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INTRODUCTION

The joint Food and Health and Safety Service Business Plan outlines the nature,
objectives and influences on the services and the statutory and policy framework
within which the services are delivered. It sets out the key service priorities and
objectives for 2019/20 and identifies the main issues planned to be addressed during
the period. It also fulfils the requirements set down by the Food Standards Agency
(FSA) in its 'Framework Agreement on Local Authority Food Law Enforcement’ and the
Health and Safety Executive (HSE) in its ‘Section 18 Guidance to Local Authorities'.

SERVICE AIMS AND OBJECTIVES
Links to Corporate Objectives and Plans
The service contributes towards the Chiltern District and South Bucks Councils’ Joint

Business Plan 2015 — 2020 and Sustainable Community Strategy, 2016-2026,
performance measures and key objectives:

e Delivering cost-effective, customer-focused services;

e Working towards safe and healthier local communities ; and

e Striving to conserve the environment and promote
sustainability.

Healthy Communities Service Plan

The key objectives within the Healthy Communities Service Plan that specifically relate
to the food and health and safety service for 2019/20 are:

e Working to improve the worst performing food businesses

The Division has found substantial cost savings over the past few years, achieved by:

e reducing costs through innovative use of technology;

e reducing back office handling costs;

e transferring avoidable costs of delivery along the supply chain;

e raising income through charging for discretionary services;

e developing the new shared service and employing lean thinking principles to
review processes;

e developing systems that will improve the ability of business to manage
regulatory compliance whilst reducing the frequency of inspection.
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Service Aims and Objectives

The Environmental Health Section has a significant role to play in improving quality of
life, predominantly through providing a proactive, accessible and efficient service that
protects and promotes the health of those who work, live and visit the area. This role
directly supports the Councils’ Key Objective 2 (Working towards safe and healthier
local communities).

Our aim is to:

f- support and assist businesses to become food safety \
compliant

e provide consistent accurate up-to-date information aimed at
providing protection to customers

e support and assist businesses to comply with legal obligations

k to ensure that food is safe j

We will achieve this by:

/o targeted current relevant information to businesses

e ensuring officers are equipped with tools to effectively
support businesses

e ensuring that poor performing businesses are
proportionately targeted with enforcement action

e adopting a “light touch” approach to compliant businesses,
organisations and customers

e campaigns to promote food hygiene ratings

e innovative opportunities and approaches to working with

other regulatory stakeholders to improve businesses

\ contact with local authorities. /

Key Service Standards and Performance

As part of the authorities’ key objectives, service standards and performance
measures have been set.

Services are prioritised and resources targeted at issues of greatest concern in terms
of food and health and safety. The service covers inspections of businesses, complaint
and accident investigation and developing schemes to assist and motivate businesses
to achieve compliance and good practice. The key corporate performance measures
used are: 'Percentage of food hygiene inspections of food businesses category A — D
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achieved against inspections due’ and 'Percentage of food premises improving their food
hygiene rating from 0-2 rating to achieve a rating of 3 and above'.

Performance monitoring has been established with reports to relevant Committees, in
addition to departmental monitoring meetings and to Management Team.

Food safety carries a high priority for the authorities and the targets set for 2019/20
(96% broadly compliant businesses within both Chiltern District and South Bucks
District) reflect that priority and ensures that the authorities comply with current
government guidance in measuring outcomes rather than inputs.

The Food Standards Agency will continue to collect data on broadly compliant
businesses and as part of our continual service improvement; the intention is to
collect data in respect of customer satisfaction following inspections.

As a consequence of Government's aims for health and safety reform including
reducing the inspection burden on business and focussing on better health and safety
outcomes, proactive inspections will be targeted at high risk premises where the
national priorities identifies them as being an at-risk group or local intelligence
identifies businesses with poor compliance records.

BACKGROUND
Profile

The Chiltern District is located in the centre of the Chiltern Hills, approximately 25
miles North West of London. The District covers an area of 19,635 hectares and has
a population of approximately 93,980. It is predominantly a rural area with towns and
villages set in countryside which is part of the greenbelt around London. A large part
of the District forms part of the Chilterns Area of Outstanding Natural Beauty.

The South Bucks District covers an area of 14,150 hectares immediately to the west of
Greater London with a population of approx. 68,560. The district is mainly rural in
nature and large areas are within the Greater London Green Belt. The main towns in
the district are Beaconsfield, Gerrards Cross Denham, Iver and Burnham.

Both Districts have good transport links with adjoining areas. Both areas are served
by good national and motorway networks. Direct rail-links to central London or
Northwest to Aylesbury or High Wycombe and the Midlands are provided by Chiltern
Railways, Great Western Railways and London Underground Ltd.

During 2019/20, Buckinghamshire local authorities will undergo both political and
structural changes following the Government's decision to create a unitary authority
for Buckinghamshire. This will have significant implications on the way in which all
services will be delivered and the incorporation of District and County functions into a
single service. This will take effect from 15t April 2020.
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Organisational Structure

Since April 2014, a shared senior management structure has been in place between
Chiltern District Council and South Bucks District Council, comprising a Chief
Executive, directors and heads of service. The Head of Healthy Communities is the
head of service for environmental health across both authorities and reports to the
Director of Services. The shared environmental health service came into effect on 1t
December 2015 with the service being delivered from both Council offices. The food
and health and safety service is delivered by specialist Environmental Health Officers
within a single Business Support Team. Health promotion is delivered by the
Community Team who provide links to community development, adult learning and
Learning and Skills although the Business Support Team will have an increasing role in
delivering promotional activities.

As of the March 2019, the Healthy Communities Division (inclusive of housing and
licensing) comprised of 35.1 full time equivalents. The Division also employs specialist
officers for Housing, Environmental Protection, Licensing, Emergency Planning and
Business Continuity and Corporate Health and Safety, supported by a central
administration team. In addition, the pest control service is provided on a contracted
basis.

