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Foreword 
 
The Food Safety Service is responsible for  ensuring safe standards of food 
manufacture and supply throughout the Borough.  Establishing policy in respect of 
the Service is the responsibility of the Director of Service, subject to Member 
approval.   
 
The food safety service operates to standards laid down in the North Yorkshire Food 
and Safety Liaison Group: Food Safety Service Protocol (formerly the Food Quality 
Management System (QMS)). The QMS was reviewed in 2015/16 to ensure that the 
food safety management system remains fit for purpose and takes account of 
changing expectations and requirements. The Food Safety Service Protocol is based 
around the Code of Practice requirements and helps to deliver a consistent service 
across the region. 
 
Until January 2017, food safety enforcement was carried out by the Food and 
Occupational Safety (FOS) Team.  However, an Environmental Health service review 
was undertaken during 2016-17 and the FOS team was amalgamated into a newly 
formed Commercial Regulation Team. The remit of the latter not only encompasses 
food and occupational safety enforcement but also includes investigation, monitoring 
and enforcement activities relating to other environmental health concerns, including 
noise nuisance, air quality, contaminated land, permitted processes and private water 
supplies. Licensing Services have also been incorporated into the Commercial 
Regulation Team. 
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FOOD SAFETY SERVICE PLAN 
 

1 SERVICE AIMS AND OBJECTIVES 
 
The main objectives of the Food Safety Service are, as set out in the context of the 
Council’s Corporate Aims: 
 
Aim 1 – People –  to have a safe, happy, healthy population with people who feel 

valued and included. 
 
• To ensure that all food premises available to residents and visitors in the 

Borough meet the high standards of food hygiene and safety required. 
 
Aim 2 – Prosperity – to develop a prosperous and innovative Borough, with a highly  

skilled and aspirational workforce. 
 
• To provide assistance and advice to existing and new food businesses as 

appropriate to comply with food hygiene legislation and promote good 
practices. 

 
Aim 3 – Council –  to be an efficient and effective Council which is financially 

sustainable for the future. 
 
• To ensure efficient administration of all aspects of the service. 
• To ensure that food premises are maintained to a high standard of hygiene 

and safety. 
• To ensure that comprehensive advice and assistance is available to food 

businesses to enable them to achieve high standards of hygiene and food 
safety. 

• To implement continuous service improvements as soon as practicable. 
• To investigate as appropriate all complaints relative to food safety and 

hygiene received from the public. 
• To investigate as appropriate all reports of food poisoning and food related 

infectious diseases. 
 
The service aims also include the following performance standards: 
 
Local Indicators 
 
• Satisfaction of business with local authority regulation services  

 
Outturn 2017/18 – 92.1%  

 
Following the discontinuation of the Government’s National Indicator NI182 in 2011, 
the service developed a replacement survey to measure customer satisfaction 
predominantly web-based to reduce costs and promote digital inclusion. Customers 
are encouraged to provide feedback following inspections etc through use of e-mail 
reminders incorporating a link to the relevant survey.   
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• Food establishments in the area which are broadly compliant with food 
hygiene law 

 
Outturn 2017/18 – 96.3%  
 
This figure is similar to the previous year (96.2%). 
Performance is regularly monitored and local indicators reported to the Council’s 
Performance Management Service on a quarterly basis.  The Council’s Performance 
Management Service has a system of data quality checks which are, in effect, an 
independent check on reported performance. Performance in relation to inspections 
and other performance indicators will be measured against targets set out in this 
service plan.  
 
The Commercial Regulation Services Enforcement Policy includes the enforcement 
of food safety legislation.   
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2 BACKGROUND 
 
The Food Safety Act 1990, European Communities Act 1972 and supporting 
Regulations made under these Acts contain the powers necessary to ensure food 
safety and hygiene standards.  Enforcement of these Acts is a statutory function of 
the Borough Council. All local authorities are required to prepare an annual service 
plan by the Food Standards Agency (FSA) as part of its national Food Safety 
Framework Agreement setting down details of food safety service delivery for the 
forthcoming year and reviewing the previous year’s implementation. 
 
The FSA has published a Code of Practice in relation to food law enforcement that 
set out matters such as inspection frequency, risk rating and guidance on 
enforcement options.  In addition, the FSA and other bodies and agencies 
periodically publish guidance for food safety enforcement authorities and officers.  
 
