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Background
• The food safety work is a statutory 

service consisting of food hygiene and 
food standards and is undertaken within 
Regulatory Services by the 
Environmental Health and Trading 
Standards teams.

• The teams undertake work with 
approximately 2200 registered food 
premises in the city. They carry out food 
hygiene inspections, which includes 
issuing the Food Standards Agency’s 
Food Hygiene Ratings, investigating food 
poisoning complaints, and other matters 
relating to food premises.
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Workstreams & Staffing Structure

• The team has approximately 2200 registered food premises in the city to inspect,

and this includes issuing Food Hygiene Ratings, investigating food poisoning

complaints, and other matters relating to food premises.

• Review Licensing applications

• Advise on events in the city for example Irlam Live, etc

• Licensing of Markets

• Street Trading Consents

• Animal Licensing and welfare.

• Indoor smoking ban.

• Health and Safety at Work, Including serious incident investigations

• Infectious disease control, investigation and consequence management.



• In addition, the team regulate H&S legislation in over 4000 businesses in 
Salford and undertake 400 Health and Safety visits. Throughout the 
pandemic Covid advice was provided to these businesses via visits, literature 
etc.

• Last year they also undertook 60 Accident Investigations and dealt with 60 
matters of evident concern including gas, electrical safety, guarding of 
machinery and working at height.

• They also respond to approximately 1200 EH requests per year, this can be

enquiries for advice or complaints.

• They provide an advice service for new and existing businesses and also

provide Primary Authority advice

• The team investigate infectious diseases and manage outbreak of diseases

alongside health protection and UKHSA

• They undertake visits to all major events including markets, funfairs and 
firework displays, providing health & safety advice and including the 
management of infectious diseases e.g., Covid at these events.



Env Health Staffing Structure

• The number of Regulatory Service Officers, to fulfil the

requirement to inspect, includes the following:

• 6 full time L2 officers

• 1 full time L2 officer (temporary contract until June 2023)

• 1 full time L1 officer

• 1 part time L1 officer (newly qualified, working towards

their chartered status)

• 2 food safety consultants (temporary contract)



• Food Standards visits

– EH and TS give FS advice during their interventions

• Food Standards sampling

– TS support FSA coordinated sampling programme

• Food labelling

– Support customers and legitimate businesses and ensure foods 

labelled in English

• Food fraud and traceability

– Counterfeiting, traceability, liaison with FSA Food Fraud team

• Food information regulations

– Allergens

– Prepacked for direct sale

Other Food Workstreams



Impact of Pandemic & Covid Work

• With the advent of Covid the FSA directed local authorities to follow permitted 
deviations to the Food Law Codes of Practice. The reason was twofold, to help 
minimise regulatory footfall in business establishments and enable local 
authorities to divert potentially diminished resources to urgent reactive work and 
other wider public health actions required locally during the COVID-19 pandemic. 

• Throughout the pandemic Salford EHOs & TSOs worked tirelessly on covid track 
and trace, consequence management, and monitoring food establishments which 
remained open for business in line with the restrictions. Within the hospitality 
sector several businesses that were told to close such as restaurants, changed 
their business operating model i.e., to a takeaway service, so that they could 
remain open. 

• Moving from one operating model to another can create problems if the food 
business operator is not used to this model of delivery, so the officers were 
available to guide and support these businesses.



FSA Recovery Roadmap

Moving forward the FSA set out a work plan which explained how they wanted local 
authority officers to approach inspecting high, medium and low risk priority food 
businesses. 



Challenges
• Increasing non-compliance in premises. Phased approach to enforcement from 

initial advice / education, formal letters, notices, simple cautions, closures and 
prosecutions.

• Changes to business operating models since Covid e.g., online, hybrid businesses 
etc. and increase in demand for advice and re-rating requests to improve business 
profiles on online platforms like Just Eat.

• Increase in numbers of food registrations/churn.

• Increase in infectious disease and other work including TENS etc.

• Ageing workforce – succession planning

• Difficulty recruiting officers due to diversity of work and increase in demand for 
qualified officers and officers move around Greater Manchester shifting retention 
concerns from one LA to an adjacent LA.

• New Civica Database



2023 and beyond
• Continuing close working with Public Health since the pandemic including 

benefiting from short term funding resulting in additional officer capacity of 2.5 
FTE post until March 2024.

• This will be a major positive in recovering our business-as-usual position, however, 
will need to further review capacity in light of emerging challenges and 
opportunities including:

– Proposed changes to the FSA’s Food Law Code Of Practice

– Implementing Food Hygiene (2024) and Food Standards (2023) new delivery 
models 

– Mandatory display of ratings and additional powers potentially in 2024?

– Ongoing oversight through FSA Audits, Performance Monitoring and Statutory 
Returns


