
 
 

Food Service Plan 2016/17 

 

Foreword 
 
Salford City Council consistently recognises the importance that the provision of an effective 
Environmental Health and Trading Standards service plays in ensuring the safety and 
wellbeing of those who live and visit the city of Salford.  The service holds a Customer 
service Excellence award, which it has successfully retained since first applying in 2009. 
 
 
This Food Service Plan continues to provide a clear strategy and ensures that resources are 
targeted towards front line services and high risk activities. It provides the basis for a robust 
regime to monitor the performance of service in the long term as well as short term.  
  
The plan sets out the standard of performance that must be achieved by the Environment 
and Community Safety directorate in order to maintain high quality health protection. The 
work of the service is to successfully balance service delivery between education, 
encouragement and enforcement.  
 
Assisting business to comply with food safety standards is as important as detecting non-
compliance. The council works in partnership with the food industry and service providers in 
this crucial area of public health protection as in the past, this approach has been a success.  
 
However, we are committed to use all our available powers to secure the standards of food 
safety expected by our communities and have provided up to date information on all of 
Salford’s food premises which have been inspected by the service via our food hygiene 
ratings web pages. 

The Better Regulation Delivery Office (BRDO) coordinates enforcement activity across all 
regulatory activities. This Food Service Plan will ensure we meet the BRDO’s requirements 
through strengthened partnership work, improved intervention outcomes and reducing 
unnecessary red tape for businesses. This is demonstrated by some of the work which 
Salford is currently undertaking through our Primary Authority partnerships. 

It is also pleasing that stakeholders value the council’s Environmental Health and Trading 
Standards services so highly and I am keen that both members and officers continue to 
respond by providing services that delivers best value. Food Safety is a key service priority 
in Salford. The city council will work to deliver the high standard expected by our community. 

 

Councillor Gena Merrett 
Lead Executive Member, Housing and Environment 
 

 
 
 
 

http://www.salford.gov.uk/envhealth.htm
http://www.salford.gov.uk/envhealth.htm


 
 
Introduction 
 
Food safety is a topic of vital importance for the city council. The right of access to safe and 
wholesome food is essential to all our residents and those who work and visit the city. 
 
The residents of the city expect no less from the council. In a recent survey undertaken by 
Environment and Community Safety, regular inspections of businesses to maintain food 
safety standards were considered by residents to be a very important service.  
 
Against this background, the council has responded to the recent changes to national 
legislation and food standards by ensuring that sufficient staff resources of the right type and 
quality continue to be provided. This has ensured that not only has the statutory duty of the 
council been met, but that the objectives of a safe food supply for the population we serve 
are, as far as is practical for the council, achieved. 
 
The Food Standards Agency’s strategy for 2015/2020 is aimed at finding new ways of 
effectively putting the consumer first and being even more effective in applying evidence to 
work out what is in consumers’ best interests. This strategy is welcomed by the council as 
means to ensure our services are reviewed to effectively regulate risk, provide information to 
consumers to support their rights to make safe food choices and to support competent 
businesses to thrive.  
 
 
Ben Dolan, Strategic Director 
Environment and Community Safety 
 
 



1.0 Service aims and objectives 
  
To ensure that all food and drink intended for sale for human consumption which is 
produced, stored, distributed, handled or consumed in Salford, is safe, hygienic and 
compliant with food hygiene and food standards legislation and that all food premises and 
food handlers comply with the Food Hygiene Regulations.  
 
This will be achieved through developing management confidence in those who operate food 
businesses and a mixture of education, programmed inspections, the investigation of 
complaints and sampling enforcement initiatives. 
  
1.1 Link to corporate objectives and plan 
 
This document is an expansion of the general objectives regarding food, contained in 
the Environment and Community Safety directorate business plan, which enables the 
directorate to deliver the council’s priorities. 
 

2.0 Background 
  
2.1 Organisational structure 
 
Environmental Health and Trading Standards functions are an integral part of the 
directorate’s Regulatory Services. Enforcement of food hygiene legislation is undertaken by 
the Environmental Health team and food standards by the Trading Standards team. Each 
team is headed by a principal officer who is directly responsible to the head of regulatory 
services. 
 
The team of specialist food officers are based at Innovation House Civic Centre Chorley 
Road Swinton M27 5AW. The office is open from 8.30am to 4.30pm Monday to Friday.  
  
