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I have great pleasure in endorsing this Food Law Enforcement Plan for 2018/2019 
 
The Council is committed to its vision for the Borough to become a safer and more 
secure place for people to call home, a hub of cutting edge high-tech industry, a 
flourishing and vibrant retail and leisure destination and a borough which is open for 
business.  This plan details how we intend to contribute by setting out our priorities to 
secure the safety of food produced or sold within the Borough and minimise the risk of 
food borne illness. 
 
The plan reflects guidance from the Food Standards Agency and identifies both 
reactive and proactive work and includes details of planned promotional and 
educational activities.  It is intended that by this targeting of resources we can ensure 
the delivery of an effective and value for money food hygiene and safety service which 
discharges our statutory duties and meets our customers’ needs. 
 
 
 
 
 
 
 
 
 
Cllr Margaret Smidowicz 
Lead Member for Regulatory Services, Enforcement and Licensing 
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Introduction 
 

The Council recognises the important role it plays in securing the safety of food 
consumed in the Borough. This plan has the key aim of demonstrating how the 
Council will fulfil its statutory obligations and duties and includes: 

 

 The service’s aims and objectives; 

 Information about the food hygiene and safety service 

 Details on the performance of the service 
 
1  Service Aim 
 
 The service’s aim is to ensure the delivery of an effective, high quality and best 

value food hygiene and safety service, which discharges our statutory duties and 
where appropriate meets our customers expressed needs.  The Food Law Plan 
2018-19 details how regulatory services and enforcement action will be delivered 
with regard to the Regulator’s Code 2014. 

 
2 Service Objectives 
 
 In brief a wide range of quality enhanced statutory services are provided, which 

can be grouped under three main headings: - 
 

 Food Safety Enforcement Services: The council’s statutory duty is 
discharged as an ‘enforcement mix’ of services which includes food 
hygiene inspections of food premises, food sampling, responding to 
complaints about food and food premises, providing advice and assistance 
to businesses and the public and the education of the food business sector. 

 

 Health and Safety Enforcement: Covering the inspection of workplaces, the 
investigation of notifiable accidents and complaints relating to local 
authority enforced food businesses. 

 

 Proper officer duty: In relation to the investigation and control of statutory 
notifiable diseases which are affecting the health of citizens of the Borough. 

 
 The table below provides an overview of the service’s key objectives  

 
 SERVICE OBJECTIVES KEY PERFORMANCE MEASURES 

Work to ensure the safety of food produced 
and sold within the Borough 

 

% of responses to food complaints within target 
time. 

 
Ensure that food businesses and food 
workers comply with food safety legislation 

% of food premises inspected that were due. 
Number of food workers trained. 
% Food establishments which are broadly 
compliant with food hygiene law. 
% of formal notices and legal action taken resulting 
in compliance or successful fine/prosecution 

Promote food safety within industry and to 
the wider public 

Carry out a number of planned health promotion 
activities. 

Enhance public health by taking action to 
minimise food borne illness. 

Number of food borne illness notifications 
investigated.  

Ensure that risks to people’s health, safety 
and welfare from work activities are properly 
controlled. 

 

See health and safety enforcement plan. 
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3 Links to Corporate Plan 

 
 The  Council’s Corporate Plan 2016-2020 is part of the Council’s longer term 

vision and sets out how we intend to make the Borough a better place in which to 
live, work, visit, shop and enjoy.   

 
 The key priorities of the plan through which the Council will make this vision a 

reality focus on three themes: 
          

 Creating a strong and lasting economy 

 Every resident Matters 

 Customer Excellence Services  
 

The service objectives of the Food Safety Team’s service, as outlined in Section 
2, aim to contribute to these priorities.  The priorities for the service and the 
resources provided for the delivery of these are determined by the Regulatory 
Services Team Plan 2018-2019 which contains tasks and performance measures 
for the Regulatory Services including those flowing out of the Councils 
overarching Business Plan. 
 

There are 5 key performance indicators which have been linked to the food 
hygiene service  

  

 KI3 The percentage of food establishments within the Borough that achieve 
a rating of 3 and above (Broadly Compliant) within the National Food 
Hygiene Rating System. 

 

 RS1 Percentage of formal notices and legal action taken resulting in 
compliance or successful fine /prosecution 

 

 CSH10a % of high risk (Risk Ratings A-C’s) Food Safety inspections 
completed that were scheduled for the year. 

 

 EH02  % of low risk (Risk Ratings D-E) Food Safety inspections and 
interventions completed that were scheduled for the year  
  

 CS28 Percentage of service requests for Food Safety and Health & Safety 
responded to within 3 working days. 

 

Further more specific tasks and customer service standards from the Regulatory 
Services Team Action Plan 2018-2019 are identified in this intervention plan, one 
of these being the endorsement of the enforcement plan by the lead member by 
the end of June 2018. 

 
4  Background 

 
4.1 Profile of Charnwood. 
 
 Charnwood Borough covers an area of 27,930 hectares and has population of 

over 170,000 people. Just over one third of the population lives in the university 
town of Loughborough and of the remaining two thirds, many live in larger villages/ 
small towns of the Soar and Wreake valleys and on the edge of Leicester. Around 
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10% of the population are from black and minority ethnic communities with the 
largest group being Asian or Asian British. 

 
4.2 Organisational Structure. 
 
 The family tree below shows the organisational structure for the delivery of food 

hygiene enforcement. 
 
 

CHIEF EXECUTIVE 
 
 

STRATEGIC DIRECTOR of HOUSING, PLANNING, REGENERATION, 
& REGULATORY SERVICES 

 
 

HEAD OF REGULATORY SERVICES 
 
 

Food Safety Manager 
    
  
 

 Env. Health Support Officer             3x Env. Health Officers/1x Technician 
  

Overall coordination of the Service’s food law enforcement is the responsibility of 
the Food Safety Manager. The Food Safety Manager’s position also incorporates 
the role of ‘Lead Food Safety Officer’, a requirement of the Food Standards 
Agency’s Food Law Code of Practice. The Lead Food safety Officer is responsible 
for the supervision and management of issues regarding food safety, policy and 
procedure.  The Council has adopted a Cabinet and Scrutiny Committee structure. 
 