Local authorities are under a duty to carry out inspections and deal with other matters 
relative to food safety.  Statutory statistical returns are made to the FSA in relation to 
this work on an annual basis.  The FSA has powers to take over the food safety 
function of local authorities if there is a failure to meet the statutory requirements. 
 
Scarborough Borough Council has a large number of food premises in its area 
relative to the population. The area is predominantly rural with population centres at 
Scarborough, Whitby and Filey. Tourism is a primary source of employment in the 
area.  The seasonal nature of many businesses impacts upon the ability to maintain 
targets and levels of service in the busy summer months.  Another factor is the size 
of the area which can result in lengthy travelling times when carrying out work in the 
rural hinterlands. Some basic statistical information in respect of the Borough follows: 
  
  Total population:   108,400 
  Total area:    81,654 hectares 
  Population density:  1.33 persons per hectare 
  Number of food premises: 2074 
 
In 1999 the Borough Council adopted the North Yorkshire Food Liaison Group: Food 
Quality Management System for which ISO registration was achieved in November 
2002. Due to some disparities between the focus of FSA audits and the nature of 
inter-authority audits carried out in accordance with QMS requirements, it became 
clear that the system needed to be reviewed. A decision was taken by the North 
Yorkshire Chief Environmental Health Officers Group in July 2014 to withdraw from 
external accreditation on the understanding that the participating authorities would 
indeed review the system so that it remains fit for purpose and aligned with FSA 
requirements.  
 

The Food Safety Enforcement Service mission statement is: 
 
"To protect and promote the health and safety of people who live in, work in or visit 
the Borough of Scarborough by ensuring high standards of food safety and hygiene.” 
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The organisational structure of the Service is detailed in the diagram below: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
  
 

*4.6 EHO posts engaged in food safety work.  
 

 
Food safety falls within the remit of the Public Health and Housing Portfolio holder 
who is a Member of Cabinet.  Matters which affect Council Policy, or which may have 
a significant impact on the authority are reported to Cabinet.  All other matters are 
reported to the Portfolio holder at regular meetings with the Director of Service. 
 
The Enforcement Policy, which covers all enforcement activities within Commercial 
Regulation Service, is regularly updated as legislation or codes of practice change.
  

 
3  SERVICE DELIVERY 
 
(a) Management and Staffing Arrangements 
 
The Environment and Regulation Manager, Jonathan Bramley, manages this service. 
He is the Section Head for the Commercial Regulation Team.  The team is managed 
on a day-to-day basis by the Commercial Regulation Manager, Julie Peirson, who 
works in close liaison with the Environment and Regulation Manager in respect of 
policy and other issues relative to the service operations.   
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(b) Services Provided 
 
The core functions of the service are as follows: 
 
Interventions 
 
An interventions programme is central to an effective enforcement regime, and food 
authorities must ensure that such a programme is appropriately resourced.  
Interventions are activities which are designed to monitor, support and increase food 
law compliance within a food establishment.  They include, but are not restricted to, 
Official Controls which are defined under Article 2 of Regulation (EC) No. 882/2004 
as controls for the verification of compliance with food law.  Methods and techniques 
for carrying out tasks related to Official Controls are specified in Article 10 of 
Regulation (EC) No.882/2004.  These include monitoring, surveillance, verification, 
audit, inspection, sampling and analysis.   
 
Interventions which are not Official Controls, should assist in supporting food 
businesses to achieve compliance with food law and may include the provision of 
targeted educational and advisory visits to food establishments.  For example, Safer 
Food Better Business coaching visits.  Other non-official interventions may include 
information and intelligence gathering. 

 
Proactive Inspections 

 
The Food Law Code of Practice requires interventions to be carried out in 
accordance with a specified risk-rating scheme.  The scheme rates premises 
between A and E, that is to say high risk (A) and low risk (E).  

 
Planned inspections will remain the mainstay of the food safety service’s operations 
for medium to high risk premises but this will be supported by other interventions, 
such as verification and sampling visits where justified.  In relation to the lowest risk 
food premises (category E), these will be monitored through information gathering as 
part of an alternative enforcement strategy or contracted inspections. 

