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CABINET 
 

 
Food Service Plan 2013/2014 
 

Report of Executive Director, Neighbourhoods 
 

Portfolio Responsibility: Cllr J Stretton, Neighbourhoods and Devolved 
Services 
 
 
24th June 2013 
 
Officer Contact: Neil Crabtree  
 
Ext. 4141 
 
 
 
 
Purpose of Report 
The purpose of this report is to seek Members’ approval of the 2013/2014 Food Service Plan. 

 
Executive Summary 
This report sets out the details of the proposed Food Service Plan 2013/2014. The Food 
Standards Agency requires that the plan has Member approval to ensure local transparency 
and accountability.  

 
Recommendations 
Members are recommended to approve the 2013/2014 Food Service Plan as attached at 
Appendix I of the report.
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Cabinet 24/06/13 
 
Food Service Plan 2013/2014 
 
Report of Executive Director, Neighbourhoods  
 

Portfolio Responsibility:  Neighbourhoods and Devolved Services 
 
1 Purpose of Report 
 
1.1 The purpose of this report is to seek Members’ approval of the 2013/2014 Food 

Service Plan. 
 
2 Executive Summary 
 
2.1 The Food Standards Agency (FSA) framework agreement on Local Authority 

food law enforcement sets out the Agency’s expectations of Local Authorities in 
relation to the planning and delivery of food law enforcement.  

 
2.2 Food law enforcement covers the complete  "farm to fork" process of food 

production and eventual service to the consumer. It includes Food Safety 
(unsafe food and unhygienic practices) and Food Standards (quality, 
composition,labelling) and Feeding Stuffs (animal feeding stuffs). 

 
2.2  Local Authorities must also take account of the Government’s better regulation 

agenda which makes clear that resources need to be targeted where they will 
be most effective and at the areas of highest risk. 

 
2.3 The FSA see Elected Member approval of the food service plan as an 

important part of the process to ensure that national and local 
priorities/standards  are addressed and delivered.  

 
3 Recommendations 
 
3.1 Members are recommended to approve the 2013/2014 Food Service Plan as 

attached at Appendix I of the report.
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4 Background 
 
4.1 The  annual  Food Service Plan sets out the aims, achievements and 

resources involved in the enforcement of food safety, food standards and 
animal feeding stuffs legislation. The plan relates mainly to food safety and 
food standards activity but there is some reference to the increasing work done 
with animal feeding stuffs.  

 
 
4.2 The  FSA are very aware of the financial pressures within local government 

and their  Food Law Code of Practice (England) allows  the Service to replace 
some inspections with simpler less resource intensive interventions. Therefore 
where appropriate the service carries out business compliance assessments, 
partial inspections,interventions etc rather than full inspections. This allows 
highly qualified Environmental Health Officers who specialise in Food Hygiene 
to focus their energies on the premises posing the greatest risk to public 
health. 

 
  
4.3 However the use of all these  “lighter touch” interventions has to be carefully 

managed with respect to food safety as conditions can quickly deteriorate and 
previously low risk premises can become a threat to public health.(In some 
restaurants and takeaways turnover of ownership is high and conditions can 
change in a premises almost overnight). The Service must also maintain 
credibility in the national Food Hygiene  Rating Scheme (FHRS) and these 
limited interventions will never provide the scrutiny needed to uncover poor 
practices /dangerous food safety practices that could lead to a food poisoning 
outbreak.  

 
 
4.4 During 2012/13 the service undertook 1317 visits to food businesses.  In  
 general, food businesses appreciate the advice provided during these visits 
 because such support allows well-run businesses to flourish with confidence 
 and contribute to the local economy.  
 
 Formal enforcement is focussed on non-compliant premises and ensures 
 such businesses do not benefit from an economic advantage over compliant  
 businesses who invest in measures needed to comply with food legislation.  
 
  
4.5  The  FSA have a complete overview of Oldham and every other local 
 authority`s food enforcement activity through their Local Authority 
 Enforcement Monitoring System (LAEMS). This is a web-based system to 
 which local authorities upload data directly from their own local 
 enforcement  databases.  
 
