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FOOD SERVICE PLAN

INTRODUCTION 

Strabane District Council has operated an organisational plan since 1995 to comply with the requirements of the Local Government (Employment of Group Environmental Health Staff) Order (NI) 1994.

The plan is reviewed annually to inform members of the extent and nature of the activities and disciplines carried out by the Environmental Health Department.  It has included all functions of the Environmental Health Department including Health and Safety, Pollution Control, Consumer Protection, Health Promotion and Information Technology.

The Food Service Plan will concentrate on the Food Control Section of the Environmental Health Department and will attempt to meet the criteria laid down by the Food Standards Agency in the Service Planning Guidance section of the Framework Agreement on Local Food Law Enforcement produced in September 2000.  

SERVICE AIMS & OBJECTIVES

1.1
AIMS & OBJECTIVES
Our Aim: Safe food from hygienic premises 
Our Objectives:

1.
To implement a risk based planned programme of food hygiene and food standards inspections of food premises throughout the Strabane District Council area. 

2.
Undertake planned food sampling programmes to ensure food quality and food safety. This will involve taking samples for chemical analysis from manufacturing premises within the Council area and taking samples for bacteriological examination from food manufacturing and retail premises throughout the District.

3.
Increase food safety awareness and provide training opportunities for workers in the food service industry as well as consumers.

4.
Ensure that consumer complaints are investigated in accordance with the NIFLG Food Complaints Procedure.

5.
From time to time to conduct surveys of users of the Environmental Health Service to determine their views on the service provided and act on feedback received.

6.
To liase with and give advice to food business operators when planning changes to their business activities and advise developers on the statutory requirements when designing new or altering existing food premises. 

7.
To continue with ISO 9001 accreditation in relation to the procedures used to discharge the Council’s legislative responsibilities for its food control function. 

1.2
LINKS TO CORPORATE OBJECTIVES & PLANS

MISSION STATEMENT

Through strong civic leadership, high quality service provision and positive partnership development, Strabane District Council will enhance its standing as a leading local authority and promote the district as an excellent place to live, work, invest and visit.

It is the mission of the Environmental Health Department, through high quality service delivery, to assist in the regeneration and development of the District by improving the quality of life of the people who live in, work in or visit the Strabane District Council area.

The Environmental Health Department has set out this Food Service Plan in a manner that embraces the core values of the Council.  The Officers will provide quality services and will be monitored by the Western Group Environmental Health Service and the Food Standards Agency in order to ensure this.

The Officers will treat all who use their services in an equitable way and with the integrity of our standards.

Through the use of Information Technology we will embrace innovation and best practice will be achieved through continuous contact with our colleagues provincially, nationally and internationally through our professional Association.

The staff of the Environmental Health Department will co-operate and work in partnership with other Council Departments as well as the statutory, commercial and community sectors.  We will operate transparent and open working practices and will be accountable for our actions and decisions to the members and people of Strabane.

BEST VALUE

The Environmental Health Department underwent a Best Value review process in 2001-2002.  The review reflected the needs and priorities of local residents and the finances needed to fund them.  The performance improvement plan incorporates targets into the Council’s Balance Scorecard for the coming year. The Environmental Health Department’s Food Service Plan falls into two core focus areas of Better Services and Customers.

Better Services

To make a positive difference to residents by continuously improving services. 

