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This Food Service Plan has been produced to comply with the requirements of the Food Law 
Code of Practice issued by the Food Standards Agency.   

In 2005/06 when the Food Service Plan for that year was considered by Cabinet they approved 
the Plan and recommended its adoption.  At that time they informed the then Head of Service 
that they did not wish to see subsequent plans.   

Since that time the plan has been produced, on a yearly basis, by the Principal Officer 
(Commercial) and is approved by the Head of Service and the Portfolio Holder.   

 
 
 
 
DIRECTOR PORTFOLIO HOLDER 
ECONOMY AND ENVIRONMENT ECONOMY AND ENVIRONMENT 
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1. COUNCIL’S PLANNING FRAMEWORK 
 
The Plan has been developed as part of the Council’s Planning Framework. The Framework is 
shown in diagram form at Appendix 1 on page 44 of this document. The Plan falls into the 
category of Statutory Plans and relates to the Framework at viewpoints as illustrated in the 
diagram. 
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2. INFORMATION ABOUT THE DISTRICT  
 

Introduction  
 
Calderdale is a metropolitan borough in the sub-region of West Yorkshire, through which the 
upper part of the River Calder flows, from which it takes its name.  It sits between the main 
conurbations of Manchester to the west and Leeds to the east. 
 
The borough was created in 1974, bringing together the towns of Brighouse, Elland, Halifax, 
Hebden Bridge, Sowerby Bridge and Todmorden, as well as the surrounding villages of the 
South Pennine uplands. The distinct identities of these diverse communities remain strong 
today.  In 2004 the internal boundaries were altered to give 17 electoral wards. There are also 
town councils covering Hebden Bridge/Mytholmroyd (Hebden Royd) and Todmorden; and 
parish councils for Blackshaw, Erringden, Heptonstall, Ripponden and Wadsworth.  
 
Population  
 
Calderdale is the sixth largest of the 36 metropolitan authorities in terms of land area, yet the 
seventh smallest in terms of population. The population is 205,300 (ONS Mid-year Estimate, 
2012).  Almost half the residents live in Halifax.  The latest government population projections 
(ONS Interim Projections, 2011) suggest that if the trends of the last 5 years continue, numbers 
will rise to 221,000 by 2021.  The older population (65+) is projected to grow quite rapidly.  
There will be a sharp growth in numbers aged 70-74, whilst numbers in the 75-79 and 80-84 
age-groups will increase slightly and the 90+ group continues to grow steadily.  Overall, the 65+ 
population will increase by 28% between 2011 and 2021.  The number of under 15s is projected 
to increase by 14% over the 10 years to 2021.  
 
The non-white British population represents 13% of the total, below the national average of 20% 
(ONS Census, 2011). The age profile of this part of the population is young, with 25% being 
under 16 years old (compared to 19% of the white population). Most non-white British residents 
are of Pakistani origin (7%), living mainly in the Park Ward area of Halifax, where they comprise 
over 60% of the population, with smaller numbers living in Elland and Todmorden.  
 
Economy  
 
The district’s traditional economic base was founded on textiles, engineering and other 
manufacturing industries. In recent years, service industries have overtaken manufacturing in 
terms of number of employees, but 13% of the population is still employed in manufacturing – 
greater than West Yorkshire and national levels (ONS Census, 2011).  
 
Whilst more men than women are in work, increasing numbers of both men and women work 
part time.  Average pay of residents in Calderdale is below national weekly rates but slightly 
above West Yorkshire averages (Annual Survey of Hours and Earnings, 2013).  
 
The overall International Labour Organisation (ILO) unemployment rate is 9%, the same as the 
regional average but above that for England (7.4%).  This rate has risen steadily throughout 
most of the last decade, doubling since 2004 (ONS mode-based estimates, 2013).  In 
Calderdale, 34% of out of work benefits claimants have been claiming for over 12 months.  
Under 25s account for 27% of claimants (ONS Claimant Count Data, March 2014).  
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Social Profile  
 
The social characteristics of the district are also varied. Some rural and semi-rural areas that 
are close to good communications are growing as a result of new housing developments, with 
people commuting typically to Leeds or Manchester for employment.  In contrast, some 
residents of remote and scattered rural settlements lack access to the facilities available in the 
larger towns of the district. 
  
Calderdale's diverse communities contain contrasts of affluence and poverty. The Indices of 
Deprivation (DCLG, 2007) show that Calderdale ranks about 110th out of 326 districts in 
England (with 1 being the most deprived) and is the most prosperous West Yorkshire district.  
This represents an improvement since 2007, but there are still significant gaps between 
different areas.  
 
Areas with the highest levels of multiple deprivation are within the Halifax wards of Park, 
Ovenden, Illingworth & Mixenden and Town.  Significant pockets of deprivation are also found in 
other wards. For those affected, particularly outside Halifax, difficulties with transport and 
access compound other aspects of social exclusion. 
 
Within the urban areas in particular, characteristics associated with low incomes and poverty 
are present.  There are a high proportion of households with no car relative to national figures, 
though this is slightly below the West Yorkshire average (ONS Census, 2011).  The percentage 
of lone parent households is slightly higher than the national average (ONS Census, 2011).  
Around 18% of Calderdale households receive Housing Benefit (DWP, August 2013).  In 2011, 
57% of Calderdale households were classed as deprived according to the Census dimensions 
of deprivation (ONS Census, 2011). 
 
Housing 
  
The housing stock reflects the era of rapid development in the late nineteenth century.  It is 
predominantly owner occupied and illustrates the area’s social diversity, from the barn and mill 
conversions that house more affluent residents, to the rows of cramped terraces that need 
considerable investment and repair.  The district has a relatively low proportion of detached, 
semi-detached houses and flats and a far higher proportion of terraced housing.  Social housing 
accounts for 15% of the district’s housing stock (DCLG, 2014). Average household size, in 
common with other areas, is decreasing (ONS Census, 2011).  
 
The average price of a house or flat in Calderdale is around £95,400.  This represents a 10% 
decrease in the last five years, although there are wide variations between types of property 
and in different parts of the district.  There were 360 new or converted properties completed in 
2012-13, compared to 310 in 2011-12, 250 in 2010-11 and 360 in 2009-10 (Land Registry, 
January 2014,). 
 
Attractions 
  
Calderdale boasts a tremendous architectural heritage, including the unique 18th Century Piece 
Hall and over 4,000 listed buildings, twice the per capita level for West Yorkshire.  There is a 
range of cultural, recreational and entertainment facilities in different parts of the district.  Across 
the district, there are many galleries, six museums, three cinemas and some outstanding visitor 
attractions including the nationally-renowned children’s museum, Eureka. The surrounding 
Pennine moorland provides spectacular walking country. There are around 3 million day visits to 
Calderdale annually, with the visitor economy worth 248 million pounds (CMBC, 2014).  
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Sources of Further Information  

West Yorkshire Observatory: The main source of information about the district, including area 

profiles available at a number of geographies. 

