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SUMMARY

Local authorities are required to produce a publicly available plan which sets out how and 
at what level official food controls will be provided, in accordance with codes of practice.   
The Food Standards Agency details the minimum information to be contained in the plan. 
The South Kesteven draft work plan fulfils these requirements. 
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RECOMMENDATION

It is recommended that:

Subject to any comments, the Environment Overview and Scrutiny Committee 
recommend to the Cabinet Member for Environment that the Work Plan for Food and 
Health and Safety Enforcement for 2018/19 is approved. 

1. BACKGROUND TO REPORT

1.1 The Food Standards Agency (FSA) requires each Local Authority to produce an 
annual Food Work Plan in accordance with the guidelines set out in the Agency’s 
Framework Agreement on Local Authority Food Law Enforcement.  This 
document dictates the structure and content of the work plan. 

1.2 The FSA use the information contained in the plan to assess the Council’s 
delivery of the service and compare performance against other authorities. The 
FSA has powers to take over the management of the food service from local 
authorities who fail to meet performance standards.

1.3 The Work Plan is predominantly produced to satisfy the requirements of the FSA, 
but also demonstrates how the Council will comply with the Health and Safety 
Executive (HSE) National Local Authority Enforcement Code and incorporates 
work undertaken on other associated activities, including infectious disease 
control and regulation of private water supplies. 

1.4 The draft Work Plan for Food and Health & Safety Enforcement is at Appendix 1. 

2. FOOD BUSINESSES IN SOUTH KESTEVEN 

2.1 Food businesses are categorised according to FSAs requirements. The number 
of food businesses in South Kesteven has remained relativity static, altering by 
less than 1% over the last 3 years. Currently, 1358 food business are registered 
in the District.

2.2 The profile of food businesses in South Kesteven, compared to the national 
profile across England is detailed below.

Food Premises Type No. 
England

% 
England

No. 
SKDC

% 
SKDC

Primary producers 3,507 0.7 23 1.7
Manufacturers and packers 14,722 2.8 38 2.8
Importers and exporters 1,322 0.3 4 0.3
Distributors and transporters 8,384 1.6 44 3.2
Retailers 113,394 21.9 265 19.5
Restaurants and caterers 376,347 72.6 984 72.5

Total 517,686 1358



2.3 The frequency of food hygiene inspections and interventions is determined by an 
assessment of a number of elements which produces a score.  These include; 
current compliance, confidence in management, the type of food and processing, 
the number of consumers potentially at risk and risk of contamination.  The higher 
the overall score given to the business, the greater the frequency of intervention.  
Category A businesses pose the highest risk and are subject to 6 monthly 
interventions through to category E which pose the lowest risk and are subject to 
interventions every 3 years.  Some food business are outside the scheme as any 
food provision is incidental to the main activity and is very low risk.

2.4 A breakdown of the inspection frequency for businesses by type currently 
included in the scheme in South Kesteven is provided below.

Risk Category 
& Intervention 
Frequency

Primary 
Producers
%

Manufacturers 
& Packers
%

Importers & 
Exporters
%

Distributors 
& 
Transporters
%

Retailers
%

Restaurants 
& Caterers
%

A (6 months) 0 0 0 0 0 0.5
B (12 months) 0 4.5 0 0 0.5 2.5
C (18 months) 0 11.5 0 4 8 20
D (24 months) 0 26 0 13 19 42
E (3 years) 100 58 100 83 72.5 35

Total 100% 100% 100% 100% 100% 100%

3. FOOD HYGIENE IN SOUTH KESTEVEN

3.1 While a range of food businesses are inspected, those which supply food directly 
to the consumer e.g. restaurants, takeaways, cafés, sandwich shops, pubs, 
hotels, supermarkets and other retail outlets are given a rating under the FSA’s 
Food Hygiene Rating Scheme (FHRS).   The primary aim of the scheme is to 
improve public health protection and reduce the incidence of food borne illness, 
however, it also helps residents and visitors to make informed choices and has 
the potential to improve standards, drive business competition and growth.  Of 
the 1358 food businesses that are registered, 982 are included in the FHRS.