Officers are assisted in their tasks by the Public Health England Laboratory at Preston which 
provides the Food Examiner Service. Public Analyst, Agricultural Analyst and Scientific 
Adviser services are provided by Lancashire County Council. 
 
The team work closely with the other nine Greater Manchester Authorities through the Greater 
Manchester Public Protection Partnership’s Food Liaison Group to benchmark our services, 
share intelligence and act consistently. 
  
2.3  Scope of the Food Service 
 
The Environmental Health team is responsible for the enforcement of the Food Hygiene 
(England) Regulations 2013 and the food hygiene legislation made thereunder. Officers of 
the Environmental Health team also carry out health and safety, smoking and licensing 
compliance inspections in a range of food premises. This is delivered alongside food service 
inspections.  
 
The Trading Standards team is responsible for food standards and feeding stuffs 
enforcement under the Food Safety Act 1990 and Regulation (EC) No 882/2004.  
 
Regulatory Services operates a Pest Control service which food businesses may contract 
with in order to assist them in maintaining pest free premises.  
 
Officers in the Environmental Health Team investigate notifications of infectious disease 
including food poisoning and community outbreaks, in association with the Greater 



Manchester Public Health England Unit and the Consultant in Communicable Disease 
Control.  
 
 
2.4 Demands on the food service 
 
At present there are approximately 2125 food premises operating in Salford, including ten 
approved premises that manufacture food in accordance with Regulation (EC) No 853/2004 
including an industrial dairy, meat and fish processing establishments, and over a thousand 
catering premises. The majority of premises are small to medium size companies with 
limited internal technical support.  
 
This year the Trading Standards service has identified 12 businesses classified as being 
high risk and 55 medium risk premises. 5 of these are manufacturers and 1 is an alcohol 
bottling plant. The remaining premises are predominantly grocer/minimarkets, licensed 
premises which are high risk because of infringements discovered over the previous year.  
 
A number of business owners in the city do not have English as their first language. These 
are mainly proprietors of ethnic catering establishments, particularly Chinese and Asian. To 
assist them to meet their statutory obligations training in food safety management systems 
Safer Food Better Business (SFBB) has been undertaken through the Association of Greater 
Manchester Authorities (AGMA). 
  
2.5 Enforcement policy 
 
The city council has adopted the Cabinet Office Enforcement Concordat.  This is 
incorporated within the Regulatory Services’ Enforcement and Prosecution Policy and quality 
system. A summary of the findings of the inspection is provided to the business after every 
visit and a copy of the full Enforcement and Prosecution Policy is available on the council’s 
website. This has recently been revised to take account of the requirements of the 
Regulators Code. 
Development of the Primary Authority scheme is also an integral aid in the enforcement of 
food safety and food standards. Confidence that a single Local Authority is working with a 
business to improve compliance helps enforcing authorities target resources more effectively 
to the non compliant businesses. 
  

3.0 Service Delivery 
 
3.1 Food premises inspection 
 
Salford City Council considers programmed inspections of food premises to be an essential 
element in protecting the food available to consumers in their area. In accordance with the 
Statutory Codes of Practice, all food premises are risk assessed, both for food hygiene and 
food standards. Risk assessments are entered in the directorate’s database, which 
generates a next inspection date and a food hygiene rating. The date of the next visit is set at 
the inspection interval determined by the risk assessment of the premises, in accordance 
with the Food Standards Agency Code of Practice and Practice Guidance (updated April 
2015).   
 
The Food Standard Agency’s Framework Agreement allows food hygiene intervention visits 
for compliant food premises. As a result of these changes all risk band A and B premises 
and non compliant band C premises will continue to require a full hygiene inspection or audit 
on every planned visit. For compliant C, all band D and E premises an intervention visit will 
be undertaken during these premises inspections unless standards have fallen. Interventions 

http://www.salford.gov.uk/business-enforcement.htm
http://www.salford.gov.uk/business-enforcement.htm


include sampling, monitoring, surveillance, education or verification visit and should enable a 
lighter touch for compliant premises and enable additional resources to be targeted on non 
compliant premises in line with the new Regulators’ Compliance Code. 
 