ORIGINAL - AGREED
Head of Healthy

Communities

EH Manager

Principal EHO — Principal EPO —
Public Protection & Business Support Strategic Environment

Corporate
forince Environmental Senior Semior
P Corporate Fratection Environmernta
Sustainabili Officer Protection
Senior Spedialist EHO Senior nior Spedisl Officer 0 5FTE Officer
(Business Support] Specialist
0.6 EHO

Environmental
Protection
Officer

Admin Team
Leader (EH)

Senior EHO Senior EHO EHP Senior EHO EHF .SEm:D;EHD EH Admin EH Admin EH Admin
Officer Officer

Officar

ic
0.64 FTE
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Dr Jill Morris is the appointed Consultant in Communicable Disease Control at Thames
Valley Public Health England and is the 'Proper Officer' for the Authority.

The specialist officer for food safety as required by the Code of Practice is shared
between the Principal Environmental Health Officer and a job shared Senior Specialist

EHO post, and the Public Analyst is Anne Scarett at Hampshire Scientific Services.

3.3 Customers, Stakeholders and Partners

Stat. organisations;
Local authorities,
Central Government;
oluntary groups

Partners

Customers - A 2y Stakeholders
CHILTERN SOUTH BUCKS

Distriet Couneil District Couneil

Internal departments

1

Saronger in partrership
rade and commerce
rganisations;

isitors to the area

3.4  Scope of the Service
3.4.1 The scope of the service is:

i) the enforcement of legislation relating to safety, welfare and hygiene;

i) routine auditing of businesses in accordance with current Government
requirements;

i) providing support, training and advice for food handlers and businesses,
either free of charge or as part of a paid-for advice service;

iv) investigation of consumer complaints relating to food safety and hygiene;
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v) investigation of employee and public complaints and requests for information
relating to working environments and standards;

vi) investigation of reportable accidents;

vii) health education and promotional activities to educate the consumer.

3.4.2 The scope of infectious disease control aspects of the service are:

3.5

i) investigation of sporadic cases and outbreaks of infectious disease within the
District, in consultation with the Consultant in Communicable Disease Control;

i) health education/promotion activities;

iii) drawing up and implementing appropriate contingency outbreak control
plans;

In addition, officers also enforce the smoke-free provisions, undertake inspections of
businesses registered for skin piercing and contribute to the Safety Advisory Group.

Demands on the Food Service

As at 1st April 2019 there are 856 food premises requiring inspection in the Chiltern
District and 630 in the South Bucks District. The premises profile is given in Table 1,
whilst the number of premises falling into each risk category is given in Table 2.
Classification of premises is in compliance with Food Standards Agency Code of
Practice. Category A businesses, either because of the nature of their operation or
poor standards of hygiene, pose a greater risk than category E. Those premises
within category E are subject to an alternative enforcement strategy which takes the
form of a self-assessment questionnaire. Similarly, a category D premise will alternate
every 24 months between an inspection and self-assessment questionnaire. Category
C premises that are broadly compliant will have a monitoring visit every other visit.
Non-rated businesses are those whose risk rating has not yet been assessed.

Table 1 Number of establishments by premise type

Premises Primary Manufacturers | Importer | Distributor | Retailer | Caterers
Type producers and packers Exporter
Number 2 18 2 25 145 623
(Chiltern
DQ)
Number 1 11 1 7 127 467
(South
Bucks DCQ)

Table 2 Number of premises falling into risk categories

A B C D E Non - Outside

rated | programme

Total
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Number of

premises (Chiltern 1 25 157 197 380 38 17
DC)

815

Number of 1 20 126 225 219 13 10
premises (South
Bucks DCQ)

614

Interval between

inspections 6 12 18 24 AES
(months)

e AES - Alternative Enforcement Strategy
Within the premises profile, there are four food businesses that are approved.

One of the strengths of the service is that of promoting and educating food
businesses. This tends to be targeted at new businesses and those businesses that
have got a history of poor hygiene standards and has proved effective in raising and
maintaining standards. Those with a food hygiene rating of 0-2 are particularly
targeted.

Demands on the Health and Safety Service

As at 1st April 2019 there were 2359 premises within the Chiltern District and South
Bucks District areas which are eligible for health and safety enforcement.
Classification of premises is in compliance with Health and Safety Executive/Local
Authorities Enforcement Liaison Committee (HELA) Local Authority circular (LAC) 67/2
(rev8).

The assessment of the risk rating is dependent upon the identified health and safety
hazards and their associated risks and the ability and confidence in the management
to control them.

The service is delivered from both the Council offices in Amersham and Denham
during normal office hours of 9.00 — 17.30. It is recognised that businesses operate
outside normal office hours of work and so the inspection programme will take this
into account. Officers are therefore expected to work outside these hours when
circumstances require, for example, for food poisoning investigations and accident
investigations, where the nature of the business dictates evening or early morning
visits and upon request by businesses.

Enforcement Policy

A generic enforcement policy covers the majority of the work performed by the
Division. However a more specific enforcement policy has been adopted and is
detailed within the Food and Health and Safety Enforcement Policies, together with
enforcement procedures that set out the actions to be taken when formal action is
required.
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Regard is given to the Regulator's Code published by the Department for Business
Enterprise and Regulatory Reform (now the Office for Product Safety and Standards),
the Primary Authority Scheme and the Councils’ overarching enforcement policy.

SERVICE DELIVERY and REVIEW

Delivery and Priorities — 2019/20
The service will be delivered through:

i) routine programmed inspection of food businesses, with a frequency
determined by a risk assessment, with appropriate follow-up action;

i) proactive targeted inspections of businesses and service sectors where there is
likely to be a greater risk of injury from those activities identified by national
accident statistics and local intelligence with appropriate follow-up action.

iii) assessment of relevant food hygiene premises to determine their food
hygiene score in terms of the national Food Hygiene Rating Scheme and
which will be published on the Food Standards Agency website;

iv) routine self-assessment questionnaires to low risk premises;
V) investigation of complaints with appropriate follow-up action;
vi) investigation of accidents with appropriate follow-up action

vii)  participation in national and local sampling programmes;

viii)  appropriate training, development and monitoring of officers;

iX) provision of information, coaching and advice to businesses about legal
requirements and good practices;

X) provision of relevant food safety courses for food handlers and a chargeable
advice service to businesses;

Xi) promotional activities to inform and encourage high standards in businesses;

xii)  promotional activities to educate the consumer in food hygiene and safety.