4.3 Scope of the Food Hygiene and Safety Service  
 

Food Hygiene enforcement is part of the range of services provided by the 
Environmental Health Division under the Head of Regulatory Services. The 
service is delivered by a team of specialist environmental health staff in the Food 
Safety Team who also provide a wide range of other proactive and reactive 
services, for example: - 

 

 Health and safety inspections and accident investigations in food premises 

 Responding to food alert warnings 

 Dealing with food and food related complaints and other service requests 

 Carrying out our annual food sampling programme 

 Registering food premises and mobile vehicles 

 Education e.g. Foundation Certificate Food Hygiene Courses 

 Engaging in business partnerships, such as Primary Authority Partnerships 

 Investigating cases of food related illness and other infectious diseases. 

 Food Safety awareness campaigns e.g. Food Safety Week 

 Advising/enforcing on food safety and health and safety matters associated 
with large scale outdoor events, e.g. Glastonbudget Festival 

 Issue of Export ‘Health’ Certificates to food exporters within the borough. 
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Due to staff resource issues, for example cover periods for sickness, maternity 
leave etc., there may on occasions be a need to employ external contractors to 
deliver aspects of the service. Any such decision will be taken by the Food 
Safety Manager in consultation with the Head of Regulatory Services and will be 
subject to the following criteria; 

 

 There is a direct need to ensure statutory performance targets are met, 

 External contractors must meet the requirements of Food Safety Act Code of 
Practice and, 

 The cost of the work can be met within existing budgets. 
 
4.4 Demand 
 
 In the borough there are 1470 premises subject to food hygiene inspection of the 

following type and risk categories, 
 

Premise Type/Rating A B C D E Unrated 

Producers 0 0 0 0 3 0 

Manufacturer/Packer 0 5 5 7 13 0 

Import/Export 0 0 0 0 2 0 

Distributor/Transporter 0 0 0 5 20 0 

Retailers 2 6 18 64 203 2 

Restaurants  & Caterers 1 35 193 491 374 21 

Total 3 46 216 567 615 23 

 
There are 11 approved product premises that manufacture and distribute a wide 
range of meat and dairy products, as well as a spring water bottling plant and 
several manufacturing bakeries. There are also a range of large supermarkets in 
the borough.  The service is also ‘home authority’ for Pukka Pies Ltd, a large meat 
product manufacturer, and Cashino Ltd, a national gaming and amusement chain.  

 
The team deal with a wide variety and high volume of service requests, for 
example 641 were responded to in  2017/2018. 
 
Staff and facilities are based in the Southfields offices. The office is open to 
customers Monday to Thursday from 8.30hrs to 17.00hrs and on Friday’s 8.30hrs 
to 16.30hrs. Officers also have the facility to work remotely from home. 

 
The service can also be accessed via an out of office hour’s number, which is 
used for all the Council’s emergency issues. The Borough Council's Internet 
website is used to "post" information about the services that the Team provides for 
consumers and business and also provides a direct e-mail address for service 
requests (env.health@charnwood.gov.uk).  The service also contributes to 
Charnwood’s social media policy in providing regular updates on our food safety 
activities via Facebook and Twitter Feed to engage with the community. 
 
 

4.5 Enforcement Policy 
 
 The Service's current Enforcement Policy sets out what food businesses and 

others being regulated can expect and is available on the Charnwood Borough 
Council website at 

 http://www.charnwood.gov.uk/files/documents/food_law_enforcement_policy1/Foo
d%20Law%20Enforcement%20Policy%20March%202012.pdf 

mailto:env.health@charnwood.gov.uk
http://www.charnwood.gov.uk/files/documents/food_law_enforcement_policy1/Food%20Law%20Enforcement%20Policy%20March%202012.pdf
http://www.charnwood.gov.uk/files/documents/food_law_enforcement_policy1/Food%20Law%20Enforcement%20Policy%20March%202012.pdf
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        The policy has been approved by Cabinet and states the Council’s general policy 

with respect to food law enforcement. It is based on the principles of 
proportionality, consistency, targeting and transparency. The policy was 
formulated in conjunction with the County Food Liaison Group to help ensure 
consistency of approach across Leicestershire.  

 
4.6  Enforcement Action 
 

During 2017/2018 10 Hygiene Improvement Notices were served on food 
businesses. These formal notices legally required compliance with works 
specified. All notices were complied with and did not require further action via the 
Magistrates’ Court.  
 

5  Service Delivery 
 
5.1 Inspection Programmes 
 

The profile of food premises within Charnwood is described within section 4.4. The 
subsequent inspection programme is based on the inspection-rating scheme 
contained in the Code of Practice, which means that food premises will be 
inspected according to risk, within a range of 6 months to 2 years, and be 
categorised from A to E risk band as follows: 
 

 A = 6 monthly inspection 

 B = Yearly inspection 

 C = 18 month inspection 

 D = 2 yearly inspection 

 E = Alternative enforcement 3 yearly 
 
Risk Band Categories 2018/19 
 

A B C D E Unrated 

3 47 130 276 184 36 

 
 
 The food hygiene inspection programme for 2018/19 will involve the programmed 
inspection of premises in the following risk categories with the priority being the 
inspection of high risk premises (category A-C). The risk rating will also be 
determined by the level to which a business has implemented the Food Standard 
Agencies Guidance: Controlling the Risk of Cross-Contamination From E.coli 
O157.  Although there are no Boarder Inspection Posts or importers within the 
Borough, as an inland authority, the Food Team focus on the sale of imported food 
during inspections to ensure such food is safe and has been imported legally. 

 
 We have also implemented an alternative enforcement strategy for low risk (E) 

premises, which requires food business proprietors to complete and return a 
questionnaire for subsequent evaluation. This has allowed us to allocate 
resources more effectively to higher risk premises where our input is more crucial. 
All non-broadly compliant businesses will be revisited to ensure food safety 
deficiencies are rectified.  From analysing previous trends the number of revisits 
forecasted for 2018/19 is 40. 
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 A Key Performance Indicator for 2018/19 regarding inspection work is to ensure 
that  92% of food establishments are rated as ‘Broadly Compliant’ i.e. achieving a 
Food Hygiene Rating of 3 or more. 
   
A total of 676 food hygiene inspections are due during 2018/19.  New premises 
will be in addition to this figure and at any one time there will be approximately 20 
such premises awaiting a first inspection.  
 
A total of 420 officer days have been allocated to complete the food hygiene 
inspection programme. These resources do not include support officer and 
management time or the resources required for revisits. 
 