This strategic theme focuses on our role as a provider of key local services and amenities. Our vision is for service provision in Strabane to be synonymous with excellence.  We will set about achieving this by reviewing and implementing new quality programmes, fully integrating Best Value into planning activities and seeking value for money in the management and allocation of resources. A key part of this will include seeking meaningful feedback from our customers to help us to continuously improve local service provision

BALANCED SCORECARD

Within the Balanced Scorecard the aims of the Food Section are stated under: -

	Corporate Theme

Risk Register
	Departmental Objective
	Measure
	Target
	Action
	Timescale



	To provide better, high quality services


	To maintain ISO9001 and IIP accreditation
	Maintaining ISO9001 and IIP accreditation
	2 Quality Awards/ accreditation
	To pass audit by NQA
	2010-2011

	
	To improve departmental performance on DOE Performance Indicators
	DOE PI Ratings 
	AAA for Food and H&S
	To address the areas of audit to improve rating
	31/03/2011

	
	Maintain Best value Customer Response Times
	Service Standards for Council and Env. Health
	All  letters sent with 12 days

Respond to requests in less than 3 days
	To provide fast and efficient Service


	2010-2011

	
	To achieve targets issued by other key Stakeholders
	Achieve targets from HSENI 


	Inspect all Premises in line with 10-11 EH Plan
	Carry out inspections and self assessment audits. Train staff.
	31/03/11

	
	
	Achieve FSA Targets
	Inspect all Premises in line with 10-11 EH Plan
	Inspections and alternative enforcement action
	31/03/11

	
	
	Achieve PPC Targets/Noise Returns/Planning Service
	Inspect all Premises in line with 10-11 EH Plan
	Review targets at staff meetings CARS and Mngmnt Team
	31/03/11

	
	To deliver effective and efficient services
	To implement the service user charter for EH              
	Develop and test 
	Get Council approval for EH Charter and implement
	Feb 11


BACKGROUND

2.1 Profile of the Local Authority

The Northern Ireland Multiple Deprivation Measure 2005 (NIMDM 2005) was published in May 2005. The report identifies small area concentrations of multiple deprivation across Northern Ireland. The results for Strabane LGD are shown below.

Strabane LGD has an Extent of 54%, this means that 54% of the Strabane population live in the most deprived Super Output Areas in Northern Ireland.

The Income Scale shows that there are 12224.00 people in Strabane LGD experiencing Income Deprivation, while the Employment scale shows that a total of 4986.00 people in Strabane LGD experience employment deprivation.


On the Average SOA Rank measure Strabane LGD has a rank of 1 out of 26 LGDs. On the Income Scale measure Strabane LGD has a rank of 7 out of 26 LGDs.

Within Strabane LGD the most deprived Super Output Area is East (ranked 26 in NI) and the least deprived Super Output Area is South 2 (ranked 396 in NI).

According to the January 2010 claimant count, Strabane and Derry Council areas are now ranked joint worst within Northern Ireland for unemployment, with Strabane’s rate nearly 50% above the Northern Ireland average.
2.2 ORGANISATIONAL STRUCTURE

STRABANE DISTRICT COUNCIL






2.3 SCOPE OF THE FOOD SERVICE

The following are the types of activities undertaken by the Food Control section of the Environmental Health Department

	1. Inspections
	Food Hygiene Inspections

Food Standards Inspections

Re -Visits


	2. Response Work
	Advice

Food Complaints

Other visits

Food Poisoning & Other Infectious Disease Notifications 

Unfit Food Control


	3. Sampling
	Bacteriological

Chemical

	4. Service Management
	 Monitoring and supervision of Officers

Consistency of enforcement

Forward planning

Reporting to Council

Court proceedings


	5. Service Promotion
	Training

Research

Health Education



Officers within the Environmental Health Department’s Commercial section undertake food hygiene inspections and health and safety inspections. The two Food Officers will normally inspect higher risk food premises (premises in food risk categories A, B and C) whilst the Health and Safety Officer within the Commercial section will undertake inspections of higher risk health and safety premises (premises in health and safety risk categories A, B1 and B2).

Recently within the Department there has been a change towards a more “shared” inspection regime with Food Officers on occasion carrying out a lower risk health and safety inspection at the same time as a higher risk food inspection in a food premises. Similarily the Health and Safety Officer will undertake a lower risk food inspection if she is carrying out a health and safety inspection in a higher risk food premises. 