Priority will be given to targeting those activities that pose the greatest risk to
members of the public and employees by:

i) the correct and uniform identification of high-risk areas during programmed
inspections and as a result of complaint and accident investigation and to
concentrate efforts to reduce these risks;

i) focussing enforcement efforts on those businesses who pose the greatest
risks e.g. those that are not broadly compliant;

iii) ensuring efforts are focussed on persistent offenders;

iv) ensuring compliance with the law and;

V) engaging in those promotional activities for businesses and consumers, which

are most likely to foster improved safety.
Revisits to businesses will be undertaken in accordance with the relevant policy.
Food Safety Interventions

The policy relating to the inspection of food premises is detailed in the Food Policy.
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The number of premises programmed for inspection in 2019/20 has the following
profile:

Risk category A B C D E Unrated | TOTAL
(AES)
Number 1 25 103 98 82 38 347
(Chiltern DC)
Number (South 1 21 92 113 52 30 309
Bucks DC)

Currently 96% (Chiltern DC) and 97% (South Bucks DC) are broadly compliant with
legislation. Those that are not broadly compliant will be subject to full inspections
and included within the food sampling programme.

A self-assessment scheme is undertaken for the lower risk premises whereby a
questionnaire is sent to the business and on return an assessment is made as to its
continued business use and risk. Dependent upon the outcome, the business will
either by inspected or re-assessed when due another inspection. In creating more
efficient, customer focused services, these questionnaires are sent out by email and
an online form has been produced which enables easy completion and submission.

The revised Code of Practice introduced the opportunity to carry out alternative
interventions where it is found that standards of food safety are generally good and
do not warrant a full or partial inspection. Category A, B and C businesses which are
rated as being not broadly compliant will be subject to a full or partial inspection or
audit whilst category C and D food businesses that are broadly compliant could be
subject to alternative interventions alternating with full or partial inspections every 18
months and 2 years respectively.

During 2018/19, the focus has been on the continued implementation of the shared
service. To this end, policies and procedures of both authorities continue to be
reviewed and developed, taking the best practice from each.

As part of an ongoing programme of service transformation, improved and more
efficient and effective ways of working and delivering the service have been explored.
Officers use iPads during inspections and produce much improved electronic reports
for food businesses. These reports are designed to show a traffic light system of
compliance and incorporate photographs thus making it clear to businesses what the
issues are that need addressing.
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Adequate separation between
raw and ready-to-eat food being
stored?

Food protected from
contamination in storage?

A number of items found past their useby date on
display for sale:

2 packets of pepperoni useby 30.04.18.

6 chicken in roast gravy pies useby 02 May 2018.
1 chicken samosa useby 30 April 2018.

1 beef salami best before 21.04.18.

These were taken off sale by staff.

Adequate stock rotation of food
being stored?

Photograph 1 Photograph 2 Photograph 3 Photograph 4

Officers trialled an app that connected with our back-office IT systems so that they
would be able to view records and documents remotely. Unfortunately, due to
various software issues, the trials did not demonstrate any additional benefits and so
this aspect of our work has been put on hold. As part of the corporate customer
experience strategy, work has been undertaken in developing a suite of online forms
to improve access to our services.

The national Food Hygiene Rating Scheme (FHRS) continues to be well received by
both the public and businesses. Businesses wishing to improve their rating following
an inspection can apply for a re-inspection. From the 15t April 2017, local authorities
have been able to charge for re-inspection requests to cover their costs; this is
currently set at £150. Just Eat have recently changed the criteria by which food
businesses can be on their database and as a consequence, we have seen an increase
in the number of applications for re-inspections.

The graphs below show the percentage breakdown of food hygiene rating
distribution across all rated food businesses within each authority. The aim is to
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increase those businesses that achieve a 5 rating to above the national average,
currently at 70.81%. Both authorities have a greater overall percentage of broadly
compliant food businesses than the national average of 95.31%.
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Whilst improvements in hygiene standards continue to be made, officers are still
seeing the impact of financial pressures on businesses and this is reflected in some
businesses continuing to exhibit poor standards and a lack of investment in terms of
staff training, maintenance and cleaning. Where there is found to be persistent
problems over time, it is in the public interest to ensure hygiene standards are
maintained and so officers will take a strong enforcement line in the form of the
service of Hygiene Improvement Notices and prosecutions.

Where businesses attain a 0-2 rating, a revisit is always undertaken to gain
compliance. If at this visit it is found that the business would improve their rating,
they are encouraged to apply for a re-inspection. Whilst our performance indicator is
to move businesses to be broadly compliant, this is reliant on them applying for a re-
inspection which doesn’t always happen, although, as mentioned previously, this is
improving. Therefore a survey will be carried out this year of those poorer
performing businesses to identify what blocks there are to applying. We will then
endeavour to remove these blocks so that more businesses will apply and
subsequently improve ratings.

Officers inspected 100% of food businesses category A-D that were due an inspection
during 2018/19. In addition, four businesses were successfully prosecuted for an
infestation of rats, poor food hygiene practices and management. In all cases
enforcement action was taken including, in two cases, the emergency closure of the
business and in another, the food business operator being prohibited from running
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any food business. In another case, a significant quantity of apple juice was seized
and condemned by a Magistrate and disposed of.

The Food Standards Agency has embarked on a four year programme ‘Regulating Our
Future’ to introduce a more effective system for food regulation. The two overriding
priorities currently are preparing for the UK leaving the European Union and
regulatory reform. With increasing pressure on resources and complexity of food
supply, the FSA are currently consulting on how food businesses are regulated in the
future so that consumers continue to have confidence in the food that is produced.
This includes the mandatory display of the food Hygiene Rating Scheme scores in
England, ‘Permit to Trade' arrangements for new food business registrations,
examining the role of third party audits and assurance schemes to inform the
regulatory process and a greater use of the primary authority scheme.