5.1.1  National Food Hygiene Rating Scheme 
 

The Food Standards Agency’s National Food Hygiene Rating Scheme has 
operated in the borough since 2011.  This scheme features a numerical 6 tier 
award system and is based on the FSA’s Code of Practice for enforcement 
officers 
 
5 (Top tier)         very good premises 
4 (Second tier)   good premises 
3 (Third tier)       generally satisfactory premises 
2 (Fourth tier)     improvements necessary 
1 (Fifth tier)        major improvement necessary 
0 (Lowest tier)   urgent improvements necessary 
 
The Food Hygiene Rating Scheme allows public access to the ratings awarded to 
food businesses, and enables them to make an informed choice about where they 
choose to purchase food.  The scheme involves a wide range of premises 
including caterers, and retailers and to date 1318 Charnwood Borough food 
businesses have been rated and uploaded to the National website database. 
Under the provisions of the Localism Act, a charge to recover costs can be made 
for Food Hygiene Rating Re-score visits.  Accordingly, and in-line with Food 
Standards Agency policy, a charge of £150 was introduced for Food Hygiene 
Rating Re-score visits on April 1st 2018. 
 
The scheme also features an appeals process which, according to demand, will 
also impact on officer time.   During 2017-18, 40 requests for Food Hygiene 
Rating revisits were made.  However, it is likely that the display of Food Hygiene 
Ratings will become mandatory and that requests for revisits will increase.  This 
may impact on officer time resources. 
 

5.2 Food Complaints and Service Requests 
 
 Complaints about food are be dealt with in accordance with a written procedure for 

the handling of such complaints. In addition, account will be taken of the 
requirements of Code of Practice in respect of complaints which may be more 
appropriately dealt with by the County Council Trading Standards Service. 

  

In 2017/2018 the team received 91 complaints and enquiries about defective food. 
The anticipated resources to respond to this service during 2018/2019 will be 20 
officer days. 
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During 2017/18, 150 complaints about food premises were received.  Accordingly, 
it has been estimated that approximately 160 complaints will be received by the 
Team in 2018/2019, for which a total of 36 officer days have been allocated. 
 
The food Team also deals with request to provide Export Health Certificates 
to food businesses wishing to export their products.  As the ‘Competent 
Authority’ authorised officers issue these certificates to provide assurance to 
the importing country in receipt of the food that the product complies with their 

requirements. Companies exporting to 3rd countries may need such 
documentation to ensure the food export is accepted by the country in 
question. During 2017/18, 33  export certificates were issued and it has been 
estimated that 40  requests will be received during 2018/19.  Cost recovery is 
allowed against the issue of Export Certificates and incur a charge of £70.   
 
A key performance indicator for the service is to ensure that 95% of service 
requests are responded to within 3 working days. 
  

5.3 Home Authority Partnership  
 

A Home Authority Partnership enables councils to help businesses operating in 
their area to comply with legislation by providing advice, guidance and information.  
Businesses will generally build up a relationship with, and receive advice and 
information from their Home Authority council.  The Home Authority also provides 
a single point of contact for other local authorities who may have received 
complaints about the business in their area.  The service is currently ‘Home 
Authority’ for Pukka Pies Ltd and Cashino Ltd as described in paragraph 4.4.  
During 2017/2018 nine complaints were received from other authorities concerning 
our ‘Home Authority’ food business 
  

5.4 Primary Authority 
 
 This scheme is a regulatory function which enables a business to form a statutory 

partnership with a single local authority. A Primary Authority provides a more 
intensive level of advice and support to the business. Other local authorities are 
required to formally liaise with the Primary Authority on any policy or enforcement 
issue before taking action.  The Primary Authority can recover all costs from the 
business with regard to officer time allocated to partnership work and 
development. 

 
Charnwood Borough Council has agreed a Primary Authority Partnership with 
Dunelm (Soft Furnishings) Ltd.  Dunelm currently has over 90 catering outlets 
throughout England and Wales and is planning to continue to expand on a 
National basis.  The service will continue to develop this partnership regarding 
compliance with food safety issues most relevant to Dunelm’s business needs.  A 
total of 12 officer days has been allocated to Primary Authority work during 
2018/19. 
 

5.5 Advice to Business 
 

The provision of food hygiene advice to food businesses is an important part of the 
team’s documented enforcement policy and represents the first option when 
dealing with minor contraventions.  Proactive advice is provided to businesses on 
a routine basis during inspections. The team also operate a food safety hotline 
(01509 634656), which aims to answer most questions immediately. In addition 
the number of new business enquiries predicted for 2018/2019 will be 235, the 
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team having dealt with 230 consultations regarding new food premises in 
2017/2018. 

 
During 2018/19 the team will be working to further develop the Charnwood Food 
Business Partnership with key food business stakeholders. The aim of which is to 
improve communications and consultation with businesses in order to refine and 
develop service delivery performance. The Food Law Enforcement Plan will be 
subject to consultation with the Food Business Partnership. 
 

5.6 LLEP – Better Business for All. 
 

The Leicester and Leicestershire Enterprise Partnership have set up a local Better 
Business for All Partnership between businesses and regulatory services whose 
aim is to create the conditions for an effective and efficient regulatory system to 
support business growth through removing real and perceived regulatory barriers.  
 
During 2018/19 the team will aim to support the relevant objectives of this project, 
including the activities of ‘The Business Growth Hub’ which provides business 
support to facilitate business growth.  The New Business Coaching Project is 
ongoing for 2018/2019. 
 
The New Business Coaching Project aims to provide start up food businesses with 
training and mentoring to assist new business achieve compliance with food safety 
legislation, and secure a good Food Hygiene Rating award.  A good Food Hygiene 
Rating has been shown to benefit business by increasing customer numbers and 
facilitating business growth. This project will also contribute to achieving the 
performance indicator relating to percentage businesses achieving Broad 
Compliance, (K13).  Results from coaching visits carried out during 2017-18 
produced a broadly compliant outcome in 85% of food businesses which received 
coaching. 
 

 
5.7  Food Sampling and Inspection 
 

The food safety team carries out sampling in accordance with the National and 
Regional Coordinated Microbiological Sampling Programme developed by Public 
Health England. This programme also includes sampling of foodstuffs selected by 
the Leicestershire Food Liaison Group as well as a target of 10% third country 
imported foodstuffs samples, in accordance with Food Standard Agency 
requirements. 
 
The Food Safety Section utilises the services of the Food Examiners at the Food, 
Water and Environmental Microbiological Laboratory based at Public Health 
England Colindale. There is at present no charge made by Public Health 
England, as the Authority receives a free allocation for sampling which should be 
sufficient to fulfil our programme for the year. The total number of credits 
allocated for sampling is 8554 units. 