In addition, Western Group Headquarters have a core Food Team consisting of a Principal Officer, a Senior Officer and a District Officer to provide advice and support (including inspections) to constituent Councils within the Western Group area. 
2.4 Demands on the Food Service

Strabane District Council as at 1st April 2010 has 430 registered food businesses with some 61% classified as restaurants/cafes. Approximately 33% of the food businesses are within the retail sector and just over 5% are within the food manufacturing and processing sector. There are currently four EC Approved premises within the District.

The work of the food control section is broadly delivered on a planned and response basis.

Planned events include the following….

· Routine food hygiene and food standards inspections

· Routine chemical  & bacteriological sampling programmes

· Food surveys normally as part of an FSA/LACORS National survey 
Response work includes the following….

· Investigation of complaints about food products or premises/practices

· Investigation of cases of infectious disease notified through Western Group Headquarters 

· Response to Food Alerts received from Food Standards Agency via Western Group Headquarters. 
The service is available during normal working hours at the District Council Offices, 47 Derry Road. Strabane (02871 381311) with out of hours planned work being carried out as required. Officers can be accessed by direct dial telephones and direct access e-mails.  In addition, service requests and enquiries can be made via the District Council website www.strabanedc.com 

Western Group staff can be contacted at Omagh District Council Offices, The Grange, Mountjoy Road, Omagh, 028 8224 5321.

An out of hours response system, manned by Food Officers within the Western Group of Councils on a rotational basis, is also available for emergency situations such as multiple notifications of infectious diseases and Food Alerts deemed ”For Action”.

2.5 Enforcement Policy

The Council reviewed its Food Safety and Food Standards Enforcement Policy in March 2003, based on a CEHOG approved framework, to ensure consistency of enforcement across the Province. The policy is built on the principles of the European Concordat on Enforcement and gives priority to those principles. The Food Safety Enforcement Policy was reviewed in 2005. Food business owners & the general public are given the opportunity of consulting this policy at any reasonable time and it is also available on the Strabane District Council website.

SERVICE DELIVERY

3.1 Inspections of Food Premises

Officers from the Environmental Health Department will inspect food premises throughout the Strabane District Council area at a frequency in accordance with their risk categories as detailed in the FSA Code of Practice. In situations where any enforcement action is to be taken, Officers will have regard for the Council’s Food Safety Enforcement Policy. During the coming year we intend to carry out food inspections as detailed below:

PLANNED FOOD HYGIENE ACTIVITES 2010/2011

	RISK CATEGORY AND NO. OF PREMISES
	INSPECTION

FREQUENCY
	NUMBER OF INSPECTIONS
	NUMBER OF HOURS PER INSPECTION
	TOTAL HRS

	     A (5)
	6 months
	 10
	6
	 60

	B (64)
	12 months
	 64
	5
	320

	 C(190)
	18 months
	126
	4
	504

	D (87)
	24 months
	  44
	2
	 88

	E (36)
	36 months


	  **
	-
	 -

	4 EC Premises
	
	   8
	6
	 48

	
	
	252
	
	1020

	
	
	


The Council currently has 23 un-assessed food premises. These are mainly new food businesses that have started up in the District but which haven’t received a full food hygiene inspection. In most cases an Officer from the Environmental Health Department would give advice to the person starting up the business before the business becomes operational. Such premises cannot be allocated a risk category until they have been inspected and risk scored. Where possible we try to inspect the premises within 2 months of the business registering with the Council. We would estimate an initial resource allocation of approximately 2 hours per inspection for these premises.

**The revised FSA Code of Practice, issued in August 2008, doesn’t require premises in risk category E to be included in a planned intervention programme but such premises must be subject to an alternative enforcement strategy at least once every 3 years. We currently have a total of 36 premises in risk category E. 