 
 
 
 
 



Page 4 of 17 Food Service Plan 2013/2014 24 June 2013 

 
5 Key Issues Arising from the Review of the 2012/2013 Food Service Plan 
 
 i)    All high risk premises were inspected for food safety and food standards 

 purposes in line with the national inspection targets.  
 
ii)  The national Food Hygiene Rating Scheme (FHRS) continues to drive 

up standards because consumers view the ratings before they choose 
where to eat. The Oldham site had 824 hits in 2012/13 - this does not 
include those who access the site via the FSA website.  

  
iii) The current economic climate however is proving a strain on businesses 

and officers are encountering serious food safety and health and safety 
breaches never previously experienced. Poorly performing food 
businesses are switching off fridges,freezers etc in order to save money 
and tampering with gas supplies in order to bypass meters.  

 
iv) Formal action has therefore increased accordingly with the following 

formal action being taken in 2012/13:- 
  
 6 food businesses were prosecuted ;  
 1 business received a simple caution  
 1 food business  voluntarily closed ; 
 2 food businesses had food seized from their premises ;  
 
v) The annual Food Forum continues to be supported.  Businesses find the 

discussion and advice very useful also using the event to network with 
other like minded business owners.  

 
 

6  Options/Alternatives  
 
6.1 Option 1: To approve the Food Service plan. 
 
 Approval of the Service Plan would secure compliance with the obligations 

placed upon the Council and ensure that the work of the section is directed 
accordingly throughout 2013/14. 

  
 The Council is required to approve a service plan in some form as it is a 

requirement of the Food Standards Agency to ensure elected members 
endorse the planned activity for the year.  

 
  
6.2 Option 2: Do not approve the Food Service Plan. 
 
  This option is not applicable in this case.   

 
7 Preferred Option 
 
7.1 Option 1 is the preferred option  
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7.2 This option would allow the Food Service to deliver an effective coordinated 
service to the residents of the Borough. 

 

8 Consultation 

 

8.1 Customer surveys have not been used this year but businesses give regular 
feed back through phone calls,letters and emails deatiling how much they 
appreciate the efforts and professionalism of the Council food inspectors. Food 
Forums are also held involving food officers and food business operators to 
support businesses guiding them through their obligations. The feedback after 
these invents is always positive. 

 

9 Financial Implications  

 

9.1 All cost implications arising from the approval of the Food Safety Plan can be 
met through the Food Safety revenue budget within the Environmental Health 
& Registrars service area. 

 
 The full 2013/14 budget for Food Safety, cost centre 22300 is shown below. 
  

Service Budget £000’s 

Staffing 252 

Transport 10 

Supplies & Services 25 

Central Recharges 91 

TOTAL 378 

 
9.2 All costs and activities detailed in the report will be met from within existing 

resources so there are no further financial implications to the Council. 
 

(Danny Jackson/S Alam) 
 
 
10. Legal Services Comments  
 
10.1   The Council is the food authority for the Borough of Oldham and is responsible 

for enforcing and executing the provisions of the Food Safety Act 1990 and any 
regulations and orders made under it.  The Food Standards Agency is required 
to monitor the performance of the Council in enforcing food safety legislation, 
including setting standards of performance in relation to the enforcement of any 
relevant legislation.  (A Evans) 

 
11 I.T. Implications 
 
11.1  None (Alison Heneghan) 
 
12 Property Implications 
 
12.1 None 
 
 



Page 6 of 17 Food Service Plan 2013/2014 24 June 2013 

13 Procurement Implications 
 
13.1 None 
 
 
14 Environmental and Health & Safety Implications 
 
14.1 The Council officers who inspect also enforce any relevant Health and Safety 

Legislation in the majority of food premises. 
 
