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Introduction 
Ashfield is great place, alive with opportunities and looking to the future. We are building on what’s best about our communities and the area’s heritage to carve out a great future. 
Key to this is economic growth. We have ambitious plans to transform our local economy, providing more local jobs and expanding the number of businesses. Some of these new or expanded businesses will have food as a core element of their offer to customers.
This Service Plan has been developed by Ashfield District Council in line with the Food Standards Agency (FSA) Framework Agreement, which requires Local Authorities to produce an annual service plan detailing the Authority’s arrangements for discharging its statutory Food Safety responsibilities. 
It forms the basis of the Authority’s food business inspection and enforcement functions and ensures that national food priorities and standards are addressed, as well as locally identified needs.
The production of a Food Service Plan ensures that local food business operators, members of the public, Members of the Council and other agencies understand the approach to food safety inspection, intervention and enforcement adopted by this Authority. 
This service plan details how the Environmental Health Team of Ashfield District Council plans to undertake its duties and contribute to national targets and locally identified priorities and ambitions. It also demonstrates our commitment to the provision of an effective and value for money service that is fair, consistent, open and proportionate. 
This plan builds on the hard work of the team over the last few years, often in a challenging operating environment. It provides a framework for the delivery of our services over the coming year and highlights the scale of what we need to do to keep customers, staff and business owners safe and thriving.

John Bennett
Executive Director – Place 










1.1 Aims and Objectives
To contribute towards protecting health through making sure that food produced, manufactured, and stored in the district is safe to eat, and promotes food safety and good hygiene practices, and promote and advise on healthy lifestyles.
The Commercial Section aims to make a significant contribution to the Council’s Vision and is committed to the Councils priorities which are stated below: -
· Health and Happiness
· Homes and Housing 
· Economic Growth and Place
· Cleaner and Greener
· Safer and Stronger
· Innovate and Improve
1.2 Links to corporate objectives and plans
For further details of how the Food Hygiene Function contributes to the Council’s priorities, please refer to the Councils’ Corporate Plan available here: ADC Corporate plan 2023 2027 and at any of the Councils’ customer contact points.
2.1 Organisational Structure
Environmental Health functions are an integral part of the authorities Regulatory Services. Enforcement of food hygiene legislation is undertaken by the Environmental Health Team (Commercial and EP) which sits within the Place Directorate.
A team of specialist Food, Health and Safety, Licensing EHOs’ and Graduate Officers work from offices located at Urban Road, Kirkby in Ashfield, Nottinghamshire, NG17 8DA.
The team work flexible hours generally between 08:00 and 1900 Monday to Friday. Other hours are worked as necessary to complete food hygiene interventions during business operating hours. The Service Manager reports to the Assistant Director of Planning. 
A duty officer system offers a first point of contact for external calls. Duty officers have access to information to process enquiries and provide additional support to customers and service users. 
Details of the Councils’ structure and food service are shown at Appendix A. 
2.2 Scope of the Food Service
The Environmental Health (Commercial) service is responsible for the delivery of statutory duties covering enforcement and promotion in the areas of:
· Food Safety and Hygiene
· Workplace health and safety
· Prevention and control of infectious diseases.
The commercial team is also responsible for the delivery of statutory duties covering enforcement and promotion in the areas of:
· Environmental protection and permitted processes
· Commercial nuisance 
· Licensed animal premises
· Licensed massage and special treatment premises
· Stray dog collection and kennelling
The service delivers its functions in line with food safety risk, key performance indicators, and statutory requirements, taking account of relevant legislation, codes of practice, and guidance issued by the Food Standards Agency.
The core food safety function includes providing advice and guidance to food businesses to support compliance and promote good practice (charges may apply), undertaking risk-based inspections of food premises, approving and monitoring manufacturers subject to Assimilated Regulations 852/2004 and 853/2004, carrying out food sampling and analysis, investigating complaints, incidents, outbreaks, and illegal food activity, and responding to Food Alerts. The service maintains the register of food businesses, responds to notifications of illegally imported food, issues export health certificates, and undertakes formal enforcement action where necessary. In addition, the service delivers business support, including pest control advice, waste minimisation, and climate change and carbon reduction guidance.
2.3 Demands on the Food Service
At the time of writing, there are 980 food establishments registered with the Council.  Other details regarding food establishments and demands on the service are listed below 
	Genre
	Year 
	Year
	Year
	Year

