
6BOROUGH COUNCIL OF WELLINGBOROUGH  AGENDA ITEM  

Community Committee 26 April 2010 

Report of The Head of Environmental Services 
 
FOOD LAW ENFORCEMENT SERVICE PLAN  

 
1 Purpose of Report 
 
1.1 The report seeks the Council to approve the Food Law Enforcement Service Plan 

for the period 2010 – 2011. The Service Plan is a requirement of the Food 
Standards Agency under the ‘Framework Agreement on Local Authority Food 
Law Enforcement’. 

 
1.2 The Service Plan identifies the Council’s service delivery measures to be 

employed during the period identified and supports the objective to deliver 
efficient and responsive services. 
 

2 Executive Summary 
 
2.1 The Food Law Enforcement Service Plan (the Service Plan) is an annual 

statement of service objectives by the Environmental Health Service that 
identifies key service delivery issues, links to financial planning, sets objectives 
and provides a means of managing performance and performance comparisons. 

 
2.2 The Service Plan is a prescribed document and may form an essential part of a 

quality audit of the local authority undertaken by the Food Standards Agency. 
 

3 Appendices 
 
Food safety plan 
 

 
4. Proposed Action: 
 
4.1 The Committee is invited to RECOMMEND that the Food Law 

Enforcement Service Plan 2010/2011 be adopted. 
 
  
5 Background 
 
5.1 The Council has a statutory duty to maintain prescribed standards of food safety 

within the Borough by means of premises inspections undertaken by authorised 
officers.  In the event that contraventions of the various Acts and Regulations are 
noted then enforcement action is taken in accordance with the Council’s 
Environmental Health Services Enforcement Policy approved by the Council on 
3rd March, 2009. 

 
5.2 In September, 2000 the Food Standards Agency published the Framework 



Agreement on Local Authority Food Law Enforcement which sets out the 
Agency’s expectations on the planning and delivery of food law enforcement.  

 
5.3 These expectations reflect a combination of recognised good practice and 

requirements prescribed by statutory Codes of Practice. 
 
5.4 The Framework Agreement specifies the format and content that applies to the 

Service Plan. 
 
6 Discussion 
 
6.1 The Service Plan is written to identify a balance of techniques and approaches in 

order to ensure the safety and wellbeing of the public and environment and does 
not rely solely on a single approach such as rigorous enforcement. 

 
6.2 Education and health promotion are an essential part of the work of the section 

and many examples exist of this authority’s balanced approach to risk based 
enforcement.  The Service Plan identifies the service objectives that relate to this 
approach such as the Heartbeat Award Scheme and promotion of Safer Food 
Better Business. 

 
6.3 The Service Plan identifies the performance indicators that relate to the delivery 

of the service and will form the basis of an external audit by the Food Standards 
Agency. 

 
7 Legal Powers 
 
7.1 The publication of the Council’s Food Law Enforcement Service Plan is 

prescribed by the Food Standards Agency which is acting under the powers 
vested in it by the Food Standards Act 1999. 

 
8 Financial and Value For Money Implications  
 
8.1 There are no implications for the financial resources of the Council as they are 

currently met from existing budgets. 
 
9 Risk Analysis 
 
9.1 This table needs to be completed for any report setting out a proposed course of 

action that entails risks at the outset of the project or if the risks change along the 
way.  
 
Nature of risk Consequences 

if realised 
Likelihood of 
occurrence 

Control 
measures 

The Service 
Plan is not 
approved and 
published 

The Council 
would receive a 
directive from 
the Food 
Standards 
Agency 

High Approve the 
Service Plan 

  



10 Implications for Resources 
 

10.1 The expectations for service delivery by the Food Standards Agency are 
currently met through existing resource provision. 

 
11 Implications for Stronger and Safer Communities 

 
11.1 The safety and wholesomeness of food and the hygienic standards of food 

premises located within the Borough are important factors in the maintenance of 
physical health, the reduction of infectious diseases and the improvement of 
lifestyle health and wellbeing within the community. 

 
12 Implications for Equalities 

 
12.1 There are no implications for equalities contained within the Service Plan. 

 
13 Author and Contact Officer 
 

Amanda Wilcox 
Health Protection Manager. 