PLANNED FOOD STANDARDS ACTIVITIES 2010/2011

	RISK CATEGORY AND NO. OF PREMISES
	INSPECTION

FREQUENCY
	NUMBER OF INSPECTIONS
	NUMBER OF HOURS PER INSPECTION
	TOTAL HRS

	A (3)
	12 months
	3
	4
	 12

	B (70)
	24 months
	35
	3
	105

	C (302)
	**
	
	
	

	
	
	38
	
	117


**Premises falling into Category C for food standards don’t have to be included in a planned inspection programme but must be subject to an alternative enforcement strategy at least once every five years

As has been already stated in relation to businesses remaining un-assessed for food hygiene, these premises would also be un-assessed as regards food standards matters. A food standards inspection would be carried out at the same time as a food hygiene inspection of the premises. 

DEMANDS ON TIME

	Activity
	Tasks
	Time (hrs)
	Total (hrs)

	Advice to Businesses
	20
	2
	40

	Planned FH inspections
	252
	4.05
	1020

	Planned FS Inspections
	38
	3.1
	118

	Travel Time (based on avge. travel speed of 25mph) 
	6000 miles
	25 mph
	240

	EC Premises
	8
	6
	48

	Revisits
	50
	1
	50

	Advice
	25
	1
	25

	Sampling
	Bacteriological

Chemical
	140 

  50 
	1

2
	140

100

	Food Complaints
	40
	5
	200

	Infectious Diseases
	30
	2
	60

	Food Alerts
	50
	1
	50

	Council Reports
	11
	2
	22

	Legal Proceedings
	2
	10
	20

	Planning
	20
	2
	40

	Monitoring
	10
	3
	30

	WAFOG Meetings
	6
	6
	36

	Health Promotion
	6
	4
	                 24

	Officer Training
	10
	4
	40

	Total Hours
	
	
	2303


3.2 Food Complaints

The Council will investigate complaints regarding premises, practices and food items, in accordance with the relevant FSA Codes of Practice and the approved NIFLG procedure.  It is estimated that upwards on 40 food complaints will be investigated during the coming year. Given that an Officer could spend an average of five hours dealing with each food complaint, this results in a total demand on time of some 200 hours. 

3.3 Home Authority Principle

The Council adopted the Home Authority Principle for local food premises in September 1993.  These premises receive particular attention as they manufacture and distribute goods to a wide market, some of which are international.  The impact of a food safety issue is therefore greater in these cases and so particular specialist advice is focused on such businesses.   Strabane District Council is therefore the contact point under the Home Authority Principle for these premises and other food authorities will refer to our judgements and opinions when involved in foodstuffs that originate from the Strabane area. The Council is negotiating through CEHOG with the LBRO concerning moving to a good practise model of enforcement introduced in GB, and have approved an MOU. However this has not been ratified for implementation.

The majority of this demand on resources is accounted for in the planned work in section 3.1, but additional work such as Food Alerts and advice on labelling is also carried out. Group Officers also assist with Home Authority premises. Strabane District Council presently acts as Home Authority for eight premises. 

3.4 Advice to Businesses

The Council will aim to improve the understanding of food safety requirements for food handlers by informal education during routine visits to premises. It is anticipated that this will be an integral part of a normal food hygiene inspection but where required additional resources will be allocated in accordance with the details set out in section 3.1.

Advice will be given on request during visits to food premises and also at the design/planning stage of new premises or alterations to existing premises.

3.5 Food Sampling Programmes

Food Standards

For a number of years the Council has taken samples for chemical analysis based on a sampling ratio of 2.5 samples per 1,000 population. This would result in over ninety samples being taken from food manufacturing businesses throughout the District during the year. This would include complaint samples as well as special surveys. 

We have recently reviewed our sampling programme and, given that samples taken for chemical analysis are generally returned as being “genuine”, we have decided to reduce our sample numbers from approximately 90 each year to 60 each year. Local manufacturers such as butchers, bakeries etc will still continue to be sampled but we will take less samples from each premises and we will take appropriate enforcement action where breaches of food standards are identified.

