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Introduction 
 

This Food Standards Agency Food Service Plan is produced in conjunction with the 
existing Commercial Team Service Plan. The Food Standards Agency Food Service Plan 
focuses only on the issues of food hygiene and safety in the Sevenoaks district.  

This service plan expresses the Council‟s commitment to the further development of the 
food safety service. The plan is updated annually and will be reported to Members for 
approval.  
 
It should be read in conjunction with the Environmental Health Annual Report 2008/09. 
 
 

1. 0 Service Aims & Objectives 
 
1.1 Aims 
 

 To ensure, so far as is reasonably practicable, that food businesses within 
Sevenoaks District are hygienic and that food purchased and/or produced is safe 
to eat. 

 

 To meet statutory responsibilities in a cost effective and responsible manner in 
accordance with Food Standards Agency (FSA) and Local Authorities 
Coordinators of Regulatory Services (LACORS) guidance. 

 

 To implement national and local food sampling programmes. 
 

 To promote Food Safety. 
 
1.2 Links to Corporate Objectives and Plans 
 
The Council‟s Vision details four priorities: 
 

 Balanced communities 

 Community Plan 

 Local Development Framework 

 Budget, provision of good value for money 
 
The Council‟s overall corporate objectives under the Community Plan are as follows: 
 

 Safe and caring communities 

 Green and healthy environment 

 Dynamic and sustainable economy 
 

 



  

Matters covered by the Food Service Plan contribute in many ways to achievement of the 
objectives listed here. For example, regulation of food businesses contributes to the 
success of the business community, work to reduce food poisoning incidents contributes 
to a healthy environment and good management of the food service contributes to 
provision of good value for money. 
The Team has also been consulted during the preparation of the Local Development 
Framework.  
 
 
2. 0 Background 
 
2.1 Local Authority Profile 
 
Sevenoaks District Council‟s area is in West Kent bordering on Greater London, Surrey 
and Sussex. It covers an area of 142 square miles.  The main towns are Edenbridge, 
Sevenoaks and Swanley and there are many other towns and villages of which the 
largest are Hartley, Hextable, New Ash Green, Westerham and West Kingsdown.  The 
population is approx. 110,000. 
 
The M25, M20 and M26 motorways are easily accessible as they cross the District; 
Gatwick and Heathrow airports, the Channel Ports and Channel Tunnel Rail Link are all 
within easy reach. 
 
The railway service to London provides regular services to London Charing Cross station 
taking approximately 30 minutes. 
 
93% of Sevenoaks District is in the Green Belt.  Much of the area is rural and includes 
many picturesque villages and large areas of beautiful countryside. 
 
The area is also rich in historic sites including Penshurst Place, Hever Castle, Chartwell, 
Lullingstone Castle & Roman Villa and Knole Park.  The Brands Hatch motor racing 
circuit attracts numerous visitors to regular racing events throughout the year. 
 
2.2 Organisational Structure 
 
The Commercial Team is part of the Environmental Health Team. This Team is part of 
the Environmental and Operational Services Section, which in turn is part of the 
Community and Planning Services Directorate. 
 
All members of the Commercial Team have duties in respect of food hygiene, water 
sampling, food sampling, smoke free and health & safety enforcement and educational 
work.  This includes programmed inspections of commercial premises (not only food 
premises), responding to complaints and requests for advice and investigation of 
notifiable accidents and infectious disease. 
 
 
 



  

2.2.1 Commercial Team Structure 
 
Staffing levels: 
 

Staff designation Weekly hours 
worked 

Full Time Equivalent 
Posts (FTE) 

Assistant Environmental Health 
Manager – Commercial  

32.0 0.86 

Environmental Health Officer  37.0 1.00 

Environmental Health Officer  37.0 1.00 

Environmental Health Officer  37.0 1.00 

Technical Officer  37.0 1.00 

Environmental Health Officer  22.5  0.61 

Environmental Health Officer  20.0 0.54 

Total authorised officers  - 7 225.5 6.01 

Administrator  37.0 1.00 

Total all officers - 8 259.5 7.01 

 
Commercial Officers and FTE as at 01.04.09. 
 
Officers‟ duties are split roughly 60:40 between food and health and safety work. The 
greater emphasis placed on meeting national Food Standards Agency food safety 
inspection targets. 
  
Consultants/ agency officers may be used to carry out a proportion of lower risk 
inspections as this has been proven to be the most cost effective use of resources when 
other work is given priority. 
 
When specialist services are required these are provided as follows: 
 

Kent Scientific Services (KSS) Food analysis 

Health Protection Agency (HPA) Food examination and advice on infectious 
disease 

Eclipse  Analysis and examination of water 

Dairy Hygiene Inspectorate Advice on dairy hygiene 
 

2.3 Scope of the Food Service 
 

Functions: 
 

 Programmed Food Safety inspections 
 

 Providing advice and guidance to businesses on the implementation of Safer Food 
Better Business 

 

 Providing advice to prospective and new food business operators 



  

 

 Dealing with service requests relating to all aspects of food safety 
 

 Microbiological sampling of food and food premises 
 

 Provision of CIEH food hygiene training courses 
 

 Action on FSA food alerts 
 

 Investigating food poisoning notifications 
 

 Controlling food poisoning outbreaks 
 

 Imported food  
 
The Commercial Team is responsible for carrying out food hygiene inspections in all food 
businesses in Sevenoaks District, except for a small proportion where the Meat Hygiene 
Service is responsible for enforcement. Inspections are carried out in accordance with the  
Food Standards Agency Code of Practice 
 
If appropriate, health and safety inspections are carried out at the same time as the food 
inspection. 
 
