Appendix 1


RICHMONDSHIRE DISTRICT COUNCIL

FOOD SERVICE PLAN 1 APRIL 2009 - 31 MARCH 2010
	1.0

1.1

	Service, Aims and Objectives

Aims and Objectives

	To ensure that food safety in Richmondshire is given sufficient priority to prevent food being produced which could cause food poisoning or harm to consumers within Richmondshire and beyond.

i
By maintaining a robust, programmed and risk based inspection programme for all food premises in the district.

ii
By providing assistance and advice to local food businesses on Hazard Analysis Critical Control Point (HACCP) and other relevant matters to enable them to produce and market food in a safe manner.

iii
By implementing and maintaining Food Standards Agency approved ‘Scores on the Doors’ rating scheme (to coincide with the Food Standards Agency’s national release of the scheme) with the intention of continuously improving food safety standards with Richmondshire and to ensure that the public has an informed choice when deciding which food premises they wish to patronise.

iv
By taking appropriate enforcement action against food law offenders in accordance with the Councils Food Safety Enforcement Policy.

v
By investigating food poisoning incidents promptly and efficiently in close co-operation with the Consultant in Public Health Medicine and where appropriate other health care professionals.

vi
By ensuring that public and private drinking water supplies are safe and wholesome.



	1.2
	Links to corporate objectives and plans
	· The Food Service is linked to the Council Plan via the Safe Places Theme Business Plan.

· The Food Service is an integral part of the Environment Services Business Plan.

· The Food Service links to the Community Strategy and the Council Plan.  The link is in the category Safe Places.



	2.0

2.1


	Background

Profile of Richmondshire

	The Authority is predominantly rural in nature and covers an area of 131,833 hectares.  The population of 51,400 live in 104 parishes comprising 24 wards served by 34 District Councillors.  The major centres of population are Richmond, Leyburn and Hawes.  In addition the area around Catterick Garrison houses the largest military base in Western Europe.

	2.2
	Organisational Structure
	The Authority is organised around a Management Team consisting of a Chief Executive, 2 Executive Directors 4 Assistant Directors. The Executive Directors share responsibility for the Service Teams one of which is the Environmental Health Service.   The Environmental Health Service structure is shown at Annex 1.  The Food Safety Team consists of:

· Head of Environmental Health (who is the Authorised Specialist Food Officer).

· Environmental Health Officer (Commercial)

· Food Safety Technician

· Part Time Sampling Officer

· The Authority has appointed a Consultant in Public Health Medicine.  In addition Officers have access to the expert advice of the Health Protection Agency Laboratory at Newcastle General Hospital, and the Durham County Analyst.




	2.3


	Scope of the Food Service


	The Food Services principal role is the enforcement of the provisions of the European Communities Act and regulations made under it including the Food Hygiene (England) Regulations 2006 and the remaining sections of the Food Safety Act 1990 and its associated Regulations.  The Environmental Health Service is registered with the Chartered Institute of Environmental Health as a training centre but in recent times local educational establishments have provided this service, freeing Food Safety Officers for enforcement and advisory duties.  Food Safety visits are generally carried out independently of the enforcement of any other statutory provisions.

	2.4


	Demands of the Service


	The Authority has a total of 720 food premises.  The area is renowned for its natural beauty and tourist related restaurants and caterers represent over 75% of the total numbers of premises, many of which are seasonal.  There are 10 European Community (EC) approved premises, the majority of which are associated with the local dairy industry.  

The Food Service is provided from the District Council’s back office facility at:

Environmental Health Service

Friars Wynd

Richmond

North Yorkshire

DL10 4RT

Business hours are:

8.45 am - 5.15 pm Monday - Thursday

8.45 am - 4.45 pm Friday

Callers are now directed to the Council’s Community Office network provided throughout the District.

An out of hours service for emergencies is operated through Ryecare on 01653 690738.



	2.5
	Enforcement Policy
	The Authority has a fully documented Member Approved Food Safety Enforcement Policy.  The policy is incorporated into an International Standards Organisation ISO 9001 (2000) accredited Food Safety Quality System which is operated collaboratively between the 7 North Yorkshire District Councils and the City of York. The Service is committed to working in accordance with The Regulators Compliance Code.



	2.6
	Future Considerations
	The Service Plan for 2008/2009 made reference to Hazard Analysis Critical Control Point (HACCP).  This is a legal requirement for all but the simplest businesses and officers are taking the opportunity at each inspection to assess businesses against the requirement.  Because of the change of emphasis caused by HACCP, officers are spending a considerable amount of time educating businesses in the concept.  This will continue for the foreseeable future.  

