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Gloucestershire County Council Food Service Plan
2023-2024

Aims and objectives 
[bookmark: _Hlk129076924]This plan is supplementary to the Service’s Annual Business Plan. It gives more specific detail on the Service’s aims and objectives for the forthcoming year in complying with the Food Law Code of Practice and Food Standards Agency Framework Agreement with Local Authorities, which embodies the requirements of the legislation.
The Trading Standards Service satisfies the statutory duties imposed on the County Council to safeguard consumers and promote business growth within Gloucestershire through enforcement of consumer protection legislation.
Links to corporate objectives and plans
This Food Service Plan links to the Service’s annual business plan including key performance indicators to inspect 100% A rated (high risk) food businesses and to maintain competency of food qualified officers.
Profile of the Competent Authority
Gloucestershire County Council (GCC) was established in 1973 and is the upper tier council in a two-tier local authority which also comprises 6 district councils. Gloucestershire has an area of 2,653 km2 and a growing population of 646,627 (mid 2021). There is a projected rise in all population age groups with the sharpest increase in people aged over 65. It is a largely rural county; the Cotswolds District is one of only 27 districts nationally recognised as 100% rural.  
The Trading Standards Service sits within the Community Safety Directorate of the County Council.
The Head of Service reports to the Deputy Chief Fire Officer who, in turn, reports to the Chief Fire Officer, the Director with overall responsibility for the work of the Community Safety Directorate (Fire and Rescue, Trading Standards, Coroners and Civil Protection).  The Chief Fire Officer is a member of the Corporate Leadership Team reporting to the Chief Executive.
The Head of Service, along with senior officers determines enforcement priorities which are reflected in the Annual Business Plan (ABP), this is approved by the Chief Fire Officer. This food service plan informs the ABP.
Operational Service Structure – food standards delivery

Head of Regulatory Services and Consumer Protection


Trading Standards Team Manager



2 x Senior Officers


7 x enforcement officers (inc. 3 food qualified enforcement officers, two of whom are joint Lead Food Officers)
1 x financial investigator/enforcement officer
1 x intelligence officer/enforcement officer
4 x trainee enforcement officers
1 enforcement assistant
1 technical support officer





Temporary Food Officer






Scope of the food service
Trading Standards are responsible for food standards delivery. Food hygiene is the responsibility of each of the district councils for their respective areas. Trading Standards has some responsibility for the enforcement of food hygiene at primary producers, such as market gardens and pick your own fruit farms. 
Whilst food standards and food hygiene delivery are essentially separate, there is some area of shared concern and regulation. This is best delivered where Trading Standards Food Officers consider matters which may be known to their Environmental Health colleagues. There are established links between Trading Standards Food Officers and the six teams of Environmental Health teams via the Gloucestershire Food Safety Liaison Group. The relationship between county and district councils was enhanced by shared enforcement responsibility during the coronavirus pandemic period.
Food standards enforcement comprises: 
· Interventions and inspections by qualified, competent officers.
· Food sampling carried out by qualified, competent officers and sent for analysis by the appointed Public Analyst.
Food Officers are also authorised and competent to deliver other enforcement work on behalf of the service. Where appropriate, Food Officers may also carry out inspection activity in related areas such as weights and measures, pricing and product safety or may be asked to deliver unrelated consumer protection work.
Demands on the food service
At the start of 2023/24, Gloucestershire County Council has a total of 5,829 recorded food businesses requiring risk-based food standards interventions.  
These are all recorded on the Trading Standards CIVICA database and assigned risk ratings as follows:
A rated (high risk) –115
B rated (medium risk) – 3,776
C rated (low risk) – 1,938
These figures reflect the assessed risk rating of all businesses including those which have been inspected and those which have been assigned a risk rating based on the food business registration. This information is used to prioritise the food standards work of the Service.
For the purposes of the Food Law Code of Practice, premises should only be assigned a rating where an intervention has been carried out. All food businesses that are assigned a risk rating by virtue of a desktop exercise alone, should be classified as unrated until an intervention has been conducted.
For the purposes of the Food Law Code of Practice there are 115 A rated, 879 B rated, 487 C rated and 4,290 unrated food businesses in Gloucestershire.