	
	2023-2024
	2024- 2025 (at 10th July 2024)
	2025- 2026
(at 10th April 2025)
	2026- 2027
(at 13th April 2026)

	Primary Producers	
	1
	1
	1
	1

	Manufacturers/Packers
	11
	12
	13
	12

	Importers/Exporters	
	2
	2
	2
	1

	Distributors/Transporters
	11
	8
	13
	11

	Supermarket/Hypermarket
	34
	33
	33
	38

	Small Retailers
	159
	138
	137
	139

	Retailer/Other
	63
	65
	64
	67

	Restaurant/Café/Canteen	
	258
	232
	228
	265

	Hotel/Guest House	
	4
	4
	3
	3

	Pub/Club	
	95
	91
	86
	92

	Takeaway	
	118
	117
	115
	117

	Caring Premises	
	87
	87
	83
	96

	School/College
	56
	55
	61
	68

	Mobile Food Unit	
	56
	61
	60
	69

	Other- supplier using AMAZON to distribute
	
	1
	1
	1

	Ceased trading/ changed business operator in last year
	43
	50
	Unable to extract data
	186

	TOTAL PREMISES
	957
	907
	903
	980


Table showing the approximate make-up of food premises in the district of ASHFIELD
2.4 Regulation Policy
[bookmark: _Hlk180757171]The Council signed up to the Cabinet Office’s Enforcement Concordat and follows the principles of the Hampton Review, Rogers Review, The Regulators' Compliance Code and the Regulatory Enforcement and Sanctions Act 2008. 
The policies guide the Council towards a graduated approach to enforcement, adopting an educational and advisory approach in most circumstances. 
Enforcement action taken is always proportionate to the risk and seriousness of the circumstances.
3. Service Delivery
3.1 Interventions at Food establishments
The Council uses the Food Hygiene Intervention Rating Scheme as detailed in the Brand Standard for the National Food Hygiene Rating Scheme and the Food Law Code of Practice to determine the frequency that food premises should be inspected. This ensures that all premises are inspected at an appropriate minimum interval determined by their individual risk rating.
The risk rating is based on the nature of food handling undertaken, the level of compliance with legal requirements and confidence in food safety management systems. 
We aim to undertake all category A-C interventions within 28 days of the due dates, and we aim to complete all the due interventions by the end of the year. 
Intervention programme for 2026-2027
(Including any overdue from 2025-26)
	Interventions due in 2026/2027
	Premises category
	Premises Score
	Inspection Frequency 
	Numbers due in 2026- 2027

	Category A
	HIGH
	92 or higher
	Twice a year
	2

	Category B
	HIGH
	72 to 91
	Annually
	57

	Category C
	HIGH
	52 to 71
	Every eighteen months
	105

	Category D
	LOW
	31 to 51
	Every two years
	113

	Category E
	LOW
	0 to 30
	Every three years or alternative enforcement intervention
	150

	Unrated 
	NEW
	
	New premises within 
28 days of registration
	27

	Unrated
	NEW
	
	New premises outside
28 days of registration (from 2025/2026)
	16

	TOTAL
	
	
	
	471

	Unrated
	Proposed for 2026-2027
	
	Based on previous years 
	+180



Table showing inspections due in the year 2026 – 2027
Enforcement during 2025- 2026
Enforcement action is undertaken in accordance with each local authorities Enforcement Policy, which follows a graduated approach, unless immediate action is necessary to protect public health. 

During 2025- 2026 the following enforcement action was taken:

	Type of action 

	Number 

	Advisory letter (No concerns or recommendations only)
	30

	Written Warning 
	568

	Improvement Notice
	51

	Voluntary Closure 
	3

	Hygiene Emergency Prohibition Notice
	1

	Food Hygiene Premises Prosecution
	1


Table showing enforcement action during 2025- 2026 

Staff are assessed for competence and work is allocated accordingly. The team is small, and the Senior EHO’s require a wide range of knowledge.   Senior EHO’s lead on enforcement cases and Junior EHO’s Graduate officers must be supervised during any enforcement action and the Legal Services support cases involving formal action. 
3.2 Food Service Requests and advice
The investigation and resolution of consumers' complaints and requests for service regarding food and food premises is an essential element of food law enforcement. The nature of food related complaints received is varied and unpredictable. We respond to all requests for service, apart from a small number of the anonymous complaints received.   Complaints and service requests are dealt with on a risk assessed basis with a maximum response target of 3 working days. 
	Request for service 
	2022/23
	2023/2024
(10/7/24)
	2024/2025
(14/04/25)
	2025/2026