The approximate make-up of food premises in the area is as follows: 

 38 Manufacturers 

 5 Importers  

 16 Distributors 

 556 Retailers 

 1559 Caterers including restaurants, caring premises and mobile food 

premises 

 

During 2016/17 the target for the Environmental Health team is to inspect approximately 
1200 premises consisting 406 high risk premises (bands A to C), 511 lower risk premises 
(bands D to E), 55 unrated premises and an additional 228 premises outside of the food 
programme (following change of ownership, usage or following complaints). In addition there 
are approximately 250 re-visits necessary following the initial inspections. The team will 
again target all of the due food premises in line with the Food Standards Agency Code of 
Practice. 
 
In 2015/2016 the team completed all the planned high risk food programme and the majority 
of the due low risk premises and in addition visited over 253 premises outside the original 
programme. Officers also carry out around 719 smoking interventions and health & safety 
interventions at over 565 premises a year including food premises in accordance with the 
Health and Safety Executive’s Guidance. 
 
Trading Standards conducted visits to all the high risk premises due in 2015/16.  In addition 
to this 235 business received a food standards visit as part of targeted surveys, awareness 
programmes for new legislation or as a result of complaints or ongoing investigations. 
 
In accordance with the food safety local area agreement (LAA) performance indicator 
Salford City Council has currently 90.5% of all food businesses (1984 premises out of 2193) 
as compliant with this indicator. Levels of compliance by ward ranged from 100% compliant 
in the Irlam ward to 77.9% compliant in Irwell Riverside.  
As compliance improves the interval between inspections increases, giving us an additional 
time resource. This will be used to  enable the Environmental Health team to carry out low 
risk food standards inspections during their visits for food hygiene. 

In 2014 the Food Standards Agency has revised and re-issued guidance to all local 
authorities on controlling the risk of cross contamination from E.coli 0157 with an expectation 
that we would use the guidance in our interventions in food businesses and to advise food 
business operators on the measures they should be taken. To date we have undertaken an 
extensive initiative to raise awareness and compliance standards through inspections, 
sampling and advice. 

The Better Regulation Delivery Office was established by central government to coordinate 
enforcement activity across all regulatory activities. From April 2010 this has provided 
greater direction to enforcement agencies with a strong emphasis being placed on 
partnership working, desired outcomes and reducing unnecessary red tape for businesses. 
Salford is currently committed to working with the BRDO and to establish Primary Authority 
relationships with a number of local and national businesses and is regarded by BRDO as a 
lead authority in delivery of Primary Authority partnerships. 

http://www.berr.gov.uk/bre/inspection-enforcement/implementing-principles/regulatory-compliance-code/page44055.html


From January 2006 revised food safety legislation came into force including a requirement 
for all food businesses to have a documented food safety management system in place. As 
all local businesses are affected, all inspected premises are given additional advice and 
support in order to assist them in understanding and complying with the requirements which 
can increase the total inspection time by approximately a third. Currently there is considered 
to be adequate expertise within the food team to deal with all foreseeable food activities.  
 
In addition to the statutory Code of Practice, Regulatory Service’s quality system 
incorporates procedures regarding food hygiene and food standards inspections. This 
covers officer competency and ensures consistency in actions taken by the service. 
 
The number of food premises with a liability for a Food Standards inspection by Trading 
Standards in 2016/17 is 1453. However, targeted survey work scheduled in the business 
plan for Trading Standards will focus resources on food standards interventions on areas 
which pose greatest detriment to Salford residents and business. Intelligence gathering from 
previous years FSA enforcement activity will mean that not all 1453 premises liable for 
inspection will be visited as resources will be targeted on local and national priorities for food 
standards.  
 
 
3.2 Food complaints 
 
The investigation and resolution of consumers' complaints regarding food is an important 
element of food law enforcement. These are dealt with as a priority with a maximum 
response target of 3 working days and in 2015/16 the Environmental Health team dealt with 
98.3% of complaints received within this target. In addition to the statutory Code of Practice, 
the Division’s quality system has procedures for dealing with food complaints and for 
responding to complaints about food premises or practices. The Trading Standards team 
received 43 complaints in relation to food standards and dealt 100% of the complaints within 
target. 
 
All service requests are logged in the computer system including details of the action taken 
and the closing of completed complaints. 
  
3.3 Primary Authority partnerships 

The Primary Authority Principle had been adopted by food and trading standards authorities 
as an aid to good enforcement. The aim of the principle is to provide businesses based 
within Salford or trade in Salford and across local authority boundaries with a source of 
guidance and advice, provide a system for the resolution of disputes and ensure that there is 
effective liaison between local authorities nationally. The Primary Authority partnerships are 
effective in that the advice given by Salford to our partner companies is legally binding and 
cannot be easily challenged by other regulators giving firm and consistent advice to improve 
compliance.  

