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Environmental Health Services
Your guide to food, health and safety inspections 2014/16
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For more information about
environmental health services
please view our booklet online at
www.southkesteven.gov.uk/ehs
n environmental protection
n public health
n environmental crime
n workplace safety
n private sector housing
n food safety
n healthy lifestyles
n infectious diseases
...ensuring a clean, green and healthy
environment, with growing businesses,
thriving arts, leisure and culture - these are
priorities for us
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Part 1 Inspections and visits
Introduction
Welcome to ‘your inspection,
your business’. This booklet
explains what environmental
health services can do to help
you meet your responsibilities
to comply with food safety
and health and safety law.
We support the Council’s
priorities of keeping:
n
n

n

South Kesteven healthy
Supporting local business
growth
Promoting leisure

Environmental health services
oﬃcers have the right to enter
and inspect business
premises at all reasonable
hours, or at any time if they
think a situation is, or may be
dangerous.

FACT:

SKDC inspect

1400
food outlets
in the district
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n

n

Routine inspections are
generally carried out
unannounced. The frequency
of inspections is determined
by the potential risk posed by
the type of business and its
previous record. We may also
visit as a result of a complaint
or accident notiﬁcation.
We will look at the way you
run the business to identify
potential hazards and help
make sure it complies with
the law. We will discuss any
problems with you and advise
possible solutions.
What you can expect from
our oﬃcers
n
A courteous manner
n
To be shown identiﬁcation
n
Feedback from any
inspection, such as
information about hazards
which have been identiﬁed
and guidance on how they
could be avoided

n

n

n

n

n

n

A clear distinction between
what the oﬃcers are
recommending you do
because it is good practice
and what you must do to
comply with the law
Protection of trade secrets,
and protection of personal
privacy and medical
conﬁdentiality
To be given the reason in
writing for any action you
are asked to take
When the law is enforced
you will be given a
statement of the
legislation
Reasonable time to
untertake necessary
improvements, except
where there is an
immediate risk to public
health and safety
To be informed of the
procedures for appealing
against action you disagree
with
To receive a copy of our
Enforcement Policy on
request
For oﬃcers to act in
accordance with the Police
and Criminal Evidence Act
1984, the Regulation of
Investigatory Powers Act
2000 and the Human
Rights Act and Equalities
Act 2010.
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FACT:

SKDC receive about

200
serious accident
notiﬁcations
each year

Where an oﬃcer is obstructed
from undertaking their role
this is an oﬀence.

What powers do
oﬃcers have?
In the vast majority of cases
oﬃcers work with businesses
in an informal way. But where
this is not possible, enforcement
powers are wide ranging.
Oﬃcers can:
n

n

n

Take samples,
photographs, inspect and
copy records
Write to you informally
asking you to put right any
problems they ﬁnd. Where
breaches of the law are
identiﬁed which must be
put right, they may serve
you with a legal notice
Detain or seize suspect
foods, substances, articles
or equipment

n

n

n

Undertake emergency
closures at premises
Recommend a prosecution
in accordance with the
council’s Enforcement
Policy. If prosecuted, the
court may impose
prohibitions on people,
processes and the use of
equipment
Require information and to
take statements from
people

“A very supportive
inspection
conducted
professionally”

What you can do if you think
the outcome is unfair
If you do not agree with action
taken by the inspecting oﬃcer,
you should ﬁrst contact the
environmental health services
commercial team leader to see
if the problem can be solved
informally, email
ehs@southkesteven.gov.uk
Should your disagreement
continue, a South Kesteven
District Council complaints
procedure booklet is
available, online at
www.southkesteven.gov.uk
If you think we are applying
the law in a diﬀerent way from
other authorities, you may
seek advice from your trade
association.