 
14 Consultees 

 
John Casserly, Head of Environmental Services 
James Hopwood, Senior Management Accountant 

 
15 Background Papers 

 
Framework Agreement on Local Authority Food Law Enforcement – Food 
Standards Agency. 
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1. Introduction  
 
The format of this Plan meets the requirements laid down by the Food Standards Agency 
(FSA) in their Framework Agreement, and is designed to ensure that local people and 
residents can clearly see what we do, how our services are delivered and what resources 
we have available to do this. It also allows the FSA to assess the services that we offer, so 
that they can ensure that our services meet the standard required under this framework 
agreement. 
 
The primary function of the Health Protection Service is to provide education and advice to 
businesses in Wellingborough to help them comply with the requirements of the legislation. 
Inspections and investigations are also undertaken at premises that are classified as either 
high risk, or where concerns have been raised about working practices or the safety of 
food from a premises.  
 
The national Scores on the Doors scheme will be launched during 2010. A decision has 
been made to transfer from the county scheme onto the national scheme. This will involve 
a substantial amount of work to ensure that this is well communicated to food businesses 
and the new scores and implementation are fair. The new scheme will allow for 
businesses to apply for re-evaluation if standards have improved from the date of their 
initial inspection which will increase the number of visits required. The display of a score at 
a food business is to remain voluntary. 
 
The Regulators’ Compliance Code and the Introduction of the Primary Authority Scheme 
will require further changes with respect to the approach to enforcement, with all policies 
and procedures requiring review.  The aim is to ensure a risk-based, proportionate and 
targeted approach to regulatory inspection and enforcement. 
 
New private water regulations have been introduced which will require local authorities to 
undertake risk assessments of all private water supplies and private water distribution 
services. The full impact of these new requirements are not yet fully known since further 
guidance is awaited on distribution services, but is likely to involve a substantial volume of 
work. 
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2. Service Aims and Objectives 
 
2.1 Service Aims and Objectives 
 
Borough Council of Wellingborough is designated as a Food Authority and as such has a 
statutory duty to enforce Food Safety legislation. 
 
The aim of the service is to work with local businesses to achieve improvements in food 
safety, hygiene, nutrition and reduce food poisoning within our community.   
 
Our key delivery priorities are; 

 
 Undertake inspections of food premises 
 Investigate complaints about food premises and products 
 Investigate cases of infectious diseases 
 Sample and test food products produced and sold within the district 
 Provide advice and assistance to new and existing businesses 
 Promote healthy food provision within the district through the Heartbeat 

Award and other promotional activities 
 Support businesses in the implementation of Safer Food Better Business 

(SFBB). (FSA produced pack designed to assist small businesses meet their 
legal requirement to have Hazard Analysis Critical Control Point (HACCP) in 
place) 

 Integrate the service with other public health strategies to achieve an overall 
healthier community 

 Work closely with the PCT (Primary Care Trust), enhance the opportunities 
brought by the LAA (Local Area Agreement) and continue to work through 
the LSP (Local Strategic Partnership) 

 
Key objectives for the service during 2009/10 are to:- 
 

 Increase the amount of food businesses within the Borough that are ‘Broadly 
Compliant’ with food hygiene standards 

 Review policies and procedures to address the demands of the Better 
Regulation Agenda 

 Implement the national ‘Scores on the Doors’ system and make changes as 
required to the Northamptonshire scheme 

 Continue promotion of and support for the Safer Food Better Business 
system to food businesses 

 Promote and support the implementation of the revised Heartbeat Award 
launched in April 2009. 

 Promote and support the implementation of Health and Wellbeing 
Programmes 

 Implement the first stages of the new Private Water Supplies Regulations 
 
 
2.2 Links to Corporate Objectives 
 
Borough Council of Wellingborough priorities are; 

• Promoting high quality growth 
• Reducing crime and anti-social behaviour 
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• Improving life chances for young people 
• Delivering efficient and responsive services 
• Enhancing the environment 

 
The aims and objectives of the Authority in respect of Food Safety Law are drawn up 
annually by the Health Protection Team and are integrated into the Environmental 
Services Service Plan. The Environmental Services Service Plan shows how the work of 
the service links to these corporate priorities. 
 
2.3 Performance Indicators 
 
The Key National Indicators relevant to this service for the same period are:- 
 
N1 182 Satisfaction of business with local authority regulatory services  
NI  184 Number of Food establishments in the area which are broadly compliant with 

food hygiene law  

In addition the service has internal performance indicators designed to measure the 
effectiveness of the service; 

Reference Indicator Description 
 

Target 

W34 Percentage of food premises inspections that should 
have been carried out that were carried out for high risk 
premises. 