 
In order to achieve the programme an estimated 300 food, water and 
environmental samples will be taken. Thirty officer days have been allocated to 
food sampling work. However, additional reactive sampling may be required with 
regard to food poisoning outbreaks, food complaints and follow up work.  
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5.8 Control and Investigation of Outbreaks and Food Related Infectious 
Disease. 

 
 The Food Team receive formal notifications of food poisoning and food borne 

illness via Public Health England.  Notifications are investigated within 3 days of 
receipt and may involve single cases or large outbreaks of disease.  Our role is to 
identify and control potential sources of infection, prevent the spread of disease 
and take enforcement action when necessary.  Notifications can involve 
vulnerable groups, such as children and the elderly, and require urgent action to 
reduce the risk to public health, particularly with regard to E.coli O157 which can 
be associated with severe adverse health effects.  

  
 Based on 2017/18 notifications, it is estimated there will be 59 notifications of 

infectious disease, several of which could result in the initiation of the formal 
outbreak procedure. A resource allocation of 20 officer days has been allocated 
for this aspect of the service.  However in the event of a significant outbreak, 
officer time resources are likely to be affected and impact on other statutory 
functions of the service. 

  
5.9 Food Safety Incidents and Alerts.  
 

The Food Standards Agency regularly issues Food Alerts which notify local 
authorities about biological, chemical or physical food hazards that could 
adversely affect public health.  When a ‘Food Alert for Action’ is received, the 
Food Team must take action as instructed to ensure the affected food is removed 
from sale, using informal or formal enforcement action.  All ‘Food Alerts for 
Information only’ are published on Charnwood Council’s Twitter Feed.   
 
The Team is also responsible for formally notifying the Food Standards Agency of 
any food hazard originating within the Borough which could affect the public 
health locally or nationally.  The service has a documented procedure which 
deals with action to be taken following the receipt or initiation of food alerts/food 
hazards.  It should be noted that officer time resources may be compromised in 
the event of locally originating or large scale food alert.  

    
5.10 Liaison 
 
 The Food Hygiene and Safety service is represented on the Leicestershire Food 

Liaison and Best Practice group, which includes representatives from all 
enforcement authorities across the County; including District and County 
Councils’ Food Safety Teams, County Council Trading Standards, the Food 
Standards Agency, the Public Analyst and the Public Health England laboratory 
services.  The group produces an annual work plan, the aim of which is to 
improve consistency between authorities, co-ordinate training and devise inter-
authority project work.  During 2018/19 the group intend to carry out a peer 
review exercise, an inter authority audit and joint project with Leicestershire 
Trading Standards.   

 
 To assist in ensuring the accuracy of our food database and to maintain high 

standards of service delivery the team also liaise with a wide variety of both 
internal and external groups, for example Charnwood Borough Council’s 
Development Control and Licensing department, Egg Marketing and Dairy 
Hygiene Inspectors, Divisional Veterinary Officers/ DEFRA, Public Health 
England and many others.Infectious disease investigations and enforcement 
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issues are co-ordinated through the Consultant in Communicable Disease 
Control, Public Health England. 

 
 In addition, the tables below show the types of consultation with stakeholders that 

the team has undertaken and is planned.  

 
Summary of Consultation Undertaken in 2017/18 
 
 

PURPOSE OF CONSULTATION PERIOD 
UNDERTAKEN 

SUMMARY OF OUTCOMES 

To consult food businesses on the annual Food 
Law Enforcement Plan 2017-18 

June 17 
 
 
 
 
 
 
 
 

To comply with the Regulators 
Code of Conduct.  Respondents 
approved the clarity of the plan and 
its objectives.  

To consult food businesses on the proposed 
charging for Food Hygiene Rating rescore visits. 
  

March 18 To evaluate the opinion of 
businesses on potential charging for 
non-compliant Food Hygiene Rating 
rescore visits.  Respondents were in 
largely in favour of charging for 
Food Hygiene Rating Re-score 
visits.  
 

 
 
Summary of Planned Consultation for 2018/19  
       
                                                                                                                                                                                                                                                                     

PURPOSE OF CONSULTATION PERIOD 
PLANNED 

PLANNED USE OF 
OUTCOMES 

To consult food businesses on the annual Food 
Law Enforcement Plan 2018-19 

June 2018 To comply with the Regulators 
Code of Conduct.  To receive 
feedback on the clarity of the 
plan. 

To consult food businesses on the proposed 
changes to regulatory enforcement associated 
with the FSA Regulating Our Future review. 
 

March 2019 To feedback to FSA opinions of 
businesses regarding proposed 
RoF changes. 

 
 
5.11 Food Hygiene Training and Promotion. 
 

During 2018/19 the team will continue to deliver their in-house Foundation Food 
Hygiene training courses.  A resource allocation of 10 officer days has been 
allocated for this function.   

  
 The team will also take part in National Food Safety Week 2018 campaign and  

messages will be communicated to the public using press releases and a week-
long ‘Twitter Feed’ campaign and via our website.  The work carried out by the 
Food Team will also be promoted using our Facebook site to show ‘EHO’s at 
work’.  Facebook will also be used to promote public awareness of the Food 
Hygiene Rating Scheme and businesses which achieve the highest rating of 5.   
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 The team will also take part in a community based event held during 
Loughborough University’s ‘Health and Wellbeing Week’ to raise awareness of 
the Food Hygiene Rating Scheme.  Approximately 300 people attend this event, 
enabling us to raise the profile of the services we provide to consumers, and raise 
student awareness on how to make an informed choice about where they choose 
to eat.  

 
 
5.12 Good Diversity Practice  
 
  The team continually explores what good diversity practice means in their day to 

day work. Use of the FSA handbook “Working Effectively with Minority Ethnic 
Food Businesses” is encouraged to develop officers’ understanding, awareness, 
skills, resources and confidence in working with diverse community groups and 
with different religious, cultural and dietary practices. 

  
  
6  Resources 

 
6.1 Financial Allocation 

 
 Resources allocated to the Food Hygiene and Safety Service are outlined in the 

table below, which also shows the overall trend in expenditure.  
   