	
	
	In order to monitor success we are using the Confidence in Management score of 5 or less from our Risk Rating Scheme.  The target for 2008/2009 was for 45% food businesses to achieve a score of 5 or less for Confidence in Management.  This was achieved.  The target for 2009/10 is 50%.
There is an intention to introduce a Food Standards Agency compliant ‘Scores on the Doors’ rating scheme during the currency of the Service Plan subject to the Food Standards Agency having rolled out their national scheme .  The intention of Scores on the Doors is to improve food safety by rating food premises based on details of specified risk ratings which are identified during programmed food hygiene inspections.  The risk ratings will be converted into an easily recognised national quality rating system and the details will be published on the Council’s website (and the Food Standards Agency website [subject to confirmation]) and by other readily identified methods.  In this way the public will be able to identify food premises based on a known hygiene quality standard.

The same risk ratings which are used to assess businesses for Scores on the Doors will also be used in order to report National Indicator 184 (NI.184).  The performance of Richmondshire against NI.184 will be reported annually to Government and will also be reported via the Council’s Safe Places Business Plan.  In this manner it will be possible to assess progress within Richmondshire and to compare our performance with other Authorities both regionally and nationally.

	3.0

3.1


	Service Delivery

Food Premises Inspections
	Food premises inspections are programmed and carried out in accordance with Food Standards Agency Code of Practice and Practice Guidance.

The premises profile is:



	
	                   
	Premises
	Frequency

(In months)
	Number
	Inspection

Target

	
	
	EC Approved

Milk Products


	In accordance with risk rating
	     10

	100%



	
	
	
	
	
	

	
	
	High Risk

A

B

C
	6

12

18


	      0

    44
  332
	100%

100%

100%

	
	
	Low Risk

D

E
	24

36
	   86

 248
	90%

90%

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	Grand Total
	 720
	

	
	
	.

	
	
	The estimated number of inspections during the year is 360. In 2008 The Food Standards Agency introduced a new Code of Practice (COP) which amended the premises risk rating system.  The new COP will allow greater flexibility in food hygiene premises interventions. The preferred intervention method for 2009/2010 will be to visit premises due for inspection. 

	
	
	It is estimated that approximately 50 premises per year will be the subject of revisits. The staff time resource to fulfil these functions is indicated at 3.1 of Annex 2.  The Food Standards Agencies Code of Practice referred to earlier in this section has amended the frequency of visits to EC approved premises and the effect of this is shown in Annex 2 to this Service Plan.  The Authority has 10 EC approved establishments. 

Monitoring of food premises inspections is a key Service Monitoring Indicator within the North Yorkshire Food Quality System.  

Both Environmental Health Officers have attended additional training days on dairy practice and management and both have completed a Food Standards Agency course on Specialist Cheese-making.  The Environmental Health Officer (Commercial) has attended specialist courses on Vacuum Packing and On Farm Pasteurisation.

	3.2
	Food Complaints


	Food complaints are dealt with in accordance with the Food Safety Quality System referred to in 2.5.  The numbers fluctuate but there are approximately 12 food complaints a year and the staff time resource to fulfil the function is indicated at 3.2 of Annex 2.  Monitoring of food complaints is a Key Service Monitoring Indicator within the North Yorkshire Food Quality System

	3.3
	Home Authority Principle
	The Authority subscribes fully to the Home Authority Principle and its importance is recognised by a procedure in the Food Safety Quality System.  The Authority is not currently the formal Home or Originating Authority for any company.  Monitoring of Home Authority Principle is a Key Service Monitoring Indicator within the North Yorkshire Food Quality System.



	3.4
	Advice to Business
	The Authority is fully committed by its objective at 1.1 (ii) to provide advice and assistance to business and this is a Key Service Monitoring Indicator within the North Yorkshire Food Quality System.  It is estimated that there are approximately 80 requests for advice per annum from existing and proposed food businesses and the staff time resource to fulfil the function is indicated at 3.4 of Annex 2.  It is a matter of fact that all food safety officers give detailed comprehensive and understandable advice to any business or prospective business which requests it.



	3.5


	Food Inspections and Sampling


	The Authority has a formally adopted Food Sampling Policy under the requirements of Food Standards Agency Code of Practice.  Its aims and objectives and the requirements of the Food Safety Quality System are adhered to whenever sampling is carried out.  
The Authority has a Service Level Agreement with the Health Protection Agency Laboratory at Newcastle General Hospital and a targeted sampling programme is compiled in consultation with Health Protection Agency.  