100% 

W35 Percentage of food premises inspections that should 
have been carried out that were carried out for low risk 
premises. 

98% 

W37 Number of other food visits 
 

260 

W126 Number of Heartbeat Award Holders  45 
 

W127 Number of new Heartbeat Award Holders 3 
 

W128 Number of Food Hygiene and Health and Safety 
Courses to be run 

5 

W129 Percentage response to requests for general service 
within 2 working days 
 

95% 

 Number of Food and Water Samples Taken 
 

180 

 
 
 



Food Safety Service Plan 2010/11 
 

 

  5

3 Background 
 
3.1 Profile of the Local Authority 
 
The Borough covers an area of 163 sq km centrally situated in the country with excellent 
communications. The current population of the district is approximately 75,500 living in a 
mixed urban and rural setting which includes the town of Wellingborough and 19 villages. 
 
Wellingborough has a diverse and multi-cultural population with a strong sense of 
community with black and minority ethnic groups representing around 7% of the population 
in the Borough rising to 11% within Wellingborough Town. The main minority ethnic groups 
are Indian and African-Caribbean, other groups include Pakistani, Bangladeshi, Chinese, 
Polish and Irish. 
  
 
3.2 Organisational Structure 
 
The Health Protection team within Environmental Services currently manages the food 
safety function. Health Protection reports to the Community Committee. Health Protection 
is structured as detailed below: 
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3.3 Scope of the Food Safety Service 
 
The Food Safety service provides two broad areas of work, which can be classified as 
either pro-active or reactive. 
 
Pro-active 

• Inspections (programmed interventions) and audits of food premises  
• Education of Food Business Operators and employees through guidance, 

information and training 
• Undertaking and participating in health promotion campaigns 
• Maintaining an accurate Food Safety Database 
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• Liaising with other Council departments and external organisations including 
Planning, Building Control, Licensing, Trading Standards, FSA, Northamptonshire 
Food Liaison Group, Care Quality Commission, Drinking Water Inspectorate and 
OFSTED 

• Devising material to help businesses comply with the Law and good practice 
• Website maintenance and design 

 
Reactive 

• Investigating infectious disease notifications and outbreaks  
• Responding to complaints and requests for service 
• Planning/ building control applications 
• Responding to other emergency situations as required 
 

The same officers who are involved in the food safety function also provide the Health and 
Safety enforcement function, Smoke-free enforcement function, infectious disease control, 
and health promotion. 
 
3.4 Demands on the Food Service 
 
The authority supports the Home Authority Principle and the team currently act as a Home 
Authority for 2 businesses. 
 
Food premises are categorised according to a risk rating A (highest risk) to E (lowest risk). 
The current breakdown of food businesses in the Borough are shown below. The total 
number of food premises is currently 620. These figures are constantly fluctuating. New 
premises are initially unrated but receive a visit within 28 days of registration. 

 

Number of Businesses in Each Risk Rating
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There are 3 premises approved for manufacturing meat products and 1 premise approved 
for the production of dairy products. 
 
There are a number of major food factories within the district including two flour mills, a pie 
products manufacturer, two spice mills, two food flavouring manufacturers and a breakfast 
cereal manufacturer together with large food distribution centres 
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The service is delivered both in and out of normal office hours to ensure premises are 
inspected whilst they are operational.  It is the policy for food inspections to be undertaken 
unannounced to allow the actual operation to be observed, except in unusual 
circumstances. 
 
 
3.5 Enforcement Policy 
 
Environmental Health Services have a general enforcement policy approved by the council 
which has a food safety appendix.  All enforcement action will be taken in line with this 
policy.  In addition there are comprehensive procedures available to ensure consistency of 
service. 
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4 Service Delivery 
 
4.1 Food Premises Inspections 
 
The following table shows the inspections that will need to be carried out in the year 
2010/2011.  
 

Risk 
Rating 

Number of 
inspections in 

2010/11 
A 10 
B 39 
C 153 
D 44 
E 72 

Total 318 
  
The policy relating to the inspection of food premises is detailed in the food hygiene 
inspection procedure. This procedure details how decisions are made over the type of 
intervention to be undertaken taking into account Better Regulation principles.  Priority will 
be given to undertaking inspections of high risk premises. 
 