National Statistics Online: Office for National Statistics (ONS) official statistics publications. 

Neighbourhood Statistics: Official statistics for small geographical areas. 

NOMIS: Official statistics about the labour market and economy. 

Calderdale Joint Strategic Needs Assessment: Data on care, health, housing, income, behavior 

and services. 
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3. INFORMATION ABOUT THE DIRECTORATE AND SERVICE 
 
The following diagrams set out information relating to how the Service fits into the overall scope 
of the Council’s activities. 
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ORGANISATIONAL STRUCTURES 
3.1 DIRECTORATES 
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3.2 ENVIRONMENTAL PROTECTION DIVISION 

 

Peter Broadbent 

Environmental 
Health Manager 

Enforcement Team 

Derek Shackleton 

Housing 
Enforcement 

Drainage 

Nuisance 
Enforcement 

Dog Wardens 

Commercial Team 

John Riley 

Food Safety Contaminated Land 

Health and Safety Water Quality 

Licensing Air Quality 

Animal Welfare Planning 

Infectious Disease 



 

Food Service Plan 2016/17 8 

3.3 COMMERCIAL TEAM 

Principal Officer 
John Riley 

Health and Safety 
Senior EHO 

 
Vacant Post (0.5 FTE) 

EHO 
Melanie Tolson  (0.5 

FTE ) 

Food  
Senior EHO 

Mark Coleman 

   EHO  
Seema Howard (0.48 

FTE) 

EHO 
Amy McGarry (0.6 FTE)  

EHO 
David Bacon 

SEHA 
Stephen Lund (0.6 FTE) 

 

AHWO 
Andrew Thornes 

Polution Staff   
SEHO Ryan Carrol 

SEHA 

Ben Crowther 

EHO 

Diane Marsh 

trained to do low risk food 
visits 

SEHA 

Tommy Moorhouse 

EHO  

Kate Ryley (0.8FTE)
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3.4 The Activities of the Commercial Team 

Inspections for food include hazard 
spotting for HSW 

Commercial Team 

Health and Safety Legislation Food Legislation 

Pollution Activities 

Infectious Disease Notifications Animal Health & Licensing 

Point source outbreak premises 
investigated 
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COUNCIL 

 

CABINET 
 

STANDARDS COMMITTEE 
(STATUTORY) 

 

COMMITTEES 
Planning 
Governance & Business 
Employment 
Appeals 
Licensing & Regulatory 

 

SCRUTINY PANELS 
Adult, Health & Social Care 
Use of Resources 
Children & Young People 
Economy & Environment 
Communities 

Consultative 
Employees Forum 
Employees Forum 
(Teachers and Community 
Education Staff) 
Civic Advisory Group 

3.5 Committee Structure  
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4. ACCESS TO THE SERVICE 
  
The Food Service delivered by the Commercial Team of Environmental Health Services within 
the Directorate of Economy and Environment is situated within Northgate House, Northgate, 
Halifax. 
 
The Service is accessed by customers in person through the Customer First facility in Horton 
Street or by making a prior appointment at Northgate House with a named member of staff. The 
facilities are available from 09.00 to 17.00 Monday to Friday. 
 
The Team can be accessed via telephone 09.00 to 17.00 Monday to Friday, either via the 
Council’s call centre on 01422 288001. 
 
At other times the Council's Emergency Contract Phone lines are available 24 hours a day 365 
days per year on 01422 288000 and a request for the Duty Environmental Health Officer to 
contact the customer should be made. 
 
In addition to the above the Authority operates one-stop shops situated in Sowerby Bridge, 
Brighouse and Todmorden where all services can be accessed. 
 
The Council’s web site can be utilised to make requests for service.  In addition information is 
available relating to several Service areas, plus access to the food hygiene rating scheme for 
catering establishment information 
 
The Service deals with a number of business proprietors whose first language is not English 
and interpretation facilities are available by prior appointment.  The facilities available cover a 
number of Asian languages along with Chinese and its dialects. 
 
The Food Service delivered by the Directorate does not include any elements of work which are 
food standard based.  A 'Joint Service' exists between all five West Yorkshire Metropolitan 
Councils to deliver via the West Yorkshire Trading Standards Service a comprehensive service 
in that area.  The Service works in partnership with its colleagues within the constituent 
authorities to ensure services are complementary to our work and not a duplication of 
investment or effort.  The delivery of this part of the Food Service is documented in West 
Yorkshire Joint Services Archaeology Archives Grants Scientific Services and Trading 
Standards Service Delivery Plan. The more detailed information on internal management can be 
found in appendices documents, which can be found on the web site by following the link 
http://www.wyjs.org.uk  
 
The District is predominantly ribbon development down steep sided valleys.  The area is 
characterised by larger than average numbers of small businesses with few large manufacturing 
bases.  The manufacturing premises predominantly fall into the lower risk area of food 
production (i.e. confectioners and sweet manufacture).  A larger than average number of small 
businesses handle cooked, ready to eat products and raw meat so a greater than average 
number of high risk premises based on this risk element are encountered in the district. 
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5. THE SCOPE OF THE FOOD SERVICE 
 
The Commercial Team of the Environmental Protection Division of Environmental Health 
Services provides the Food Service; regard should be had to the organisational structure 
diagrams at 3.1. 
 
The scope of the Service is to provide a reactive and pro-active comprehensive service by 
providing: - 
 

(i) A point of contact for business, residents of the area, visitors and external agencies 
regarding any food related issues for which the Authority and thus the Team has an 
enforcement role.  The Team deals with requests for service across all client area. 

(ii) The Team provides a pro-active risk based inspection service for all food premises in 
the district for which it has an enforcement role.  The delivering of the pro-active 
programme being determined against a risk based inspection regime as first 
suggested by the Food Safety Act 1990 Codes of Practice and later by the Food Law 
Code of Practice (England) document issued in April 2015, regard should be had to 
the Premises Profile Chart for Calderdale at 2.4.  

 
The current method of operation embraces an intervention based program as a result of revision 
to the Food Standards Agency Code of Practice during 2008.   
 
It can be seen from the Organisational Structure Chart detailing “The Activities of the 
Commercial Team” at 3.1 that other services are delivered alongside and integrated with the 
Food Service. 
 