As mentioned previously, there are four food businesses that are approved, two of
which could particularly be impacted by the UK leaving the EU and so officers have
been in communication with them in relation to their preparedness. We will also be
assessing the implications for the service in relation to imported foods and regulation.
No doubt all businesses will be effected in one way or another.

The FSA has proposed a new regulatory model which will move away from a ‘one-
size-fits all’" inspection approach to regulation and the development of a regulatory
framework that can be adapted according to different types of food businesses.
Officers, through the Bucks Food Liaison Group, will continue to engage with the FSA
in the new developments.

Future model — overarching view

Assurance

Through Satisfactory Evidence

* This will be different fer different businesses but

§ | always evidencing compliance with the standards
the FSA has set.

* If the information we receive through this process:
is continuously satisfactory, the business will
remin in this stage

Segmentation

Segmenting Big Business And SMEs

* Approach tailored to businesses’
willingness/ability to provide us with information

* Qur system should heip businesses to be
‘responsibie food businesses' from the start

* Opportunities for coaching and development
o be part of this business support regime

Food
Standards
Agency
Set-up
* Business clarity on regulatory
expectations.

* Effective registration process,

* Business information is up to date.

Intervention
When Assurance Is Not Satisfactory

itoring & E
Spot Checks, Sampling & Surveillance
@ ‘ m Food
Standards
Agency

4.3 Health and Safety Interventions
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The HSE Strategy ‘Helping Great Britain Work Well' sets out 6 key themes:

} Helping
!‘ ' Great Britain
work well
A new strategy for health and safety
The six key areas

=

= al

Supporting small employers
Giving SMEs simple advice
50 they know what fhey have fo do

Acting together
Promating broader ownership of
heallh and safety In Great Britain

»

Tackling ill health
Highlighting and tackling the costs
of work-reiated ill health

C

Keeping pace with change
Anticipating and tackling
new health ond safety challenges

Managing risk well
Simplifying risk management
<and helping business o grow

A 4

Sharing our success

Promoting the benefits of Great Britain's
world-class health and safety system

To support the strategy, guidance has been published for local authorities (LAC 67/2
(rev 8)) to aid the prioritisation of health and safety interventions. This identifies the
national priorities based upon accident statistics and the associated high risk activities
and business sectors. These will form the focus of our work during 2019/20. The
guidance is clear however, that there should not be an inspection without a reason
and that other alternative interventions may be more suitable, for example advisory

visits, publicity campaigns and seminars.

List of activities/sectors for proactive inspection by LAs' - only these activities falling within

these sectors or types of organisation should be subject to proactive inspection

No | Hazards High Risk Sectors High Risk Activities

1 | Legionelta infection Pramises with cooling Lack of suitable legionella control measures,

‘towers/evaporative condensers including premises that have:

*Not yet demonstrated the ability to
manage their legionella risk in a sustained
manner, includes new cooling
towers/evaporative condensers, or

*Relevant enforcement action in the last 5
years and have not yet demonstrated
sustained control of legionall risk.

Caravan/camping parks with poor

2 |Esplosion caused by | Communal/amenity buildings on

Cryptosperidium

leaking LPG caravanjcamping parks with buried | infrastructure risk contrel/management of
metal LPG pipework i .
3 |Ecolif Open Farms/Animal Visitor Lack of suitable micro-organism control

Attractions”

measures

infection esp. in
children

4 | Fatalities/injuries
resulting from being
struck by vehicies

High volume
Warehousing/Distribution®

Poorly managed workplace transport

5 | Fatalitiesfinjuries Industrial retail/wholesale Poorly managed workplace transport/
resulting from falls premises* work at height/cutting machinery /lifting
from height/ equipment

amputation and
crushing injuries
& | Industrial diseases Industrial retail/wholesale
(occupational premises’

desfness/ occupational
lung disease - silicosis)

Exposure to excessive noise (steel
stockholders),

Exposure to respirable crystalline silica
(Retail cutlets cutting/shaping their own
stone or high silica content ‘manufactured
stone’ e.g. gravestones or kitchen
resin/stone worktops)

In-store bakeries® and retail craft Tasks whers inhalation exposure to flour
bakeries where loose flour is used dust and/or associated enzymes may occur
and inhalation exposure to flour e.g. tipping ingredients into mixers, bag
dust is likely to frequently occur i.e. | disposal, weighing and dispensing, mixing,
not baking pre-made products. dusting with flour by hand or using a sieve,
using fiour on dough brakes and roll
machines, maintenance activities or
workplace cleaning.

Lack of effective management of MSD risks
arising from moving and handling of persons

7 | Occupational lung
disease (asthma)

% | Musculoskeletal
Disorders (MSDs)

Residential care

5 | Falls from height High volume Work at height

10 | Manual Handling High volume Lack of effective management of manual
Warehousing/Distribution® handiing risks
11 | Unstable loads Figh volume: Vehidle loading and unloading
Warehousing/Distribution®
Industrial retail/wholesale
premises*
12 | Crowd management & | Large scale public gatherings e 2. | Lack of suitable planning, management and
injuries/fatalities to | cultural events, sports, festivals & | monitoring of the risks arising from crowd
‘the public live music movement and behaviour as they arrive,
leave and move around a venue
13| Carbon monoxide Commercial catering premises Lack of suitable ventilation and/or unsafe
poisoning using solid fusl cooking equipment_| appiiances
14 | Violence at work Fremises with vulnerable working | Lack of suitable security
conditions (lone/night measures/procedures.
working/cash handiing .. betting | Operating where polics/licensing authorities
shops/ofi-licences/hospitalivy’) and | advise there are local factors increasing the
where intelligence indicates that | risk of violence at work e £ located ina high
risks are not baing effectively crime ares, or similar local establishments
mznzged have been recently targeted 35 partof a
criminal campaign
15 | Fires and explosions | Professional Firework Display Foorly managed fusing of fireworks

caused by the initiation
of explosives, including
fireworks

Operators’

Category B and C premises will not form part of the inspection programme and so will
not be subject to any proactive interventions unless they come within one of the
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priority subject areas or local intelligence suggests the need for targeted
interventions.