3.2 The rating given ranges from ‘0’ at the bottom (urgent improvement necessary) 
to ‘5’ at the top (very good).  A new rating is given each time a business is 
inspected to check their compliance with food hygiene law.  The inspection 
frequency is risk based and varies from six months for the highest risk business 
to two years for lower risk businesses. For some very low risk businesses, the 
interval between inspections may be greater than this.  This means that efforts 
can be focused on those businesses with poorer standards or which represent 
the greatest risk to people’s health

3.3 Food businesses in South Kesteven generally perform well, with 98.5% of rated 
business considered ‘generally satisfactory’, ‘good’ or ‘very good’ (equivalent to 
ratings of 3, 4 or 5).  This has increased from 91% in 2012/13 and compares to 
94.4% nationally.  At the lower end of the food hygiene compliance scale, the 
proportion of rated food establishments which required ‘urgent’ or ‘major 
improvement’ (equivalent to ratings of 0 or 1) was less than 1%, compared to 
3.5% nationally.



4. HEALTH AND SAFETY IN SOUTH KESTEVEN

4.1 The Council is responsible for enforcing health and safety in approximately 2300 
premises across the district, ranging from shops and offices to warehouses. The 
HSE monitors and directs the approach of local authorities, ensuring that all 
interventions are targeted.  In practice, this comprises programmed inspections 
of the highest risk workplaces in addition to interventions in response to reported 
accidents, complaints, dangerous occurrences and work-related diseases.

5. REGULATING OUR FUTURE PROGRAMME 

5.1 The FSA intends to change its approach to regulating the food industry.  This will 
have future implications for the delivery of the service as it is expected that there 
will be a different balance of activities at local authority level which should allow 
officers to focus on the poorest performing businesses.  The changes are 
expected to come fully into effect from 2020 and include:

 An enhanced system of registration for food businesses
 Segmentation of businesses, allowing proportionate decisions to be make 

about inspection and assurance regimes
 Assurance models for businesses to prove they are compliant
 Mandatory display of food hygiene ratings in England 

6. FOCUS AREAS FOR 2018/19

6.1 Key elements of the plan for 2018/19 in addition to programmed inspections 
include:

 Establishing a range of chargeable (on a cost recovery basis) services to help 
businesses start up, grow and to improve their food hygiene ratings

 Recovering costs of services where permitted e.g. FHRS rescore visits
 Encouraging businesses to promote their healthier eating options, providing 

customers with informed choices
 Implementing elements of the Regulating our Future programme as directed 

by the FSA.

7. OTHER OPTIONS CONSIDERED

7.1 The FSA framework agreement on official food and feed controls requires every 
local authority to outline how it intends to fulfil its duties to deliver official food 
controls within the district. The Council has a duty to comply with the framework 
agreement.

8. RESOURCE IMPLICATIONS 

8.1 The work plan is current delivered within existing resources. 

9. RISK AND MITIGATION 

9.1 Risk has been considered as part of this report and no specific high risks have 
been identified. 



10. ISSUES ARISING FROM IMPACT ANALYSIS (EQUALITY, SAFEGUARDING 
etc.)

10.1 Not considered applicable to this report.

11. CRIME AND DISORDER IMPLICATIONS

11.1 Not considered applicable to this report.

12. COMMENTS OF FINANCIAL SERVICES

12.1 The facilitation and delivery of the attached work plan can be met from budgetary 
resources allocated in the 2018/19 budget framework.  The focus of the delivery 
will also include cost recovery and the introduction of new discretionary charges 
where possible in order to embrace the commercial aspects of the new Corporate 
Strategy.

13. COMMENTS OF LEGAL AND DEMOCRATIC SERVICES

13.1 The Council is required under the FSA Framework Agreement and the HSE 
National Local Authority Enforcement Code to produce a work plan for food and 
health and safety enforcement.

13.2 Failure to provide and publish this document contravenes Health and Safety 
Executive and FSA requirements and would result in a breach of duty. 

13.3 The work plan is an essential performance management and review document 
and shows the commitment of the Council to food law and health and safety 
enforcement as required by legislation. 

14. COMMENTS OF OTHER RELEVANT SERVICES 

14.1. None.

15. APPENDICES

15.1 Appendix 1 Draft Work Plan for Food and Health & Safety Enforcement 2018/19.

16. BACKGROUND PAPERS

16.1 None.