The FSA Code of Practice allows for a flexible approach to the inspection of low risk 
premises. An ‘Alternative Enforcement Strategy’ is currently implemented for category E 
premises whereby they are assessed by either a self assessment questionnaire or by a 
questionnaire visit.  Consideration will be given to extending this approach to category D 
premises to allow for more time to be spent with those businesses which are not currently 
‘Broadly Compliant’ with food safety legislation. 
 
Re-visits will be made to food premises following the issue of any formal notices in order to 
check compliance. Informal notices will be followed up if appropriate by revisit or by 
questionnaire. Revisits are concentrated upon those businesses which are not scored as 
being Broadly Compliant. It is expected that in addition to the planned inspection 
programme detailed above around 100 revisits will be undertaken. 
 
 
4.2 Food Complaints 
 
All food complaints are investigated.  The authority receives approximately 90 complaints 
with respect to foodstuffs and food premises each year. The level of investigation for any 
complaint is determined by the investigating officer/ Health Protection Manager 
 
 
4.3 Home Authority Principle 
 
The Health Protection Team accepts home authority responsibility for all food businesses 
that have their head office in Wellingborough. Currently this includes Speciality Desserts 
and Virani Food Limited. There is an operational procedure to deal with Home Authority 
enquiries.   
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4.4 Advice to Business 
 
Advice and education for businesses, schools and individuals is provided on food safety.  
New businesses contacting the authority before opening will receive advice on how to 
comply with legislation before receiving their food safety inspection. 
 
The Foundation CIEH Level 2 Food Hygiene Certificate Course is run by officers within the 
authority.  
 
The Health Protection team will also produce a general food business newsletter twice a 
year highlighting current food safety issues. The newsletter is sent to around 450 
businesses. 
 
The Health Protection team also provide Safer Food Better Business coaching to food 
businesses needing assistance on completing the pack. 
 
 
4.5 Food Sampling 
 
The authority has a food sampling policy and programme. The authority takes part in both 
LACORS (Local Authorities Coordinators of Regulatory Services) and Northamptonshire 
Food Surveillance Group sampling programmes.  Sampling will also be targeted at local 
businesses identified in the district as high risk and those where there are hygiene 
concerns.  Sampling will take place prior to food inspections on a regular basis. Sampling 
will be conducted in accordance with our sampling procedure.  This will result in 
approximately 180 food and water samples being taken.   
 
All food samples are analysed by West Midlands Food, Water and Environmental Services 
Board in Birmingham.  
 
This years LACORS food sampling programme includes; 

• Large events, including fetes and fairs (May 2010 – March 2011) 
• Hygiene practices and interventions in retail and catering premises (June-July 2010; 

February-March 2011) 
• Focused shopping basket: Listeria monocytogenes contamination in ready-to-eat 

foods linked to listeriosis (August 2010 – January 2011) 
 
The Northamptonshire Food Surveillance Group sampling programme for 2010-11 has yet 
to be finalised, but it is hoped that we will partner Warwickshire with their sampling 
programme which will allow better analysis of results. 
 
 
4.6 Control and investigation of Outbreaks 
 
There are formal arrangements in place to identify and investigate cases of food poisoning 
between the Health Protection Agency (HPA) and the Authority.  All laboratory identified 
cases of food poisoning are sent directly to the authority for investigation. All incidents of 
food poisoning or alleged food poisoning are investigated with a view to tracing the source 
and preventing spread and reoccurrence.  It is estimated there will be around 100 food 
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poisoning cases and 2 potential food poisoning or infectious disease outbreaks in the year 
2010/11. 
 
Standard operating procedures have been produced by the Health Protection Agency 
detailing the relationship between their staff and the Health Protection team in 
investigating cases of food poisoning or infectious disease. Internal procedures will be 
reviewed to reflect changes in these working procedures. 
 
 
4.7 Food Safety Incidents 
 
The authority acts on all food alerts received in accordance with the food alert procedure 
and the FSA’s Code of Practice.  There is a partnership approach through the 
Northamptonshire Food Liaison Group to send out press releases. It is estimated that 
there will be 50 food alerts in the year 2010/11. 
 