As a Primary Authority we liaise with other regulators to ensure that inspection and 
enforcement action reflects the advice given. In 2016/17 we will also work with the business 
to produce any required national inspection plans, giving guidelines to other regulators to 
avoid unnecessary burden on the business.  

Salford City Council has fully implemented the Better Regulation Delivery Office’s Primary 
Authority principle and has entered agreements with Sodexo, Glendale, FE Barber, Bakery 
Bagietka, We Can Foods, Northern Confectionary, Ashfords LLP, Charity Retail Association, 
Birtwistles Catering Butchers and Northern Restaurants. Officers operate the principle when 



dealing with food complaint investigations and when there are contentious food hygiene 
problems at multiple retailers.  Advising local businesses that trade nationally, as their 
Primary Authority, results in more frequent food standards visits than would otherwise be the 
case.   
 
Primary Authority partnerships are operated on a cost recovery basis and the partner 
businesses pay Salford City Council for the additional work conducted as part of the 
partnership. 
 
Salford City Council has fully embraced the Primary Authority scheme and our work has 
been recognised by BRDO who have invited Salford City Council Regulatory Services to 
become a centre of excellence in this field.  This will enable BRDO to formally signpost 
national businesses to Salford to enter into effective Primary Authority partnerships.   
 
 
3.4 Advice to business 
 
In an area where small to medium size businesses predominate, officers from both 
Environmental Health and Trading Standards services recognise the importance of support 
for businesses in understanding and complying with the law and all officers advise 
businesses regarding food hygiene and food standards legislation to promote prosperity in 
Salford. Basic requests for advice are responded to promptly at no cost to the business as 
this is seen as an important tool to help small to medium size enterprises (SME) thrive and 
reducing the cost of compliance (Anderson Review 2009). 
 
The Environmental Health team routinely discusses guidance from the Food Standards 
Agency to assist catering businesses achieve a hazard analysis and critical control point 
(HACCP) food safety management system that complies with the current Food Standards 
Agency’s guidance. For the majority of businesses the "Safer Food Better Business” (SFBB) 
guidance is provided and discussed in detail during the routine programmed work of the 
team.  
 
3.5 Food inspection and sampling 
 
Food officers inspect and undertake programmes of food sampling that are co-ordinated with 
all North West food authorities and the Food Standards Agency. The council has a sampling 
policy and procedure which is based on intelligence and concentrates on high risk products 
to ensure the delivery of safe food to the public.   
 
The total number of microbiological food samples sent to the Public Health England (PHE) 
laboratory at Preston Royal Hospital was 327 in 2015/16 from over 80 different premises 
throughout Salford. This remains one of the highest sampling rates in the country for routine 
microbiological samples. 
 
The Environmental Health team’s measuring equipment e.g. thermometers, food storage 
facilities and cool boxes are regularly calibrated in order to ensure their accuracy as 
measurements obtained may be used to support legal proceedings. 
 
Other food samples are sent to the Public Analyst at Lancashire County Council for testing. 
These foods are sent for numerous tests including composition and contamination testing.  
 
The Trading Standards team submitted 46 samples for food standards compositional testing 
in 2015/16. 34 of these samples were part of the FSA coordinated food sampling plan and 
12 as a result of local issues. The results of this analysis allow resources to be targeted 
where areas of non compliance are identified. Where adverse results have been reported 

http://www.berr.gov.uk/files/file49881.pdf


appropriate action has been taken ranging from advice, warnings, formal cautions and 
prosecution.  
 
3.6 Control and investigation of outbreaks and food related infectious disease 
 
Salford City Council’s Food Safety Procedures outline the service’s partnership with the 
PHE’s Greater Manchester Health Protection team for the investigation of food 
poisoning. The investigation procedure also outlines the criteria leading to a declaration of 
an outbreak.  
 
Such outbreaks are managed and investigated according to the Division’s Major Outbreak 
Plan which has been recently revised and there is a current Greater Manchester Joint Plan 
for the Investigation and Control of Legionella Infection. The GMHP Team operates an out-
of-hours stand-by system for infectious disease and routinely notifies the service of 
infectious diseases that warrant further investigation by the Environmental Health team. 
 