	Suspected food poisonings
	20
	11
	8
	7

	Complaints of pests in premises
	5
	9
	3
	10

	Business advice and/or registration advice
	55
	31
	28
	41

	Premises and structural complaints including refuse outside 
	3
	24
	5
	13

	Other queries and visits
	4
	18
	
	3

	Food complaints, composition, Out of date food, Unhygienic practices 
	55
	71
	66
	20

	Allegation of premises without registration 
	7
	3
	4
	6

	Queries re FHRS Re-rating
	12
	0
	3
	0

	FHRS Re rating visits
	11
	15
	7
	4

	FHRS appeals.
	3
	2
	2
	1

	Business advisory visits  
	5
	4
	2
	

	New food registrations 
	
	110*
	160
	233

	Health certificate enquiry/request 
	
	2
	0
	0

	Inland imported food reports
	
	
	
	8


Table showing requests for service received year by year since 2022

Advisory visits to businesses following a complaint, are only carried out when deemed necessary and related to risk. Advice is limited to interpretation of the law in relation to the business and improving food hygiene and safety and structural advice but does not extend to detailed design advice. All service requests are entered onto the service request database system and are allocated to an officer. 
Officers are required to respond within 3 days and resolve service requests within 21 days. 
Based on this historical data and increased expectations of consumers we expect to receive approximately 350 requests for service during 2026 - 2027
3.3 Primary Authority Scheme
The Primary Authority Principle helps local authorities work together with businesses to provide consistent and coordinated trading standards and food enforcement services across the UK. The aim of the principle is that the primary authority will provide businesses with a source of guidance and advice, provide a system for the resolution of disputes and ensure that there is effective liaison between local authorities nationally. The Primary Authority partnerships are effective in that the advice given by the PA to partner companies is legally binding and cannot be easily challenged by other regulators giving firm and consistent advice to improve compliance.
Where a Local Authority has a query about a product or service, or perhaps in dealing with a local complaint, that Authority can have a meaningful dialogue with a colleague in the Primary Authority to ensure the issue is properly resolved. This leads to a more consistent and coordinated approach by authorities collectively with business trading over many, if not most, Local Authority boundaries.   
Ashfield District Council does not have any Primary Authority partnerships. The Council welcomes requests from businesses to take on a Primary Authority role, so long as this is a self-financing process.	
3.4 Advice to Business
Officers from Environmental Health Commercial recognise the importance of support for businesses in helping them understand and comply with the law. 
Pre inspection advice is free (maximum of 60 minutes) however where businesses request an onsite visit prior to opening or a revisit to improve their food hygiene, Ashfield do charge a nominal rate for cost recovery.  Useful information can be viewed at the Councils’ website here  
The website is revised and updated annually and is an established source of high-quality, reliable information to provide guidance and information to businesses, as well as responding to high volumes of requests for support from businesses. Through a variety of different means, the Council provides help and appropriate, competent advice to businesses, the public and others. 
The Council provides a range of advisory materials on the Council’s website. The website also includes links to external sites that are of interest to food business operators.
To support people whose first language is not English, a range of materials is available in other languages, and translation services can be provided on request.
3.5 Food Sampling
Ashfield’s sampling programme is co-ordinated by the Nottinghamshire Food Sampling Group, a sub-group of the Nottinghamshire Food Safety Liaison Group, in partnership with the UK Health and Safety Agency (UKHSA)  
When preparing the sampling plan, attention is given to national sampling programmes identified by FSA advice and local and or regional priorities. Each Local Authority is allocated sampling credits by UKHSA to undertake this work. 