The Team is responsible for and enforces matters relating to the Health and Safety at Work etc. 
Act 1974 in the majority of food premises.  During pro-active food visits a hazard spotting 
exercise takes place. Should both elements of the inspection be due in the same financial year 
a separate Health and Safety visit takes place. 
 
Delivered alongside the food and health and safety inspection programmes are Animal Welfare 
issues. This is delivered both on a proactive and reactive basis and is integrated with the food 
service in relation to the enforcement of animal by-products.  
 
The Team from late 2004 took on infectious disease work; this element was transferred from the 
then Domestic Team without any additional resources. Food safety enforcement officers now 
undertake this work. 
 
In addition in October 2007 the former Pollution Team, staff and their activities were integrated 
into the Commercial Team 
 
The Commercial Team in delivering the Food Service seeks to do so in a fair, open, transparent 
and proportionate manner.  The details of the Service’s Enforcement Policy have been to 
Scrutiny Committee on 23rd January 2002 and Cabinet on 4 February 2002.  The policy was 
published on the Intranet and available to view by prior appointment at Northgate House during 
working hours. 
 
The policy was reviewed in 2006 and was re-published on the Council’s web site during 2007. 
The policy currently undergoes bi-annual review and revision. 
 
 



 

Food Service Plan 2016/17 13 

Where the Authority is itself the proprietor of a food business, any breaches of food law that 
may be detected in such premises will be brought to the attention of the appropriate section 
manager and Head of Service. Where there is failure to comply with the law within a reasonable 
time period then this will be escalated to the appropriate Director and Chief Executive without 
undue delay. 
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6. DEMANDS ON THE FOOD SERVICE 
Calderdale Premises Profile by Risk Rating Category 

TYPE 
Code of practise 
Oct 2004 revision 

and 2006 

SCORE PERIOD+ PROFILE 

17/04/13 01/04/14 11/05/2015 19/04/2016 

CAT A 92 - 196 6 Months 23 17 20 17 

CAT B 72 - 91 12 Months 135 119 132 117 

CAT C 42 - 71 18 Months 829 922 526 548 

CAT D 31 - 41 24 Months  395 363 752 702 

CAT E 0 - 30 Alternative 
strategy 

 

803 826 863 897 

#UNRATED & 
VACANTS   

 

I76      134 37 

26  

63 

TOTAL   2361     2381 2330 2370 

 
 
# unrated includes new businesses and those ceased trading (NIR) 
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7. RESOURCES 
 
Of the 13 operational staff in the Commercial Team, 5 are Environmental Health Officers 
(EHO’s) who hold qualifications in accordance with the Food Law-Code of Practice (England) 
document and meets the requirements laid down in EU Regulation 882/2004 and are competent 
to undertake the full range of enforcement duties and 1 other is an Environmental Health 
Assistants who holds the Higher Certificate in Food Premises Inspection and is competent to 
inspect food premises in the A to E risk categories. A number of individuals in the Food team 
either work reduced hours as a result of contractual arrangements, or have relinquished hours 
due to child care or phased retirement options being taken up. The resultant savings on staff 
time have been offered up and taken as savings in previous years. 
 
The  Commercial Team as a whole is involved in 4 specialist operational areas; Health and 
Safety, Pollution Control, Animal Health and Welfare, and  Food Safety.  
 
The current staffing level in the food team is 4.48 full time equivalents (FTE’s) but 0.3 of an 
FTE’s is taken up by infectious disease control duties and management activities by the Senior 
Officer. For operational activities in relation to food law enforcement 4.18 FTE’s are available 
with an additional 0.5 FTE made up of the combined availability of three EHO’s (from different 
specialist disciplines within the Service) trained to undertake the lower risk band food premises 
inspections; or to act as resilience officers in the event of an emergency. During the year 2015-
16 as a result of maternity leave 3.92(FTE’s) were available on average to conduct this work. 
This is likely to return back to 4.18 in April of 2016 as the officer absent on maternity leave will 
return. 
 
A calculation has been made that the required level of staffing to provide a comprehensive 
service delivered in line with the current Food Law Code of Practice issued by the Food 
Standards Agency would require at least 5.48 FTE’s. 
 
Current budget and staffing availability with the full use of the resilience staff is 4.68FTE’s 
 
The gap between that which is calculated to be necessary and that available is 0.8 of a FTE 
staff member. 
 
The consequence of operating the Service at this level of staffing is that in the event of a food 
related incident or the requirement for complex investigation/enforcement activities staff will be 
diverted away from conducting the higher risk food inspections in the risk based program.  The 
latter may result in the Food Standards Agency re-auditing the Authorities activities should the 
risk based program indicate slippage of activity to well below our current 90% achievement.  
 
The budget for Environmental Health Services has been reduced year on year since 2010-11 
and further reductions will affect all forward facing functions undertaken by the Service, 
including food safety. The Environmental Protection Manager will monitor the situation and bring 
performance against the risk based program to the attention of Scrutiny; should it become 
apparent as the year progresses that the yearend total figures inspected are likely to fall below 
80% of premises that should have received inspection in the higher risk bands during the year.  
   
The following table gives the estimated required resources to deliver the food law enforcement 
function and that resource which is available. 
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Food Safety Service Activity 
Full Time Equivalents 

(FTE’s) 
 
Required                     Available 

Food Inspections                                                              4.68 3.38 + 0.5 R 

Food Complaints 0.2 0.2 

Advice to business 0.1 0.1 

Food Sampling 0.1 0.1 

Outbreaks of food borne infectious disease 0.1 0.1 

Food Safety Incidents 0.2 0.2 

Liaison with others 0.1 0.1 

Food Safety Promotion 0.0 0.0 

TOTAL 5.48 4.18 +0.5 R* 
Resilience staff * 

 
The Food Standards Agency gave an indication some time ago that staffing levels when 
compared with the number of food premises in an area should ideally give a ratio of between 
200 and 250 per full time equivalent member of staff engaged in the proactive risk based 
inspections of premises. 
 
As all Council areas have their unique differences the Service has over time concluded that 
Calderdale has a high number of smaller businesses due in the main to its topography when 
compared with other Metropolitan Councils. It has been found that the time taken to inspect 
these premises is relatively low. The number of manufacturing premises in the district is also 
relatively low producing a saving in time. 
 
In Calderdale there were 3.22 FTE’s during 2015-16 available to conduct risk based inspections 
and there are 2370 food businesses in the district. The latter gives a ratio of approximately 736 
premises per FTE, or well over twice the above suggested average. 
 
The average ratios in the West Yorkshire Metropolitan Councils vary from 440 premises per 
FTE as the lowest and 659 as the highest, Calderdale had 610 in the year 2014/15 according to 
the Food Standards Agency own figures. 
 