Food Hygiene

The Department takes 6 food samples on a fortnightly basis from food premises throughout the District and these samples are sent to the Public Health Laboratory at the City Hospital in Belfast for bacteriological examination. The results obtained from the analysis of such samples give an indication of the hygiene standards within a food premises as well as the integrity of food for human consumption.

3.6 
Control & Investigation of Outbreaks and Food Related Infectious Diseases

The Western Health & Social Services Board is responsible for the investigation of infectious diseases in its area. Upon receipt of such notifications from Western Group Headquarters Officers from the Environmental Health Department will investigate individual cases and outbreaks of food borne illness. Notifications of alleged food poisoning are occasionally received from members of the public and they are also investigated. Traditionally we would receive between 25 and 30 notifications each year.

3.7      Food Safety Incidents

Food Alerts, usually relating to a food safety issue with a food manufactured in the UK, are issued by the Food Standards Agency and are forwarded to all District Councils across the UK. Within Northern Ireland Food Alerts are cascaded from each of the Group Headquarters to each constituent Council. There are two classifications of Food Alerts…those “For Information” and those “For Action”. Any action required to be taken by District Councils in respect of a particular Food Alert will be clearly stated. The number of Food Alerts received varies from year to year but normally Strabane District Council would deal with between 50 and 60 each year.

 From June 2010 the FSA will make changes to the existing notification system in that a “Product Withdrawl Information Notice” or a “Product Recall Information Notice” will replace the Food Alert “For Information” notification. This follows a 12 week consultation undertaken by FSA in 2009 to review the way the FSA communicates with local authorities during such incidents. The existing Food Alert “For Action” system will remain unchanged.

3.8 Liaison with Other Organisations

Strabane District Council is a constituent Council within the Western Group Environmental Health Committee and is legally bound to contribute to the cost of running the Group Services.  This statutory arrangement facilitates the following: -

· Western Group has established a Chief Officer’s Management Team, (COMT) consisting of Chief Environmental Health Officers and Group Officers to consider, among other things, policy matters in relation to food control.

·  The Western Area Food Officers Group (WAFOG), which consists of Senior Food EHOs, was set up to oversee operational details of the food control services. They usually meet 6 times during the year.

Western Group Support 

The Western Group has a number of permanent specialist posts consisting of a Principal EHO, Senior EHO and a District EHO. The District EHO provides assistance to the Food Control Service of the District Councils within the Western Group area. That Officer will undertake a number of food hygiene inspections in the Strabane District Council area during the time allocated to Strabane Council. The roles of the Group Officers are defined in the Western Group Environmental Health Service Annual Plan. 

Commitment to Local and Regional Groups

The Chief Environmental Health Officers Group for Northern Ireland has created a sub-group known as the Northern Ireland Food Liaison Group (NIFLG).  NIFLG has representation from each of the four Groups, District Councils and Belfast City Council. They provide advice and co-ordination on food control matters and produce a yearly work plan, the cost of which is defrayed among the 4 Groups and Belfast City Council.

Formal Liaison with voluntary group and public sector bodies

The Western Health and Social Services Board has a close working relationship with Western Group and its constituent Councils, particularly in the area of infectious disease control.  The relationship between the Group Principal EHO and the CCDC is the main interface in this aspect.
3.9 Food Safety & Standards Promotion

The Council will continue to avail of every opportunity, such as during routine food inspections etc, to increase the understanding of food handlers in relation to food safety issues. We will also provide the general public with relevant food safety information on request or via various media including the Council website, Press Releases etc.

During the coming year we plan to undertake the following: -

1. Provide information to our food businesses relating to “Scores on the Doors “, a UK wide scheme which awards restaurants, takeaways etc a rating based on their level of compliance with food safety requirements.

2. Ongoing education of food handlers and food business operators during routine inspections of premises. Provide advice and guidance to other service users upon request.