	Year
	2026-2027

	Months of sampling
	A
	M
	J
	J
	A
	S
	O
	N
	D
	J
	F
	M

	Study 86: Rice, Noodles and Pasta
	
	
	
	
	
	
	
	
	
	
	
	

	Study 87: Ready to Eat and raw fish and sushi 
	
	
	
	
	
	
	
	
	
	
	
	

	Study 88- reactive study

	
	
	
	
	
	
	
	
	
	
	
	


   Table showing sampling programme for 2026- 2027
The Council plans to submit around 60 samples for microbiological analysis during 2026-2027. The programme does not preclude the need to undertake reactive sampling; such reactive sampling takes place where we receive complaints or information concerning food stuffs or specific food premises, where we adopt a risk based approach to investigation. 
Physical examination of food is carried out by:	
Public Analyst Scientific Services Limited (Wolverhampton)
Valiant Way, Wolverhampton, WV9 5GB
Website:  www.publicanalystservices.co.uk 
General Enquiries; 01902 627200
Email:info@UKFTI.eurofins.com 

Microbiological examination of food is carried out by:
UKHSE, FW&E Microbiology Laboratory York, Block 10, The Food and Environmental Research Agency, Sand Hutton, York YO411LZ, 
General Enquiries: 01904 468948  			
Email:  yorkfwelab@hpa.prg.uk 

Calibration
The Environmental Health Team’s measuring equipment e.g., thermometers, food storage facilities and dataloggers are tested monthly and calibrated annually to ensure their accuracy, since measurements obtained may be used to support legal proceedings.
3.6 Control and Investigation of Outbreaks and Food Related Infectious Disease
The Council works in partnership with UK Health Security Agency (UKHSA) and other Authorities in investigations and surveys for food related infectious diseases. A documented procedure must be adhered to when investigating food related infectious diseases. All food team staff have attended infectious disease investigation training days previously provided by PHE/UKHSA. The Council investigate all cases, involving the elderly, children under 5 years old or food handlers. PHE review and investigate these cases.
NOTE: we do not investigate sporadic Campylobacter, where there is no link to immuno-compromised groups.
We investigated 35 reports of infectious disease in the year 2025 – 2026, as follows 
	Type
	2024- 2025
	2025- 2026

	Viral Hepatitis
	2
	3

	Legionella
	1
	4

	Salmonella enteritidis
	1
	3

	Other Salmonella
	12
	13

	E.coli 0157
	2
	2

	E.coli (other) 
	
