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1 Purpose of the report

1.1 This report presents the Council’s Food and Feed Service Plan for the current year 
(2015/16). It identifies any variation from last year’s Service Plan, and provides 
details of future developments for the Service.

2 Recommendations

2.1  Members are recommended to:

2.1.1 accept the report submitted by the Food Standards Agency following its audit of 
the Council’s Food Safety function in March 2015 (Appendix 1); and

2.1.2 endorse the draft Service Plan set out in Appendix 2 as the authority’s Food and 
Feed Service Plan for 2015/16, prior to its formal submission to Cabinet. 

3 Background

3.1 The Food Standards Agency (FSA) was formed in 2000 in response to a number 
of damaging, high profile food scares. The FSA has set out in a Framework 
Agreement the levels of service to be provided by local authorities for Food Safety, 
Food Standards (labelling and composition) and Animal Feeding stuffs. Local 
authorities are required to submit returns of both the qualitative and quantitative 
aspects of work carried out. The FSA carry out audits of local authorities as part of 
a “rolling programme”, to check compliance with the Framework Agreement.

mailto:nicola.rogers@rochdale.gov.uk


3.2 It is a requirement of the Framework Agreement that local Food Authorities should 
review their performance in relation to Food on an annual basis; this authority has 
traditionally chosen to do so by submitting its Food and Feed Plan for 
consideration by elected members.  

3.3 The most recent Food Law Code of Practice was issued in April 2014 and informs 
Food Authorities on the execution and enforcement of food legislation. Food 
Authorities must have regard to this Code when discharging their statutory duties. 

3.4 Previously the Code of Practice has acknowledged that Food Authorities would 
come under varying pressures and many would eventually be unable to meet their 
inspection programmes. The amended Code advises Authorities to discharge their 
duties as effectively as possible by using means appropriate to the circumstance. 
It states that Food Authorities should ensure that enforcement action is 
reasonable, proportionate, risk-based and consistent with good practice. It guides 
officers to take account of the full range of enforcement options. The Code 
acknowledges that interventions are the key to food business operators improving 
compliance with food legislation. It states that an Interventions Programme is 
central to a local regulatory and enforcement regime. The Code defines the 
different types of interventions, the circumstances and frequency in which they 
should be applied. The intervention ratings determine that more intensive 
regulation is directed at those businesses that present the greatest risk to public 
health. This is consistent with a risk-based approach allowing professional 
judgement to apply a proportionate level of regulatory and enforcement activities 
to each food business. 

3.5 Due to resource pressures, and in common with other local authorities, in recent 
years this Council has sought to maximise its efforts by prioritising interventions 
against businesses considered to pose the highest risk.  This approach was 
specifically endorsed by the Council’s Internal Audit team in its report dated 
November 2014.  This approach is set to continue during 2015/16, but must be 
seen against the outcome of the audit carried out by the FSA in March 2015 
(discussed in section 4 below).  

4          Audit of Rochdale Council’s Food Safety function by the Food Standards 
Agency (March 2015) 

4.1 In March 2015, Rochdale Council’s food Safety function was subject to a formal 
audit by two assessors acting on behalf of the FSA.  As stated by the FSA in their 
final draft report, the reason for the audit was that Rochdale Council’s annual 
returns data (known as the Local Authority Enforcement Monitoring Scheme or 
LAEMS) indicated that the authority had a relatively low number of staff employed 
on Food work and a relatively high number of overdue inspections / interventions.

4.2  Whilst challenging, the audit was carried out in a professional and supportive 
manner.  A copy of the final audit report (formally submitted to the Council’s Chief 
Executive on 7 August 2015) is attached as Appendix 2. For ease of reference, 
the main points as set out in the Executive Summary are reproduced below:



FSA finding Rochdale Council response
1 The Authority needs to ensure 

that it has sufficient 
officers/resources to deliver the 
full range of food hygiene law 
enforcement activities as 
statutorily required of competent 
food authorities.   

Discussions with Public Health are 
ongoing to ensure that (i) any backlog 
of inspections is eradicated during 
2015/16 and (ii) there is sufficient 
sustainability to ensure that the 
authority does not find itself in this 
position moving forward.   

2 The Authority should continue to 
develop an annual Food and Feed 
Service Delivery Plan.  

The Council has agreed to ensure that 
a Food Plan is adopted during the 
second quarter of 2015/16, and this 
report is intended to achieve this aim.

3 The Authority should ensure that 
the backlog of overdue 
interventions/inspections are 
urgently addressed.

See 1 above

4 Interventions/inspections needed 
to be carried out at frequencies 
not less than that specified in the 
FLCoP and recorded in sufficient 
and consistent detail to 
demonstrate establishments have 
been fully assessed to the legally 
prescribed standards.

See1 above.  The Council also accepts 
that visits should be recorded in more 
detail and this has been addressed in 
terms of staff training.

5 The Authority needs to complete 
its review of the Enforcement 
Policy and non-compliances 
should be followed up by 
appropriate action.    

A revised Enforcement Policy has 
been adopted by Cabinet.  Non-
compliances are now followed up by 
staff in a much more proactive manner 
than previously. 

6 Ensure that all officers are 
appropriately qualified, authorised 
and have specialist knowledge 
and training to be competent to 
deliver the technical and 
administrative aspects of their 
work. 

Again, this is accepted and has been 
actioned.