 
The current breakdown of premises in the Borough is as follows: 
 
 

Category No Premises Minimum Frequency of Inspection 
A 1 at least every 6 months 
B 44 at least every year 
C 309 at least every 18 months 
D 835 at least every 2 years 
E 502 At least every 3 years 
Unrated 126 Unclassified (est)  
Outside 
programme 

257 Alternative enforcement strategy 

Total 2074  
 
 



 9 

 
 

In terms of the profile by type of establishment, the breakdown is as follows: 
 
Type of Premises No Premises 
Primary Producer 6 
Manufacturers/ Packers 53 
Importers/ Exporters 0 
Distributors/ Transporters 19 
Retailers 446 
Restaurants and Caterers (including cafes, hotels, 
pubs, takeaways, schools and caring establishments 
etc) 

1550 

Total 2074 
 

Specific demands on the service arise because of the seasonal nature of the area; 
many premises only operate during the summer months.  In addition there are a 
number of EC approved producers which although inspected according to risk rating, 
interventions at a number tend to be more demanding due to the nature of their 
activities. The number of EC approved premises is summarised as follows: 

 
• Fishery Products etc. 19 (includes 2 fish markets and 5 crab processors) 
• Dairy Products  2 
• Meat Products  1 (also approved for meat preparations) 
• Egg Packing   3 

 
Several large food manufacturers of both national and regional importance are 
represented in the Borough Council's area, including McCain Foods, Cooplands 
Bakers and Whitby Seafoods. 

 
There are two fish markets at Scarborough and Whitby where fish inspection is 
required periodically.  Fishing vessels at these ports are largely “day boats” and 
these are considered lower risk than the deep sea and factory vessels.   

 
In addition follow-up visits to verify compliance are likely to be required at 
approximately 25% of premises.  The total number of programmed interventions 
during 2018/19 is 994 (includes an estimated 134 unrated premises).  Phasing in the 
current backlog (mainly C to E rated premises), approximately 1088 interventions are 
required in 2018/19.  The majority of these will require inspection.  Resources have 
been secured, through contractors, to achieve approximately 320 inspections in 
2018/19.  The target for 2018/19 is to achieve the targeted number of due 
interventions and reduce any backlog to a minimum having regard to the seasonal 
nature of a number of premises.  

 
Historically service plans have aimed to clear any backlog of interventions. With 
increasing pressure on resources it has become apparent that this may not be an 
achievable target coupled with the seasonal nature of the food trade within the 
Borough and prescribed inspection frequencies. A good number of food premises fall 
within Risk Category C which has an 18 month inspection frequency. This means that 
every year a number of due inspections of seasonally opening premises fall in the 
winter months when access cannot be gained.  
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In 2014 the Food Standards Agency redefined the parameters for determining 
medium risk premises such that a number of Category C premises were re-
categorised as Category D and are therefore now subject to less frequent 
inspections. This change in re-categorisation has reduced the number of Category C 
premises significantly but conversely significantly increased the number of Category 
D premises. This enables better targeting of resources towards the premises 
identified as medium-high risk but does not remove any premises from the need for 
periodic intervention so the overall effect of this change has been marginal. 

 
The adoption of the national Food Hygiene Rating Scheme (FHRS) means that 
premises can only gain an FHRS rating when an inspection/audit is undertaken. 
Although alternative enforcement strategies (AES) are used on low risk premises, 
where premises are included within the FHRS scheme and are eligible for a rating, 
such premises will automatically be included in the inspection programme following 
an AES assessment to ensure ratings remain relevant.  
  
The table below shows the interventions due in 2018/19 by risk rating. 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
*Figure includes some premises currently on Alternative Enforcement which will be 
due for inspection. 
 
National Food Hygiene Rating Scheme 

 
The council has adopted the FSA’s National Food Hygiene Rating Scheme (FHRS). 
The scheme was launched locally at the end of March 2011. Initially ratings for 
premises inspected from 1 July 2010 were published with others being published 
following programmed interventions The Council has, as required by the scheme, set 
up procedures to deal with appeals and requests for re-rating visits.  

 
At launch 596 premises had received a rating.  This had increased to 1309 premises 
by the end of March 2012 and stands at 1566 at the end of March 2018. The scheme 
continues to show signs of success in raising hygiene standards. At launch 
approximately 75% of businesses were rated as either good or very good (4 or 5). 
The figures at the end of March 2018 show that this has risen to around 92%, 
consistent with the previous year. All the local authorities in North Yorkshire are 
operating the national FHRS. 

