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CABINET REPORT

To:  Chair, Ladies and Gentlemen

Food Enforcement Service Plan 2018/19 
1.0 SUMMARY OF THE REPORT

1.1 Merthyr Council has a duty to enforce the Food Safety Act 1990 and The Food 
Hygiene Wales Regulations 2006 (as amended) and as part of the Food Standards 
Agency’s (FSA) Framework Agreement is required to produce a Food Enforcement 
Service Plan, in a prescribed format, that details the arrangements the Council has in 
place to discharge this duty. 

1.2 This report gives Cabinet an overview of the contents of the Food Enforcement 
Service Plan. It summarises key elements of the services proposals for the coming 
year in relation to food hygiene and food standards. It includes details of inspections, 
revisits, sampling and the implementation of the Food Hygiene Rating Scheme 
(FHRS).

1.3 The report also briefly outlines how the service performed against last year’s plan. 
The service delivered on key priorities such as inspection of high risk businesses, 
inspection of new businesses, its sampling programme, investigation of 
communicable disease and consumer complaints. However, performance against a 
key outcome measure, the number of food businesses that are broadly compliant 
with food safety requirements dropped slightly compared to last year.

1.4 Key challenges for the coming year are identified in particular maintaining 
performance alongside increased legislative responsibilities in other areas which 
directly impact on the staff that provide the food safety service
. 

2.0 RECOMMENDATIONS that

2.1 The Food Enforcement Service Plan for 2018/19 is approved.

Date Written 30th May 2018 
Report Author Susan Gow
Service Area Environmental Health
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Exempt/Non Exempt Non Exempt
Committee Date 20th June 2018



3.0 INTRODUCTION AND BACKGROUND

3.1 It is the aim of the Environmental Health Service to ensure the safety of the food 
chain in the Borough so that all food, which is supplied for human consumption that 
is produced, stored, distributed, handled or consumed within the Council’s area, is 
safe to eat. By undertaking activities to achieve this aim the service makes an 
important contribution to the Councils health and wellbeing objectives. 

3.2 The Food Enforcement Service Plan details food enforcement activities  and is 
designed to inform residents, the business community and the wider audience of 
the arrangements Merthyr Tydfil has in place to regulate food hygiene and food 
standards.  The Plan has been drawn up in accordance with the requirements of the 
FSA’s Framework Agreement.

4.0 CONTENT OF THE FOOD ENFORCEMENT SERVICE PLAN

4.1 The Food Enforcement Service Plan is a document that:

 identifies how the services provided  help to deliver  the Councils wellbeing 
objectives;

 details the scope and demands on the service;
 gives information about the activities undertaken and the services provided ;
 the resources available compared to those needed to deliver these services;
 identifies potential risk to the service and where it may fall short of statutory 

requirements;
 a review of performance in order to address any variance from meeting the 

requirements of the food enforcement service plan.

4.2 Food Hygiene/Standards Risk Based Interventions 

The service undertakes a number of activities in existing and new businesses. In 
broad terms all new businesses are required to receive an initial inspection within 28 
days of opening and existing business receive an inspection, or other intervention, 
based on risk also within 28 days of the due date. Premises are prioritised so that 
high-risk food establishments with the potential to cause serious risks to public 
health are prioritised over low risk businesses. Businesses that do not achieve the 
minimum standard of being broadly compliant (rated under the FHRS as 3 or above) 
.with food safety requirements will receive a revisit to ensure the necessary 
improvements are made.

4.3 In total it is anticipated that there will be approximately 213 planned interventions in 
high risk businesses categorised as A-C, 20 interventions in category D premises,   
80 follow up revisits to ensure compliance,  70 inspections of new businesses  and  
14 re ratings of businesses’ requested under the Food Hygiene Rating Scheme.

4.4 Lower risk category E rated premises will receive either an inspection or an 
alternative strategy intervention to ensure that the scope of the business remains 
unchanged and does not warrant an inspection to re-evaluate risk.



4.5 The Plan also contains details of food sampling that will be undertaken. 
Microbiological samples are core funded by Public Health Wales. However, food 
standards samples e.g. testing for chemical contamination, adulteration, speciation 
etc. rely on bidding for external funding being secured from the Food Standards 
Agency. It is anticipated that around 120 samples will be taken and analysed. Some 
will undoubtedly be of an unsatisfactory standard and appropriate investigation and 
follow up action will need to be taken.