Bourne, catering manager
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Part 2 Health and safety
Managing health
and safety
Managing health and safety is
an important part of looking
after your business. All
employers are required to
control health and safety risks.
If you employ ﬁve or more
people you must, by law, have
a written health and safety
policy. This should be your
own statement, speciﬁc to
your business, setting out
your general policy for
protecting the health and
safety of your employees at
work and for putting that
policy into practice.
Health and safety checklist
Nearly every business will
need to do the following:

o Take out Employers'
Liability Compulsory
Insurance and display the
certiﬁcate
o Make sure you have
someone competent to
help you meet your health
and safety duties. This
does not have to be an
external consultant
o Decide how you are going
to manage health and
safety. This is your health
and safety policy
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o Decide what could harm
people and what
precautions to take. This is
your risk assessment. You
must act on the ﬁndings of
you risk assessment, by
putting sensible controls
in place to prevent
accidents and ill health
and making sure they are
followed
o Undertake a proper
assessment/survey of the
buildings to identify
whether asbestos
containing materials exist.
Keep records available for
inspection and safely
manage any asbestos
present
o Have the electrical system
and appliances regularly
examined and serviced by
a competent electrician –

keep certiﬁcation to
indicate safe for use
o Where there are gas
systems and appliances
have them installed and
regularly serviced by a ‘Gas
safe’ engineer – keep
records
o Provide basic welfare
facilities, such as toilets,
washing facilities and
drinking water

FACT:

2500
workplaces &
leisure facilities
supported &
inspected by
SKDC
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o Provide free health and safety training for
your workers
o Consult your workers on health and safety
o Display the health and safety law poster or
give workers a pocket card with the
information. These can be obtained via
hse.gov.uk/pubns/books/lawposter.htm
o Report work related accidents, diseases
and dangerous occurrences
Health & safety ABC - An easy guide to
health & safety
To help small and medium sized businesses
understand health and safety visit
hse.gov.uk/abc/index.htm
Health & safety training
Employees must receive training relevant to
their workplace and job. For most employees
on the job training may be suﬃcient, for
others training may need to be more formal
e.g forklift truck driving.
For further information visit
www.cieh-courseﬁnder.com (Chartered
Institute of Environmental Health) or
www.iosh.co.uk/training.aspx (Institute of
Occupational Safety and Health)

Accidents and other incidents
All workplaces are under a legal obligation to
report certain categories of accidents and
incidents that occur in the workplace under
the Reporting of Injuries, Diseases and
Dangerous Occurrences Regulations
(RIDDOR) 1995. These must be reported as
soon as possible to the Incident Contact
Centre at www.hse.gov.uk/riddor
Environmental health services investigate
serious accidents and incidents that occur on
premises at which they have enforcement
responsibilities.
Smokefree England regulations
The law prohibits smoking in any public place
or workplace that is ‘enclosed or substantially
enclosed’, including vehicles used for
business purposes. These include light and
heavy goods vehicles and public transport
such as taxis, buses and trains. Vehicles used
by more than one person for work - including
voluntary work and even if used by diﬀerent
people at diﬀerent times must be smoke free.
Smoking in smoke free premises or works
vehicles could result in a ﬁxed penalty notice
or ﬁne of up to £200. Failing to prevent
smoking in a smoke free place could result in
a ﬁne of up £2500.
For further information visit
www.southkesteven.gov.uk/smokefree
FACT:

174

There are
registered skin piercers and
tattooists in South Kesteven
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Part 3 Food safety
Registering or change of ownership
of a food business
Businesses that sell food on a regular basis,
whether for proﬁt or not, must register with
SKDC 28 days before the business opens.
Changes in ownership must be notiﬁed to
environmental health services by completing
a new food registration form. Your details will
be input onto our database and an inspection
programmed for when you are open. Food
business registration forms are available at
www.southkesteven.gov.uk/startup
Other departments you may need to contact
before starting a food business include:
Planning
Where:
n
The premises usage has changed
n
You will be installing extract ventilation
n
You intend to operate from home
n
You plan to do alterations or extend
For further advice contact
planning@southkesteven.gov.uk
or Tel: 01476 406080
Licensing
Where you intend to:
n
Sell hot food between 11pm-5am
n
Operate in a street or lay-by
n
Sell alcohol
n
Provide facilities for gambling e.g. 'slot
machines'
For further advice contact
licensing@southkesteven.gov.uk
or Tel: 01476 406080
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Food hygiene training
All food handlers need to be trained in food
hygiene to a level appropriate to the type of
work being done. Regular refresher training
should take place and you need to keep
evidence to show training has been
completed. Level of training required:
n
Level 1 Food Safety – suitable for new
employees with minimal or no prior food
safety knowledge, employees handling
low risk or wrapped food or those who
work front of house
n
Level 2 Food Safety in Catering - anyone
who prepares, cooks and handles food
For supervisors and managers there are other
courses also available for example level 3 and
4 retail/catering/manufacturing, HACCP.
Do it online - eLearning
For many food handlers the preferred option
may be to train online, due to lower costs and
convenience.
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For more information regarding online or
class room style learning visit
www.southkesteven.gov.uk/fhtraining