 
3.7 Food safety incidents 
 
Should food safety alerts be received appropriate action is decided on and taken in 
accordance with the FSA’s Food Law Code of Practice (England) and the service’s quality 
system procedures. The food hygiene team leader carries a mobile phone, which gives an 
alert in the event of all serious food hazard incidents. The service also operates an out-of-
hours stand-by system for the receipt and initial action for food alerts.  
 
It is estimated there will be approximately 45 alerts this year. The majority of these are likely 
to be for information, with a limited number requiring local action. Each alert however 
requires scrutiny and decisions on action to be taken. Where action is deemed necessary, 
the extent of this action will vary and it is estimated that there will be 5 such incidents each 
year. The Trading Standards team also monitors allergy alerts and take action where 
necessary. 
 
The Trading Standards and Environmental Health teams have worked closely with the Food 
Standards Agency and local businesses in response to the issue of horsemeat 
contamination in food products. A number of local wholesalers and manufacturers who were 
affected have assisted in investigations by the service. Actions taken officers have resulted 
in contaminated products being recalled and removed from sale. Investigations are 
continuing and further targeted sampling will take place in 2016/17.  
  
3.8 Liaison with other organisations 
 
The service liaises directly with neighbouring local authorities' food officers directed by the 
Greater Manchester Public Protection Managers’ Group representing the 10 Greater 
Manchester authorities. In accordance with the group’s business plan, regular meetings of 
the Greater Manchester Food Liaison Group are used as a forum to achieve consistency of 
approach in enforcement activities.  

Salford’s Food Safety Lead Officer also represents all the North West Food Authorities at the 
Food Hygiene Focus Group. The purpose of group is to provide technical guidance and 
advice to regulatory officers and where appropriate the business sector, offer opinion and to 
challenge central government agencies on operational and strategic processes. The support 
and advice provided by FHFG assists the central agencies coordinate enforcement, share 
good practice and provide specialist and expert advice to local authorities in the UK. 



The Environmental Health service is also represented at regular meetings of the GMHP 
Team and United Utilities and is involved in liaison and meetings with Safeguarding, 
regarding standards in a wide variety of care situations.  
 
3.9 Food safety and standards promotion 
 
The local spotlighting group looking at obesity identified that no pre-school children have 
currently received attention to tackle obesity. Environmental Health officers are well placed 
to visit nurseries to assess and encourage change, where necessary, to improve nutritional 
standards of food served to children as well as promoting a general healthy eating lifestyle to 
nursery providers, children and parents.  
 
The main initiatives for 2016/17 are:  
 
Nutrition in nurseries  
Funding still remains to continue with this initiative for 2016/17, which is being co-ordinated 
by a Team Leader within the Environmental Health service.  This year’s phase of the 
initiative is focussing on the nutritional quality of food in Children’s Centre nurseries, 
particularly looking at those where food is provided by Citywide, which is a total of 5 Centres 
across the city.  Environmental Health are liaising with Nursery and Citywide Managers with 
a view to devising one nutritionally sound menu that can be implemented across all 5 
settings.  
 
Raising standards in food businesses 
With a high turnover within non complaint risk food businesses despite rising complaince 
levels elsewhere the team will use intelligence from our partners organisations to progress 
and to improve compliance. For example, interventions concentrating on pre-
requisites/structures, use of a Hygiena ATP machine to improve cleaning effectiveness, 
improving links with business rates, incorporating food standards visits to our hygiene 
inspection programme and targeted enforcement action where previous history of non 
compliance exists.  
 
The team publishes the individual hygiene standards of all of Salford’s food premises by 
publishing details of their food safety rating at their last inspection on the Food Standards 
Agency website.  
 
Approved Premises 
Due to the increase in the national focus on and the scope of these businesses whose 
products are traded both nationally and internationally a renewed focus is required to ensure 
that we as the enforcing authority remain aware of business development, supply chain and 
distribution from these premises. Officers inspect these premises annually and review their 
HACCP documentation and traceability records to ensure compliance with all the Food 
Standards Agency’s Guidance to continue maintain high standards of compliance. 
 
Food standards service initiatives 
 
Food Standards Agency Coordinated food sampling plan 
Trading Standards will procure samples across the City in accordance with the FSA plan and 
wherever possible incorporate this activity with our high risk food inspections. The 
coordinated approach to sampling enables the authority to establish a wider understanding 
of the concerns nationally which may impact Salford consumers and businesses.  The 
sampling is funded by the Food Standards Agency. 
 