As a result of the audit conducted by the Food Standards Agency in Oct 2014 of the service 
provided by the Authority, they recommended that the above information form part of the Food 
Services Plan. 
 
The agency revisited the Service in December 2015 and was satisfied in the main with the 
Services progress towards completion of its action plan produced as a result of the Audit. All 
documentary issues were signed off at this visit. The agency expressed a wish to revisit the 
Service after March 2016 to check on the detail recorded by officers during their inspections. 
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RESOURCE  
 

Overall Costs Of Commercial Team – 2015/16 Outturn Figures 

          1) Direct Costs               

            2015-16  2014-15  2013-14 

 Employees £427,451.86   £498,997.00   £507,417.59  

 Employee Related £4,866.70   £768.00   £771.23  

 Transport £21,167.99   £19,387.54   £34,586.31  

 Supplies and Services -£64,267   £113,284.81   £47,970.18  

 Agency and Contracted £0   £0   £0  

 Gross Expenditure  £517,753.55   £632,437.35   £590,745.31 

                               Government Grant £0   £32,853.96   £27,092.63  

 AMLS 0   0   0  

 Legal Fees Received £0   £0   £1,910.00  

 Licenses Income £25,877.85   £24,635.008   £16,308.18  

 Other £60,388.88   £46,616.83   £46,589.32  

 AMLS Recharges £0   £0   £0  

 Total Income  £86,226.73   

£104,105.79 

   £91,909.13 

                     Net Expenditure  £431,526.82   £528,331.56   £498,836.18 

                    2) Overhead Costs         

           Building 0   £0   £0  

 Central Support Charges £93,686.10   £81,905.94   £51,086.80  

 Departmental Recharges £181,400.93   £215,867.57   £268,866.90  

   £275,087.03   £297,773.51   £319,953.70 

                    
 Total Cost Of Service  £706,613.85   £832,325.07   £833,729.88 

                                        

 Notes         

 Excludes capital costs of £15,180, adjustment made for unrequired creditors for legal fees 
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8. STAFF DEVELOPMENT 
 
The Service conducts annual training needs assessments as part of its appraisal system. The 
Service endeavours to provide appropriate timely enforcement and refresher training.  
 
The Commercial Team holds regular team meetings at which a member of senior management 
attends.  A dialogue has been established and a flow of information both upward and downward 
in the organisation takes place.  A standing agenda item at the team meetings is a 'training 
presentation'.  It is regular practise at such meetings that a member of staff will give a 
presentation on a functional related topic.  It may be the case that the individual delivering the 
presentation has received external specialist training or on other occasions may have been 
requested to research and deliver the topic. 
 
Training in the short term in specialist areas or refresher/update issues is delivered both in-
house and through external agencies. In addition programmed training identified through PDP is 
bid for throughout the year. 
 
The need for a formal system of recording training received by staff was identified and as part of 
the review process in 2000 - a system has been introduced and maintained since by the 
Principal Officer. 
 
Towards the end of 2012-13 two additional staff members were trained up to carry out low risk 
inspections. The training of these officers gives more resilience to the team in that some of their 
time can be diverted to food duties. In early 2013-14 an additional staff member also received 
similar training. 
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9. QUALITY ASSESSMENT  
 
The Service reviews its activity in relation to food enforcement on an annual basis against 'The 
Standard' in the Framework Agreement on Local Authority Food Law Enforcement. The 
Environmental Protection Manager conducts the review on behalf of Senior Management and it 
will include revision of the enforcement policy and procedural guidance when necessary. A 
control system for documentation has been introduced to conform to the Framework Agreement  
 
The Commercial Team operates a peer review system for new staff entering the Team in order 
to assess the competences and skills of staff against the enforcement policy and procedural 
guidance. The latter is conducted by the Senior EHO food accompanying the junior staff 
member on a number of proactive visits both during core time and out of hours. 
 
A system has been introduced with accompanied inspections by the Senior EHO for each 
operational staff member.  It is proposed that at least two accompanied visits per officer per 
year will be undertaken by the SEHO. The system will integrate with that mentioned above.  The 
purpose of the exercise is to assess each officer's enforcement activity against our own 
enforcement policy and procedural guidance and crosscheck the whole against 'The Standard'. 
 
In addition the SEHO checks at random a number of inspections of each of the operational staff 
at one to one and supervision meetings to ensure they are consistent and within the guidelines 
of the current Food law Code of Practice. Should any premises because of improvements in 
their operation receive a lower risk rating assessment band subsequent to their latest visit the 
Principal Officer signs off the inspection report. 
 
Should the service of Notice be required as a result of the inspection the SEHO or PO takes 
cognisance of the standard check list of essential criteria produced by the officer and endorses 
his own check list to verify service of the notice. A similar check list system exists for the use of 
voluntary closure procedures and for dealing with detention/seizure of food. 
 
If statutory action stems from any of the above actions the Services Enforcement Policy is 
employed and appropriate check matrices are employed by officers and verified by the POC 
prior to forwarding the issue to Head of Service for endorsement and finally to legal services for 
issue of summons. 
 
The service is currently participating in joint working initiatives with the other four Local 
Authorities in West Yorkshire to the ensure consistency of operation and the standardisation of 
documentation across the County. In addition reports to Cabinet late 2013 were made that allow 
for the joint authorisation of officers across district boundaries. The latter provisions became 
operative in February 2014 and allow for officers from a different Authority to undertake 
enforcement work on behalf of Calderdale in an emergency and thus increase resilience. 
 
The Service took part in an inter-authority audit of its systems in relation to the approval of 
premises under Meat/Milk and Egg products regimes in February 2016. 
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10. SERVICE DELIVERY 
 
The Authority's policy in relation to delivering the Food Services pro-active inspection program 
was to include all risk rated premises within categories A to D within its rolling program.  The 
premises are inspected at the frequency suggested by the Food Law Code of Practice The 
lowest risk band E were contacted and regulated by methods other than inspection (self-
assessment questionnaire) in order to release time for other activities. The Service retains the 
opportunity to apply alternative strategies as allowed by the Current Food Law Code of Practice 
to Cat D premises should the need arise due to staffing issues. 
 
Due to savings that have been an on-going issue since 2011/12 a report was produced by the 
West Yorkshire Principal Food Officer Group for the Heads of Service seeking a county wide 
agreement that the lower risk band premises would no longer receive inspections at the 
frequency suggested by the FSA’s Code of Practice. Agreement has been reached and a letter 
was sent to the FSA to inform them of the five Authorities intention to depart from the 
frequencies of inspection suggested in the Code. 
 