	1

	Giardia lamblia
	3
	1

	Cryptosporidium
	7
	6

	Shigellosis
	2
	2


Table showing infectious disease reported in 2025- 2026
3.7 Food Safety Incidents
The Food Law Code of Practice (England) requires specific recording of actions taken following the receipt of a food alert. Food alerts are received by a direct email from the Food Standards Agency (FSA) to the Food department email.
The food alert warning procedure for food incidents recognises that such issues are required to be dealt with quickly, in accordance with the categories for each food alert.  Most food alert warnings received require only a small amount of Officer resource; however, on occasions it is necessary to provide more resources to deal with food alerts.
Actions resulting from these Food Hazard Warnings vary between mail-shots to food businesses, press releases, website postings, phone calls or visits to food premises and dealing with queries from businesses or members of the public.  
The Council will notify the FSA of any serious localised incidents or wider food safety problems arising in or associated with Ashfield in accordance with FSA Code of Practice. Any actions taken on a food alert are documented within the CIVICA Management system.
3.8 Liaison with Other Organisations
Ashfield District Council is committed to working together with other organisations to ensure consistent, effective, and best value services which meet the needs of our customers.  
Officers within the service liaise directly with neighbouring local authorities' food officers directed by Nottinghamshire’s Environmental Health Managers’ Group. In accordance with the group’s business plan, regular meetings of the Notts Food Liaison Group and sampling group are used as a forum to achieve consistency of approach in enforcement activities.
The food services are also represented at regular meetings with UKHSA and our Public Health Team and is involved in liaison and meetings with Safeguarding, Safety Advisory Groups, and other key partners regarding standards in a wide variety of situations.
East Midlands Food Liaison Group
This group consists of Managers and Chief Officers and meets to ensure that food regulation and delivery is consistent across the East Midlands. The group meets quarterly and consists of Managers from all LA’s in the East Midlands.
The purpose of this group is to provide effective liaison between Government bodies (including the FSA, Trading Standards, AECHO and CIEH) and Local Authorities on matters of Food Safety and Standards matters and discuss/implement fair and consistent enforcement approaches and accountability.
Chief Officers Group 
The EH Manager at Ashfield attends the Chief Officers Group, which meets quarterly to discuss all areas of environmental health and trading standards and agree consistency across all districts. To discuss concerns, evaluate common training needs, plan inter-authority audits and benchmarking activities and has a co-ordination role for County-wide training events.
The Nottinghamshire Food Safety Liaison Group 
Meets quarterly and is attended by all Nottinghamshire Local Authorities, Nottingham City Council and representatives from; Trading Standards, Food Standards Agency (FSA) and other government bodies, as appropriate.  The purpose of this group is to provide effective liaison between Local Authorities on Food Safety matters and a forum to discuss/implement fair and consistent enforcement approaches. If matters cannot be resolved at the County food groups, matters are escalated to the Food Hygiene Focus Group led by the FSA.
The Nottinghamshire Food Sampling Group
This is a subgroup of the above and meets 4 times a year and is attended by representatives from each Nottinghamshire LA, and PHE/UKHSA
The group co-ordinates FSA food and water sampling and other local sampling initiatives based around local issues/priorities and studies. Sampling studies help to build intelligence concerning the microbiological content and safety of food, and the information collected is used to identify areas which require further investigation.
Where issues are detected, action is taken to remove unsafe food from the food chain, issue warnings to the public and trade and ensure that corrective action is taken by the food producer, manufacturer, or importer, as appropriate.
East Midlands Council 5 pack plus one group
The EH Manager at Ashfield represents Nottinghamshire on this group. The group consists of representatives from east Midlands local authorities and is tasked with sourcing and presenting low-cost training to Environmental health professionals to ensure they can maintain the required Continuing Professional Development (CPD) of an EHO. The EM 5 pack group operate a task and finish group to offer training in all areas of Environmental Health – Food Hygiene and Safety. Health and Safety, Environmental Protection, Public Health, and Housing. 
ACEHO- Association of Chief Environmental Health Officers
The purpose of the ACEHO group is to “gain recognition and influence (from the CIEH) for the Local Authority service in England”  It is a parallel, but independent group of Chief Officers who work on securing recognition and a more prosperous, relevant and sustainable future for all areas/remits of Environmental Health. The EH Manager at Ashfield represents Nottinghamshire on this group.
National Food Hygiene Focus Group
The EH Manager at Ashfield represents Nottinghamshire on this group. The purpose of this group is for representatives from all LAs across the 4 nations to meet and discuss emerging concerns and issues around food hygiene, and agree consistent approaches, and take messages back to the FSA where required 
Other Liaison Arrangements
· Regular contact with Department of Health, FSA, PHE, UKHSA, Severn Trent Water Authority on food and water safety issues as they arise.
· Regular contact with regional colleagues at H&S, EP, Licensing and other subgroups
· Comments given in respect of Licensing Act applications to the licensing section.
· Comments given to the Land and Property Department in respect of planning applications involving food premises.
· Formal liaison with public bodies, such as, UKHSA through active participation in the health improvement programme and the Nottinghamshire Infection Control Meetings
· The UKHSA Laboratory over sampling regimes and results interpretation and infectious disease investigations
· The Food Standards Agency over the standard and level of performance of the Food Safety Service
· The Food Standards Agency and colleagues within the agency over potential illegally imported food
· Internal partners regarding the safety of food vendors attending the district for events 
· Liaison with colleagues at Nottinghamshire County Council and Trading Standards
· Liaison with Police, Border Force and Gangmasters Association regarding concerns at premises and possible MDS
3.9 Food Safety promotional work, and other non-official controls interventions
The Council will promote awareness of food safety issues through direct contact with food businesses during interventions and on social media and their website 
During 2025- 2026, Officers delivered 3 educational sessions in schools. The sessions centred on the role of an EHO and also food hygiene and contamination controls and hand hygiene.
The EH team will continue to publish individual hygiene standards of all of Ashfield’s food premises by updating details of their food safety rating at their last inspection on the Food Standards Agency website and to target opportunities to maximise compliance within.
3.10 Events
Licensed and unlicensed events, including music festivals, fayres, open air cinemas etc. are held in the district.  Officers attend Safety Advisory Groups, and advice is given to event organisers via this forum and inhouse. The food team determine which events they wish to have further input into based upon several factors including the expected number of attendees, the risk, the history of the event and local intelligence. Liaison with some event organisers occurs prior to events, to ensure food safety. Officers may inspect food businesses during events to ensure food safety is being implemented. Some events, particularly the new events, require a significant input from officers to ensure adequate provision is made for food safety.
[bookmark: _Hlk195289225]3.11 Food Standards Agency Food Hygiene Rating System
The Food Hygiene Rating System provides informed choice for consumers and is a strong incentive for businesses to improve standards of hygiene and hence improve their rating. The scheme involves rating food premises, following inspection, issuing window stickers and publishing ratings on the FSA website. Not all types of registered food businesses are included within the scope of the scheme.
The Food Hygiene Rating of premises in the districts is shown below (7th April 2026)
	Food Hygiene Rating
	2025/26
	%