 
 

http://www.food.gov.uk/
http://www.food.gov.uk/


Food labelling Premises supplying food not labelled in English 
Identify premises that are selling food not labelled in English.  A number of food shops, 
which English speakers use, are supplying food products that contain allergens, but have no 
English labelling.  A programme of advice was conducted in 2015/16 and a follow up project 
will take place in 2016/17 if no significant improvement in compliance enforcement action will 
be considered.  This action protects consumers but also supports legitimate businesses that 
are investing a lot of time and effort in sourcing English labelled products. 
 
 
Food Fraud and traceability  
Following on from the horsemeat issue early in 2013 and false descriptions applied to food 
at catering establishments detected in 2016/17 Salford Trading Standards will be continuing 
to monitor catering establishments to check traceability of all foods including meat and taking 
samples for analysis where appropriate.  
 
Food Information Regulations  
The Food Information Regulations brought significant changes in legislation specifically 
around allergens and information given to consumers to make an informed and safe choice 
in relation to food. In December requirements come into force in relation to pre packed food 
and allergen and nutrition labelling.  
 
Salford Trading Standards will conduct an advice project in Salford to assist with 
implementation of the new requirements to promote prosperity, consumer awareness and 
compliance with the legislation.  
 
Illicit and counterfeit alcohol  
Salford Trading Standards will continue to be actively involved in multi agency operations 
with Police and other partners at alcohol retailers and wholesalers in Salford.  Advice will be 
given to businesses in relation to responsible retailing of alcohol and buying from legitimate 
traders. Appropriate enforcement action will be taken if any food is found which is 
untraceable or counterfeit. 
 
4.0 Resources 
 
4.1 Financial resources 
 

 2012/12 
Actual 

 2013/14 
Actual 

 2014/15 
Actual 

 2015/16 
Budget 

 2016/17 
     Budget 
          
Food (F1001)          
Expenditure 371,343  381,077  366,578  424,435  421,171 
Income -188  -50  -3,788  0  0 
Head Count 6.06  6.06  6.30  7.35  6.65 
Cost per head of 
population £1.72  £1.76  £1.55  £1.81  £1.80 
          
2011 Census population  233,933        

 

  
Trading Standards (Food Standards)* 
 
Description 2012/13 

Actual 
2013/14 
Actual 

2014/15 
Actual 

2015/16 
Budget 

2016/17 
Budget Excl Overhead 

Reallocations 
      



Revenue Expenditure 65,197 81,093 67,628 66,855 70,670 

Income -1,696 -11,814 -6,765 -4,923 -12,516 

Head count 1.25 1.25 1.25 1.25 1.25 

Cost per head of 
population for the 
Service 

£0.29 £0.32 £0.26 £0.26 £0.25 

 
*The above figures reflect the Food Standards element of the Trading Standards Service. 
4.2 Staffing allocation 
 
The level of resources within the Environmental Health team which are committed to food 
safety enforcement equates to 5.5 full time equivalent environmental health officers and one 
senior scientific officer holding the Higher Certificate in Food Premises Inspection. Clerical 
back-up is provided by Regulatory Services administration support officers.  
 
Within the Trading Standards team there are currently 2.3 operational Trading Standards 
officers and 2 enforcement officers, who are qualified to undertake food standards 
enforcement work. As always, we will ensure that resources are used to undertake targeted 
on the areas of greatest risk as detailed in the directorate’s business plan and the level of 
performance will meet national priorities. 
 
4.3 Staff development 
 
Salford City Council’s Regulatory Services is monitored through the quality system, with line 
managers responsible under the revised Employee Performance and Development Review 
Scheme of officers and determining their training needs and competency in accordance with 
the updated Chapter 4 of the Food Standards Agency’s Food Law Code of Practice 
(England).   
 
In addition the professional institutes, the Chartered Institute of Environmental Health and 
the Chartered Institute of Trading Standards, operate Continual Professional Development 
(CPD) schemes. All officers who enforce either food standards or food hygiene laws are 
required to undertake a minimum of twenty hours training per annum. 
 
The Food Safety Policy and Quality Procedure detail the council’s commitment to enabling 
all food officers to obtain at least ten hours of certified continuing professional development, 
required by the Food Standards Agency Code of Practice.  
 