The Service now inspects risk categories A to D premises which include those that are included 
in the National Food Hygiene rating scheme and any manufacturing premises in these risk 
bands. The remaining premises in risk rating bands D and E have alternative strategies applied 
to them such as self-assessment questionaries’ to assess their risks. Or intelligence from 
various sources is used to inform the Service that particular premises should be within the 
inspection program. 
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Calderdale Premises Profile by Risk Rating Category    

        

TYPE 
Code of 
practise Oct 
2004 revision 
and June 2008 

SCORE PERIOD+ PROFILE 

17/04/13 01/04/14 11/05/2015 19/04/2016 

CAT A 92 - 196 6 Months 23 17 20 17 

CAT B 72 - 91 12 Months 135 119 132 117 

CAT C 42 - 71 18 Months 829 922 526 548 

CAT D 31 - 41 
24 Months 
partial alt 
strategy * 

395 

       

      363 

 752 702 

CAT E 0 - 30 Alternative 
strategy 803 826 863 897 

#UNRATED/ 
VACANT 

        I76       134 37 

26  

63 

TOTAL   2361     2381 2330 2370 
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Programmed Food Inspections   2013/14,  2014/15, & 20015/16     

Calderdale Premises by risk rating category, visits due and completed  in the year  

RISK 
SINCE 
LAST 

INSP’TN 

NUMBER OF PREMISES 

Prog 
01/04/2013 

to 

31/03/2014 

Achieved 

01/04/2013
to 

31/03/2014 

 

Prog 
01/04/2014 

to 

31/03/2015 

Achieved 
01/04/2014 

to 

31/03/2015 

Prog 
01/04/2015 

to 

31/03/2016 

Achieved 
01/04/2015 

to 

31/03/2016 

Prog 
01/04/2016 

to 

31/03/2017 

A 6 
Months 23 23 17 17 23 23 17 

B 12 
Months 135 135 120 113 130 130 118 

C 18 
Months 560 555 459 447 367 354 334 

D 24 
Months 236 233 123 116 473 427 326 

E 36 
Months 280 264 230 206 315 294 302 

No 
Cat 

New 
Bus. 
 NIR 

113 

75 

96 

61 

35 

85 

27 

81 

68 

28 

 

20  

50  

 

25  

66 

Total  1422 1367 1069 1003 1404 1298 1188 

Estimated number of re-visits following inspection: 

CATEGORY NUMBER 
2013/14 

 

NUMBER 
2014/15 

 

NUMBER 
2015/16 

 

  

A 23 20 23   

B 47        56 44   

C 123 111 104   

D 4 9 5   

E 1 1 0   
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11. PRIORITIES RELATING TO NATIONALLY DRIVEN OUTCOMES 
 
The Service supports the Primary Authority Principle and adheres to the guidance when 
requesting information from other Authorities.   
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12. ADVICE TO BUSINESS 
 
The Service will give timely advice to businesses and seek compliance with legislation through 
negotiation and collaboration. 
 
One of the key demands of business is that enforcement is transparent, consistent and 
proportional. The Service had already adopted principles embodied in national initiatives.  The 
details of the Service's Enforcement Policy can be found in a separate document that has been 
approved by Cabinet and is available on the Web. 
 
The Service believes that the best way to protect the public is to assist business in meeting 
these legislative requirements.  In order to achieve this, the Commercial Team offers advice and 
educates business by a variety of methods.  
 
In April 2013 the Service found itself in the position that it could no longer provide advice visits 
to food business premises prior to registration. Advice is now given over the telephone and any 
outstanding issues are taken up when the new business is inspected following registration.  
 



 

Food Service Plan 2016/17 25 

13. FOOD COMPLAINTS 
 
The Policy of the Service is to investigate every food complaint brought to its attention. The 
requests for service should be responded to within 48 hours should they be received by 
telephone.  A Commercial Team Member will contact callers or an Administrative Support 
Officer will take details on the Service’s standard complaints form for latter investigation. 
 
In the case where an Administrative Support Officer takes the complaint the matter will be 
referred to a nominated Officer without delay so it can be investigated. 
 
The likely demand on the Service taken from the previous year's recorded figures is 715 service 
requests 58 of these were foodstuffs related. The demand on resources not being significant 
can be absorbed within the routine inspection programme across all staff or by reducing the 
target for one officer who then deals with all reactive work. The Service has adopted the 
principle addressed in LACORS 'Guidance on Food Complaints' Second Edition 1998, and 
more detailed guidance is contained in the Team's procedural guidance documents. 
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14. FOOD SAMPLING 
 
The Service engages in routine food sampling for bacterial analysis on a pro-active basis.  
Routine food samples are taken during pro-active visits to food businesses.  The Service has a 
Service Level Agreement with the Unit Head of the Food Water and Environmental Laboratory, 
York, which is part of Public Health England, and based at the FERA site and may take up to 
15580 credits worth of samples free of charge (not all are food related samples) per year, not 
included in this figure are samples that may be required subsequent to a food borne illness 
outbreak.  Last year 88 routine samples were taken.  It is expected that a similar level of 
sampling will be undertaken during 2016/17 and monitoring will keep activity well within our 
base line credit allocation. Should activity not reach our upper credit limit the laboratory has the 
ability to spread the allocation across other Authorities in the region 
 
Samples are taken of high-risk open food to support the Team's inspection programme and to 
demonstrate to proprietors the need for temperature control and the risks of cross 
contamination, the latter support the principles of hazard analysis.  The results are used to 
educate proprietors and food handlers of the risks associated with the products they supply. 
 
The Service participates in national food sampling initiatives; the co-ordination of this activity is 
through the local food group known as West Yorkshire Principal Food Officers Group 
(WYPFOG).  The Food Group consists of representatives from the 5 Metropolitan Councils 
within West Yorkshire and the Joint Trading Standards Service.  The Principal Officer of the 
Commercial Team represents the Authority on behalf of the residents of Calderdale. 
 
The Service will participate in the PHE sampling programme set for 2016/17 
 
                                 Summary of the programme for 2016 / 2017 

PHE FW&E Microbiology Laboratory, York.  
National Co-ordinated and Cross-Regional Surveys 2016/17 

 
The large number of Local Authorities served by the PHE FW&E Microbiology Laboratory, York provides 
the opportunity to perform comprehensive cross-regional studies that allow the collection of larger data 
sets enabling better analysis of the results and production of outputs that are statistically significant.  

Development and administration of these cross regional surveys is facilitated by the PHE Cross Regional 
Survey Steering Group. This group includes representative(s) from each Food Liaison or Food Sampling 
Group and laboratory representatives. 