 
4.8 Liaison with Other Organisations 
 
The authority has local partnerships with the following organisations:-  

 Northamptonshire Food Liaison Group; 
 Northamptonshire Food Surveillance Group; 
 Northamptonshire Trading Standards;  
 Northamptonshire Heartbeat Award Group 
 Department of Health; 
 Government Office of the East Midlands; 
 Health Protection Agency; 
 LACORS; 
 Food Standards Agency (FSA);  
 Care Quality Commission; 
 OFSTED; and  
 The Primary Care Trust. 

 
Through these groups, particularly the Northamptonshire Food Liaison Group, there have 
been regular joint training and consistency exercises.  
 
All planning applications are looked at by the team with respect to food safety, and advice 
on structures etc. is given to future businesses at this point. Copies of Licensing Act 
consultations are forwarded to the team where there is a mechanism to ensure all food 
businesses are registered and any food hygiene problems can be highlighted. 
 
 
4.9 Food Safety Promotion 
 
The Health Protection team is also responsible for health promotion including food safety 
and nutritional promotion.  This includes the provision of CIEH Level 2 Food Hygiene 
training, encouragement of businesses to obtain the Heartbeat Award, and to undertake 
activities in National Food Safety Week. 
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Heartbeat Award has continued to be supported to ensure the provision of well balanced 
and healthier menus. In total there are 50 award holders, of which there are 15 schools 
and 5 nurseries holding the award. 
 
Since campylobacter causes the greatest number of cases of foodborne illness in the UK 
each year, Food Safety Week in 2010 will focus on the most important actions associated 
with preventing campylobacter infections, namely, cooking thoroughly and avoiding cross-
contamination. The Health Protection team will undertake activities during Food Safety 
Week to spport this theme.   
 
Since the E.coli outbreak in South Wales in 2005, all food officers are raising awareness of 
this during all food inspections / visits to ensure all businesses are controlling the risks 
from this potentially fatal bacteria 
 
A project is to be undertaken investigating the hand washing facilities provided within all 
Wellingborough schools and the knowledge attitude and behaviour of schoolchildren in 
respect of handwashing. This will assist in the reduction in infectious diseases amongst 
school children by ensuring that they have adequate facilities for use and that children are 
aware of the importance of hand washing. 
 
 
4.10 Achievements During 2009/10 
 
1. Carried out a total of 345 food safety inspections, which amount to 100% of high risk 
(Categories A-C) food safety inspections which were due and 100% of low risk (D-E) 
inspections which were due.; 
 
2. Investigated 60 complaints about food safety standards within premises  and took 
appropriate action; 
 
3. Investigated 21 complaints about food purchased within the Borough. 
 
4. Issued 211 written warnings on food safety contraventions following visits; 
 
5. Served 34 improvement notices on 14 premises; and 1 Hygiene Emergency Prohibition 
Notice (requiring a food business to temporarily close)  
 
6. Combined programmed preventative visits for other purposes with food safety 
inspections to reduce the burden on businesses where possible in line with the Hampton 
Report; 
 
7. Have to date achieved an overall level of satisfaction from businesses of 76% in 
accordance with the requirements of national indicator NI 182, which is an improvement 
over last years score of 74%. 

8. To comply with our primary aim of raising awareness of issues through education and 
advice, we offered free coaching on Safer Food Better Business for those businesses 
struggling to implement the system. 

9. Sent out Food Business Newsletters twice in the year to around 450 businesses which 
contained articles on food safety. 
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10. 89% premises were found to be Broadly Compliant with food safety legislation 
following their inspection. 
 
11. The Health Protection team have been working closely with food businesses providing 
them with guidance on how to improve their Scores on Doors Rating. There has been a 
steady increase in the number of premises holding the top ratings of 5 and 4 stars and a 
decline in the number of premises holding 0, 1 and 2 Stars. This represents a general 
improvement in food safety standards across the borough. 
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12. Health Protection officers participated in Food Safety Week during June 2009, the 

focus of which was Listeria and the target audience was people over the age of 60. 
Officers from Health Protection undertook a number of activities to promote key food 
safety messages with the aim of reducing the number of food poisoning cases. Food 
Safety Officers visited premises attended by the target audience to distribute free 
fridge thermometers and food safety leaflets and ran competitions with prizes. All 
recipients of meals on wheels within the district also received food safety advice and 
a free fridge thermometer. 