SFBB packs and diary reﬁlls are now available
for you to print at www.food.gov.uk/businessindustry/caterers/SFBB

Food safety management system
You must write down details of what you do
to make sure that food produced or sold at
your premises is safe to eat. The amount of
documentation you need depends on the
type of food you prepare or handle and the
risks presented by your
business. To help small
businesses the Food
Standards Agency
(FSA) has developed
Safer Food Better
Business (SFBB).

It is possible to complete and
keep electronic copies, but
these must be available for
inspection upon request.

SFBB is a simple fact
sheet system that
shows how to
ensure that potential
hazards in a food business can be safely
controlled, including:
n
n
n
n

Cross-contamination
Cleaning
Chilling
Cooking & preparation

A range of free SFBB packs for diﬀerent types
of businesses, cuisines and languages is
available:
n
n
n

n

n
n

SFBB for caterers
SFBB for retailers
SFBB for Chinese cuisine - English &
Cantonese versions
SFBB for Indian, Pakistani, Bangladeshi &
Sri Lankan cuisine
SFBB supplement for care homes
SFBB for childminders

An online guide available in 16
languages can be viewed at
www.sfbbtraining.co.uk

FACT:

Only 10-100
E.coli 0157 bacteria are needed
to cause serious illness
The FSA has issued important
guidance for food businesses to clarify
the steps needed to control the risk of
food becoming contaminated by
E.coli O157. View the guidance at
www.southkesteven.gov.uk/startup
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Part 4 Food hygiene
rating scheme
About the national
rating scheme
On 1 April 2012 SKDC
introduced the new national
Food Hygiene Rating Scheme
(FHRS). Whilst the previous
star rating scheme has been
popular and very successful
the new system will ensure all
councils throughout the UK
are operating in the same
way. This will ensure the
consumer is provided with
more consistent information
wherever they choose to eat
in the UK.
FHRS has been developed by
the Food Satndards Agency
(FSA) in partnership with local
authorities and provides
information on food hygiene
standards to help people
choose where to eat out or
shop for food. The public
have a right to access this
information under Freedom
of Information and
Environment Information
Regulation Legislation.
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What types of food
businesses are given
a rating?
Ratings are given to places
where you can eat out such as
restaurants, takeaways, cafés,
sandwich shops, pubs and
hotels. Ratings are also given
to schools, hospitals and
residential care homes.
Places where you shop for
food, such as supermarkets,
bakeries, and delicatessens,
are also given a rating.
Not all businesses in these
groups are given a rating. This
is because some businesses
are a low risk to people’s
health so are ‘exempt’ from
the scheme. The two groups
of exempt businesses are:
n

Businesses that are a
low‐risk to people’s health
in terms of food safety and
that you perhaps wouldn’t
normally think of as a food
business – for example,
newsagents, chemist
shops or visitor centres

n

selling tins of biscuits
Childminders and
businesses that oﬀer
caring services at home

These types of business can
ask to receive a food hygiene
rating if they wish. Only
details of those in the ﬁrst
group will be published on
the internet but those in the
second group can share their
rating with parents and others
using their services.
How is a hygiene rating
worked out?
A food safety oﬃcer from the
local authority inspects a
business to check that it
meets the requirements of
food hygiene law.
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At the inspection, the oﬃcer
will check:
n