Service Requests

The Food and Health and Safety Enforcement Policies detail the policy relating to the
investigation of complaints, whether they are about hygiene standards at premises,
complaints about food purchased within the Districts, safety standards at premises or
welfare issues. In 2018/19 across both authorities, 48 food related service requests
were received, 34 concerning the hygiene of premises and 14 in relation to food itself.
Of the 34 health and safety related service requests, 10 were requesting advice whilst
14 concerned standards at premises. Both Chiltern and South Bucks Councils have
established Safety Advisory Groups, the purpose of which is to collate information
about an event to enable the emergency services to gauge its potential impact upon
the local community, to identify beforehand any issues or concerns which may
potentially arise and to give advice to event organisers. In 2018/19 111 consultations
were held for a variety of events.

Accident Notifications

Under the Reporting of Injuries, Diseases and Dangerous Occurrences Regulations
2013, employers and self-employed are required to notify the enforcing authority of
any notifiable injury etc. The table below indicates the level of accident notifications
for 2018/19. The policy for the investigation of accidents is detailed in the Health and
Safety Enforcement Policy and accidents are investigated according to the criteria
within it.

Number of accidents 2018/19

Type of Accident 2018/19 2018/19 South
Chiltern DC Bucks DC
Fatal Injuries 0 0
Non-fatal major injuries 0 0
Over 7 day injuries 25 16
Public injuries 30 23
Dangerous Occurrence 1 0
Total 45 35

Primary Authority Scheme

In July 2009, the Regulatory Enforcement and Sanctions Act introduced the concept
of a 'Primary Authority’ for the majority of regulatory functions. At the request of a
business, a local authority is compelled to act as that company’s Primary Authority.
The role of the Primary Authority is to act as a point of contact for other local
authorities on policy issues, inspection programmes and when considering taking any
enforcement action. The Primary Authority is able to prohibit that local authority
from taking their enforcement action subject to an appeal process to the Office for
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Product Safety and Standards against the decision of the Primary Authority. The
Business Support Team will actively pursue primary authority partnerships with local

businesses and trade associations.
Advice to Businesses

The authorities are committed to ensuring that
businesses are aware of the requirements of the

law and good practice, and will wherever
resources permit, provide advice to assist
businesses. Information fact sheets have been

developed for businesses which have received
positive attention from other authorities.

Greater links with local Chambers of Commerce
and the Buckinghamshire Thames Valley Local
Enterprise Partnership will be forged to support
existing and new businesses and to improve
awareness of the services Environmental Health
can provide. For businesses, and in particular
new start-ups, a ‘one-stop’ approach to
regulatory services and compliance will be
established in a bid to minimise the number of
hand-ons a business may experience.

Fact Sheet and Hygiene Rating Improver

ation is the most common cause of food poisoning. It happens when harmful
/230 Ot 100d 1fom efther 100d SOUCes (KNOWN a5 dITEct CToSS-CoNtamINation) or
including cleaning equipment that has been contaminated

Complex

- equipment, e.g.
un:asmd rrlun meat slicer,
and vegetables vacuum packer

Cleaning cloths,
sponges,
brushes,

Scourers etc

READY TO
EAT FOOD

— -
%,a
-

Equipment

and utensils Hands

Sources of E coli - Raw meat, fresh fruit and vegetables (these can be contaminated by the soil
in which they grow), raw milk and untreated water supplies. The key measures 1o control cross-
contamination are described on the next page.

A chargeable advice service has been established aimed at new and existing
businesses to support them in achieving higher standards of safety and compliance.
A charge is made for those businesses who wish to have a re-inspection under the

Food Hygiene Rating Scheme.

Eight Level 2 'Award in Food

Safety in Catering' courses are
planned each year delivered by
an external tutor alternating
between the Chiltern DC and
South  Bucks DC offices.
Administration staff administer

South Bucks

District Council

Environment

Health, Food and

Safety
the course provision —and | fetese S
As an employer, or a self.
manage the bookings and | SiEseh

Health and Safety at
Viork - Advice and
Training

Asbestos

payment. The authorities retain

Jobs | Find | Payfor | Applyfor | Reportit | News | Have your say
SouthBucks  Our Services  Environment

South Bucks Starting a new Food Business
Before you begin trading you need to ensure have essential safety

and hygiene measures in place.

All Businesses
(Health & Safety in workplaces)

health and safety and requ\red to manage the risks in your business.

A good place to start is the Health and Safety Executive's vebsite
*Health and Safety made simple ' - here you viill find basic
information on hov/ to comply vrith the lavr.

The leaflet five steps to risk

Home | Search | Site Map | Accessibility | High contrast | Text Size: EMIE

Search the site

Health, Food and Safety

Starting a nev Food Business

) Food Registration
Form [72kb)

Offsite Links

FSA: Your first steps to
running a catering
business

yed person, you are ible for
HSE: An Introduction to
Health & Safety

HSE: Example Risk
Assessments

HSE: Five Steps to Risk
(Opens in a nevs vindovr)

the net income. Unfortunately,
as in previous years, there has
been little uptake of these
types  of  courses,  with
businesses preferring to use

Starting a nevs Food
Business

- Inspections and
Investigations.

- Food Premises
Registration

Food Hygiene Rating
Scheme

Food Allergens
Making a complaint
bowr o b

staff training

takes you through vrriting a risk assessment. A number of example
risk assessments have been produced to shovs hovs small and medium
-sized businesses can approach risk assessment. These maybe useful
vzhen vrriting your ovin.

Vie offer several health & safety training courses. For details of
courses please contact the Environmental Health
Department envhealth@chiltern.gov.uk

Food Businesses
(L i

HSE: Health & Safety
Made Easy

Safer Food Better
Business Packs

SFBB Training

A

online training. Not only is this

cheaper but it also frees up their staff time. As a consequence, we will investigate
increasing the range of online courses. All courses are accredited by QCA and the
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Highfield Awarding Body for Compliance Ltd. These courses can also to be run for
organisations at their premises upon request. The Section is also able to provide a
range of Institute of Occupational Health and Safety (IOSH) courses and in particular,
Leading Safely, Managing Safely and Working Safely.