3. Participate in National and Regional promotional events including Food Safety Week etc.

RESOURCES

4.1 Financial Allocation

The total allocation of the Departments Budget on Food Control was allocated a separate budget in 1999/2000. The budget of £115,525 for 2009/2010 is the direct contribution of Strabane District Council. The Council pays the Group contribution indirectly.

Investment in I.T.

There is continuous investment in Information Technology. The Department now has nine laptops, three PCs and 2 handheld communication devices. All staff have full internet access and personal e-mail addresses. 

They also have online access to the Western Group Environmental Health Internet system and on-line technical advice from LACOTS and the Barbour Index. 

Budget for Legal Action

A budget for legal action is held centrally with Strabane District Council. There is no restriction on the amount of financial expenditure in relation to any legal proceedings taken by the Environmental Health Department’s Food Control section.

European Grant Money

Western Group Environmental Health Service provides a significant proportion of our food control services. This is resourced by grant aid under the Food Safety Order, HACCP and the Shellfish Directive. The Food Standards Agency pays this money to Western Group Environmental Health Service in respect of the 5 constituent Councils. Our allocation of funding for the year 2009/2010 is £10,312 and this is paid quarterly.

4.2 
Staffing Allocation

The resource available in terms of Officers is as follows: -

	
	% of Officer time allocated to

 Food Control
	Equivalent

Hours

	CEHO
	10 % 
	  148

	SEHO
	50 % 
	  792

	EHO
	95 % 
	1589

	EHO 
	80%*
	1338

	
	TOTAL HOURS
	3867


*One of our Food Officers went off on maternity leave in June 2009 and was due to return to work in the middle of March this year. Part of her work load involving food inspections was covered by an Officer from the Environmental Protection Team who has extensive experience in food control work. As cover was dependent on the workload within the Environmental Protection Team, not all of the planned inspections were done but all A and B rated inspections were completed.

The Officer returning from maternity leave will be reducing her working hours upon her return so her percentage time allocation will reduce from 95% to 80%.

All Officers are authorised in accordance with the relevant Codes of Practice.  To support this requirement new Officers undergo training in line with the Code of Practice under the supervision of the Senior Environmental Health Officer. The Chief Environmental Health Officer and the Clerk and Chief Executive, using powers delegated to them from Strabane District Council under Article 26 of the Local Government Miscellaneous Provisions (NI) Order 1985, can authorise Officers in food control work.

4.3 
Staff Development Plan

The Council are accredited for Investors in People as well as being an Employer of Choice. The Environmental Health Department, as one of the constituent Councils within Western Group, has ISO accreditation which is subject to regular external audit. Within the Investors In People accreditation individual training plans are drawn up for every member of staff and individual training needs are identified during each Personal Development Programme interview, which takes place on a six monthly basis. Identified training needs are met when relevant training becomes available. 

Training on various food issues can also be provided by FSANI and NIFLG as well as in-house by Western Group staff as and when necessary.

5.1
Quality Assessment

A Quality assessment of the Council’s Food Control Service will include the following: -

· An annual review of targets set within the Food Service Plan

· Elected members kept informed through monthly reports to Council detailing the number of inspections carried out, food samples taken etc.

· Regular Departmental staff meetings to review progress.

· Internal monitoring of the work carried out by Food Officers and audits of aspects of the Food Service by Officers from Western Group

· Continuous monitoring and auditing of the ISO accredited system both internally and externally.

In relation to the internal monitoring of the work carried out by Officers, such monitoring is normally undertaken by the Senior EHO and will include the following…..

· A monthly review of actual inspections carried out against that proposed  in the Service Plan and ensuring that any deviation from the Service Plan is accounted for.

· Food Officers will be accompanied by the Senior EHO on one routine food hygiene inspection per year to assess competence and ensure consistency.

· All Notices to be served in respect of food safety contraventions etc will be checked by the Senior EHO prior to service.

· A report will be produced on a quarterly basis looking at the numbers of microbiological and chemical samples taken against the planned sampling programmes.