 

The steering groups agreed a short list of possible surveys at the meeting held on the xx.yy.15. This 
shortlist was then subjected to a ranking exercise via the steering group representatives. Following the 
ranking exercise the four surveys that ranked highest were selected to be included in the 2016/17 
programme. Please see below the sampling programme for 2016/17 this does not include the surveys 
proposed nationally by PHE in consultation with the Food Hygiene Focus Group as these have not yet 
been agreed.  It has been agreed that four surveys will be carried out on a cross regional basis and that 
each Liaison group will have the opportunity to engage in at least one Local survey as agreed with the 
laboratory representative who attends food sampling or liaison group meetings provided the group is 
able to commit to the submission of at least 200 sample as part of this survey. 

The protocols and proformas for each survey will be made available at least one month prior to the 
proposed start of the survey. 
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XR25 Unpasteurised fruit and vegetable smoothies 

Background:  
These types of drink have increased in popularity and are now being produced by more outlets including 
juice bars, cafés and restaurants. They are often consumed as a “Healthy” alternative to other beverages 
and are typically consumed immediately after preparation and as such have a short shelf-life. Factors 
that could affect the quality and safety of these products include the quality of the ingredients used to 
prepare them and the methods used to prepare these ingredient prior to use (e.g. washing or peeling). 
Juicers/blenders used during the preparation of smoothies are typically washed between each use. The 
washing process used should be able to remove bacteria from the surfaces minimising carry over from 
one smoothie to another. Samples will be tested according to EC 2073/2005 as amended for food safety 
and process hygiene criteria.  
 
 
Aim:  
To investigate food safety and hygiene of fruit and vegetable smoothies  
 
Study Period:  
The study will run for 12 months from April 2016 to March 2017. 
 
 
Premises type:  
Any premises serving freshly made unpasteurised vegetable or fruit smoothie drinks e.g. juice bars, 
café’s, restaurants, retail. 
 
Sample type 
Up to a maximum of 10 samples can be submitted at any one time. Up to five different flavours of 
smoothie can be collected from the same premises. 
 
Food Samples  
 
 Unpasteurised Fruit smoothies  
 Unpasteurised  Vegetable smoothies 
 Unpasteurised mixed fruit and vegetable smoothies including those prepared with frozen fruits 
 
 
Pre –prepared smoothies, pasteurised smoothies or products made with fruit concentrates or syrups 
should not be collected as part of this survey. 

 
Laboratory Testing:  
Food samples will be tested to assess compliance with EC 2073/2005 (as amended) and as such will be 
tested for Salmonella in 25g, Listeria per gram and E.coli per gram.   

 

 
Credits: 
F2 Foods (25 credits) 

 
Laboratory Lead: 
heather.aird@phe.gov.uk 
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XR26 Hygiene during the production and handling of Ice 
Background:  
 
Several studies have been carried out to investigate the quality of ice used for the preparation of food 
and in drinks and consistently show that the quality of ice can be poor with evidence of environmental 
and faecal contamination. Ice can be bought in or prepared on the premises and different procedures are 
used to store, handle and serve this ice. Poor maintenance and cleaning of ice machines, and poor 
quality of incoming water supplies can impact on the quality of ice at the point of production. Poor 
procedures for handling of ice are however likely to have a bigger impact on its quality at the point of 
service to the customer.  Transfer of ice from the point of production to point of use, cleaning of 
containers, the use of utensils and the service arrangements (i.e. by staff or by self-service) are all likely 
to impact on ice quality.  
 
 
Aim 
  
This survey aims to investigate the microbiological quality of ice that in being served in public houses 
restaurants cafes etc Samples will be collected from point of production and point of service areas to 
identify premises where procedures for handling ice need improvement.  
 
Study Period 
  
The study will run for 6 months from April 2016 to September2016. 
 
 
Premises type  
 
Any that serve drinks with ice or used crushed ice as a food ingredient. 
 
 
Sample type 
 
 ice from ice machines 
 ice from ice buckets 
 
At least 300 g of ice will be needed to perform the tests required.  
Recommend submission of 4 honey pots in food grade bags with tag. 
 
 
Laboratory Testing  
 

ACC 37oC /48hrs and 22oC /72hrs per mL, Coliforms & E.coli per 100mL, Enterococci per 100mL. 

 
Credits 
 

W2 (20 credits). 

 
Laboratory Lead 

Heather Aird 
heather.aird@phe.gov.uk 
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XR27 Re-usable bottles for antibacterial sprays/sanitiser 
 
Background  
In food premises where sanitiser and antibacterial surface cleaners are in use the purchase of 
concentrates that are then diluted to appropriate in-use concentrations is common. Dilutions are often 
prepared directly into the spray bottles that are used during cleaning and maintenance of these spray 
bottles has raise a number of concerns as they are often not     being cleaned between refills. Some 
bacteria readily survive and may grow in disinfectant solutions due to inherent resistance to the active 
agent in the disinfectant or sanitisers used and these bacteria will persist if the spray bottles are not 
properly maintained. 
 
Aim 
Identify and demonstrate where these bottles are being mis-used or mishandled 
Raise awareness of this as a potential are of concern in premises servicing food. 
 
Study Period  
 
The study will run for 6 months from October 2016 to March 2017. 
 
Premises type 
 
Any food business using re-usable spray bottles. 
 
 
Sample type 
 
 spray bottle emptied of contents  

 
Information Note: replacement bottles will need to be provided to the FBO’s at the time of the visit. 
 
Laboratory Testing 
 

ACC, Enterobacteriaceae, E.coli, Pseudomonas spp 
 
Credits 
E2 (25 credits) 

 
Laboratory Lead 

Heather Aird 
heather.aird@phe.gov.uk 
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XR28 Cooked crustaceans and other cooked shellfish  
Background  
There has been a few outbreaks of Listeriosis where an association with consumption of cooked 
crustaceans or molluscan shellfish has been made.  These products are able to support the growth of 
Listeria spp but often have a short shelf-life. Factors including shelf-life and temperature control are 
important in ensuring that these products are safe throughout their shelf-life.   
 
Aim  
The aim of this investigation is to highlight this as potentially high risk food and identify potential hazards 
to health. 
 
 
 
Study Period  
 
The study will run for 4 months from June 2016 to September 2016. 
 