In addition to advice being given to businesses, information is also provided for the
public in the form of information on the website and participation in National

campaigns.

Food Sampling

The policy in relation to sampling is detailed in the Food Policy and covers sampling
of food, water and faecal and food samples as part of food poisoning investigations.

An annual sampling programme has been drawn up to cover:

Water — private supplies;

Food products manufactured locally;
National and regional co-ordinated sampling;
Imported foods;

Locally co-ordinated sampling.

The sampling programme is based on the following objectives and an assessment of
the potential risks associated with the particular activity:

i)

i)
ii)

iv)
V)
Vi)

vii)

To obtain recognised and usable microbiological standards for foods,
via a nationally co-ordinated sampling programme;

To fulfil legal and government driven obligations;

To monitor those businesses whose standards of hygiene are less than
satisfactory;

To check that foods comply with statutory microbiological standards,
where available;

To check that locally manufactured and handled foods are
microbiologically safe;

To identify specific foodstuffs which are more likely to be
microbiologically unsound.

To form part of the non-inspection official control programme for
broadly compliant food businesses.

It is recognised that good co-operation and co-ordination at a national and local
level is necessary to achieve such objectives and the authorities are committed to:

i)

i)

i)

participating in and co-operating with the Public Health England and
Food Standards Agency's national sampling schemes;

co-ordinating with adjoining local authorities and local PHE to agree
locally co-ordinated sampling;

ensuring 10% of samples come from third country imported
foodstuffs, in line with the Food Standards Agency requirements.
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Sampling forms an important part of the inspection programme with lower risk,
broadly compliant businesses being sampled rather than having a full inspection.
This approach provides an efficient and effective use of officer's time, enabling
greater focus on those businesses which continue to be non-compliant. Sampling is
also performed on an adhoc basis as necessary, generally in response to a complaint
from a member of the public, as part of a food poisoning outbreak or during a
routine inspection.

As part of the revised inspection processes the use of ATP analysis of hand and food
contact surfaces provides rapid assessments of cleanliness and cross contamination.
As well as demonstrating potential failures in hygiene arrangements, the visual nature
of these tests also aids the educational aspect of the inspection.

Samples for microbiological analysis continue to be taken to the PHE laboratory at
Colindale, London. Routine private water supply samples for chemical analysis are
sent to Chiltern Water and Environmental Ltd. and samples for examination will go to
the Public Analyst.

Control and Investigation of Outbreaks and Food Related Infectious Disease

The policy for dealing with food related diseases is to:

“Prevent the spread of notifiable infectious disease in the
community and particularly reduce outbreaks of food
poisoning.”

a) To investigate all outbreaks of notifiable disease within the Districts in co-operation
with Public Health England.

i) to identify the cause of infection;
ii) to prevent the spread of infection;
iii) to educate and prevent re-occurrence.

b) Promote the training of food handlers.

Procedures have been developed in consultation with the Consultant in
Communicable Disease Control and Thames Valley PHE Centre. These, together with
the appropriate outbreak control plans are reviewed on a regular basis.

For 2018/19 149 sporadic cases of food related infectious disease were investigated
across both authorities, a reduction on the previous year. All notified cases are
followed up to identify the source and cause, and to establish whether the case is
within a high-risk group. The number of food poisoning outbreaks investigated
during the past year remains low. Such outbreaks involve a considerable amount of
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time and effort to investigate and control and as a consequence, other proactive work
tends to be held in abeyance until the outbreak is concluded.

Food Safety Incidents

Food Alerts are the Food Standards Agency's way of informing local authorities and
consumers about problems associated with food and, in some cases, provide details
of specific action to be taken. They are often issued in conjunction with a product
withdrawal or recall by a manufacturer, retailer or distributor. Officers will carry out
action specified in the Food Alert as instructed and in the most appropriate,
expeditious and cost effective manner possible to safeguard public health. Action will
be taken in accordance with guidance issued by central government. Action taken in
relation to food alerts associated with chemical contamination will be in consultation
with Buckinghamshire and Surrey Trading Standards.

Rapid Alert System for Food and .~ .
Feed (RASFF) is primarily a tool to

exchange information between
competent authorities on
consignments of imported food
and feed in cases where a risk to

Communications

human health has been identified FOOGASH
and measures have been taken. As MR
with the food alert officers will g\ mongou S g sy
carry out any action specified in the Fivs St Ll et R St
items (such as cakes) due to high concentration. Distribution to Wales,
RASFF Scofland and Northern Ireland
FSA Alert:
If a FOOd Alert or RASFF needs to :;f:\udidn:]sy;xh;rler;ﬂgiz‘:l:ﬁ:npondSiandardsAgEncy
be issued fO“OWing complaints or Floors 6 & 7, Clive House, 70 Petty France, London, SW1H 9EX
. . . foodincidents@food.gov.uk
ISsUes arise as part Of the rOUtIne gn?swa gdstam!ammgency gndguv www.food.gov.uk
inspection programme, the

guidance in the Code of Practice will be followed.

When necessary, the Consultant in Communicable Disease Control and Public Analyst
will be consulted and advice sought as to the public health significance of particular
issues. Specialist experts will also be called upon as necessary. Appropriate resources
will be allocated to resolving any food safety incident and alternative measures taken
to deal with other work.

Liaison with other Organisations

The Authorities have a number of formalised liaison arrangements with various public
bodies and neighbouring local authorities. These include:

i) Buckinghamshire Food and Health and Safety Liaison Groups — bi-
monthly meetings to discuss current enforcement issues and to
develop action plans to progress food and health and safety
promotion and enforcement. Also in attendance are representatives
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from Trading Standards to discuss joint initiatives and the Quality
Manager from the PHE, Colindale to discuss sampling results and
programmes and the Health and Safety Executive.

i) Thames Valley PHE Centre — meetings to discuss current infectious
disease issues and to progress initiatives in outbreak control.

iii) Chiltern District Council and South Bucks District Council Safety
Advisory Group — meetings with event organisers to discuss event
safety management and to highlight issues of particular concern.

iv) Thames Water Utilities and Affinity Water — 6 monthly meetings to
discuss current developments in water quality and monitoring and to
develop closer links between organisations.