Risk 
category 

Interventions Due in 
2018/19 

Intervention Backlog 

A 0 0 
B 42 1 
C 183 24 
D 385 38 
E 250* 31 

Unrated 134 0 
Totals 994 94 
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Food and Food Premises Complaints 
 
Food and food premises complaints are all investigated in accordance with local 
procedures allied to the quality system. Based on previous records it is estimated that 
the service will receive in the order of 15 food complaints and 200 complaints relative 
to premises in 2018/19. The service is also likely to receive in the order of 500 other 
food related enquiries.  This includes new business enquiries, legislative queries, 
export certificates etc.  
 
Infectious Disease Control 
 
All infectious disease notifications are dealt with under local procedures.  Those 
related to food poisoning or food borne illnesses are allied to the food management 
system.  In 2013 a change was implemented by Public Health England in the 
reporting mechanisms for infectious disease notifications.  A significant number of the 
food poisoning notifications received in previous years related to Campylobacter 
infections which are not normally investigated. These notifications are no longer 
received. Therefore based on previous records, it is estimated that the service will 
receive around 30 notifications in respect of suspected food poisoning during 
2018/19.  Viral outbreaks also have a significant impact on the service, particularly 
when associated with one of the larger hotels. It is usual to have at least 1 such 
outbreak notified each year. 
 
Food Sampling 
 
A Food Sampling Policy has been prepared.  Samples taken from EC Approved 
premises, other high-risk producers as well as regional and national sampling 
surveys organised through the PHE and/or FSA will be incorporated together with 
imported food samples.   
 
Food Alerts 
 
The service fully supports the Food Standards Agency Food Alert System.  The 
operation of this system is covered in the food management system.  The Food Alert 
(FA) System receives 24-hour cover.  Notifications are immediately notified to the 
service via e-mail during office hours and to the stand-by duty officer at any other 
time.  The stand-by officer can, depending on the FA, access the FSA 
communications platform for further details.  In 2010 the system of categorisation of 
Food Alerts was changed. Between January and December 2017 a total of 2 FA’s 
were issued classified as Food Alert’s for Action (FAFA). It is estimated that around 2 
of these types of alert will be received during 2018. 
  
Advice to Food Businesses and Community Groups 
  
Service staff are available to give advice and assistance wherever possible to food 
businesses and individuals.  Staff will also, on request attend and give talks to local 
business and other food related groups.  Following on from the successful 
implementation of the FSA Safer Food Better Business (SFBB) workshops and 
coaching and further locally delivered workshops over the past 9 years it is 
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anticipated the service may deliver a small number of hygiene talks in 2018/19 as 
required.  
 
Primary/Home Authority Responsibilities 
  
Home Authority agreements were previously held with 2 local food companies and 
the service also acts as originating authority for a range of food manufacturers and 
producers, such as McCains.  The service successfully established a Primary 
Authority partnership with Cooplands, a regional baker, in 2012/13 and extended the 
Health and Safety Primary Authority relationship it has with Bourne Leisure Ltd to 
cover their food safety activities in 2015/16. They operate a number of holiday parks 
within the Borough under the Haven brand and a significant number of other holiday 
parks under this same brand together with Butlins and the Warner brand of country 
hotels nationwide. A further partnership was also established with W Boyes & Co, a 
regional retailer during 2016/17. Further work will be undertaken in 2018/19 to 
maintain these partnerships. A fee is charged for this service.  
  
Food Export Certificates  

 
The service is being asked for an increasing number of certificates which are 
required by food manufacturers/exporters who wish to export food to countries 
outside of the European Union (EU). For export to certain countries, there is a 
prescribed format for the certificates approved by the Animal and Plant Health 
Agency (APHA), an executive agency sponsored by DEFRA. As the process for 
issuing these certificates involves considerably more officer time than others a review 
of fees and charges was undertaken in 2015/16 and charges are now made on a cost 
recovery basis according to complexity. A charge of £36.00 per certificate is levied for 
certificates where there is no Export Health Certificate (EHC) required by APHA and 
a charge of £55.00 is levied for an APHA approved EHC. In addition to charges 
levied for the administration of the certificate, where a visit is required for the 
purposes of verifying the food being exported, an hourly rate of £46.00 is also 
charged where this is necessary. 
 
North Yorkshire Food Safety Management System 
 
The Commercial Regulation Manager is responsible for local day-to-day 
management of the Food Safety Management System.  