How hygienically the food
is handled – how it is
prepared, cooked,
re‐heated, cooled and
stored

n

n

The condition of the
structure of the buildings –
the cleanliness, layout,
lighting, ventilation and
other facilities
How the business
manages and records what
it does to make sure food
is safe

“The inspector
was very helpful
and polite”
Stamford, business
owner – inspection

FACT:

In South Kesteven

800

food
about
businesses are
rated ‘5’ - very good
Page 11
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The business is then assessed using FSA approved guidance. A summary of the criteria
and scoring is indicated within the table below:

Criteria

Score

How hygienically the food is handled

0

5

10

15

20

25

Condition of structure

0

5

10

15

20

25

How you manage and document food
safety

0

5

20

30

Total score

0

80

High

Low

Level of compliance

10

The total score is then used to determine the food hygiene rating, on a scale from ‘0’ (urgent
improvement required) to ‘5’ (very good) using the table below:
Total score

0 - 15

20

25 - 30

35 - 40

45 - 50

> 50

Additional
scoring
factor

No score >
5

No score >
10

No score >
10

No score >
15

No score >
20

-

Rating

5 (top)

4

3

2

1

0 (bottom)

Hygiene
standards

Very good

Good
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Major
Urgent
Generally Improvement
improvement improvement
necessary
satisfactory
necessary
necessary
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The rating given to a business
shows how well it does
overall. The business may do
better in some areas and less
well in others and the rating
takes this into account. This
includes those areas that
need improving the most.
The oﬃcer will explain to the
person who owns or manages
the business what
improvements need to be
made and what action they
can take to improve their
hygiene rating.
If you disagree with your
food hygiene rating
The owner or manager of the
business should talk to the
food safety oﬃcer that
inspected the business about
why the rating was given.
If you still think that the rating
is unfair or wrong, you can
appeal in writing. You can
complete and submit an
appeal form within 14 days
(including weekends and
public holidays) of being
informed of the rating.
Your right to reply
You also have a right to reply.
This is diﬀerent from an
appeal. By completing the
relevant form you can tell us
how the business has
improved hygiene or to say if
there were unusual
circumstances at the time of

the inspection. A business’s
right to reply will be
published online with the
business’s hygiene rating.
Can I request another
inspection to get a
new rating?
Yes, but only if the
improvements to hygiene
that the food safety oﬃcer
told the business about at the

“The ﬁrst time I dealt
with environmental
health services I was
extremely satisﬁed
with the service”

last inspection have been
made.
Only one additional
inspection can be carried out
before the date of the next
planned inspection. Provided
that 3 months has passed
since the original inspection,
we will undertake an
unannounced inspection
within a further 3 month
period.
The oﬃcer will give you a new
score based on the level of
compliance that is found
at the time of the full
re-inspection. You should
be aware that this score could
go up, down or remain the
same.

Suspected food poisoning, Bourne
resident
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Appeal, re-inspection requests and right to
reply forms are available via
www.southkesteven.gov.uk/
foodhygieneratings or upon request.
Informing the public
All ratings will be displayed on the FSA’s
website. Information about the scheme and
a link to the site can be found at
www.southkesteven.gov.uk/
foodhygieneratings
Food outlets will also be given a certiﬁcate
and window sticker to display. Whilst the
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display of these is currently voluntary there
are plans to introduce mandatory display.
For newly registered businesses you will be
sent an awaiting inspection window sticker
and certiﬁcate.
FACT:

In 2012/2013 there were
notiﬁed infectious
over
diseases and cases of food
poisoning in South Kesteven.
However, it is estimated that
only 1 in every 136 cases of
food poisoning get reported

250

South Kesteven District Council
Council Offices
St. Peter’s Hill
Grantham
Lincolnshire
NG31 6PZ

t: 01476 406080
e: ehs@southkesteven.gov.uk
w: www.southkesteven.gov.uk
We want to ensure all residents of South
Kesteven have access to our information
materials. This booklet is available in
various languages and formats
including large print, braille, online and
on computer disk. To request a
document in a specific format, you can
ring us on 01476 406127 or email
pr@southkesteven.gov.uk