It recognises local demands, the sampling objectives of Local Authorities Coordinating Body on Food and Trading Standards (LACORS), Food Standards Agency and any other national body.  The Authority is an active member of the Health Protection Agency User Group which is based on authorities who use the Health Protection Agency Newcastle Laboratory.

Foodstuffs are now evaluated to ensure that Imported Food Regulations are being complied with.  It is estimated that 50 inspections are carried out in respect of these Regulations.  Officers are required

	
	
	to consider the Regulations at each premises inspection.

Chemical samples are rarely submitted to the Public Analyst and when they are it is likely to be part of a food complaint investigation.

The sampling programme has made provision for bacteriological analysis to encompass milk and food samples, environmental surface samples and verification samples which are part of the premises inspection programme.  The Food Sampling Plan has made provision for 250 routine samples.  Repeat samples are taken where results indicate that the sample was unsatisfactory or unacceptable.  The staff time resource to fulfil the function is indicated at 3.5 of Annex 2.  Monitoring of food sampling is a Key Service Monitoring Indicator within the North Yorkshire Food Quality System.

The Authority’s policy is to follow up all incidents in accordance with its Food Safety Quality System.  The Authority’s Food Safety Officers liaise closely with the Consultant in Public Health Medicine where appropriate, and in any event whenever a Food Poisoning Outbreak is suspected.   

Monitoring of food borne illness is a Key Service Monitoring Indicator within the North Yorkshire Food Quality System




	3.6
	Control and Investigation of Outbreaks a Food Related Infections Disease


	All investigations commence within 2 days of notification.  It is estimated that there will be up to         130 notifications during the year of which up to 70% will be sporadic Campylobacters which are followed up by advisory letters and telephone contact. 

The remaining 30% are subject to more detailed investigation.  The staff time resource to fulfil the function is indicated at Annex 2.  It should be noted that one major outbreak of food poisoning will have a significant effect upon time resources.

	3.7
	Food Safety Alerts and Incidents


	The Authority subscribes to the Chartered Institute

of Environmental Health EHC Net Food Alerts pager system in order to access Food Alerts issued by the Food Standards Agency.  In addition we have access to the Food Standards Agency Website.  The Food Alerts are dealt with in accordance with 

	
	
	the Authority’s Food Safety Quality System and the results and actions are documented.  

The number of alerts varies from year to year but if the current trend continues there will be 70 Alerts this year.  The incidents are divided into Food Alerts for Action which can attract a significant workload and Food Alerts for Information which may require little in the way of further action.  The staff time resource to fulfil the function is indicated at 3.7 of Annex 2. Monitoring of Food Alerts is a Key Service Monitoring Indicator within the North Yorkshire Quality System.  

The Authority will also notify the Food Standards Agency of any serious food safety incident which occurs within its boundaries.  

	3.8


	Liaison with Other Organisations


	The service is a constituent and active member of the North Yorkshire Food Liaison Group and the North Eastern Health Protection Agency User Group.

The North Yorkshire Food Group has a programme of monthly meetings to discuss technical issues and agree countywide standards for enforcement.  The standards are embodied in the ISO 9001 (2000) accredited North Yorkshire Food Quality System. 

The service is subject to external audit by the ISO Accreditation body ISOQAR and in October 2008 the whole Country wide Quality System was subject to a 3 yearly reaccreditation which was successfully achieved.  Richmondshire was one of the 3 North Yorkshire Authorities chosen for a full audit and the auditors found full compliance with the Quality System.  In addition Inter-Authority Audits are carried out throughout the year.  The principal objective of the system is consistency of enforcement and this is embodied in the quality objectives.

The Health Protection Agency User Group agree regional sampling initiatives to help identify problems and develop good practice guidelines for businesses.  

This is carried out in addition to the national Local Authorities Co-ordinating Body on Food and Trading Standards (LACORS) programme.

The service is a member of the Yorkshire Zoonoses Liaison Group and the North Yorkshire Control of Infection Committee.  The Authority is also represented via the food group at meetings with

	
	
	North Yorkshire County Council in respect of consistency of approach for premises owned or regulated by them.

The service works closely with the Authority’s Planning and Building Control Sections in identifying any new or altered businesses.  This occurs to ensure advice regarding food safety standards is made available at an early stage in any developing food business.  The staff time resource to fulfil the function is indicated at 3.8 of Annex 2.  The promotion of liaison with other key organisations is a Key Service Monitoring Indicator within the North Yorkshire Food Quality System.