Contact for Gloucestershire County Council Trading Standards
· Consumers reporting concerns should call the Citizens’ Advice Consumer Helpline on 0808 223 1133. Consumers who telephone the Service duty line are automatically diverted to this number.    
· Businesses can request support by telephoning Trading Standards on 01452 887667.    
· Partner agencies have access to direct dial numbers for specific officers or to the trading standards duty officer.    
· Businesses and consumers can email the service on tradingstandards@gloucestershire.gov.uk 
· Businesses and consumers can also contact the service via the service website   
· Office hours are 09:00 to 16:00
Regulation policy  
GCC Trading Standards Service has a published enforcement policy, detailing how we ensure enforcement activities are delivered in a fair, transparent and consistent manner.
Interventions at food establishments
Each food premise recorded on the CIVICA APP database is risk assessed according to a national agreed rating scheme.  
These records are maintained for as long as the business continues trading and are updated regularly with information obtained from inspections, arising from a complaint about the business or from other intelligence.
Business inspection risk ratings are reviewed to take account of this additional information.
Inspection intervals are determined in conjunction with the Food Law Code of Practice (The Code) and are currently yearly for high-risk premises and every two years for medium risk premises.  
GCC Trading Standards has 2.54 full time equivalent (FTE) permanent, competent staff to deliver food standards interventions, supplemented in 2023/24 with a further 0.21 FTE competent officers employed on a temporary basis.
Lower risk premises may be inspected where the service receives a complaint or receives intelligence about them. Or they may receive alternate interventions, such as sampling or project work.  
Food standards enforcement activity is carried out by officers who are appropriately qualified and competent as required by The Code.  
Trading standards are committed to visiting all A rated businesses, to consider all complaints and requests for business support and guidance.
They will endeavour to inspect B rated premises according to available resources.
The Service delivers intelligence led projects, which are designed to address emerging areas of concern.
In 2023/24 the Service has projects planned to examine: 
· undeclared milk in fried chicken takeaway food (10 samples).
· ‘use by date’ compliance in convenience stores and small grocers.
Project delivery is dependent on capacity and other food and wider service priorities.
These projects are designed to focus food resources to the areas of highest risk or where levels of non-compliance are suspected to be high.
Food complaints
In 2021/22, Gloucestershire County Council received 167 food complaints (including intelligence reports) of which 17 were allergen specific.  
This was roughly the same as the total number of complaints received in 2020/21 but reflect a significant increase in allergen related complaints.  
It is expected a similar total number of complaints will be received in 2022/23 and that allergen related complaints will continue to form a significant proportion.
Action in response to complaints is determined after consideration of the Services’ enforcement policy. It takes account of the potential harm identified, the level of risk associated with the identified breach, the overall risk assigned to the business and the history of that business.
Home Authority and Primary Authority
This Service supports the Primary Authority scheme and has formal partnerships with 13 businesses, of which 2 are food businesses.
The Service works hard to maintain a distinction between the support offered by a Primary Authority Partnership and any enforcement action required concerning a Primary Authority business to ensure compliance with its enforcement policy.
The Service respects assured advice and inspection plans applying to businesses with a Primary Authority Partnership with other local authorities. It ensures that any complaints or intelligence is conveyed to that other local authority via the primary authority portal.
Advice to businesses
Trading Standards makes advice and support available to all Gloucestershire food businesses, working with them to promote legal compliance and best practice.  
Businesses may access self-help information sheets via the Service’s website.
Businesses may request bespoke advice from competent Food Officers as a paid for service. 
Businesses may enter a Primary Authority Partnership with Trading Standards.
The service received 50 specific requests for assistance in relation to food in 2022/23, it is expected this figure will remain stable through 2023/24.
In addition, general support and advice is offered during proactive inspections and in response to complaints about a food business. In 2022/23, Officers recorded 165 incidents where advice or business support was given during an inspection or following a complaint about them.
Food sampling
A total of 26 food samples were taken in 2022/23.
For 2023/24, the service has proactive sampling scheduled in relation to:  
· Undeclared milk in fried chicken takeaway food. 
· It is expected 10 samples will be taken in 2023/24. 
[bookmark: _Int_QGTABXv6]GCC Trading Standards participates in national and regional sampling programmes co-ordinated through Trading Standards South West. National sampling intentions are also considered.
In addition, samples are taken where analysis will assist the investigation into a food related complaint.
Proactive food sampling has no dedicated budget and is dependent on other service priorities and demands.
Food safety incidents 
Trading Standards complies with the Food Enforcement Code of Practice (England) to identify and report food hazards and respond to food alerts. The Service delivers this work in liaison with the Food Standards Agency and with other food professionals across Gloucestershire.
Liaison with other organisations
Trading Standards recognises the value of collaborative working.
A Lead Food Officer sits on the Gloucestershire Food Safety Liaison Group, ensuring co-operation and consistency across the county.  