V) The Division also has links with other Council services e.g. Planning,
Building Control and Waste Management.

Vi) Officers will also work and exchange information with other
enforcement agencies such as HMRC and Thames Valley Police.

vii) Participate in and contribute towards public health initiatives such as
childhood obesity, smoking cessation and alcohol control.

Promotion

The value of safety promotions is recognised as an effective way of conveying safety
information to both public and businesses and as a means of raising standards.
Therefore when resources permit, officers actively participate in a number of

promotions.

These include Food Safety Week, Health and Safety Week and other

local promotions organised on an adhoc basis through the Buckinghamshire Liaison

Groups.

The national Food Hygiene Rating
Scheme shows how well food
businesses are complying with food o

hygiene law. The scheme applies to ST Search resits

all caterers and retailers handling . l—
and preparing open food to the
public. The food business is given a
sticker to display that shows their
food hygiene rating out of 5. The
ratings are made publicly available
on a national website so that

customers can make informed

choices about the places where they eat out and purchase food, and through this, to
encourage businesses to improve hygiene standards. Businesses are encouraged to

display their rating.
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RESOURCES
Staffing allocation

The food and health and safety service is delivered by a specialised Business Support
Team who are responsible for undertaking food safety and health and safety
interventions, investigations of accidents and hygiene complaints, food poisoning
outbreaks and sporadic infectious disease cases and provide support and advice to
businesses and the primary authority partnership scheme. The Team is comprised of
Principal Environmental Health Officer, a job shared Senior Specialist Environmental
Health Officer post, who, with the Principal EHO jointly act as the Lead officers for
food and health and safety and 3.5 Environmental Health Officers, supported by 0.1
FTE Administrative Officers. Additional Environmental Health Officer resources will be
deployed from the Public Protection team as required.

All officers are authorised in accordance with an assessment of their individual
competencies and qualifications and in accordance with the FSA Code of Practice and
Section 18. A record of authorisation for each individual is kept and any training and
competency issues are dealt with throughout the year.

Contractors engaged in food or safety interventions will be appointed and authorised
in accordance with the authorisation procedures and must demonstrate their
competence to the satisfaction of the relevant codes of practice. During 2018/19
consultants were employed to undertake food hygiene inspections across both
authorities, primarily in relation to new businesses.

Staff Development

The Authorities are members of the Investors in People (IIP) Scheme and are regularly
appraised through audit of its membership.

The Food Standards Agency, as part of their revision of the Code of Practice, has
introduced a Competency Framework for officers who are responsible for undertaking
official controls. All officers authorised to carry out official control interventions will
be required to complete the Competency Framework and any gaps will form part of
their personal development plan.

All staff have an annual appraisal at which time any training and development needs
are identified and incorporated into a training plan. Additionally, throughout the
year, core courses are identified and staff allocated to attend as necessary. Staff have
increasing access to online training and webinars. Not only does this plan reflect the
business needs of the Division, it also provides for the personal development of
individual officers. The Food Standards Agency's Competency Framework has been
used to identify individual competencies and training and knowledge gaps.
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All training undertaken is reviewed as to its usefulness and practical applications and
feedback to other officers is done as necessary.

Following the annual appraisals, each officer receives individual aims and objectives.
These comprise of general performance objectives relating to standards of work and
targets to be achieved and more specific ‘projects’ pertinent to their work and the
overall aims of the service. These are reviewed on an on-going basis and as part of
the annual appraisal.

Financial Allocation

The budget for the food service is comprised of a number of elements, the greatest of
which is staffing costs. This is followed by support services comprised of costs for
administration, corporate services (mainly financial income administration), office
running costs and internal health and safety. Legal charges are based on the actual
work that is performed and a contingency is available for expert advice.

Microbiological analysis is undertaken by the PHE who has agreed an allocation of
sampling units based on one food sampling unit per 1000 head residential
population. Due to the extensive sampling programme, the Division tends to use its
allocation of food sampling units.

Physical Assets

The officers involved in the food service are provided with any equipment that is
deemed necessary for them to carry out their duties effectively and efficiently. A
record of equipment allocated to staff is listed in an equipment inventory, which also
includes a record of the necessary calibration and service checks. The value of these
assets costed on a replacement value is estimated to be in the order of £2000.

Information Technology

The Division operates the Uniform database and management system supplied by
IDOX and is used to log complaints, investigations and inspections. The system
interfaces with the corporate Geographical Information System (GIS) and is based on
the Local Land and Property Gazetteer. We also use Laserforms to provide
consistency in enforcement notices.

All documents are scanned and linked to the Uniform record using the IDOX
Electronic Document Management System which provides a more efficient
management of information and data and improved access to information and
business history. Additionally, the use of online application forms and payments
improves both access to services by residents and businesses and efficiency.

During 2017/18, using iauditor software, officers developed templates for paperless
inspection checklists and inspection reports for businesses which provide a clearer
way of highlighting the key issues that need to be actioned using a traffic light system
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and incorporation of photographs. These templates continue to be developed and
now include templates for verification visits, sampling health and safety projects.

A corporate flexible mobile working project has been rolled out to facilitate more
efficient working across both authorities. Officers have the use of laptops and iPads
to facilitate mobile working and the use of the iauditor software and Bluetooth
keyboards has improved the efficiency of food hygiene inspections.

The ICT platform is currently Windows 7 using Microsoft Office 2010 software
packages. Throughout 2019, new Windows 10 and Office 365 will be rolled out. These
systems are supported by a dedicated ICT Department.

QUALITY ASSESSMENT

It is recognised that as well as ensuring that premises due for inspection are actually
inspected, the quality of the inspection is of equal importance. By ensuring and
maintaining the quality of an inspection, it becomes a more focussed, effective tool in
securing food safety.