 
 

(c) Stakeholders, Clients, Partners etc, and their Requirements 
 
Current stakeholders for the service are as follows: 
  

• Local residents and visitors to the area 
• Local businesses allied to the food industry 
• Other agencies and bodies such as North Yorkshire County Council Trading 

Standards, Care Quality Commission etc.) 
 
It should be noted that the Council is a member of the North Yorkshire Food and 
Safety Liaison Group along with all other local authorities in North Yorkshire, 8 in 
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total.  The Commercial Regulation Manager attends meetings of this group.  A 
principal aim of the Group is to promote consistency in the standards of food safety 
and hygiene enforcement and strive for continual improvement across the County.   
 
 
 (d) SWOT Analysis 
 
This is a useful tool for analyzing information to enable planning for the future, by 
stating the strengths, weaknesses, opportunities and threats that lie before the 
service. 
  
(a) Strengths 
 
There can be little doubt that there will always be a need to enforce the law in respect 
of food safety and hygiene.  Failure to ensure adherence to legislative demands can, 
and indeed does periodically, lead to illness from food poisoning and in some cases 
death. Since the Council joined the FSA’s FHRS there has been a noticeable 
improvement in food hygiene standards within our food businesses (see page 10 – 
“National Food Hygiene Rating Scheme”) 
 
(b) Weaknesses 
 
At present there is no system for levying an inspection charge on premises. Any 
requirement to increase the scope of the service will therefore lead to increased 
costs.  The large number of premises, the topography of the area and the seasonal 
nature of some businesses also present difficulties for the Service in the face of 
increasing work demands. 
 
 
(c) Opportunities 
  
There are few opportunities available to the Service; the vast majority of work is 
required by statute.  The licensing of food premises could increase the income to the 
Service but this can only be introduced through legislative change. Opportunities to 
work more closely with local businesses and generate income streams are available 
through the Primary Authority Partnership scheme though and charges are levied in 
respect of discretionary services such as export certificate requests. A fee has also 
now been introduced for the re-rating of food premises and for advice requests where 
significant expertise is required. Over the short to medium term, we need to exploit 
the opportunities from modern technological advances (e.g. remote/agile working), 
which should lead to efficiency savings and potentially a more responsive service.   
 
(d) Threats 
 
The work of the Service is dictated by statutory requirements that are closely 
monitored.  Failure to meet these demands may be met by intervention by the Food 
Standards Agency and lead to this function being taken away from the Borough 
Council with the Council being charged the full cost of such an intervention. The 
continuing financial challenges facing the Council will affect all its services and we to 
remain fit for purpose and remain open and flexible to change. 
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4 RESOURCES 
 
Human Resources 

 
Legislative changes have increased the complexity and the depth of knowledge 
required to undertake work in this service.  The Food Standards Agency undertake 
periodic audits of the food safety service and the UK has also been the subject of a 
number of FVO Missions focussing resources towards the inspection of approved 
premises. In recent years, the Food and Occupational Safety Team (now part of the 
Commercial Regulation Team) along with other Environmental Health teams has 
seen a net reduction in full-time officers and contractors have been used to undertake 
a number of medium to low risk premises for the past nine years.  

 
The Council continues to face significant budget pressures and tighter spending 
controls and in the last 6 years the authority has seen its annual grant funding 
settlement reduced significantly (settlement for 2018/19 is approximately 46% of the 
level in 2012/13). In January 2016, in light of budgetary restrictions, a service review 
process was initiated for Environmental Health functions to improve efficiency and 
become more cost effective through the modernisation and redesign of the service. A 
new structure is now in place but it is not intended that this should adversely impact 
on the front-line service. In order to help mitigate any potential effects of internal 
changes and to address backlog issues, the use of contractors will continue in 
2018/19. 

 
Financial 

 
The total budget for this service for 2018/19 is £249,893.  Full details are as set out in 
the following tables: 

 
 
 

 
 

   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2018/19 FOOD SAFETY TEAM BUDGET 
Salaries Time Allocation (%)  
ES002– Environment 
and Regulation Manager 20  
PN115 – Commercial 
Regulation Manager 30  
ES103 – EHO 70  
ES104 – EHO 70  
ES106 – EHO (p/t) 70  
ES107 – EHO 70  
ES109 – EHO 70  
ES108 – Team Clerk 
(p/t) 70  
 
Total salaries cost                                     £179,860  
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5 QUALITY ASSESSMENT 
 
As stated earlier the Borough Council has adopted the North Yorkshire Food and 
Safety Liaison Group: Food Safety Service Protocol periodically audited through a 
system of inter-authority auditing. The service endeavours to ensure that quality 
standards are set up and maintained in accordance with the protocol working in 
partnership with other North Yorkshire local authorities. 
 