Premises type 
  
Any premises producing or selling cooked crustaceans or other cooked shellfish products including 
supermarkets, mobile vendors, restaurants etc 
 
Sample type 
 
 Cockles 
 Mussels 
 Prawns, brown shrimp, king prawns, crayfish 
 Crabs, crabmeat, dressed crabs 
 Cooked mixed seafood products 
 Others e.g. scollops 

 
Laboratory Testing  
 

 ACC per g 
 Enterobacteriaceae per g 
 E.coli per g 
 Listeria spp and L mono per g and in 25g 
 Salmonella in 25g 
 Coagulase positive Staphylococci per g 
 

 
Credits 
 
F2 (25 credits) 

 
Laboratory Lead 

heather.aird@phe.gov.uk 
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Table 1.  Overview of National PHE Studies and York Laboratory Cross-Regional Studies for 
2016-17 

Year 2016 2017 
Months of sampling J F M A M J J A S O N D J F M A 

National Studies 2016/17 
Study 58   Topic pending 

 

 

 

                

Study 59   Topic pending 
                 

Study 60  Topic pending  
 
 

                

On-going from the 2015/16 Programme 

Study 57  Sandwich and 
jacket potato fillings 

                

XR23  
Pre-cut fruit 
 

                

XR24 Shopping basket/trolley 
Imported fruit, vegetable, nuts 
and seeds. 

                

Cross Regional Studies (XR) 2016/17 
XR25  

Unpasteurised fruit and 
vegetable smoothies 

 

                

XR26  

Hygiene during the production 
and handling of Ice 

                

XR27  
Re-usable bottles for 
antibacterial spray/sanitiser 

                

XR28  
Cooked crustaceans and 
other cooked shellfish 
 

                

Local survey as agreed 

 
                

 
 
The large number of Local Authorities served by the PHE FW&E Microbiology Laboratory, York provides 
the opportunity to perform comprehensive cross-regional studies that allow the collection of larger data 
sets enabling better analysis of the results and production of outputs that are statistically significant.  
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Development and administration of these cross regional surveys is facilitated by the PHE Cross Regional 
Survey Steering Group. This group includes representative(s) from each Food Liaison or Food Sampling 
Group and laboratory representatives. 

 

The steering groups agreed a short list of possible surveys at the meeting held on the 17.09.14. This 
shortlist was then subjected to a ranking exercise via the steering group representatives. Following the 
ranking exercise the three surveys that ranked highest were selected to be included in the 2015/16 
programme. During 2014/15 survey XR18 Mobile vendors was not performed and it has been agreed 
that this survey will now take place as part of the 2015/16 programme. Please see below the sampling 
programme for 2015/16 this does not include the surveys proposed nationally by PHE in consultation 
with the Food Hygiene Focus Group as these have not yet been agreed.  It has been agreed that four 
surveys will be carried out on a cross regional basis and that each Liaison group will have the 
opportunity to engage in at least one Local survey as agreed with the laboratory representative who 
attends food sampling or liaison group meetings. 

The protocols and proformas for each survey will be made available at least one month prior to the 
proposed start of the survey. 
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15. CONTROL AND INVESTIGATION OF OUTBREAKS OF FOOD RELATED 
INFECTIOUS DISEASES 

 
The Service's policy on food poisoning notifications and outbreak control has been produced 
following close liaison with the West Yorkshire Health Protection Team at Public Health 
England, the Consultant in Communicable Disease Control for Calderdale, the 4 other West 
Yorkshire Environmental Health Departments and the Public Health team for Calderdale. The 
policy and its procedures link with relevant associated policy documents drawn up by the West 
Yorkshire Health Protection Team: e.g. West Yorkshire Gastro-Intestinal Disease Management 
Protocol. The document includes advice on specific responsibilities and resource allocations for 
the main organisations that are likely to be involved with a formal incident including those for the 
Local Authority's Head of Housing, Environment and Renewal. 
 
Routine investigations and outbreak control duties are allowed for within current Service 
budgets.  The Commercial Team investigates infectious disease and outbreaks, which identify 
food or food premises as a possible vector. Such investigations are treated as a priority and 
routine work is curtailed or suspended within the Commercial Team for the duration of the 
incident.  
 
 
.  
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16. FOOD ALERTS 
 
The Service has adopted guidance issued in Food Law Code of Practice (England) Document 
issued April 2012 in relation to Food Alerts  
 
The Principal Officer receives SMS text alerts 24/7/365 and can instigate a responds 
immediately to such alerts if necessary.  The Service also receives warnings in a timely manner 
via e mail both to its general address and directly to the Principal Officer.  All food staff receive 
electronic copies of the warnings and appropriate information is passed to the Council's press 
officer where local publicity would be beneficial.   
 
Liaison takes place with West Yorkshire Trading Standards Service in order for them to take the 
lead on issues relating to compositional matters. 
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17. LIAISON WITH OTHER ORGANISATIONS 
 
The Service is represented on the Local Food Group, which is the liaison group with the FSA.  
There are representatives from the 5 Metropolitan District Councils of West Yorkshire on this 
group, plus a co-opted member from the Joint Service representing Trading Standards issues. 
A representative from the Food Water and Environmental Laboratory, York part of Public Health 
England is also invited to the group regarding issues relating to bacteriological sampling or food 
borne infectious diseases. 
 
The Service is represented at the Regional Panel of the Animal Health and Welfare Group. The 
group has a membership made up of representatives from West, South & North Yorkshire 
authorities including some East Riding members.  The panel also has representatives from 
“Animal Health AHVLA” the former “State Veterinary Service” attending.  The Principal Officer of 
the Commercial Team represents the Service at the meetings and is secretary of the regional 
group. 
 
The Service is represented at the Regional Zoonozees Group, which is attended by Consultants 
in Communicable Disease Control from the Health Authorities in the region along with Local 
Authority representatives and “Animal Health AHVLA” veterinarians.  The Principal Officer of the 
Commercial Team represents the Service at the meetings. 
 
The Service is represented at the West Yorkshire Chief Environmental Health Officers' Group 
by the Services Environmental Protection Manager, Mr P Broadbent.   
 
The Team reviews and comments on building control applications where appropriate within the 
Authority and is a consultee on planning issues and licensing matters. 
 