	0 – Urgent Improvement necessary 
	3
	0.31%

	1 – Major Improvement necessary 
	33
	3.55%

	2 – Improvement necessary 
	17
	1.38%

	3 – Generally satisfactory 
	38
	4.47%

	4 – Good 
	95
	10.11%

	5 – Very good
	664
	70.71%

	Excluded from the scheme
	36
	3.83%

	Awaiting inspection
	53
	5.64%

	Total included in scheme 
	939
	100%


4. Resources
4.1 Financial Allocation
	          
	Budget 2023/24     
£
	Budget 2024/2025
£
	Budget 2025/2026
£
	Budget 2026/2027
£

	Staff Costs
	169,256
	181,543
	203,231
	192,886

	Car Mileage
	3,100
	2,800
	2,538
	1,105

	Equipment Purchase
	1,800
	1,800
	1,600
	1,474

	Equipment Maintenance (Calibration)
	300
	300
	400
	368

	Printing & Stationery
	265
	265
	200
	184

	Legal Expenses
	245
	250
	100
	1,105

	Insurance (Public Liability)
	 
	 
	306.8
	311

	Office Accommodation
	10,168
	7,279
	8,112
	7,818

	Central Support Recharges
	31,829
	29,582
	38,848
	43,043

	Software recharges
	 
	2,461
	 
	

	TOTAL                   
	216,963
	226,281
	255,336
	248,294



4.2 Staffing Allocation
The team is made of Food and Health and Safety Officers and the full time equivalent number of posts needed to deliver essential food safety functions equates to: 
· 0.25   Environmental Health Manager
· 2.25   Environmental Health Officer
· 1.0 Graduate Environmental Health Officer
· 0.50   Administrative
Total including admin and manager 4.0 FTE. 
The team are allocated work according to their level of competence and experience 
4.3 Staff Development Plan
Staff development is encouraged, and training needs are assessed at annual PDR meetings though because of the Councils financial position, only essential training is provided to officers.
All Food Safety Officers require a minimum 20 hours of relevant CPD training. Chartered Environmental Health Officers are required to complete 30 hours CPD each year.
Knowledge gained is cascaded to other officers in the team and much of the training is provided at low or no cost, by the FSA. ADC employ Graduate Environmental Health Officers who we train and put through CIEH accreditation to ensure continuity of staff
The Commercial Team, which comprises Health & Safety, Food Safety Officers, Animal Health and EP officers attend team meetings and shared learning events to ensure officers have the competencies required to carry out their work fairly, effectively, and efficiently.
5. Quality Assessment
5.1 Quality assessment and internal monitoring
It is the intention of the Council to ensure that all staff receive adequate training to satisfy the requirements of the Food Safety Act 1990 Code of Practice and Chartered Institute of Environmental Health membership.
All staff who undertake interventions must receive a minimum of 10 hours core food training per year. This is provided by external and internal training. All training is recorded on individual officer training records and a planned training programme has been submitted to the HRs’ learning and development team. CIEH members must complete 20 or 30 hours of training depending upon their level of membership.
Competency is assessed in accordance with the Code of practice and training is reviewed during daily work, meetings as required/requested and accompanied visits.
An Internal Monitoring procedure has been implemented to assess the quality of food interventions. This system will ensure that officers are consistent in their approach during inspections and operating to a satisfactory standard.
Monitoring and verification checks will be undertaken in respect of interventions by officers and comprise of an accompanied inspection with the Service Manager at least every 12 months and upon starting work with the authority. During these joint visits the officers are assessed in their inspection techniques and follow up action. 
Each Officer will also undertake at least 2 peer review visits with other officers and annual consistency exercises will be undertaken within the team. 
Any decision to reduce the frequency of inspections is verified post inspection by the Service Manager after scrutinising the officer’s decision. The discussion of issues arising in the course of day-to-day work is encouraged within the team, at catch up meetings, team meetings and training days. Each Officer will also have a monthly one to one meting and an annual appraisal with the Service Manager. The Service Manager has an open door approach, and officers are encouraged to approach her with any queries, concerns or problems
Officers complete a competency assessment prior to authorisation or upon return to work after an absence of 6 months. Officer’s authorisations are based on their level of competence.
The performance of the team against the Food Law Code of Practice, key performance indicators and the Service Plan is managed through: 
· Monthly review of data by the Service Manager 
· Monthly Team meeting to feedback on the performance and put in place actions. 
· Quarterly121’s
· Quarterly review of the key performance indicators 
· Quarterly food inspection reports to plan in programmed inspection and review those completed.
· Six monthly returns to the FSA are used as a check on data quality and performance
· Routine uploads of data to the FSA FHRS website also serve as an opportunity for data quality and performance 
6. Review
[bookmark: _Hlk195289502]6.1 Review against the Service Plan
Progress against the Food Service Plan is monitored on a quarterly basis as part of the Council’s performance review system. A performance management system call PENTANA is utilised and performance against targets/actions is monitored utilising team meetings, divisional management team meetings, Corporate Management Team meetings and Cabinet.
Where a review of performance indicates that targets might not be achieved, then the premises presenting the highest risk are targeted for priority action.