	3.9


	Food Safety Promotion


	The Food Service is active in food safety promotion and tries to employ innovative approaches to ensure that the food safety message reaches the widest possible audience.

In 2009/2010 we intend to change our target to reflect the proposed introductions of Scores on the Doors (subject to the Food Standards Agency introducing Scores on the Doors nationally).

This will involve engaging with our food businesses to ensure they are fully aware of the implications of the scheme.  Concurrently we will use local publicity, The Curlew, press releases and information on our website to inform our public of the introduction of Scores on the Doors 
In order to engage with food businesses and to promote food safety we have produced the Richmondshire Food Safety Systems based on HACCP Principles pack.  This will continue to be given to all businesses where food hygiene inspections are carried out. 

The pack is available in hard copy and electronically and is welcomed by 

the trade and has promoted HACCP in a manner which they have easily been able to understand and implement.

In addition to the Richmondshire pack we offer the option of utilising the Safer Food Better Business pack produced by the Food Standards Agency.  By offering both methods we aim to ensure that 

	
	
	businesses are given an informed choice of methods by which they can comply with the law in relation to HACCP.

The Authority has ensured that the local training providers can target all local businesses by supplying a complete Food Hygiene Register.  We also leave a list of local trainers with food businesses after each food hygiene inspection. 

The Authority will continue to use the Council’s own magazine ‘The Curlew’ as a vehicle to promote food safety.  In addition the Council’s website is used to display Food Safety leaflets, The Food Safety Service Plan, Food Safety Enforcement Policy, Food Sampling Policy and The Richmondshire Hazard Analysis Pack. The Service is a registered Food Hygiene Training Centre with Chartered Institute of Environmental Health but as referred to in 2.3 local 

establishments have serviced local demand for food hygiene training.  Officers deliver ad hoc talks to 

	
	
	student nurses and other interested groups as and when requests are received.

The staff time resource to fulfil the function is indicated at 3.9 of Annex 2.

The promotion of safe food through advice to businesses and to our public is a Key Service Monitoring Indicator within the North Yorkshire Food Quality System.

	4.0
	Resources


	

	4.1
	Financial Allocation
	The annual budget for Food Safety in the year 2008/2009 is:                                               £

	
	
	Departmental Support

Salaries, Administration Support, Travelling Capital Costs

Transport Pooled

Business Unit Charges

IT Support, Other Business

Unit Support

Net Expenditure


	  77,600
     4920
  22,350
104,870
    


	4.2


	Staffing allocation
	The staff time allocations are derived from the Central Establishment Charges (CEC) model.  The professional officer time and competencies are shown at Annex 3.

	4.3
	Staff Development Plan
	The Authority has the Investors in People Award and general staff development is subject to annual appraisal and ongoing monitoring. In addition the Authority is a subscriber to the North Yorkshire Chief Environmental Health Officers Training Group and is able to influence training delivery based upon known staff training needs.  The Authority is committed to documented Food Safety training as a requirement of the North Yorkshire Food Safety Quality System.  Officer competencies are recorded and authorisations are based on those competencies.  Officer time allocated to training is indicated in Annex 2.

	5.0
	Quality Assessment
	The Authority is committed to an annual review of the Food Service Plan and its review will reflect any changes in statute or official guidance from FSA or any other relevant body.

The Authority is a full member of the North Yorkshire Food Safety Quality Management System which operates to fully documented systems and is accredited to International Standards Organisation (ISO) 9001 (2000).  The systems are the subject of annual inter-authority audit by peer authorities and independent external audits by ISOQAR which is our ISO accreditation body.

	5.1

5.2
	Quality Assessment

Service Satisfaction Levels
	All inter authority auditors have received Lead Assessor training.  The system requires a formal identification of non-conformities and requires corrective action which is overseen by the Systems Quality Manager.

The service will engage with its customers by conducting satisfaction surveys.  25% of all food business premises inspections and 100% of all food and food premises complaints will be surveyed for a number of quality parameters.

	6.0
	Review


	

	6.1
	Review against the 2007/2008 Service Plan


	The Food Service is monitored against the 8 Key Service Monitoring Indicators identified in the Service Delivery section of this Food Service Plan (Section 3).  The Key indicators are referred to in detail below and are subject to regular monitoring and audit due to internal monitoring procedures including Committee reports, by External Audit during annual Inter Authority Audits and by the North Yorkshire Quality System ISO 9001 (2000) Accreditation Auditors ISOQAR.