 
15 Community Cohesion Implications [including Crime & Disorder 

Implications in accordance with Section 17 of the Act] and Equalities 
Implications 

 
15.1 All communities in the Borough will benefit from the proposed Food Service 

Plan which will ensure improvements in food safety and food standards and will 
encourage healthy eating habits.   

 
 

16 Forward Plan Reference 
 
16.1 NEIGH-09-13   
 
17 Key Decision 
 
17.1 Yes  
 
 
18 Background Papers 
 
18.1 The following is a list of background papers on which this report is based in 

accordance with the requirements of Section 100(1) of the Local Government 
Act 1972.  It does not include documents which would disclose exempt or 
confidential information as defined by the Act: 

  
 N/A 
 
19 Appendices  
 
19.1 Appendix I   -  Proposed Food Service Plan 
 Appendix 2  -  Service Structure 
 
 
 
 
 
APPENDIX 1 
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1.0 INTRODUCTION 
 

Officers from the Public Protection Division of the Neighbourhoods Directorate 
deliver the complete "farm to fork" food service. Environmental Health deal with 
all Food Safety (unsafe food and unhygienic practices) and Food Standards 
matters (quality, composition, labelling) and Trading Standards deal with 
animal Feeding Stuffs.  

 
 The Public Protection service adheres to the corporate enforcement policy and 

all enforcement action is closely monitored and any subsequent prosecution 
files are signed off by the Principal Officer before submission to the Borough 
Solicitor. 

 
1.2 Environmental Health staff enforce legislation for both food safety and food 

standards because combining these roles improves efficiency and eases the 
regulatory burden of inspections etc on businesses.The Food Team is located 
at Chadderton Town Hall, Middleton Road, Chadderton, Oldham, OL9 6PP and 
can be contacted via the Contact Centre on 0161 770 2244 from 8.00am to 
6.00pm Monday to Friday and from 9.00am to 1.00pm on Saturdays.  

 
1.3 Trading Standards staff enforce legislation dealing with animal feeding 
 stuffs and have  now introduced a risk-based    inspection programme for 
 premises registered with the authority under the Feed  Hygiene 
 Regulations. Trading Standards are located at  Sir Robert Peacock House (VIP 
 Centre),Vulcan Street, Oldham, OL1 4LA. The telephone enquiries  and 
 advice line is 0161 770 3470 and the reception desk is open from 8:40am to 
 5:00pm Monday to Friday.  
  
2.0 SERVICE AIMS AND OBJECTIVES 
 
2.1 Aims 
 
 (i) To ensure that all food intended for human consumption that is 

manufactured, prepared or sold within Oldham complies with food safety 
requirements, is of genuine quality and composition and is correctly 
labelled. 

 
 (ii) To ensure all feeding stuffs, including pet foods, are of merchantable 

quality, contain no deleterious or dangerous ingredients, and are 
labelled correctly. 

 
 (iii)    To encourage improvement of  nutritional standards in the food for sale . 
 
 
2.2 Organisational Structure 
 
 As outlined at Appendix 2 
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3.0 SERVICE DELIVERY 
 

The Authority currently has 1931 food premises. This includes a small number 
of high risk manufacturers producing products made from animal origin which 
require specific approval- ie product approved premises.  

 
 
3.1 Food Service Inspections/Interventions 
 
3.1.1 Food Safety and Food Standards inspections examine very different aspects of 

a food business and in accordance with the Food Law Code of Practice 
(England) each business receives a risk rating. The frequency of inspection is 
determined by these separate risk scores but in general the food safety  
inspection takes priority and incorporates the food standards inspection if one 
is deemed necessary.  