The system includes a number of checks, such as file checks, accompanied visits etc 
which are designed to ensure that all inspections and enforcement work meet the 
criteria based on statutory requirements.  All these verifications and checks are 
recorded. 
 

OTHER COSTS £ 
Food safety contractors 12,000 
Insurance 3,600 
Professional Subs 1,176 
Equipment 2264 
Protective clothing 112 
Car allowances 7345 
Printing & Stationery 56 
Subscriptions 280 
Training & Seminars 1861 
Phones/Telephony 522 
Office Space 8,802 
 38,018 
  
Support services: £ 
Procurement Unit 270 
Accountancy 417 
Accounts Receivable and Payable 445 
Human resources 6,467 
IT Services 7,415 
ICT Systems 2,587 

Administration Unit 6,746 

Other  7,668 

 32,015 
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6 REVIEW 
 
Service Context 
  
Resource Issues 
 
Contractors were initially engaged in 2007/8 to help address resource issues and 
carry out a number of medium to low risk premises inspections.  In 2008/09 one 
officer post became part-time and this has enabled contractors to be used to carry 
out a number of medium to low risk inspections/interventions each year, using the 
savings arising. 
 
Review of 2017/18 
 
In relation to historic performance, in 2017/18 it was planned to achieve 961 
interventions in total (interventions due plus backlog). The actual number of 
inspections achieved was 894 inspections/audits and 352 other interventions.  Of 
these, contractors undertook 250 inspections during the 2017/18 period. See table 
below for further details. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
During this year, resources had to be allocated to a food poisoning outbreak which 
led to a successful prosecution. The food safety service also dealt with significantly 
more service requests than in previous years. Around 830 food related requests 
other than food or premises complaints were dealt with. The increase in requests was 
in the main due to demand for export certificates but more complaints were also 

Service Activity Actual 
Interventions - Inspections/audits  894 
Interventions - Verification/surveillance visits 235 
Interventions - Sampling visits 11 
Other Interventions (Non-official controls) 106 
Alternative Enforcement Strategies 20 
Food complaints 13 
Hygiene complaints 211 
Requests for advice 307 
Seizure/voluntary surrender 0 
Food samples collected 33 
Other samples collected at food premises 3 
Suspected food poisoning cases 23 
Viral outbreaks 0 
Business workshops/training seminars 0 
Food alerts (For Action) 2 (2017) 
Other food requests (eg export certificates ) 501 
Prosecutions 2 
Voluntary closures 0 
Simple Cautions 0 
Hygiene Improvement Notices (premises served on) 10 
Other formal notices 0 
Written warnings 622 
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received in relation to the hygiene of premises. This may have been partly facilitated 
by greater use of on-line reporting mechanisms. 
 
The team continues to encourage businesses to use the on-line food registration 
facility developed by the service and numbers registering via this route continue to 
increase (199 businesses registered in 2017/18 up from 154 the previous year).  
 
The authority participated in a training event organised by Public Health England 
aimed at Disease Prevention and infection control in Schools, Nurseries and 
Childcare settings and took part in all FSA FHRS seasonal promotions using social 
media. A number of primary authority partnerships also continue to be maintained.  
 
In respect of low risk food businesses, a number of these were inspected by 
contractors and the authority engaged with a further 20 premises using Alternative 
Enforcement Strategy. 

 
Though the Food Safety Team was amalgamated with other Environmental Health 
Services in the previous year, there has not been any significant change in activities 
through this year. The service did experience some issues with one full-time member 
of staff returning to work on an extended phased return but additional support was 
provided by a temporary member of staff and contractors.  
Notwithstanding this, staffing issues have affected the food sampling programme with 
the focus being primarily on the inspections and other interventions. A moderate 
number of medium risk inspections were not achieved partly due to seasonal 
limitations. 

 
 

7 KEY ISSUES FOR THE SERVICE 
 

The Council has identified a number of key issues in respect of the Service.  These 
are set out below:- 

 
1. Backlog of interventions 

 
The authority began employing contractors on a regular basis to help maintain the 
inspection programme following an audit of the service by the FSA in May 2008. At 
the time of audit, the authority had a significant inspection backlog to address. The 
use of contractors in 2018/19 and future years should enable backlogs to be kept to a 
minimum though as indicated earlier, it may not be possible to complete the full 
programme of interventions each year due to the seasonal nature of some 
businesses locally. Funding has been secured in the medium term for this approach. 