6.2 Review of performance against 2025- 2026 targets
[bookmark: _Hlk195551133]Review of 2024/2025 ACTION PLAN – Commercial Food Safety 
	Task
	Target
	Lead5
	Support Required
	Achieved?

	Produce Food Service Plan 2025/2026 
	By 30/07/20254
	Janet Catley-Young
	None
	Achieved by 11th April 2025

	Complete a programme of risk-based food hygiene inspections and interventions as instructed by the FSA Recovery plan
	31/3/2023
	Janet CY
	None
	Ongoing – some outstanding 
Recovered by April 2026

	Investigate reported cases of food poisoning or suspected food poisoning within 1 day.
	Ongoing
	Janet CY
	Liaise with UKHSA and other Local authorities 
	100%

	Re introduce a food and environmental sampling programme
	Ongoing
	Janet Catley-Young
	Liaise with UKHSA and other Local authorities
	Completed 

	Review Food Safety Framework 
	Ongoing 
	Janet Catley-Young
	None
	Completed

	Develop a Customer Satisfaction Assessment policy and procedure to receive feedback on interventions and enforcement 
	By aprilApril 2025
	Janet CY
	Liaise with systems support team colleagues: Jo Jones and Mel Berry 
	Not achieved as officers diverted to MIS work

	Ensure Officer’s meet the Core competencies and maintain CDP as required by the Food Law Code of Practice.
	Ongoing 
	Janet CY
	Liaise with UKHSA, FSA and other partners for training 
	Ongoing 

	Introduce a new database OR migrate CIVICA APP to ensure continuity of planning food interventions and inspections 
	April 2025
	Janet CY
	Liaise with Digital Transformation team 
	Not achieved- Ongoing Part of wider project across whole LA

	Income - look at offering food hygiene training to SME
	April 2025
	JCY
	COMMS
	Not achieved.  Not viable as a source of income since online food hygiene training can be undertaken for as little as £25.

	Income- Review fees and charges
	November 2024
	JCY
	Finance
	Not achieved  Proposed to submit proposals to Cabinet by December 2026, for introduction for April 2027