 2015/16 2016/17 2017/18 2018/19 

Description Actual Actual Actual Original 

Employees 188,762 191,700 208,700 215,200 

Transport     
  8,625 

 
7,941 

 
10,300 

 
9300 

Supplies & 
Services 

 
9,373 

 
 7,635 

 
9,500 

 
9,300 

Support 
Services 

 
91,058 

 
79,271 

88 
86,700 

             
78,100 

Gross 
Expenditure 

 
297,818 

 
286,547 

             
295,169 

 

Income -3,287 -4,191 -4,329  

Net 
Expenditure 

 
294,531 

 
282,356 

 
290,840 

 

 
6.2 Staff Allocation 
 
 The following officers with appropriate qualifications and experience that meet the 

requirements of the Code of Practice will be involved in food hygiene 
enforcement:- 

 

 Food Safety Manager – Victoria Spanovic/Nadine Buckland (1FTE) 

 3 Specialist Environmental Health Officers: 

 Stuart Adkins 0.53FTE (also job shares the work of the Health Safety and 
Business Engagement Manager 0.47FTE) 

 Denise Ingram- Hall(1FTE) 

 Donna Shaw - (1FTE) 

 Environmental Health Technician - Alison Whitmore(.8FTE) 
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There is also a part time vacancy of 0.4 FTE  however this will be utilised as a 
contingency to support reactive, inspection and project work as necessary.  
 
Taking into account the services provided by the Team (officers also responsible 
for health and safety enforcement in food premises) this equates to 4.45 full time 
equivalent officers engaged in food hygiene enforcement.  One full time equivalent 
environmental health support officer provides support to the service.  Existing 
Officer time resources should be sufficient to meet forecasted service demands.  
However, in the event of more complex reactive service demands (e.g. outbreaks, 
investigations and prosecutions),  available time resources may be compromised 
to an extent that contingency plans and budgets may be required.  
 
 

6.3 Staff Development Plan. 
 
 As part of the Council’s Investor in People Policy, staff development is 

coordinated through the Divisional Training and Development plan. Food Team 
training and development needs are identified through the Personal Review 
process and the FSA’s Code of Practice competency requirements.  The Food 
Law Code of Practice also requires officers to undertake 20 hours of Continual 
Professional Development training annually.  Additional resources are also 
available for ancillary training to take into account any new legislation or 
developments in food hygiene enforcement.  

 
6.4 Quality Assessment.  
 
 Quality assessment is carried out according to the internal quality monitoring 

procedure, as required by the FSA Framework Agreement.  Internal monitoring is 
carried out by the Food safety Manager who will assess the competency of 
individual officers in-line with the FSA Code of Practice requirements.  The Food 
Safety Manager carries out monthly documented quality monitoring of team 
members.  The Leicestershire Food Liaison Group will also carry out inter-
authority audits, consistency exercises to assess adherence to framework and 
code of practice service and procedural standards. 

  
 
7 Review. 
 
 
7.1 Review against the Service Plan.  
 

The Food Safety Manager and the Head of Regulatory Services review the key 
performance measures and service improvements contained in the Service 
Delivery Plan on a monthly basis through a performance meeting with the Lead 
Officers. All performance reported on a quarterly basis through the Council’s 
performance monitoring system and to the Lead Members for Regulatory 
Services. In addition an overall team review takes place at the end of each year to 
discuss the performance and achievement of specified targets and objectives.  
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The table below shows some of the key indicators covering the four performance 
areas for the Service 
 

  2014-
2015 

2015- 
2016 

2016- 
2017 

2017- 
2018 

K13 - Food establishments  broadly compliant 
with FH legislation( from 11/12 at level 3 or 
above of FHRS ) 

Target  90% 90% 92% 92% 

Outcome 94% 93% 92% 97% 

 RS1 Percentage of formal notices and legal 
action taken resulting in compliance or 
successful fine/prosecution(NEW INDICATOR) 

Target 90% 90% 90% 90% 

Outcome 100% 100% 100% 100% 

The percentage of responses within the target 
time(s) set by the authority for responding to food 
hygiene & safety complaints and requests for 
services. 

Target 95% 95% 95% 95% 

Outcome 98% 99% 99% 99% 

Number of food complaints received. 
 

Estimate  45 45 45 45 

Outcome 44 38 70 91 

Number of food workers trained (basic and 
refresher) 

Target 60 60 60 60 

Outcome 33 45 57 39 

Number of food borne illness notifications Estimate n/a n/a n/a n/a 

Outcome 60 103 93 59 

The number of ethnic food handlers trained to 
Basic Food Hygiene level as % of all candidates. 

Target 12% 12% 12% 12% 

Outcome 18% 22% 23% 11% 

The percentage of food premises inspections 
that should have been carried out that were 
carried out for High-risk premises 

Target 95% 95% 95% 95% 

Outcome 99% 100% 100% 99% 

     

Average % of received customer questionnaires 
indicating satisfaction in key service areas (food 
hygiene training, inspections, food complaints). 

Target 100% 100% 100% 100% 

Outcome 99% 100% 99% 100% 

 
 
Identification of achievements and variations from the Service Plan. 
 

Table 1.1 below identifies the status of planned initiatives from 2017/2018. Any 
remaining or ongoing initiatives are shown in this table along with status and 
update and are then included in the work programme for 2018/19. 

 
7.2 Areas for Improvement for 2017/18 
 
  Table 1.2 below outlines the service improvements and initiatives for 2017/18 
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Table 1.1 – Planned Initiatives for 2017/18 
Title: Environmental Health – Food Law Enforcement Plan 

Manager: Alan Twells 

 Team: Commercial – Food Hygiene and Safety 

AIM To undertake service improvements planned for 2017/18 
 

Date: June 17 

 

Action 
No 

Action 
Target 
Date 

(end of) 

Lead 
Officer 

Action Taken 
Deliverables Update 

001 

To continue to develop the Primary 
Authority arrangement between 
Charnwood Borough Council and Dunelm 
(Soft Furnishings) Ltd. 
Dunelm operates on a national basis with 
over 80 catering outlets. 

Ongoing Vicky 
Spanovic 

Ongoing and 
active 

To provide ongoing support regarding 
the development of existing policies, 
procedures and other compliance 
activities associated with Dunelm’s 
catering operations .To provide a 
single point of contact for other LAs 
regarding advice and enforcement 
actions.  To recover costs covering 
resources allocated to the Partnership. 

Progress made on 
electronic recording of  food 
safety management policy 
and  due diligence checks. 
Dealt with several enquiries 
from other enforcing 
authorities.  Dealt with 
several requests for advice 
from Dunelm. To progress 
procurement policy into 
2018/19 

002 

To participate in the promotion of key 
messages of National Food Safety Week 
(July 2018) 

June 18 Vicky 
Spanovic/ 
Nadine 
Buckland 

Completed To participate in the FSA’s Food 
Safety Week running from 29

th
 May to 

2
nd

 June.  The campaign will focus on 
the 4 C’s – chilling, cooking, cooling & 
avoiding cross-contamination.  Key 
messages will be promoted to 
consumers and businesses via social 
media and press releases. 