· Written correspondence (10%) will be checked for quality and consistency.

· Where a risk assessment results in a reduction in the risk rating following an inspection of a high risk food premises (categories A & B), such reduction will be authorised by the Senior EHO and a register will be kept of same.

· All completed food complaints will be ”closed off” by the Senior EHO following discussion with the Investigating Officer. 

· We will continue to send out Retailer Satisfaction/Public Perception survey questionnaires to all service users and, where deemed appropriate, act on feedback received.

· We will continue to ensure that the requirements of our ISO accreditation are met and maintained. 

REVIEW

6.1 Review against the Service Plan

Information on the annual review of our Food Service Plan is included in Paragraph 6.2 below.
6.2 Identification of Variation from the Service Plan

Inspections

During 2009/ 2010 we achieved 100% food hygiene inspection targets for all A and B risk premises. Unfortunately due to staffing resources we were unable to inspect all Category C, D and E risk premises. At the end of the year (31st March 2010), we had a total of twenty category C inspections outstanding along with nineteen D rated premises and five E rated premises. It would be our intention to deal with the outstanding C and D risk inspections as soon as possible. Category E premises don’t have to be included in the routine inspection programme provided they are subject to an Alternative Enforcement Strategy every 3 years.

 In relation to food standards, at the end of the year there were 34  inspections outstanding. One of these was in the medium risk category while the other 33 were in the low risk category. In the majority of cases, outstanding food standards inspections are as a result of a planned date for an inspection falling well after the scheduled date for a food hygiene inspection of the premises. Officers would complete the outstanding food standards inspection alongside the next food hygiene inspection of that premises.

Sampling

The number of samples taken for chemical analysis was considerably less than what we had planned due principally to staffing issues as the procurement of samples for chemical analysis is quite time consuming. The number of microbiological samples taken was slightly more than planned with the increase either as a follow up to initial unsatisfactory samples or as a result of separate Province wide microbiological surveys during the year. 





       Planned

         Actual

Chemical

           91


  25

Microbiological               144


158

Complaints

A total of 31 food complaints were received from members of the public and dealt with by the Food Control section during the past year. The Department also received nine complaints relating to standards of hygiene or food handling practices in food premises within the Council area.

Food Poisoning Incidents / Infectious Disease Incidents

The Department dealt with 16 such notifications received during the year from our Group Headquarters.

Food Alerts

The Department received 35 Food Alerts from the Food Standards Agency during the past year, showing a considerable decrease from 77 dealt with during the previous year. Of the 35 Alerts received, thirty were deemed “For Information” and no further action was required. Five of the alerts were deemed “For Action” which meant that District Councils were required to deal with these alerts as directed by the Food Standards Agency. None of the Food Alerts deemed “For Action” involved any premises in the Strabane District Council area. 

6.3 Areas for Improvement

Our best intentions to send out a Food Safety Newsletter to a number of our lowest risk food businesses again failed to materialise during the past year. This was a staffing resource issue with priority being given to getting inspections done. We intend to produce an appropriate Newsletter containing general food safety information which food businesses should find useful. 
We had also intended to survey a number of food businesses following food hygiene inspections to seek their views on the letters sent out. However we were unable to do this last year and we would hope to undertake some level of survey of food businesses this year.
The Department continues to send out retailer satisfaction/public perception questionnaires to all service users after each inspection etc and the responses received are evaluated.

We have recently been contacted by a representative from the Sai Pak Chinese Community Project and she is willing to provide assistance on a one-to-one basis for Chinese businesses in our area. We would certainly like to do some work with her in this regard.

As in previous years we will continue to prioritise the workload of the Food Team within the Department as shown below :

1. Inspection of high risk premises  



2. Investigation of food complaints

3. Investigation of Infectious Disease notifications

4. Chemical and microbiological food sampling
5. Inspection of low risk premises
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