13.   5 CIEH Level 2 Food Safety Courses were run 

14. We currently have 50 Heartbeat Award holders, of which 5 of them are Gold award 
holders. 
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5 Resources 
 
5.1 Financial Allocation 
 
The salary budget for the Health Protection team is £320,550 for the financial year 
2010/11 which includes the other functions of the team such as Health and Safety 
Enforcement and Health Promotion, of which around 50% will be allocated to Food Safety 
Enforcement activities. 
 
The remaining budgets are shown below; 
        

 Budget 2010/11 
 

Supplies and Services £1,150 
Health Courses £750 
Health Education £500 

 
 
5.2 Staffing Allocation 
 
At the time of writing this plan there are 2.75 Full Time Equivalent (FTE) officers for the 
food safety function. The Health Promotion Officer will also on occasion be involved in 
food safety promotional work. The above calculations can be broken down into officers as 
detailed below: 
 
Health Protection Manager   0.50 FTE 
Environmental Health Officer  0.75 FTE 
Environmental Health Officer  0.75 FTE 
Health Protection Officer   0.50 FTE 
Technical Support Officer   0.25 FTE 
_____________________________________________ 
Health Promotion Officer              1.00 FTE 
 
 
5.3 Staff Development Plan 
 
The training needs of enforcement officers are identified during the appraisal process 
known as Performance Development Review and a training programme will be developed 
once this process is complete.  It is the policy of the Council to ensure that officers 
involved in enforcing food safety legislation receive a minimum of 10 hours continuing 
professional development training as required by Food Standards Agency – Code of 
Practice and practice guidance.  This will be provided through a combination of 
commercial courses, training provided by the FSA, Northamptonshire Food Liaison Group 
and internal training courses. 
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6. Quality Assessment 
 
The Health Protection team may be audited by the FSA and would act on any advice given 
to ensure a quality service is provided.  There is an internal monitoring process to ensure 
officers are following the procedures and acting in accordance with statutory requirements. 
In 2010/2011 the Health Protection team will be undertaking targeted neighbouring Inter 
Authority Auditing which will focus on a specific part of the service, for example 
Inspections and Internal Monitoring. We are partnering Corby Borough Council and all 
results and work plans completed will be forwarded to the Food Standards Agency. 
 
Borough Council of Wellingborough operates a system of procedural documents for key 
areas of food safety enforcement. These are issued in a controlled document format and 
are regularly reviewed.  
 
Where appropriate officers involved in food safety enforcement are issued with standard 
phrases and standard letters to ensure consistency. Internal monitoring is completed by 
undertaking joint visits with the Health Protection Manager. 
 
To ensure we are responsive to customer needs, and to ensure we attain our agreed 
performance standards, we survey service users to gauge our performance. As part of this 
process customer satisfaction forms are sent out to those who receive a food safety 
intervention using the NI 182 performance indicator questionnaires to assess duty holders 
satisfaction with our service. 
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7. Review 
 
7.1 Review against the Service Plan 
 
The performance of the service against the Service Plan is internally monitored monthly. 
 
The Food Safety Service Plan and procedure documents are reviewed annually. The 
authority takes part in peer review processes as appropriate, the results of which inform 
the review process and bring about improvements in service as appropriate. 
 
7.2 Identification of Variations from the Service Plan 
 
Any shortfalls from targets noted during the year are reviewed on a monthly basis to 
determine: 

• What factors have caused the variation to take place and 
• Whether additional resources are needed to rectify the variation and achieve the 

annual targets. 
 
Significant shortfalls are reported to the Head of Service and actions needed to resolve the 
problem are then agreed. This action can include 

• Prioritisation of work, with lower risk inspections and other low priority work delayed, 
carried out in some other way or dropped from the work plan for the year as 
appropriate 

• Staff reallocated from other duties in the short term to resolve any shortfalls that are 
regarded as a priority. 

• Any shortfalls in inspections that have not been resolved by the end of each year 
are carried forward. 

 
 
7.3 Areas for Improvement 
 
As part of the review process, areas for improvement will be identified, covering: 

• Improvements to response times as part of the performance indicator reporting. 
• Improvements in efficiency, effectiveness and economy to comply with the Better 

Regulation agenda. 
• Improvements in working practices, to improve efficiency and the quality of service. 
• New projects or initiatives to improve the overall quality of food safety. 
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