Took part in social media 
campaign, using FSA 
toolkit. 

003 

To continue to consult with Charnwood 
Food Business Partnership member on 
food safety initiatives and policies. 

March 18 Vicky 
Spanovic 

Completed 
 

To engage and consult with food 
businesses partnership members to 
ensure we best represent the views of 
those businesses. To carry out 2 
consultations on relevant issues. 

Two consultations 
completed. 
Food Law Enforcement 
Plan 17/18.  No adverse 
feedback. 
Charging for Food Hygiene 
Rating Re-score visits 

004 

To maintain and promote the National 
Food Hygiene Risk Rating Scheme to 
raise public awareness and ensure the 
correct display of certificates by food 
businesses. 

March 18 Nadine 
Buckland/ 
Vicky 
Spanovic 

Ongoing and 
active 

To continue to add business inspection 
ratings to the FHRS website.   
To maintain the scheme in line with the 
FSA national scheme and associated 
branding.  To carry out social media 
promotion of the FHRS to increase 

Fortnightly updates to the 
FHRS website. Weekly 
updates on Twitter to 
promote 5 rated 
businesses.  All officers 
provide photographs of 5 
rated businesses to upload 
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Action 
No 

Action 
Target 
Date 

(end of) 

Lead 
Officer 

Action Taken 
Deliverables Update 

onto Facebook to raise 
both business and public 
awareness. 

005 

To participate in National and Local risk 
based food sampling programmes. 
 

March 18 Vicky 
Spanovic/ 
Nadine 
Buckland 

Completed To carry out sampling according to the 
nationally driven Public Health England 
programme. 
To sample in accordance with the 
National and Cross-Regional 
Microbiological Survey Plan 2017-18. 
To follow up and ensure resolution of 
any unacceptable results. 
 

Full participation in 
sampling programmes 
 
 

006 

To work in partnership with the organisers 
of large scale outdoor events to ensure 
effective food and health and safety 
management is in place to protect public 
health. 

March 18 

Nadine 
Buckland 

Completed To contribute and assess during 
planning and operational stages to 
ensure adequate procedures and 
safeguards are in place at the following 
events: 
Glastonbudget Music Event (15,000 
people) and other large scale events. 
 

Officers participated in joint 
working and partnership 
with other LA’s, fire dept 
and police at several large 
scale outdoor events.  
Providing organisers with a 
coordinated approach. All 
summer events ran 
smoothly, without food or 
health and safety incidents. 

007 

New Business Coaching Project: To 
provide start up food businesses with 
training and mentoring. To assist 
businesses to achieve compliance with 
food safety legislation and secure a good 
Food Hygiene Rating award to facilitate 
business growth and support the work of 
the LLEP. This project will also contribute 
to achieving the performance indicator 
relating to percentage businesses 
achieving Broad Compliance, (K13). 
 

March 18 Vicky 
Spanovic 

Ongoing and 
active 

To provide selected new businesses 
with pre-start up coaching and site 
visits; to ensure awareness and 
subsequent compliance with legal 
obligations.  To provide practical 
training on the completion of food 
safety management documentation.  
To raise awareness of other regulatory 
advisors participating in the Better 
Business For All initiative. To secure 
Broad Compliance in all businesses 
visited when fully inspected.    

Officers provided on site 
coaching visits to new start-
up businesses and 
provided signposting and 
guidance for BBFA 
initiative. 
All but one of the 
businesses coached 
achieved a FHRS of 5 (very 
good)or 4 (good) on their 
initial inspection.  This 
project will be carried 
forward into 2018/19. 

008 

Hard to Reach Project: To engage with 
selected hard to reach non-compliant food 
businesses using a focused, informal 
intervention strategy to secure compliance 
with food legislation thereby contributing to 
the LLEP BBfA programme to support the 

March 18 Vicky 
Spanovic/ 
Nadine 
Buckland 

Completed To select several high risk, hard to 
reach, non-compliant food businesses,  
and carry out focused, informal, 
coaching visits to ensure 75% of 
businesses targeted achieve broad 
compliance at the next full inspection.  

All targeted businesses 
were inspected. All 
businesses subsequently 
achieved a FHRS score of 
5 (very good) on inspection, 
thereby achieving project 
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Action 
No 

Action 
Target 
Date 

(end of) 

Lead 
Officer 

Action Taken 
Deliverables Update 

economic growth of businesses.  objectives. 

009 

To contribute to the Leicestershire Food 
Liaison Group’s Work plan for 2017-18. 

March 18 Vicky 
Spanovic/ 
Nadine 
Buckland 

Completed To complete a joint ‘Meat Traceability 
Project’ with Leicestershire Trading 
Standards 
To participate in FSA peer review 
exercise and compare consistency 
between liaison group members. 
To develop an Inter Authority Audit 
proforma for use by the Liaison Group 
 

Officers completed 
questionnaires for joint 
“Meat Traceability project”. 
Information fed back to TS 
and awaiting final report.  
Inter authority audit on 
implementation of FHRS 
completed in Dec 18. FSA 
consistency exercise 
completed in July 18. 

010 

Participation in the BRDO project 
‘Communicating for Compliance’ pilot. This 
study will look at how the style of letters 
might impact on the compliance levels of 
new food businesses, and will aim to 
increase compliance through altering the 
language of those letters sent to 
businesses. The letters will reflect a more 
business-focused approach, which follows 
BBfA principles, whilst still being clear 
about what is required to ensure 
compliance.  
 

Dec 17 Vicky 
Spanovic 

Completed To continue participation in this trial, 
submitting target businesses for 
inclusion via Ipsos Mori research 
group.  
To record businesses selected for the 
trial, assess and report compliance 
scores following inspection. 

Final feedback reported to 
Mori.  Awaiting report and 
project evaluation. 

011 

Customer Service Excellence – corporate 
award. To continue to provide excellent 
customer service and keep our high 
standards of customer service. Aim to 
participate in audit during September, to 
include presentation and evidence of 
customer service excellence 

March 18 Vicky 
Spanovic 

Completed To gather evidence of projects and 
work for award. Carry out customer 
journey mapping. Present to auditor to 
maintain award. 