 
2. Staff Training 
 
The level of staff training to meet the requirements of Food Law Code of Practice 
requires that staff carrying out official food controls receive a minimum of 20 hours 
per year Continuing Professional Development (CPD). Furthermore at least 10 hours 
of this training must be specific food safety CPD, quite apart from other professional 
training. 
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The authority is a member of the North Yorkshire Chief Environmental Health Officers 
Training Group.  The group provides training for Environmental Health Officers in a 
wide range of fields. This group organised the Quality Assurance and Assessor 
training required to meet the requirements of the former ISO accredited food quality 
system and to maintain general auditing skills.  As part of an overall staff 
development plan it is intended to seek specific food training either through this group 
or from outside sources to meet this additional training need. 
 
The availability of appropriate training in food safety matters however presents a 
problem, particularly given the geographic location of Scarborough. In addition the 
cuts in public expenditure has meant less free training being offered by other 
agencies, specifically the FSA.  
 
3. “New Ways of Working” 
 
Some time ago the service was subject to a “transformational health check” one 
outcome of which was the possibility of developing more flexible methods of working 
using new technology. This work was subsumed into the “Switch” (formerly- New 
Ways of Working) programme and is still part of the corporate agenda. The service 
was able to input into this programme and will continue to do so in 2018/19. An EHO 
from the former Food and Occupational Safety team was seconded to ICT for 2 years 
to play an integral part of this process and will continue delivering a proportion of their 
time to this process. An agile working scheme is currently under development.   

 
4. Food Hygiene Rating Scheme 

 
Following the launch of the scheme locally in March 2011 and having signed up to 
the FSA’s brand standard for the rating of food businesses, the service will need to 
continue the ongoing implementation. This will be achieved primarily through 
programmed interventions. Whilst lower risk premises (E rated) will have to receive 
inspections to achieve a FHRS rating, there is an expectation by the FSA that this is 
not where resources should be targeted i.e. the focus should be on the higher risk 
premises with poor food safety performance.  Hence there needs to be a careful 
balance between keeping the rating of premises meaningful through periodic 
inspections and the use of Alternative Enforcement Strategies (questionnaires etc) 
for these low risk premises. It should be noted however that the rating scheme has 
resulted in a general improvement of hygiene standards which ultimately will reduce 
the frequency of interventions.  
 
5. Budgets 
 
The Council is tasked with making significant savings over the next few years. Whilst 
the budgets for 2018/19 are sufficient to allow the service maintain an adequate 
service, clearly any future reductions could mean that service delivery may be 
affected 

 
6. Service Review Changes 

 
One of the aims of the service restructure in 2016 was to build a more sustainable 
regulatory delivery model for the future ending reliance on individual ‘specialisms’ 
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and promoting more generic working across the whole Service. It is envisaged that 
there will be a gradual diversification of skills across officers of the Commercial 
Regulation Team over coming years to facilitate a more robust and flexible service. 

 
7. FSA Regulating Our Future (ROF) Programme  
 
ROF’s programme is essentially a programme of transformational regulatory reform. 
The FSA is currently reviewing the way businesses are regulated and are looking at 
introducing a new model with a regulatory framework that can be adapted according 
to different types of food businesses. This programme, takes account of the existing 
auditing and sampling regimes operated by some businesses. The Target Operating 
Model (TOM) blueprint for the Regulating Our Future programme focuses on 3 core 
elements; enhanced registration, segmentation (tailoring regulation according to risk) 
and assurance to help deliver future regulation. The programme is still being 
developed but will impact on the way interventions are delivered in the future. The 
FSA have indicated that recommendations from this programme could be in place by 
2020. 
 
8. Brexit 
 
Virtually all UK food law currently comes from the EU. At the point of Brexit, directly 
applicable EU Regulations will cease to be applicable in UK courts. The UK 
government will therefore be working hard over the next year to ensure legislation is 
re-enacted in one form or another. There are implications for food exporters. Under 
any free trade agreement with the EU, the EU will no doubt insist on product 
standards being equivalent to the EU's but the full implications on food safety 
regulation are not known at this time. 