4.6 Communicable Disease

The plan outlines how the section will deal with food related infectious disease and 
outbreaks. The same team of officers also deals with outbreaks of disease that do 
not involve person to person spread e.g. legionella. Typically the team deal with 
approximately 80 individual cases and 2-3 outbreaks per year. Unplanned events of 
this nature can have a significant impact on the planned work programme.

4.7 Challenges to the service

(i) Implementation of new Tascomi information management system- The 
department is participating in the development of and implementation of the 
Public Protection Cymru Software Solution The department moved from using 
M3 as their information management system to Tascomi which went live on 
the 5th July 2016. The authority is one of 6 Local Authorities (Pembrokeshire, 
Ceredigion, Wrexham, Denbighshire and Merthyr Tydfil and Shared 
Regulatory Services). The project is aiming to have a single consistent 
operating platform for Public Protection Services which will provide greater 
service resilience, support agile/flexible working and will improve consistency 
in service delivery, whilst offering better opportunities to stakeholders in 
engaging with and accessing services. This initiative will not undermine the 
sovereignty of Merthyr Tydfil Council as a responsible regulatory authority. 
Although in its second year there continues to be information gaps particularly 
in relation to service planning and performance management reporting. The 
overall decrease in administrative support has meant there has been 
insufficient time and capacity to be able to develop the system. 

(ii)    Financial - The continuing financial difficulties faced by all local authorities 
has required implementation of remedial measures to offset budgetary 
deficits.  The FSA noted in their draft audit report (February 2017) that the 
service has been subject to significant resource challenges, in particular the 
transfer of food standards from the trading standards service with no 
resource. 

(iii) Food Hygiene Rating (Wales) Act 2013 – this legislation became law in 
November 2013. It requires all relevant food businesses to display their food 
hygiene rating sticker and also requires all local authorities in Wales to 
implement the Act. In order to receive a rating a business must receive an 
inspection. The Act also introduced a new set of regulations in November 
2016 to regulate promotional material used by take away businesses.

The Food Hygiene Rating Scheme (FHRS) has made a significant positive 
impact on hygiene standards within the Borough however; it has also placed 
an additional burden on the section. Not only must inspections be timely to 



ensure ratings are up to date but it also provides for businesses to apply for a 
re-rating which increases the number of unplanned inspections. The 
department is also responsible for policing the scheme to ensure that its 
credibility is maintained. Successful implementation of the scheme is reliant 
on the current level of capacity being maintained and the use of fixed penalty 
receipts and re-rating income to facilitate overtime payments.

4.8 Performance Review 2017/18

   The food safety team delivered on key elements of last year’s plan. Highlights 
include: 

 The team achieved 100% of its planned high risk inspection programme with 216 
high risk inspections undertaken and 80 revisits to ensure compliance;

 The percentage of premises that are broadly compliant for food safety had until 
last year increased year on year when it decreased from 93.49% in 2016/17 to 
92.45% in 2017/18. Whilst this is disappointing the reason for this decrease is as 
a result of us taking proactive steps to maintain the currency of food hygiene 
ratings. Lower risk businesses which have not been inspected for several years 
were incorporated into last year’s programme. This demonstrated that where 
there are long periods between inspections businesses can become complacent.

 14 paid for re rating inspections were carried out at businesses request.
  The team investigated 78 confirmed cases of communicable disease including 2 

outbreaks;
 110 food hygiene and food standards samples were taken for analysis and all 

unsatisfactory sample results followed up.
 One successful prosecution was undertaken, one simple caution issued and 9 

fixed penalty notices were served for non-compliance with the FHRS 
 An externally funded food safety management project to raise food business 

awareness of allergens was undertaken.
 Participation in operation OPSON, an annual European food fraud initiative, 

which last year concentrated on food supplements.  

5.0 FINANCIAL IMPLICATION(S)

5.1 None

6.0 EQUALITY IMPACT ASSESSMENT

6.1 An Equality Impact Assessment (EqIA) form has been prepared for the purpose of 
this report.  It has been found that a full assessment is not required at this time.  The 
form can be accessed on the Council’s website/intranet via the ‘Equality Impact 
Assessment’ link.  

ALYN OWEN 
CHIEF OFFICER COMMUNITY 
REGENERATION

COUNCILLOR GERAINT THOMAS  
CABINET MEMBER FOR REGENERATION 

AND  PUBLIC PROTECTION
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Does the report contain any issue that may impact the Council’s 
Constitution? 

Consultation has been undertaken with the Corporate Management Team in respect 
of each proposal(s) and recommendation(s) set out in this report. 