Gathered evidence for CSE 
audit. Produced 
presentations for officers. 
Carried out customer 
journey mapping exercise.  
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Action 
No 

Action 
Target 
Date 

(end of) 

Lead 
Officer 

Action Taken 
Deliverables Update 

012 

To organise a community based 
promotional event to raise awareness of 
key health messages and the Food 
Hygiene Rating Scheme at Loughborough 
University’s Health and Wellbeing Week. 

Feb 18 Vicky 
Spanovic/ 
Nadine 
Buckland 

Completed To run a promotional stand during 
Loughborough University’s Health and 
Wellbeing Week to raise student  
awareness of the FHRS and how to 
make an informed choice about where 
they eat, as well as the services 
offered by the Food Team. 
To publicise the event using Twitter. 

Attended event, which was 
attended by over 200 
people.  Food team’s stand 
was well received by the 
university and members of 
the public participated in 
the food safety question 
based prize draw. 

013 

To contribute to CBC’s Social Media 
Policy by providing to the Communications 
Team continuous update regarding food 
safety activity via Twitter Feed. Include 
FSA national campaigns 

Ongoing Vicky 
Spanovic / 
Nadine 
Buckland 

Ongoing and 
active 

To provide up to date information to 
the CBC Twitter feed, regarding 
activities and information relating to 
food safety interventions; and promote 
our service area. Use FSA toolkits for 
press releases and twitter/FB comms.  
 

Continually provided 
information for social 
media. Participated in 
summer bbq campaign and 
Christmas turkey 
campaign. Officers 
promoting businesses 
achieving a 5 FHRS on 
Twitter to promote scheme 
and raise awareness. To 
develop specific Food 
Team Facebook page 
2018/19 

014 

Food Sold Online – Intelligence gathering 
Project 
To carry out a proactive survey to identify 
local, unregistered food businesses 
operating on-line.  To assess and monitor 
the compliance of such businesses with 
food law requirements, and take 
enforcement action if appropriate. 

March 18 Vicky 
Spanovic / 
Nadine 
Buckland 

Completed To identify unregistered food business 
selling food online within the Borough.  
To survey a variety of internet 
platforms used, e.g. Facebook, eBay, 
Amazon. 
To engage with and register such 
businesses where necessary. 
To assess business’ compliance with 
food law and take appropriate action 
when necessary. 
 

Searches completed on 
Ebay and local public 
Facebook sites, i.e. spotted 
in.  Survey did not indicate 
that a large number of 
unregistered food 
businesses are trading 
online within Charnwood.  
One unregistered home 
cake maker was identified 
and registration was 
obtained.  

015 

To review the Issue of Export Certificate 
procedure in line with the Food Law Code 
of Practice. 
 

June 17 Nadine 
Buckland 

Completed To produce on-line Export Certificate 
application forms to facilitate easier 
completion by businesses and ensure 
service provided is efficient. 

New export certificate 
procedure and application 
form developed in line with 
Scottish Export Cert 
guidance.  Procedure fully 
implemented. 
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Action 
No 

Action 
Target 
Date 

(end of) 

Lead 
Officer 

Action Taken 
Deliverables Update 

016 

New Ways of Working Project’ 
Continued development of digital and 
electronic technology to improve efficiency 
and communication with food businesses 
and other stakeholders 
Support the review of Council IT systems. 
Support the development of the 
SharePoint database. 

Ongoing Nadine 
Buckland 

Ongoing and 
active 

Develop use of iauditor app for 
officers. Continue to develop IT 
systems for paper reduction and 
development of electronic 
communications to customers. 
Develop new SharePoint site for team 
activities. Examine viability of a new 
database system. 

Iauditor has been 
developed further for officer 
inspections to include a 
variety of inspection 
templates. Introduced 
wordtool update to facilitate 
email within Civica system. 

017 

To develop an in-house foundation level 
food hygiene course to replace the 
withdrawn equivalent CIEH course. 

June 17 Nadine 
Buckland/ 
Vicky 
Spanovic 

Completed To develop in-house training 
resources, exam paper and 
certification. 
To offer in-house foundation level food 
hygiene course from July 17 

Developed and produced 
in-house level 2 food 
hygiene training course. 
Good feedback received 
from attendees on 
evaluation forms. 
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Table 1.2 – Planned Initiatives for 2018/19 
Title: Environmental Health – Food Law Enforcement Plan 

Manager: Alan Twells 

 Team: Commercial – Food Hygiene and Safety 

AIM To undertake service improvements planned for 2018/19 Date: April 18 

 

Action 
No 

Action 
Target 
Date 

(end of) 

Lead 
Officer 

Action Taken 
Deliverables Update 

001 

To continue to develop the Primary 
Authority arrangement between 
Charnwood Borough Council and Dunelm 
(Soft Furnishings) Ltd. 
Dunelm operates on a national basis with 
over 90 catering outlets. 

Ongoing Vicky 
Spanovic/ 
Nadine 
Buckland 

 To provide ongoing support regarding 
the development of existing policies, 
procedures and other compliance 
activities associated with Dunelm’s 
catering operations .To provide a 
single point of contact for other LAs 
regarding advice and enforcement 
actions.  To recover costs covering 
resources allocated to the Partnership. 
 

 

002 

To participate in the promotion of key 
messages for National Food Safety Week 
4

th
 June 2018.  “The people that keep your 

food safe” 

June 2018 Nadine 
Buckland / 
Vicky 
Spanovic 

 To promote the Food Standard 
Agency’s key food safety messages 
via social media and press releases. 

 

003 

To continue to consult with Charnwood 
Food Business Partnership member on 
food safety initiatives and policies. 

March 2019 Vicky 
Spanovic/ 
Nadine 
Buckland 

 To engage and consult with food 
businesses partnership members to 
ensure we best represent the views of 
those businesses. To carry out 2 
consultations on relevant issues. 
 

 

004 

To maintain and promote the National 
Food Hygiene Risk Rating Scheme to 
raise public awareness and ensure the 
correct display of certificates by food 
businesses. 

Ongoing Nadine 
Buckland /  
Vicky 
Spanovic 

 To continue to add business inspection 
ratings to the FHRS website.   
To maintain the scheme in line with the 
FSA national scheme and associated 
branding.  To carry out social media 
promotion of the FHRS to increase 
public awareness of the scheme. 
To monitor the introduction of charging 
for Food Hygiene Rating Rescore 
Visits which was implemented in April 
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Action 
No 

Action 
Target 
Date 

(end of) 

Lead 
Officer 

Action Taken 
Deliverables Update 

2018. 