  
5          Proposed Food and Feed Service Plan for 2015/16

5.1   A copy of the Council’s Food and Feed Service Plan for 2015/16 is attached to 
this report as Appendix 2.  The Plan is retrospective in the sense that it looks 
back to performance in 2014/15; is current in that it sets out the targets for 
service delivery in 2015/16; and forward-looking in that it considers issues which 
may impact upon the Service in future years.  A summary of these issues is set 
out below.   



5.2   Review of 2014/15

5.2.1 Section 6 of the Food and Feed Service Plan in Appendix 2 confirms that, in 
accordance with the priority-based approach outlined in paragraph 3.5 above, 
123 out of 123 Category A and B premises for Food Hygiene and 4 out of 5 High 
Risk premises for Food Standards were inspected.  However, it is acknowledged 
that medium and low risk inspections were not undertaken in accordance with 
the requirements of the Food Standards Agency during this period.  (By way of 
clarification, Food Hygiene inspections relate to the conditions in which food is 
produced and the cleanliness of the premises concerned, whereas Food 
Standards relates to primarily to composition and the accuracy of labelling 
applied to food products). 

5.3    Current year (2015/16)

5.3.1 Section 2.4 of the Service Plan in Appendix 2 confirms that, on 1 April 2015, a 
total of 1846 food premises and 259 feed premises were identified as liable for 
enforcement purposes.  Section 3 of Appendix 2 sets out the numbers of 
inspections to be undertaken during 2015/16, in accordance with the designated 
inspection frequencies as defined.  

5.3.2 Traditionally, the Service has always opted to prioritise its interventions in terms 
of those businesses perceived to pose the highest risk.  Whilst this year we are 
as ever mindful of a risk-based approach, and will need to continue this 
approach in relation to Food Standards and Feed, we are seeking to eradicate 
the backlog of inspections of lower-risk premises which have arisen over several 
years with regard to Food Hygiene.  This will be achieved through the provision 
of much-needed additional funding from Public Health.  Whilst additional funding 
provided will not stretch to eradication of the backlog in Food Standards, it is 
proposed to adopt a phased approach and pursue additional funding in future 
years as required.  The Service is also actively exploring ways to ensure the 
sustainability of benefits gained from the one-off additional funding provided in 
2015/16, so that the improvements in performance gained as a result are not 
eroded away over time.   

5.3.3 It is important to note that the above approach will go an extremely long way to 
bringing the authority into compliance with the FSA’s Code of Practice during 
2015/16 (certainly with regard to Food Hygiene).       

   
5.3.4 It should be noted that Food Hygiene Rating Scores can only be given following 

a full inspection of the relevant premises.  However, the remainder of Section 3 
(Appendix 2) highlights a number of ways other than inspection in which the 
Service will engage with local food businesses to improve compliance, including 
sampling and advice to business.

5.4   Outline for 2016/17

5.4.1 The Service envisages continuing with its risk-based approach during future 
financial years (certainly for Food Standards and Feed), although additional 
support will be sought to eradicate any backlog on Food Standards.  

Alternatives considered
None – the authority is obliged to produce an annual Food and Feed Service Plan.



6 Financial Implications       

   6.1    A recurring budget of £107,000 (reduced to c£103,000 in this financial year due 
to efficiency savings) has been committed by Public Health to improve Food 
Safety.  In addition, a sum of £71,000 has also been provisionally agreed during 
the FSA audit to ensure the eradication of the inspection backlog by the end of 
2015/16. This money will be found from contingencies and a procurement 
exercise is now underway.   

7  Legal Implications

7.1   The work set out in the report is required to allow the authority to best comply with 
its statutory duties as set out in Paragraph 3.1 above. Should the Council fail to 
provide sufficient resources to undertake and manage the work will cause the 
Council to be in breach of its statutory duty as food authority and subject to 
criticism and challenge by the Food Standards Agency.   

8 Personnel Implications

8.1   There are no Personnel implications arising from this report.   

9 Corporate Priorities

9.1   This report contributes to the Council’s 2014/15 Corporate Plan in the following 
ways:

 Prosperity – more and more successful businesses
 People – increased healthy life and wellbeing

10 Risk Assessment Implications 

10.1  In previous years, the Council has been at risk of failing to meet its statutory 
obligations in terms of meeting the expectations of the Food Standards Agency 
with regard to intervention work.  As a result of the inspection of the authority 
carried out by the FSA in February / March 2015, this situation has been 
acknowledged and an assurance given to the FSA that additional funding will be 
made available from Public Health.  The purpose of this funding will be to buy-in 
additional inspections from external contractors and to fund the appointment of 
an additional qualified officer from March 2015.  This will enable the Council to 
eradicate its inspection backlog and put in place measures to ensure the 
sustainability of the Service moving forward.  



11 Equalities Impacts

11.1 Workforce Equality Impacts Assessment

There are no (significant) workforce equality issues arising from this report.

11.2 Equality/Community Impact Assessments
Approximately 21% of Rochdale’s population are from an ethnic minority 
background. This part of the population has traditionally included a significant 
proportion of food business operators and this has resulted in the challenge of a 
larger proportion of non-compliant food businesses being run by ethnic 
minorities.

Two team members speak minority languages as well as English. The Team 
uses interpreters as required.  However, the Council would wish to better 
understand the needs of all its businesses (including those from a BME 
background) and intends to undertake an exercise which would improve its 
understanding in this regard.
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