6.3 Identification of any Variation from the Service Plan
Due to staff shortage during 2024- 2025 we did not meet the 90% inspection rate we had aimed for as of April 2025, as we had just one part time food officer in between June 2024 and end March 2025, and then one additional FT Food officer from February 2025 to end March 2025.
During 2025–2026, the service recruited three Environmental Health Officers (EHOs) and one Graduate EHO, resulting in a fully staffed team from May 2025 until December 2025, and whilst we continued to adhere to the FSAs’ recovery plan, we caught up on all outstanding inspections and met our regulatory demands.
In December 2025, one EHO left, and  one Graduate Officer left resulting in two vacancies within the team.
As of April 2026, one Graduate EHO has submitted their professional portfolio and, subject to a successful outcome, will progress to their professional discussions with the aim of qualifying as an accredited Environmental Health Officer. This is an example of our approach to recruiting EHOs in a difficult labour market, where we seek to “grow our own” and bring in more junior staff who are then trained and complete their professional qualifications whilst in the role.
In relation to businesses within the district that did not achieve the highest Food Hygiene Rating Scheme (FHRS) score, these were re‑inspected to ensure that all matters identified at the initial inspection had been addressed and that standards had improved sufficiently to demonstrate general compliance  to protect public health.
However, premises are only re‑scored if they formally request a revisit. This is delivered as a cost‑recovery service and is carried out as a further unannounced inspection. 
We prosecuted one food business during 2025 – 2026 for serious food hygiene failings and applied to prohibit a food business operator from managing a food business.  
6.4 Areas of Improvement
Targets and planned improvements for 2026 - 2027
	Task
	Target
	Lead
	Support Required
	Measure of achievement  

	Produce Food Service Plan 2026/2027
	By 30/04/2026
	Janet 
Catley-Young
	None
	Signed off end April 2026

	Introduce a new database OR migrate CIVICA APP to ensure continuity of planning food interventions and inspections 
	April 2026


New target:  April 2027
	Janet CY
	Digital Transformation team 
	Not achieved.
Still Ongoing and part of a wider project across the whole of the LA. Proposed to be in place by April 2027

	Task
	Target
	Lead
	Support Required
	Measure of achievement  

	To revisit food businesses that are less than satisfactory (Food hygiene rating 0-2) to ensure improvement within 6 months. **This may not be demonstrated by a higher FHRS score since this is a paid service
	Ongoing 
	Janet CY
	None
	Businesses improve to a satisfactory standard within 6 months or officers continue to take action to rectify non-compliance.

	Investigate reported cases of food poisoning or suspected food poisoning within 1 day.
	Ongoing
	JCY
	Liaise with UKHSA and other Local authorities 
	CIVICA reports

	To reduce our carbon footprint 
by replacing paperwork with digital devices.
	April 2027

New target:  April 2027
	JCY
	Digital Transformation team
	Move from paperwork to digital devices. This is part of a wider ongoing project across the whole of the LA. Proposed to be in place by April 2027

	To make an initial response to all complaints and requests for service within target timescale of 1 day 
	Ongoing 
	Janet CY
	Team
	Respond to at least 90% of complaints within1 days and close SR within 28 days

	To carry out interventions in premises in accordance with the Food Law Code of practice. 
	Ongoing 
	Janet CY
	EHOs, Food Officer, and Graduate EHO’s
	Complete all category A-C interventions and 90% of category D. To continue with alternative intervention on Cat E’s

	To complete the food sampling programme. 

	April 2026
New target:  April 2027
	JCY
	EHOs, Food Officer, and Graduate EHO’s
	Not achieved

To collect a minimum of 5 food samples per month plus reactive sampling

	To continue to review working 
procedures and associated documents. 

	By end of November 2025
	JCY
	EHOs, Food Officer, and Graduate EHO’s
	Achieved November 2025.
Further reviewed April 2026 

	To support Graduate EHOs to complete their qualifications.
	April 2026

New target:  April 2027
	JCY
	EHO’s and Manager 
	Completion of professional qualifications by at least one officer- Achieved
Second officer about to undertake professional discussion and certification

	Income 
	November 2026
	JCY
	Finance 
	To review fees and charges

	To improve digital relationship with food businesses 
	Ongoing 
	JCY
	Commercial team Officers 
	Send communications to food businesses by electronic means following a food hygiene inspection

	Task
	Target
	Lead
	Support Required
	Measure of achievement  

	
To manage data accuracy



	Ongoing 
	JCY
	Admin support team
	Implement a documented procedure and periodic check of data to identify errors and gaps. Work with admin team to action and rectify data errors within 3 days.

	Develop a Customer Satisfaction Assessment policy and procedure
	November 2026
	Janet CY
	Digital transformation
	Work to create online form with QR code 
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