  
 Table 1 Food Safety premises profile       
 

  
Primary 

producers 

Manufact. 

and Packers 

Importers/

Exporters 

Distributors/

Transporters 
Retailers 

Restaur. 

and 

Caterers 

Tot 

Category A 0 4 0 0 2 3 9 

Category B 1 6 0 1 9 73 90 

Category C 0 12 0 5 135 600 752 

Category D 0 3 0 3 112 287 405 

Category E 5 5 2 10 238 270 530 

Unrated 0 3 1 2 11 27 44 

Outside  0 4 0 4 57 36 101 

Totals 6 37 3 25 564 1296 1931 

 
 
 Table 2 Minimum Food Safety/Food Standards Inspection Frequency of 
 Food Businesses 
 

Category  Minimum Inspect. Freq.   
Food Safety 

Minimum Inspect. Freq.   
Food Standards 

A At least every 6 months At least every 12 months 

B At least every 12 months At least every 24 months 

C At least every 18 months Alternative enforcment 
strategy or intervention 
every 5 years 

D At least every 2 years  

E Alternative enforcment 
strategy or intervention every 
5 years 
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3.1.2 Food officers inspect all food safety category A and B premises and all non-
compliant or higher risk category C premises. Inspections are carried out 
without prior notice and food officers regularly undertake evening work and, 
when necessary, weekend work to achieve this.  

 
3.1.3 It is obviously paramount that food premises within the lower risk bands are not 

allowed to deteriorate unchecked so that they become a danger to public 
health or undermine confidence in the Food Hygiene Rating System. Hence 
these premises are also inspected after information/intelligence received from 
food sampling, specific hygiene initiatives, complaints/service requests etc. 

 
3.1.4 Oldham also participates in the AGMA wide Business Compliance initiative run 

by Wigan Council. Business Compliance Officers carry out assessments 
according to geographical area (not risk rating) to make the most efficient use 
of the assessor’s time.   

  
 
Table 3 Food Safety Interventions carried out  
 
 

 
  

 
3.1.5 Food Standards inspections focus on completely different areas of the 
 business such as composition and labelling. There are fewer inspections 
 required according to the Code of Practice risk rating intervals and whenever 
 possible they are carried out at the same time as the food safety inspection.  

 
 
 
 
 
 
 
 
 
  

 

Enter Adjustments - 

Interventions carried 

out - Financial Year: 

2012 - Responsibility: 

Food Hygiene 

Primary 

producers 

Manufacturers 

and Packers 

Importer

s/Export

ers 

Distributors

/Transporte

rs Retailers 

Restaurants and 

Caterers Totals 

Inspections and audits 1 32 0 11 230 563 837 

Verification and 

surveillance 1 19 0 6 88 217 331 

Sampling visits 3 15 1 2 20 33 74 

Advice and education 0 1 0 5 7 60 73 

Information/intelligen

ce gathering 0 0 0 0 0 2 2 

Total Interventions 5 67 1 24 345 875 1317 
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3.2 Complaints/Requests for Service 
 
 Food complaints/requests for service are investigated in accordance with 

procedures developed within the Public Protection quality sysem. In 2012 / 13 
there were the following recorded requests for service:- 

 
 
Table 4 Requests for service    
 

 Number  Response within 3 day 
Target 

Food Safety 
Complaints/Requests Received 

 
Food Standards Complaints/ 

Requests 

Requests for Advice  

194 
 
 

28 
 
 

379 

193 
 
 

28 
 
 

379 

 
 

 
3.3 Primary Authority Principle 
 
 Oldham has not yet been approached to act as Primary Authority for any 

national food company but officers have regard to the statutory advice and 
inspection plans when they inspect national chains. 

 
 
3.4 Advice to Business   
  
 Officers have contact with businesses on a daily basis and offer assistance 

whenever possible. Businesses also made 379 specific requests for advice ( 
see table 4 above ). 

 
 The Service has information for the public and businesses on the website 

which also provides links to national bodies such as the FSA and HPA (Health 
Protection Agency) etc.  

    
The Food Safety Team also holds an annual food safety forum for businesses 
which provides an excellent opportunity for discussion and exchange revelant 
and topical information.  Issues from this Service Plan and current issues 
raised by FSA guidance are discussed and the implications for businesses 
clarified.   
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3.5 Sampling 
 
 Food sampling protects the consumer and provides an invaluable source of 

intelligence to the service.  Food businesses are also keen to learn the 
outcome from samples and how to improve their food safety practices or 
compliance with compositional/labelling requirements.  

