery plan focussed resources on the highest risk premises, there remains a significant number of lower risk premises that are overdue for an inspection. It will not be possible to carry out interventions in all these premises during 2023-2024 but an inspection plan has been created which includes all high-risk premises where an inspection is due and also includes a portion of the lower risk outstanding inspections. The aim is to complete all the outstanding inspections over the next two years.
1.2 Service aims and objectives

To ensure that all food and drink intended for sale for human consumption that is produced, stored, distributed, handled or consumed in Harborough District, is safe, hygienic and compliant with food hygiene and standards legislation and that all food premises and food handlers comply with the Food Hygiene Regulations. This will be achieved through:
· Programmed inspections

· Targeted interventions

· Investigation of complaints 

· Investigation and control of infectious diseases

· Sampling initiatives

· Providing advice

· Engaging with relevant parties

1.3 Links to corporate aims and objectives

One of the Councils priorities as set out in the Corportate Plan 2022-2031 is to support businesses and residents to deliver a prosperous local economy. The Commercial Team provides advice, support and if necessary, enforcement action to ensure that food businesses are able to thrive and grow whilst ensuring the safety of residents and visitors. Food businesess provide employment for residents and there has been an increase in small, rural based businesses in the last two years which continues.
Section 2 Background information

2.1 Profile of Harborough District.
The district covers approximately 230 square miles and had a population of approximately 97, 500 in 2021. The Borough is mainly rural with the major populations found in Market Harborough (24, 171), Lutterworth (10,833) Broughton Astley (9,647) (data from 2021 census)
The majority of food businesses fall within the catering and retail sectors. Around 75% of businesses in Harborough District are in rural locations.There are several small food manufacturers in the area providing pasteurised milk, meat products and eggs for local food busineses, residents  and local farmers’ markets. There is one food business that exports food supplements internationally, one that produces and exports ambient foods and a small number of businesses that manufacture low risk foods for national distribution.
All interventions with businesses and members of the community are carried out with regard to the local authority’s commitment to equality of opportunity for local people as stated in the Equal Opportunities Policy.

2.2 Organisational structure

The structure of the Commercial Team can be seen in Appendix 1. 
All current members of the commercial team are Chartered Environmental Health Practitioners. In addition to their food hygine enforcment duties, officers are also responsible for enforcing health and safety at work, public health and some licensing functions. Officers carry out inspections, complaint investigations, compliance checks and issue registrations in all these areas as required.
Harborough District Council is supported by East Midlands Health Protection Team (UKHSA) in its infectious disease role. Food sampling is in conjunction with and supported by by Food, Water & Environmental Microbiology Services.
2.3 Scope of the service

The Commercial team is responsible for the enforcement of the Food Safety and Hygiene (England) Regulations 2013 and the food hygiene legislation made thereunder. Officers also carry out health and safety and smoke-free interventions in a range of food premises which are delivered alongside food hygiene interventions. 
Harborough District Council carries out all functions relating to food safety matters, including the following: 
· Carrying out interventions e.g. inspections, audits, sampling at food establishments

· Providing advice to food business operators including help on implementing the Food Standards Agency's Safer Food, Better Business food safety management system

· Providing advice to food business operators including help on implementing the most appropriate food safety management system to the business

· Operating inland imported food control at retail and catering establishments etc.

· Registration and approval of food establishments

· Identifying and assessing premises that require approval of specific food products and ensuring that they are issued with conditional and full approval as necessary

· Undertaking food sampling

· Issuing health certificates

· Investigation of complaints concerning food establishments and food handling practices

· Investigation of cases of suspected and confirmed food poisoning.
2.4 Demands on the food enforcement service

On 1st April 2023 a total of 1005 food premises are subject to programmed food hygiene interventions. 

Since the pandemic there has been an increase in the number of new food businesses registered with the council in comparison to the number usually received.  A large number of these are home based micro businesses. Last year 113 new registrations were received. These applications are triaged and assigned a basic risk categorisation. These will be incorporated into the inspection plan with the priority being given to the higher risk businesses. A proportion of these will however never commence trading and will not need an inspection but will still need to be contacted by an officer.
Included in the portfolio of businesses there are 11 approved premises, covering the following activities:

· Egg Packing

· Rewrapping of cheese and meat products

· Meat products preparations

· Rewrapping fish products
· Milk pasteurisation 
The district is home to Market Harborough Showground which hosts several outdoor events throughout the year which involve a small number of food businesses. The District also hosts the Give! and The Long Road festivals in the grounds of stately homes.
The service is based in the Symington Building, in Market Harborough although the Council operates an agile working approach and officers are equipped to work remotely. There is an out of hours emergency contact service for the Council as a whole. Food hygiene inspections can be carried out outside of normal hours where necessary to ensure that we inspect food businesses when they are operating.
The authority does not have any border inspection points within the district, but officers are encouraged to maintain a basic competency in inland imported food enforcement so that they can respond to any incidents that might arise. If any incident requires specialist knowledge the service would likely seek advice from a  neighbouring authority or the Food Standards Agency.