4.4 Information technology  
 
Development and refinement of a database for all food activity is seen as essential for a 
consistent and organised delivery of food safety enforcement in the authority. APP (Civica) 
generated returns to the Food Standards Agency have been achieved. For 2015-16 Salford 
continued to use the FSA’s UKFSS net to record all our food samples and is now a 
designated “super user” acting as a source of expertise to support new local authorities 
using the database for the FSA. 
 
The APP IT system is also used for tracking due food visits, service requests, infectious 
disease notifications and food samples.  
 
5. Quality Assessment 
 



A number of quality monitoring aspects e.g. response times are built into the division’s 
quality system. These procedures are available electronically on the council’s intranet, to 
ensure quality and consistency of food enforcement.   
 
A programme of visits is drawn up to ensure the procedure requirement is met. Environment 
and Community Safety is presently accredited with the Investors in People award and 
Regulatory Services has received the Government’s Customer Service Excellence award for 
excellence in customer service.  
 
 
 
6.0 Review 
  
6.1 Reviews against the service plan 
 
Prior to the drafting of the service plan, a review took place of the previous year's 
performance against the service plan and the Food Standards Agency targets. This has 
been carried out for last year's plan as detailed in (6.4).  
  
6.2 Identification of any variation from the business plan 
 
This will be identified and reasons given in each year's business plan. Any necessary action 
will be included in the following year’s service plan. In Salford we operate a rigorous 
business planning and performance management system that enables management to 
monitor performance on a monthly basis and take the appropriate remedial action. 
  
6.3 Areas for improvement 
 
Where there are any relevant improvement plans or service developments identified, these 
will be set out in the Environmental Health or Trading Standards business plans. 
 
6.4 Review of plan for 2015/16: 
 

 The service completed all of the high risk food hygiene inspections, the majority of the 
low risk inspections and increased advice, enforcement work and visited 253 additional 
premises that were outside the original programme. The shortfall is due to the difficulty in 
contacting some home caterers and low risk premises that were due a visit towards the 
end of the year. 
 

 The percentage of food businesses in Salford that are broadly compliant increased from 
87.31 to 90.5%, that is a direct effect of targeted enforcement, sampling work and the 
FSA’s Food Hygiene rating scheme. The improved compliance standards are continuing 
across food businesses due to the advice and support the team provide during our 
inspections to assist businesses to comply with their E.coli guidance and FHRS brand 
standard. For 2016/17 further work is planned to look at the wards and premises types 
that are not as compliant to further target improvements.  
 

 The Food Safety team will for 2016/ 17 include low risk standards and routine licensing 
checks in to the food safety inspection programme. The team has also improved liaison 
with the licensing section on the control of mobile food premises using a dedicated food 
officers for all required interventions. 
 



 The team’s enforcement activity continued in 2015/2016 with a number of closures both 
formal and voluntary, a simple caution issued in a poor takeaway and a successful 
prosecution brought for breaches of food hygiene legislation at New Hot Bits. 

 

 The team was also successful in maintaining funding from the Food Standards Agency 
to support a UKFSS “super user” and to increase the display of caterers’ Food Hygiene 
Rating in a number of key locations throughout the City. 
 

 The Food Standards Agency’s continuing emphasis on food traceability and speciality 
has already led to the team discovering a number of food importers and associated 
issues. This work has been identified as requiring continuing resource and has been 
achieved by changes to resource allocation through the business planning process. 
 

 To assist businesses to comply with the revised food safety regulations, additional 
guidance and an increased demand for support was required from the service to ensure 
that businesses were able to change their procedures and practices in line with the 
changes in legislation. This resulted in the distribution of the Food Standards Agency’s 
‘Safer Food Better Business’ pack to a further 53 businesses in 2015/16 (with the 
majority being new businesses). 
 

 During 2015/16 all high risk food premises were inspected by Trading Standards, 135 
additional food premises were visited as part of targeted food initiatives. 454 food 
premises were advised in relation to allergen labeling, 31 retail and wholesale 
businesses were advised in relation to food not being adequately labeled in English. In 
addition, all food alerts were assessed.     
 

 130 visits were conducted to retailers to check for illicit and counterfeit alcohol. A variety 
of alcohol products have been detected including untraceable wine which is 
manufactured in unregulated premises so the safety of the alcohol being produced is 
unknown.  Other items including vodka are counterfeit.  