 
Table 5 Number of samples taken in 2012 / 13    
 

Sample Type No Samps. 
 

Satis. Unsatis. 
 

 

Microbiological Food Samples 174 160 14 

Food Standards Samples 83 24 59 

Total 257  184 73 

 
 
 
 Microbiological food sampling relates to the safety of food and can highlight 

poor handling etc. Standards sampling relates primarily to food labelling and 
although unsatisfactory results appear high these relate mostly to minor 
labelling issues because food business operators find this legislation difficult to 
understand.  

 
            
3.6 Imported Food 
  

Food safety officers can spend significant time tracing documentation in order 
to ensure that imported foods (especially from non EU countries) fully comply 
with UK legislation.  
 

3.7 Infectious Disease Control 
  
 Day to day control of food poisoning/infectious disease notifications and 

investigations is the responsibility of the Food Safety Team and if an outbreak 
occurs the service  works to an infectious disease outbreak plan which has 
been produced in conjunction with Greater Manchester Health Protection Unit. 
In 2012/13 we received 43 complaints of suspected food poisoning. The Health 
Protection Agency reported 9 confirmed cases to us - none of which were 
found to be contracted within Oldham.  

 
  
3.8 Food Alerts 
 There were 30 national food alerts received during 2012 -most relating merely 

to product withdrawal or recall. But some create an intense demand on officer 
resources -one involved officers obtaining a warrant to enter a food business 
and seize unfit foods which was later condemned by Oldham Magistrates.  
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4.0 RESOURCES 
 
4.1 Financial Allocation   
 
4.1.1 The full 2013/14 budget for Food Safety/Standards activity is shown below. 
  

Service Budget £000’s 

Staffing 252 

Transport 10 

Supplies & Services 25 

Central Recharges 91 

TOTAL 378 

 
 
 
4.2 Staffing Allocation 
 
 Food Hygiene/Food Standards 
 
4.2.1 There are 5.25 FTE officers within the establishment focussed on the delivery 

of the food service plan including the Principal Officer who manages 3 other 
teams. The structure is illustrated in Appendix 2.  

 
  
4.3 Staff Development Plan 
  

6.1 All training needed to deliver the Food Service Plan is managed in 
accordance with Corporate training. All free FSA and subsidised AGMA 
training  is taken full advantage of and the team also invests in on-line training.   
These measures help to ensure effective training while keeping costs to a 
minimum and as a result all officers are well trained and experienced.   

 
 
5.0 REVIEW OF SERVICE PLAN    
 

An ongoing review process takes place during monthly team meetings and one 
to ones and the officers are advised of their performance against the targets 
set in this Service Plan. 

 
 

Table 6 
 

 Performance Indicators Actual Performance 
2012/2013 

 
1. 
 
 
2. 
 
 
3. 

 
100% of Complaints/Requests for Service to 
be responded to within 3 working days. 
 
100% of food premises categories A-B high 
risk premises due/selected  for inspection 
inspected. 
 

 
  99% 

 
 

100% 
 
 
                 100% 
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100% of E. coli O157 and Legionella 
notifications responded to within 1 working 
day. 
 

 
 

Table 7 
 

Performance Standard 
(Service Plan actions) 

Actual Performance 

2012/2013 
 
1. 

To maintain performance of 100% 
inspection rate for all Category A-B 
premises for  food safety and  . 
 
 

Performance maintained at 100% 
inspection rate for Category A-B 
premises.Also all non-
compliant/high risk category C  
premises inspected. 

 
2. 
 
 

Achieve 100% inspection rate for 
Category A premises for food 
standards 

Achieved  

3. To secure improvement in overall 
standards within food businesses 
within the Borough as measured 
by broadly compliant 

Broad compliance in FHRS rated 
premises increased by 2.6% 

3. To build on the success of 
providing both food safety and 
food standards at one visit.   
 

Progressing well  

4 
 
 
 
 

To continue to work within AGMA 
on the Business Compliance 
Project.  
 