005 

To participate in National and Local risk 
based food sampling programmes. 
 

March 2019 Vicky 
Spanovic / 
Nadine 
Buckland 

 To carry out sampling according to the 
nationally driven Public Health England 
programme. 
To sample in accordance with the 
National and Cross-Regional 
Microbiological Survey Plan 2018-19. 
To follow up and ensure resolution of 
any unacceptable results. 
 

. 
 

006 

To work in partnership with the organisers 
of large scale outdoor events and markets 
to ensure effective food and health and 
safety management is in place to protect 
public health. 

March 2019 Nadine 
Buckland/ 
Vicky 
Spanovic 

 To contribute and assess during 
planning and operational stages to 
ensure adequate procedures and 
safeguards are in place at the following 
events: 
Glastonbudget Music Event (15,000 
people) and other large scale events. 
 

 

007 

New Business Coaching Project: To 
provide start up food businesses with 
training and mentoring. To assist 
businesses to achieve compliance with 
food safety legislation and secure a good 
Food Hygiene Rating award to facilitate 
business growth and support the work of 
the LLEP. This project will also contribute 
to achieving the performance indicator 
relating to percentage businesses 
achieving Broad Compliance, (K13). 
 

March 2019 Vicky 
Spanovic/ 
Nadine 
Buckland 

 To provide selected new businesses 
with pre-start up coaching and site 
visits; to ensure awareness and 
subsequent compliance with legal 
obligations.  To provide practical 
training on the completion of food 
safety management documentation.  
To raise awareness of other regulatory 
advisors participating in the Better 
Business For All initiative. To secure 
Broad Compliance in all businesses 
visited when fully inspected. 
    

 

008 

To contribute to the Leicestershire Food 
Liaison Group’s Work plan for 2017-18. 

March 2019 Vicky 
Spanovic/ 
Nadine 
Buckland 
 

 To participate in a joint project with 
Leicestershire Trading Standards 
To participate in FSA peer review 
exercise and compare consistency 
between liaison group members. 
To work in partnership with 
Leicestershire Fire & rescue. 
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Action 
No 

Action 
Target 
Date 

(end of) 

Lead 
Officer 

Action Taken 
Deliverables Update 

009 

Customer Service Excellence – corporate 
award. To continue to provide excellent 
customer service and keep our high 
standards of customer service. Aim to 
participate in audit during September, to 
include presentation and evidence of 
customer service excellence 

Ongoing Nadine 
Buckland 
/Vicky 
Spanovic 

  To gather evidence of projects and 
work for award. Present to auditor to 
maintain award. 

 

010 

New Ways of Working Project’ 
Continued development of digital and 
electronic technology to improve efficiency 
and communication with food businesses 
and other stakeholders 
Support the review of Council IT systems. 
Support the development of the 
SharePoint database. 

Ongoing Nadine 
Buckland/ 
Vicky 
Spanovic 

 Continue to develop IT systems for 
paper reduction and development of 
electronic communications to 
customers. Continue to develop the 
use of the MS SharePoint and upload 
relevant procedures/policies to 
Corporate Document Register. 

 

011 

To organise a community based 
promotional event to raise awareness of 
key health messages and the Food 
Hygiene Rating Scheme at Loughborough 
University’s Health and Wellbeing Week. 

March 2019 Vicky 
Spanovic/ 
Nadine 
Buckland  

 To run a promotional stand during 
Loughborough University’s Health and 
Wellbeing Week to raise student  
awareness of the FHRS and how to 
make an informed choice about where 
they eat, as well as the services 
offered by the Food Team. 
To publicise the event using Twitter. 
 

 

012 

To contribute to CBC’s Social Media 
Policy by developing the Food Hygiene 
and Safety Team’s Facebook site.  To 
ensure it is used for promotional work in 
line with relevant Policies and Procedures. 
 

Ongoing Vicky 
Spanovic/ 
Nadine 
Buckland 

  To promote the Team’s work by 
providing information regarding our 
activities and information relating to 
food safety interventions.  To promote 
public and business awareness of the 
Food Hygiene Rating Scheme and 
increase user ‘hits’.  
 

 

013 

Ensure the Team and computer systems 
comply  with the requirements of the 
GDPR.  To include our Privacy Statement, 
information to customer, data retention 
policy and upload of associated template 
letters. 

March 2019 Vicky 
Spanovic/ 
Nadine 
Buckland 

 To ensure all service users are made 
aware of our Privacy Statement and 
associated acceptance and consent 
options via template letter and 
automated messages.  
To implement a data retention policy 
for the service. Ensure personal data 
held is stored and processed in line 
with GDPR.  
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Action 
No 

Action 
Target 
Date 

(end of) 

Lead 
Officer 

Action Taken 
Deliverables Update 

014 

To further develop and promote our in-
house foundation level food hygiene 
course to replace the withdrawn equivalent 
CIEH course.  To pilot a foundation food 
hygiene course for people with learning 
difficulties to provide a more inclusive 
training service 

March 2019 Nadine 
Buckland/ 
Vicky 
Spanovic 

 To review and update course materials 
and documentation. 
To provide foundation level food 
hygiene training using client targeted 
visual and verbal communication 
methods rather than a written format.  
To provide certificates to clients 
achieving the required level of food 
hygiene understanding to improve their 
capability and likelihood of 
employment within the food sector. 
 

 

015 

To replace and update food safety 
procedures with the RIAMS cloud based 
platform which is used nationally to 
improve consistency of regulation in the 
UK.   

March 2019 Nadine 
Buckland/ 
Vicky 
Spanovic 

 To update all food Safety procedures 
with RIAMS templates and upload 
revised documents onto SharePoint 
site. 
To provide supporting guidance 
documentation and training for officers 
to use alongside revised procedures.  
 

 

016 

To participate in the Leicestershire 
Environment and Waste Group’s ‘Fly 
Tipping Campaign’ May 2018; To increase 
awareness of illegal waste disposal and fly 
tipping activities and take formal action 
when illegal disposal is found.  

May 2018 Vicky 
Spanovic/ 
Nadine 
Buckland 

 To survey all food businesses 
inspected during may to ensure they 
are using licensed waste carriers and 
operators are aware of legal 
requirements regarding waste 
disposal.  To refer any potentially 
unlicensed waste carriers or illegal for 
further investigation and issue formal 
warnings pending further action. 
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