	
	(i)
Food Premises Inspections
	A total of  370 (1/4/08-31/3/09) premises were inspected during the year and the percentage and the success rate  for service delivery is indicated below:

	
	
	High Risk
	Number of Premises due for Inspection
	Number Inspected
	Target 
	Actual

	
	
	A

B

C

D

E


	      -
     44
   213
     33
     80

	       -
     *
     *
     *
     *
	100%

100%

100%

100%

100%


	       N/A
       100
       100
       100
       100

	
	
	Totals
	    370
	    *
	
	

	
	
	*  figures not available until 1/4/09

	
	(ii)
Food Complaints
	During the year a total of * food complaints and food premises complaints were investigated all of which were successfully actioned with the two key member criteria of first response time and resolution time.



	
	
	First Response (within 1 working day)

	
	
	Number
	Target
	Actual

	
	
	*
	95%
	*

	
	
	Resolution (within 3 months)

	
	
	Number

*
	Target

95%
	Actual

*

	
	
	None of the food or food premises complaints resulted in a prosecution or formal caution.

	
	(iii)
Home Authority Principle
	The scope for monitoring of Home Authority Principle is limited as we have few businesses large enough to require Home Authority arrangements.  We continued to draw the attention of relevant businesses to Home Authority Principle but no businesses chose to enter into an arrangement with the Food Authority.



	
	(iv)
Food Safety Promotion to 
Business


	The Authority provided food safety information to ad hoc groups as and when required during the year.  The Food Service has published a range of Food Safety Leaflets and placed them on the Council’s website.  All promoted Food Safety to the public – local shops with a Barbecue Safety leaflet in the Summer and a Cooking Poultry leaflet at Christmas.  The Food Service continued to seek all available methods of promoting food safety during the currency of the plan.



	
	(v)
Achievement of Food Sampling 
Programme Target
	Target

Number

250
	Actual

    *
	Target %

90%
	Actual %

     *

	
	
	

	
	(vi)
To investigate Food Borne 
Illness Notifications
	Number

     *
	Target %

90%
	Actual %

       *

	
	
	The target for food borne illness investigations is set at 90% of all notifications of food borne illness whether by telephone, letter or personal visits.  The type of contact is determined by the category of illness and potential severity of the causative organism.



	
	(vii)
Investigate or Action Food 
Safety Alerts


	During the period of the Plan there were * Food Safety Alerts and food alert updates. The action level was determined for each alert by either the Head of Environmental Health or the Environmental Health Officer (Commercial).



	
	
	Number of Alerts
	Target Response
	Actual

	
	
	           *
	100%
	100%



	
	(viii)
Promotion of Liaison with Key 
Organisations
	For the purposes of this review, key organisations are the North Yorkshire Food Group, Health Protection Agency Supply User Group, North Yorkshire Health and The Humber Protection Agency Liaison Group.

	
	
	The food team attended all relevant meetings and participated in decision making.  During the year the Head of Environmental Health attended all programmed meetings of the North Yorkshire Food Liaison Group.



	6.2
	Audit Programme
	The Food Safety function was audited by Inter Authority Audit in September 2008 under the parameters laid down by the North Yorkshire (ISO accredited) Quality System. The audit was carried out over one day and no non conformities were identified.  In addition the Authority was audited in October 2008 by ISOQAR as part of a 3 yearly County wide ISO reaccreditation.  This was successful and no problems were identified by the Auditor.
 

	6.3
	Identification of any variation from the Service Plan
	There were no major variations against the service plan.  A continuous area for concern in this and other small Authorities revolves around staff capacity in the event of staff illness or redeployment in case of other service demands.



	6.4
	Areas of Improvement
	There are no major areas for improvement as verified by the September 2008 and the October 2008 ISOQAR 3 yearly reaccreditation audit referred to in 6.2 Inter Authority Audit but the introduction of National Indicator 184 and Scores on the Doors will require proactive management to ensure the Council meets the required standard.