The Service participates in the National Food Hygiene Rating Scheme which is web based and 
hosted by the FSA. The information is readily available to the public. 
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18. PROMOTIONAL ACTIVITIES 
 
The Team has no budget provision for promotional work however the Service was involved in 
2014 in promoting the display of the food hygiene rating stickers in all businesses in the area 
that achieved a score of 3 or greater on the scheme. The work was funded by a grant from the 
FSA 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Food Service Plan 2016/17 37 

 
19. PERFORMANCE INDICATORS 2011/12 
 

Risk 
Category Due Inspected Desktop 

Rated 
Ceased 
Trading Total Percentage 

dealt with 

A 17 17 0 0 17 100.00% 

B 150 139 0 11 150 100.00% 

C 573 489 2 36 527 91.97% 

D 153 131 3 13 147 96.08% 

E alt 
strategy 207 69 79 18 166 80.19% 

NIR 117 29 0 81 110 94.02% 

ZERO 23 16 3 4 23 100.00% 

TOTAL 1240 890 87 163 1140 91.94 
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20.        PERFORMANCE INDICATORS 2012/13 
 

Risk 
Category Due Inspected Desktop 

Rated 
Ceased 
Trading Total Percentage 

dealt with 

A 28 26 0 2 28 100.00% 

B 103 76 3 8 87 84.46% 

C 595 410 7 32 449 75.46% 

D 204 139 4 9 152 74.51% 

E 334 71 120 18 209 62.57% 

VACANT 65 10 3 16 29 64.61% 

UNRATED 65 34 16 9 59 90.77% 

TOTAL 1394 766 153 94 1013 72.66 
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21.      PERFORMANCE INDICATORS 2013/14 
 
 

Risk 
Category Due Inspected Desktop 

Rated 
Ceased 
Trading Total Percentage 

dealt with 

A 23 22  3 23 100% 

B 135 122 2 12 135 100% 

C 560 491 15 56 555 99.11% 

D 236 198 12 23 233 98.73% 

E 280 116 120 28 264 94.29% 

VACANT 75 18 4 42 61 81.33% 

UNRATED 113 66 7 30 96 84.96% 

TOTAL 1422 1033 160 194 1367 96.13% 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Food Service Plan 2016/17 40 

 
 

22. PERFORMANCE INDICATORS 2014/15 
 
        

Risk 
Category Due Inspected Desktop 

Rated 
Ceased 
Trading Total Percentage 

dealt with 

A 17 16  3 16 100.00 

B 120 111 2 7 113 96.67 

C 459 402 6 39 447 95.21 

D 123 100 6 10 116 93.50 

E 230 78 106 22 206 89.13 

VACANT 85 16 1 64 81 77.14 

UNRATED 35 13 4 10 27 91.76 

TOTAL 1069 736 125 155 1003 93.08 
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23. PERFORMANCE INDICATORS 2015/16 
 
        

Risk 
Category Due Inspected Desktop 

Rated 
Ceased 
Trading Total Percentage 

dealt with 

A 23 23 0 1 23 100.00 

B 131 120 0 14 120 99.24 

C 367 310 3 47 313 96.46 

D 473 353 26 49 427 90.27 

E 315 69 204 21 294 93.33 

VACANT 72 20 2 31 50 69.44 

UNRATED 29 14 4 5 20 68.17 

TOTAL 1410 909 239 168 1298 92.06 
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24. VARIANCE FROM THE SERVICE PLAN 
 
In 2011-12 year the Service was initially asked to make budget savings of 30% over the 
following three years. Members were lobbied and the figure was reduced to 15% over the next 
three years. In real terms this equates to making savings of approximately £63K per year for the 
next three years. The Commercial Team has effectively contributed to this process by reducing 
staff in the Health and Safety Section by the equivalent of 1.4 FTE and in the food section by 
0.5 FTE. It is unlikely that any backfilling from other areas of the Service will take place in this or 
forthcoming years so the already tight staffing provision has been exacerbated. Individual staff 
members have had their individual performance target for risk based food intervention raised by 
10% in an effort to maintain the food inspection programme. 
 
In 2012-13 the effects of maternity leave and long term sickness combined to make a 
challenging year in terms of maintaining the food program. The latter was exacerbated by a 
major enquiry in relation to illegal meat product production in an unapproved premise in the 
district. A number of food premises were also found on inspection to be grossly none compliant 
with food safety legislation leading to prosecution and Crown Court appearances. Funding from 
the Food Standards Agency was secured from the fighting fund to progress the illegal meat 
product manufacturing case. The latter will pay for legal Counsels involvement in this matter. 
 
During 2013-14 staff which had been trained the previous year to inspect low risk food premises 
were further bolstered by an additional individual. This additional resource was used throughout 
the year to increase the food programs activity. The slippage in the 2012-13 programme was 
addressed and the team worked towards achieving a higher percentage figure across all risk 
bands. A number of prosecutions took place during the year some being heard in Crown Court 
when multiple defendants were charged subsequent to individuals contesting they were not 
responsible for conditions within premises even though it was clear some of them were. 
 
It was predicted that the 2013-14 food program would come close to 100% completion and 96% 
was achieved. The Service made a conscious effort to bring this about in the knowledge that in 
July 2014 the district would be crossed by The Grande Depart Stage 2 of the Tour de France 
cycle race. Preparations were made to bring forward in the 2014-15 program, and those 
premises within half a mile of the route which were in the higher risk bands or were below a 
score of 3 on the Food Hygiene Rating Scheme were visited. As a result the 2014-15 program 
suffered at the expense of these visits but the FSA agreed that his approach was risk based and 
it was generally accepted that account would be taken of this issue when reporting on our 
activity for the year. 
 
In 2015/16 the Service had to overcome a number of challenges. The resilience staff could not 
be utilised by the team due to the Chief Officer undertaking a reorganisation of the Enforcement 
team based on incoming work load that took longer than expected , this appraisal  was 
overtaken by a formal review of the Services activity that was announced in December 2015 
and will continue past during 2016-17. It is expected that the review will be concluded and its 
recommendations implemented by April 2017  
One of the teams EHO’s took maternity leave from mid-November 2015 and will not return until 
April 2016. 
The district was struck by severe flooding on boxing day 2015 the affected areas of Todmorden 
Hebden Bridge,Mytholmroyd, Sowerby Bridge and Brighouse. The latter caused a loss of all 
routine inspection work by all staff in the food team for a period of 4 weeks in order to deal with 
the emergency.  
The latter issues have affected this year’s performance figures 
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25. CONCLUSION 
 
The Service strives to deliver the expectations of the FSA in providing a level of activity that 
secures the elements of the Framework Agreement and the routine inspection programme.  Due 
to financial constraints educational and promotional activity are severely limited.  The Service 
would wish to see the latter areas developed in future years, but without additional funding is 
unlikely to succeed.  The Service suffers from tight resourcing with the consequences that 
illness or staff leaving cannot be completely covered by backfilling vacancies in the Team.  
There are recruitment and retention problems that also impinge on the delivery of the service. 
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26. REVIEW 
 
Review takes place in September of each year when an appropriate member of the Service’s 
senior management assesses the Team's half yearly performance against the program. In 
addition from time to time the documented enforcement policy is reviewed. The team’s 
procedural guidance documents are reviewed annually.  
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27. APPENDIX 1  
COUNCIL PLANNING FRAMEWORK 
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