To this end, the quality of the service is monitored in accordance with the ‘Inspection
Monitoring Management System’ in compliance with FSA Code of Practice. This sets
out the measures that will be taken to ensure quality and consistency of approach to
inspections, information provided and correspondence.

In order to attain and maintain a quality inspectorate, minimum qualifications and
experience are set for enforcement officers. This is monitored regularly. Staff also
undergo shadow inspections and peer review inspections/case studies. Regular file
audits and action training sessions are also carried out to maintain quality,
competency and consistency within the Section.

Additionally, Notices to be served and other enforcement work are verified by the
Senior Specialist EHO (Business Support) or Principal Environmental Health Officer to
ensure consistency with the Enforcement Policy and compliance with the Code of
Practice and correspondence and files are monitored on a routine basis.
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ACTION PLAN 2019/20

Task Responsibility | Action Success Criteria Monitoring Target
Continue to participate in EHM, PEHO, e |dentify processes related to Flexible mobile Monthly review against | Ongoing
the implementation of the SSEHO (FS), commercial premises working introduced project plan.
corporate flexible mobile SEHO inspections, accident across the Business
working project and to investigations and service Support Team
develop new innovative requests
ways of working . Iden’Fify servi.ce needs for More efficient,

moblle Work'lng anq ' offective and

Incorporate mjco existing and streamlined service

future IT solutions delivery.

y
¢ Implement new processes

and procedures in terms of

flexible working
To participate in the PEHO e |dentify how the service may | Project developed to | Quarterly review March 2020
development the creation SSEHO (FS) be affected as part of a bring together food against project plan.

of a new Buckinghamshire
Unitary Authority in relation
to the food and health and
safety service

Unitary Authority.

e Design and implement a
project to incorporate Trading
Standards functions within a
new Environmental Health
service

e Review policies and
procedures in light of a
combined food hygiene and
standards service

¢ Continue dialogue with other
District and County
colleagues

hygiene and food
standards functions

Existing services
maintained to a high
standard

Procedures and
policies reviewed in
light of change
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e Ensure that existing services

are maintained

Review the inspection PEHO ¢ Implement a project designed | Increased number of | Quarterly review March 2020
process to improve hygiene | SSEHO (FS) to improve hygiene standards | food businesses that against project plan.
standards in food within targeted food are Broadly Compliant | Report on the
businesses businesses using a variety of percentage of
tools, including businesses that are
o Business Mentoring 'broadly compliant’
o Toolkit for businesses
o Coaching and training
o Web information
o Score improver training
Increased face to face
contact time with businesses
Develop links with PEHO Identify relevant Chambers of | Better communication | Quarterly review March 2020
businesses through local SSEHO (FS) Commerce, Trade | between local | against project plan.
trade associations, EHM Associations and contacts | business
Chambers of Commerce within the LEP. representatives  and
and Bucks Local Enterprise Identify ways in which the the authorities.
F’artnership (LEP) to service can work better with
gzr:evsizszﬁgr;:g\r/ide . these organlsatlo'ns to better Changes in service
: _ support local businesses. delivery to better
advisory service . . . :
Develop service delivery in | reflect business needs
light of discussions with
these organisations
Develop Primary Authority | PEHO Actively  pursue  Primary | Successful Monitoring of food and | March 2020
arrangements with local SSEHO (FS) Authority Partnerships development and | health and  safety
businesses for both food SEHO In  discussion with  the | Smooth complaints/enquiries

and health and safety

particular business, develop

implementation of the

and liaison with other
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the Primary Authority | Primary Authority | local authorities
Principle in  line  with | Principle.
government guidance.
To develop and enhance SEHO/IT Identify ways in which the Websites enhanced — | Quarterly review March 2020
the authorities’ websites in websites can be better used | improved and readily | against project plan.
relation to food and health to provide information and accessible guidance Quarterly review of
and safety guidance for businesses and | and information website information to
to improve service delivery. available for ensure that infoermation
Identify ways in which the businesses. is still current
websites can supplement the
mobile/remote working Officers able to use
project to provide more website to improve
efﬂagnt and effective work their interaction with
practices. businesses and to
To review the content of the | enhance remote
Councils’ websites in relation | working.
to food and health and safety
and amend, remove or add ,
. . The relevant sections
new information as necessary .
- . of the websites are up
in light of changes in
S to date, relevant and
legislation, government . .
. . readily accessible.
guidance and Council
changes.
Identify additional income PEHO Identify sources of additional | Increase in income. Quarterly review March 2020
streams for the department. | SSEHO (FS) income that can be exploited. Projects identified and against project plan.
Develop and deliver a SEHO Develop projects that can be | new services
chargeable advice service EHM marketed to businesses and | developed. Uptake of

other local authorities as an
additional service.

new services by
businesses and local
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Produce a marketing plan
and identify ways in which
new services can be

publicised and promoted.

authorities.

Business support
valued by businesses,
active participation on
training courses.
Increased uptake of
food and health and
safety courses.

Ensure a programme of All In line with the HSE Strategy | Identified projects | Review meeting at end | Ongoing
priority campaigns are and guidance, identify and | delivered according to | of  project  period.
carried out deliver appropriate | the  project  plan. | Briefing note provided
intervention projects Businesses on  successes  and
Work to include | increasingly aware of | lessons learned  for
development of  website the priority topic areas | future projects.
information, business | @nd impleimenting
seminars and targeted visits | 'ecommendations.
in collaboration with the HSE
representative
Report to the Food PEHO Using the FSA’s LAEMS Increasing percentage | Report on the | Ongoing
Standards Agency via the SSEHO (FS) report, identify the of businesses that are | percentage of

statutory return the
percentage of businesses
that are broadly compliant

percentage of businesses
that are/are not broadly
compliant.

Target appropriate food
safety interventions to
increase the percentage of
businesses that are ‘broadly
compliant'.

‘broadly compliant'.

businesses that are
‘broadly compliant'.
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