[bookmark: _Int_J07GJY5S]Lead Food Officers sit on a regional food enforcement group ensuring co-operation and consistency across the South West region.
Nationally, we contribute to the strategic objectives of the Food Standards Agency and the Department for Environment Food and Rural Affairs. 
The service recognises the link between the welfare and conditions of farmed animals and the integrity of the human food chain. 
Necessary information relating to non-compliance by food businesses and to patterns or trends of behaviour is recorded on the trading standards national intelligence database.
Food safety and standards promotional work
During 2023/24 the service intends to promote new and recently implemented legislation using:
· social media, 
· targeted proactive advice to businesses,
· responsive advice during inspections or interventions.
Effectiveness of advice is monitored by follow up visits where appropriate.
Control and investigation of outbreaks and food related infectious disease
GCC Trading Standards have no direct responsibility for response to outbreaks of food related infectious diseases.  
Officers will assist responding authorities when requested to do so.
Financial allocation
The Head of Service is responsible for allocation budget to all Trading Standards functions including food standards.
The net budget for the Trading Standards Service for 2022/23 is £995,951.  
Budget allocation is flexible across all areas of work. In 2023/24 up to £2,000 has been assigned for sampling.
There is no specific allocation of budget for legal action arising from food standards activity.
Staffing allocation
GCC Trading Standards expects officers to be competent across a wide range of consumer protection legislation and for officers to undertake enforcement or advice activity as required. As such, no officers are dedicated exclusively as Food Officers.  
The Food Law Code of Practice (England) 2021 requires that staff undertaking food work are both qualified and competent and that this competency is evidenced and maintained. The service has 2.54 FTE competent officers in permanent employment and 0.21 FTE officers in temporary employment.  
The Service has a further 13.54 staff competent as regulatory support officers.  
It is estimated that to deliver food interventions to all food businesses with a risk rating of A every year and to all food businesses with a risk rating of B over a two-year cycle, a further 0.7 FTE food qualified officers are required.  
The shortfall in food qualified officers will be addressed as trainee officers gain their professional qualification.
Staff development plan
Training needs are identified through staff appraisals, by considering operational requirements of the Service business plan and by officers as they identify them.
Training is delivered through a mix of external courses and through officers sharing best practice and learning.
In accordance with the Food Law Code of Practice (England) 2021 each authorised Food Officer will undertake at least 20 hours training per year, at least ten hours of which will be in the core subject of food standards, to maintain competency,  
Staff are responsible for maintaining their own training records.
Quality assessment and internal monitoring
The effectiveness of advice to each business is monitored during planned re-visits.
Officers peer review business advice and responses to concerns about complex food law matters to ensure the consistency and accuracy of advice.
Internal monitoring of inspections of A rated businesses and the number of competent staff is carried out quarterly. These measures are key performance indicators for the service and are reported through the Director to the corporate leadership team.
Review against the service plan
The Food Service Plan is reviewed annually to account for changes in demand and capacity.
There is an annual review of how the Food Service Plan is incorporated into the Annual Business Plan
The Service conducts an ongoing evaluation of emerging food trends and priorities against the Food Service Plan aims and objectives. 
Identification of any variations from the service plan
GCC Trading Standards have statutory responsibilities across all areas of consumer protections and will respond flexibly to emerging threats. For example, 2022/23 saw some demand on officers’ time responding to outbreaks of Avian Influenza. This all has the potential to reduce food delivery capacity.
Where this additional work affects the Service’s ability to deliver the Food Service Plan, it will be recorded, for example outbreaks of a notifiable disease which may have a major impact on food delivery.
Issues concerning sufficient resources to deliver the Food Service Plan are monitored by the Trading Standards management team and are shared with the Director with responsibility for Community Safety.  
In relation to risk rated interventions there is deviation from the Code of Practice as follows:
· B rated food businesses will only receive a visit from Trading Standards to investigate consumer complaint or where the business is selected for inclusion in a project or sampling programme.
· Where resources permit, B rated businesses may be subject to alternative enforcement strategies.
· C rated food businesses only receive a visit from Trading Standards to investigate consumer complaint or where the business is selected for inclusion in a project or sampling programme.
· New businesses notified to the Service will be triaged by desktop exercise within 28 days of notification. Due to resource limitations, they will not receive an initial inspection within 28 days as required by the Code of Practice. 
· Any businesses identified as A rated will be passed to the Lead Food Officer for inclusion in the A rated food business inspection programme. Businesses rated B and C will be recorded as such and treated in line with other B and C rated businesses. These food businesses will not be considered unrated due to lack of initial inspection.
Areas of improvement
GCC Trading Standards is committed to identifying and addressing areas for improvement.
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