 Following the discovery of an illicit alcohol production warehouse in the North West, 

Salford Trading Standards undertook visits to businesses throughout Salford. In one 

premises a bottle of Imperial Vodka was discovered. Further visits to on licence premises 

were undertaken and 2 premises had counterfeit vodka seized. The Public Analyst 

tested the alcohol and all are thought to be made from industrial alcohol and are outside 

the limits allowed for the ABV. Investigations are ongoing. 

 

 Officers identified 7 bottles of Glens vodka on sale at an off licence in Salford. The 

labelling on the bottles was inconsistent with the genuine labelling of Glens vodka. When 

asked to provide invoices to demonstrate where the vodka was purchased the trader 

was unable to provide this information. The items were seized and the trader voluntarily 

surrendered the items and a warning will be issued.  

 

 Trading Standards have seized a total of 114 bottles of wine from a Salford restaurant 

that was not traceable to a reputable manufacturing source.  Ongoing investigations to 

trace the source and take appropriate action.  

 

 A substantial number of food products from a Salford bakery were stopped from 

distribution following an issue with no allergen labeling.  New labels were developed to 

ensure the product was legal and contained all essential information for consumers. 



 

 Primary Authority advice to partner businesses in relation to compliance with food 
standards and food safety legislation has been an area of focus for 2015/16 with 
significant changes in legislation particularly regarding food information.  This advice to 
partner businesses is implemented nationally at over 3000 food businesses operating 
under Salford City Councils Primary Authority partnerships.  

 

 The Environmental Health team achieved the objectives of the business plan which are 
aligned to national priorities. 
 

 In 2015/16 following interventions we have reduced the number of high risk food hygiene 
premises (Band A) from 4 premises to 3. 
 

 The food hygiene team incorporates some food standards work at premises they visit, 
especially raising awareness of the new allergy requirements. The aim is to reduce the 
burden of inspection on businesses, with any concerns being fed back to the appropriate 
team so an intelligence led approach can be taken to any interventions required. 

 The Trading Standards service submitted 46 food samples for analysis for compliance 

with compositional requirements as part of the North West coordinated sampling plan 

and as a direct result of complaints and ongoing enforcement activity.  

 

 Salford Trading Standards has a Primary Authority partnership with a meat products 

manufacturer who supplies businesses nationally with meat products. A sample of a 

meat product originating from our partner business was sampled by another Local 

Authority and found to contain deficient meat content. Compensation was being sought 

from our partner business but having advised this business in relation to meat content 

and the production process Salford Trading Standards challenged the findings of this 

analysis on behalf of the business. Following advice from Trading Standards, our 

company was able to have their food sample analysed and dispute the original test 

result. Salford Trading Standards requested the enforcing authority to liaise with their 

business and agree that the course of action should be further sampling and not 

termination of the contract. The Salford business employs many Salford residents. The 

loss of such a large contract would have huge financial impact on the business which 

employs over 300 people in Salford.   

 

 Salford Trading Standards have assisted one of their Primary Authority companies 

Sodexo to create and implement an effective allergen management system that was 

legally compliant, practical, usable and uniform across all of their 2000 sites nationally – 

all whilst continuing to serve more than 1 million meals per day. This work has been 

nominated for a BRDO Primary Authority award in the 2016 awards. 

 

 Following an adverse informal sample result of curried goat from two premises within 

Salford, a formal sample was taken and inspection of the business premises in relation 

to the goat. The Public Analyst has confirmed that both formal samples contain only 

sheep and not goat. Formal interviews have been conducted and investigations are 

ongoing. 

 

 Our Primary Authority business contacted Salford for advice on the labelling of a new 

sparkling wine which, due to the obscurities of wine Regulation in the EU, cannot be 



called wine. Salford Trading Standards have spent many hours liaising with various 

Regulatory and Business panels in order to provide the business with a solution and 

issue assured advice on a cost recovery basis.  Following this advice the business has 

been able to launch a new product line, secure contracts from national supermarkets and 

secure employment opportunities in Salford. This piece of work has been put forward for 

an award for Business Support in the BRDO Primary Authority Awards 2016.  

 

 Despite advice from Trading Standards and an adverse informal sample a Salford 

Takeaway was prosecuted for continuing to misdescribe his beef as lamb as well as 

other false descritions applied to his food. The business owner was fined £5,500 

http://www.manchestereveningnews.co.uk/news/greater-manchester-news/take-away-

owner-fined-5500-after-96 
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