There are a number of on farm seasonal poultry slaughter premises that only operate for a few weeks prior to Christmas. These are classed as low risk.
2.5 Regulation Policy
The Service is included in the Councils generic enforcement policy which follows the principle requirements of the Regulators Code. The Service also has a separate Food Safety Enforcement Policy which sets out in more detail the enforcement options available in this area of work. This means that when carrying out food law enforcement officers will:

a) Support those we regulate to comply and grow;

b) Engage with businesses and hear their views

c) Base our regulatory activities on risk;

d) Share information about compliance and risk with other regulators;

e) Ensure clear information, guidance and advice is available to help those we regulate to comply; and 

f) Ensure that our approach to regulatory activities is transparent.
Section 3:  Service delivery

3.1 Food interventions

Programmed Inspections are carried out in accordance with the level of risk which is based on a score attributed to each premises by the inspecting officer following inspections.  Officers score premises in accordance with the guidance contained in the FSA Food Law Code of Practice (England).

Risk Categories range from category A to E.  Category A-C premises are considered high risk in terms of food safety and will receive a full inspection in accordance with the Food Law Code of Practice in accordance with the table below.

	Category
	Minimum Frequency of Inspection

	A
	at least every   6 months

	B
	at least every   12 months

	C
	at least every   18 months

	D
	at least every   2 years

	E
	Alternative enforcement strategy or every 3 years


Premises rated as category E can be subject to an alternative enforcement strategy. This is in the form of a self assessment questionnaire which allows officers to establish which category the premises falls into. If once returned the questionnaire indicates that the premises should fall into category A-D, a full inspection will be made. To ensure that the assessments are accurate a random sample of premises are also subject to inspection.
The overall number of premises in each risk category varies throughout the year, but as of 1st April 2023 the profile was as follows:

	Risk Rating
	Number of premises

	A
	0

	B
	7

	C
	91

	D
	357

	E
	459


The inspection plan for this year aims to continue to deliver interventions of those premises called as higher risk (all those that fall in categories A-C that re due within the period), newly registered businesses that commence trading, and a portion of the highest risk category D premises. Some category E premises will receive a questionnaire.
E.coli food poisoning is fortunately a rare occurrence; however when it does occur it is particularly devastating as it takes very few E.coli organisms to cause illness and the effects are usually severe with often kidney failure and death seen in a high percentage. During interventions officers prioritise examining practices involved in the handling of cooked and raw meats. Highlighting the principles of preventing E. coli infection to the wider catering trade is done through utilising the Food Standards Agency ‘Guidance on the Control of the risk of cross contamination from E.coli 0157’, now on its fourth revision. All officers have due regard to its contents during their inspections.
Premises ratings are fed in to the Idox database at Harborough District Council, allowing a monthly inspection list to be generated.

3.3 The National Food Hygiene Rating Scheme
The scheme requires local authorities to carry out re inspections of premises at the request of the food business operator which may prove to be an additional demand on the service, particulalry when emphasis of inspections is on higher risk, poorly compliant premises. During 2022-23, 9 requested revisits were carried out. These are in premises who found that their FHRS rating had gone down due to a drop in standards. This is an increased number of requests compared to previous years.
3.4 Food complaints

The investigation of customer’s complaints regarding food safety is an important area of work for the team. In 2022-2023 the local authority received 29 complaints relating to food items or premises. This number is significantly higher than the previous year as businesses reopened after the pandemic. It should be noted that not all these complaints were found to be justified. 
3.5 Primary and home authority principle 

The Home Authority Principle was developed by food and trading standards authorities to aid consistent enforcement. The scheme provides businesses with a home authority source of guidance and advice and provides a system for the resolution of disputes.

Alternatively, businesses can form a ‘Primary Authority’ statutory partnership with a local authority to assist with consistent enforcement. The guidance and advice the local authority provides must be taken into consideration by officers carrying out inspections and dealing with instances of non-compliance.

Harborough District Council fully endorses the Primary Authority principle and has yet not received any requests for support in this area.

3.6 Advice to business and request for service
The service provides advice and support for all food businesses on request. Information is available on the local authority website regarding how to establish and register a food business, and detailed guidance on how to operate a food business from domenstic premises. They can be found here. 

3.7 Food inspection and sampling

The Service has a documented procedure for collecting food samples.  Samples are taken as part of regional studies developed by East Midlands UKHSA when resources allow. Samples may be taken as part of investigations into food poisoning outbreaks or complaints and also as part of routine surveillance in selected food businesses. Participation in regional and national sampling surveys will take place when appropriate.
During the last year 19 samples were taken for surveillance purposes or as part of a complaint investigation.