      ENVIRONMENT SERVICES





ANNEX 1
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ANNEX 2

TIME ALLOCATION






	SECTION
	TASK
	NUMBER
	AVERAGE 

TIME
	MAN

 HOURS

	3.1

FOOD AND FEEDSTUFFS PREMISES INSPECTIONS

	Food Premise Inspections 

Food Premise Revisits

EC Approved Milk Products (10)

Food Premise Complaints


	350

50

20
20


	
	3.50

2.00

6

4.00


	
	1225
100

120
80


	

	3.2

FOOD AND FEEDSTUFF

COMPLAINTS
	Food complaints

Food voluntary surrender


	12

10
	
	4.00

1.4
	
	48

14
	

	3.4

ADVICE TO

BUSINESS


	Advice to business (General)

Advice to business (SFBB)

Scores on the Doors
	80

140

250
	
	1.5

2.00

1.0
	
	120

280

250
	

	3.5

FOOD AND FEEDSTUFFS

INSPECTION AND SAMPLING


	Food sampling

Imported Food Inspection
	250

50
	
	1.60

1.00
	
	400

50
	

	3.6

CONTROL AND INVESTIGATION OF FOOD RELATED INFECTIOUS DISEASE
	Campylobacter

Other investigations including salmonella E Coli 0157 etc
	100

40
	
	0.50

2.00
	
	50

80
	

	3.7

FOOD SAFETY INCIDENTS
	Food Hazard Warnings 
	70
	
	1.50
	
	105
	

	3.8
LIAISON WITH OTHER ORGANISATIONS
	External Liaison

Internal Liaison
	20

75
	
	5.00

2.00
	
	100

150
	


	SECTION
	TASK
	NUMBER
	AVERAGE

TIME
	MAN

 HOURS



	3.9

FOOD AND FEEDSTUFFS SAFETY AND STANDARDS PROMOTION


	Food safety talks and production of promotional material
	
	
	96
	

	4.3

STAFF DEVELOPMENT PLAN
	Appraisal

Training


	4

4
	5.00

30.00
	20

120
	

	GENERAL ADMINISTRATION IN FOOD SAFETY
	To include:

· Team briefings

· Quality management

· General Administration


	_
	_
	670
	

	
	
	
	TOTAL HOURS


	4078
	


ANNEX 3

4.2
Staffing allocation
	OFFICER
	AUTHORISATION
	FTE



	HEAD OF ENVIRONMENTAL HEALTH
	Full authorisation
	0.42

	ENVIRONMENTAL HEALTH OFFICER (COMMERCIAL)
	Full authorisation except Emergency Prohibition Notices


	0.49

	FOOD SAFETY TECHNICIAN
	Authorised to inspect premises C and below and serve Improvement Notices


	0.93

	FOOD SAMPLING OFFICER
	Sampling duties only
	0.48



	OTHER EHO’S 

(EMERGENCIES ONLY)
	Authorised - competencies evaluated by Head of Environmental Health as required


	0.04

	
	TOTAL
	2.36




Annex 4
Food Service Plan

Monitoring Criteria

	
	Service Plan Section
	Indicator
	Standard
	Target
	Monitoring link to North Yorkshire Quality System

	1
	3.1
	To deliver the required number of premises inspections while maintaining quality.
	Sec 7 – FSA*
	100% A & B

95% C

90% D, E

All within the reporting year (April to March)
	Sec 13 – NYQMS

Sec 25 – NYQMS

	2
	3.2
	To resolve all food complaints and food premises complaints.
	Sec 8 – FSA
	95% first response within 1 working day

95% resolved within 3 months
	Sec 14 – NYQMS

Sec 19 - NYQMS

	3
	3.3
	To pursue the Home Authority Principle.
	Sec 9 – FSA
	To provide advice to all food businesses where Home Authority arrangements are in place.
	Documentary evidence

	4
	3.4
	To promote safe food through advice to business and promotional activity.
	Sec 10 -  FSA

Sec 21 – FSA
	To include each year at least 1 of the FSAs examples within their enforcement mix.
	Documentary evidence

	5
	3.5
	To achieve the target demanded by the food sampling programme.
	Sec 12 – FSA
	90% of target within the local food sampling plan.
	Sec 21 – NYQMS

	6
	3.6
	To investigate all incidents of food borne illness notified to the authority.
	Sec 13 – FSA
	To be determined by North Yorkshire Infectious Disease sub group (reporting to the North Yorkshire Food Liaison Group).
	Sec 21 – NYQMS

	7
	3.7
	To investigate and take action on all food hazard warnings.
	Sec 14 – FSA
	100% actioned in accordance with local decisions.
	Sec 3 – NYQMS

	8
	3.8
	To promote liaison with other key organisations.
	Sec 18 – FSA
	Each authority will be represented at the North Yorkshire Food Liaison Group, have liaison arrangements with their Health Protection Agency Laboratory Service and the North Yorkshire Control of Infection Committee.
	Documentary Evidence
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