 

Progressing well 

 
 
 
 

To strive to continue to work on 
nutritional standards through 
giving  information to businesses 
during inspection and  working 
with partners to deliver other 
healthy eating initiatives when 
grant aid has been secured. 
 

Limited achievement - information 
given at inspection if appropriate 
but no grant aid secured. 

5. To adhere to guidance from the 
LBRO and ensure that Oldham 
food businesses are given every 
incentive to improve.  To 
endeavour to focus formal 
enforcement work on the serious, 
serial offenders. 

Responded to 379  requests for 
food safety advice from 
businesses. 
All businesses given clear advice 
on areas for improvement 
following inspections. 
6 prosecutions of serious 
offenders.  
2 seizures of food 
1 condemnation of food 
1 voluntary closutre 
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1 formal caution 
 To reintroduce food related 

training courses to the business 
sector as Oldham businesses 
have been reluctant to travel to 
AGMA run courses held 
throughout Greater Manchester.  

Not achieved as it was agreed to 
work with an AGMA partner and 
channel all training requests to 
them  

 
Table 8 
Prosecutions Undertaken - 2012/13 

Premise 
Type 

Legislation Fine £ 
Council 
Costs £ 

Grocer  Regulation (EC) 852/2004 
7  offences 
 

3,950  800 

Sandwich 
Takeaway 

Regulation (EC) 852/2004 
7  offences 
 

1,400 1,490 

Takeaway Regulation (EC) 852/2004 
9  offences 
 

4,500 1,000 

Takeaway  Regulation (EC) 852/2004 
8 offences 
 

Conditional 
discharge  

1,385 

Takeaway  Regulation (EC) 852/2004 
7  offences 
 

200 hours 
community 
service  

950 

Restaurant  Regulation (EC) 852/2004 
6  offences 
 

12,000 1,700 

Totals   
 

£21,850 £7,325 

 
 

Formal Cautions - 2012/13 
  
Premise 
Type 
 

Legislation   

Market Stall   Regulation (EC) 852/2004 
2  offences 
 

- - 

 
 In addition there was 1  voluntary closure and 2 food seizures  
 
 
 
6.0 AREAS OF IMPROVEMENT -  FOOD SERVICE 2013/14  

 

• To maintain performance of 100% inspection rate for all Category A-B 
premises for  food safety; and all non compliant Category Cs. 
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• To achieve 100% inspection rate for Category A premises for food 
standards and higher  risk Category B premises. 

 

• To secure improvement in overall standards within food businesses 
within the Borough. 

 

• To work with our colleagues in Public Health to help deliver the Greater 
Manchester Healthier Catering Award and drive up nutrional standards 
in Food Businesses across the Borough .  

 

• To adhere to guidance from the Local Better Regulation Office and 
ensure that Oldham food businesses are given every incentive to 
improve. We will endeavour to focus formal enforcement work on the 
serious, serial offenders.  At the same time we will support our good 
businesses to ensure we minimise unnecessary burdens and help them 
reduce real risks. This will enable good businesses to concentrate on 
driving their business forward and so contribute to the general economic 
prosperity of the Borough. 
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Head of Service 
Public Protection 

 

Principal Environmental Health 
Officer 

(Commercial Protection) 

 

Principal Trading Standards Officer 

 

1 x Assistant Principal Officer 
(Food Safety/Food Standards/ 

Health and Safety) 

 

3.6 x Environmental Health Officers/ 
Senior EHOs 

 

0.25 x Technical Officer 

2 x Senior Trading Standards 
Officers 

5 x Trading Standards Officers 

 
Public Analyst - Staffordshire Scientific Services 

14 Martin Street 
Stafford ST16 2LG 
 

Food Examiner - Health Protection Agency Food, Water and Environmental Microbiology Network (Preston Laboratory) 
Royal Preston Hospital 
Sharoe Green Lane 
Preston PR2 9HT 

 

Appendix 2 