Food samples will be analysed at FWEM Network London Laboratory, with collection points at local authority offices across the county. If samples are collected outside the usual collection days, a courier service will collect the samples from a convenient point.
Other food samples are sent to relevant Public Analyst for food testing. The analysis includes testing for food composition and contamination. Samples from food complaints are also submitted for analysis if the analyst feels it would be beneficial. 
3.8 Control and investigation of outbreaks and food-related infectious disease

The Food Safety team will investigate food-related infectious disease notifications in accordance with procedures agreed with the Consultant in Communicable Disease Control (CCDC). The response to notifications of illness will be dependant on the severity of illness. Harborough District Council officers respond as soon as possible (contact is made with the patient by telephone to take a history and identify any potential sources) in the case of serious infections for e.g. E. coli, typhoid, salmonella. Other less serious infections are initally contacted and risk assessed by officers form UKHSA. If futher follow up or investigation is required, the case is referred to Harborough District Council.
Investigation of outbreaks will be in accordance with the Outbreak Control Plan agreed with the UKHSA and the local resilience partnership.

There were no outbreaks of illness in 2022
The council is no longer routinely notified by UKHSA of isolated cases of campylobacter and cryptosporidium infection, which means that not all cases of illness are logged by Harborough District Council.

3.9 Food safety incidents

Food alerts are issued by the Food Standards Agency to relate information on national food issues to local authorities, the majority being for information only. Food alerts for action require officers to undertake a wide variety of courses of action dependent upon the issue at hand. In 2022 there was one food alert that required action that was dealt with by the team.
The Commercial Section is alerted to a food hazard warnings and allergy alerts by e-mail direct from the Food Standards Agency. The alerts are received by every member of the team, and the Team Leader, or an Environmental Health Officer in their absence, decides on any action required.
3.10 Liaison with other organisations

Environmental Health involves a number of stakeholders in the supply and operation of its food hygiene services including:
· UKHSA
· Leicestershire food liaison group

· Food Standards Agency

· Office for Product Safety and Standards

3.11 Food safety and food standards promotions

Harborough District Council participates in and promotes the Food Standards Agency National Food Hygiene Ratings Scheme. The scheme is designed to provide information about business hygiene standards to members of the public but is also a useful tool to drive up performance standards of food businesses.
We also provide updates to business regarding changes to legislation and guidance via a business newsletter and through social media campaigns. These include topics such as:

· Food Safety Week

· Legislation updates (Prepacked for Direct Sale)
· Allergy alerts
Section 4 : Resources


4.1 Financial allocation
The following costs are associated with operating the food safety service:
Staff salary costs £173,000
Other costs are not able to be identified for the food service as these are included in the costs for the whole of Regulatory Services. 

4.2 Staffing resource
A structure chart is available in Appendix 1. The number of full time equivalent (FTE) officers deployed in food safety is set out in the following table:

	Officer Post
	FTE

	Environmental Health Officer
	1.6

	Team Leader
	0.4


4.3 Officer development
Funding is available for training; individual’s needs are highlighted through the appraisal system, and during the competency assessment process..
Staff who are members of Professional Bodies are subject to the requirements relating to Continuous Professional Development. The Authority supports this through the training budgets and funds membership of a relevant professional organisation. Training is also given to take account of any new legislation and the effect on the Service.

Regular team meetings are held where current and new issues are discussed and specific issues are considered with in-house training sessions. 

Ensuring the expertise of our officers with regard to food safety is of the utmost importance.  

Section 5: Quality assessment and performance management

5.1 Quality assessment and Internal monitoring

In accordance with the Food Law Code of Practice, Harborough District Council ensures that all its food Enforcement Officers, and the Lead Officer are suitably qualified, experienced and competent to carry out its functions under relevant food hygiene legislation. The Food Law Code of Practice 2015 introduces competency requirements for those delivering official controls, including a baseline qualification requirement and competencies that must be met in order to be authorised to perform certain tasks. All members of the team have been assessed against these competencies, and levels of authorisation reviewed appropriately.
Records of qualifications, certificates of registration and details of update training are all retained by the Department.

Currently, there are three qualified Environmental Health Officers (1 P.T.) authorised by Harborough District Council to carry out official controls. All hold Chartered Environmental Health Practitioner status.

A documented procedure for the authorisation of Officers is in place.

All officers participate in the FSA Consistency exercise every year.

5.2 Review
A review of this plan and the team’s work plan will be undertaken in 2024. 
5.3 Areas for improvement

The last year does not reflect the usual work of the Commerical Team due to the Covid 19 pandemic. The food safety control programme was modified by the FSA to reprioritise activity to high priority issues. Harborough District Council was able to deliver the priority actions required and was able to progress further by carrying out inspections in a large number of new businesses and some lower risk businesses.
During the period 2022-2023 a higher than usual number of new food businesses submitted registration forms to the council. These have been assessed and triaged according to risk and will be added into the inspection programme for the coming year.
Appendix 1: Organisational Chart
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