Officers are also responsible for dealing with service requests that arise from premises 
and individuals with regard to food safety and health and safety legislation. 
 
During the course of their work officers are advising and educating local businesses as to 
how they can improve standards within their businesses. 
 
As part of its food safety monitoring programme the Commercial Team carries out routine 
sampling.  Food samples are taken for microbiological examination and sent under 
controlled conditions to the Health Protection Agency. 
 
Food poisoning and suspected food poisoning may come to the attention of the Council 
through statutory notifications from doctors treating local residents or through complaints 
from members of the public.  Action is taken based upon the risk presented by the 
disease in question and/or the results of preliminary investigation. The team will also 
assist other local authorities in their investigations of food poisoning incidents, as cases 
may involve food businesses premises in one council‟s area and residents of other areas. 
 
The Food Standards Agency issues „Food Alerts‟ about food that has been produced that 
may be a risk to the public‟s health if consumed. The Commercial Team then takes the 
required action, as determined by the FSA, to reduce, as far as possible, the chances of 
illness or injury from the sale of such food. 
 
 
 



  

All Officers in the Commercial Team have and use opportunities to liaise with other 
organisations. This is an important development opportunity and gives officers the 
chance to represent and promote Sevenoaks District Council at both a local and national 
level. This also ensures best practice and consistency can be benchmarked.   
 
Six Chartered Institute of Environmental Health (CIEH) Level 2 Award in Food Safety in 
Catering Courses have been provided throughout the year 2008/09 for food handlers 
within the District. 
 
As from September 2008, the team has provided these courses in partnership with 
Tunbridge Wells and Tonbridge and Malling Borough Councils and West Kent College, 
Tonbridge.  Within the partnership it will be possible to offer businesses a wider choice of 
both food safety and health and safety courses at various locations. 
 
Eight level 2 Award Courses are planned within Sevenoaks district between April 2009 
and September 2010. 
 
2.4 Demands on the Food Service 
 
2.4.1 Food Premises Profile 
 
Food businesses in the District divided into FSA categories. These are based on “main 
use” code figures as at 1st April 2009. 
 

Type of business Approximate number 

Producer  0 

Manufacturer  15 

Retailer 170 

Caterers 570 

Wholesale/Distribution/Transport 12 

  

Total  767 

 
The above includes businesses requiring approval, currently numbers are as follows: 
 

Milk Products Approved Premises 
Approval for Fisheries products 

2 
2 

 
 
2.4.2 Specialist/Complex Food Businesses 
 
There are no exceptional requirements associated with specialist or complex catering 
processes.  There is sufficient expertise within the team to investigate and monitor 
manufacturers that currently exist in the District. The highest risk processes in food 
businesses in the District involve forms of modified atmosphere packaging, including 
vacuum packing of ham in retail shops and pasteurisation in two dairies. 
 



  

2.4.3 Service Accessibility 
 
The service is delivered from: 
Sevenoaks District Council 
Community and Planning Services Department 
PO Box 183 
Argyle Road 
Sevenoaks 
Kent TN13 1GN 
 
Most food work is carried out during office hours. Work outside these hours is carried out 
whenever necessary.  Contact may be made by telephoning or visiting the office between 
8.45 am and 5pm Monday to Thursday, 8.45 am and 4.45pm Friday. The office is closed 
on Bank Holidays. Outside office hours contact may be made by telephone. 
 
During office hours the contact no. is 01732 227000, fax no is 01732 742339. The out of 
hours emergency no is 01732 462222.  
 
Email address is environmental.health@sevenoaks.gov.uk. Emails and faxes sent 
outside office hours will not be received by staff until the next working day. Where the 
matter is urgent contact should always be made by telephone. 
 
Food standards (e.g. nature and quality) are not dealt with by the District Council but by 
Kent County Council Trading Standards 
 
2.4.4 External Factors 

 
Certain factors impact on the Service, these are outlined as follows: 
 

 Health & Safety reactive and proactive enforcement work may at times need to 
take priority over food enforcement (e.g. accident investigation and topic/targeted 
inspections in partnership with the Health & Safety Executive). A balanced 
approach to the enforcement of both food safety and health and safety legislation 
has to be carefully managed by the manager of the Commercial team.   

 

 The rural nature of the area means that a lot of time is spent by officers travelling 
between businesses. To help to make best use of  officer time, allocation of 
inspections has to be carefully planned and managed.  

 

 New food businesses and existing businesses with a new food business operator 
require inspection in addition to the planned inspection programme and on 
average this is 45 per year. 

 

 Additional officer time is generally required, particularly for the inspection of new 
premises in order to ensure that appropriate advice and guidance is given to food 
business operators regarding „Safer Food Better Business‟ (SFBB) and the 
Council‟s „Scores on the Doors‟ scheme.  

mailto:environmental.health@sevenoaks.gov.uk


  

 The „Scores on the Doors‟ (SOTD) scheme which was launched in January 2008 
has had an impact on officer time due to the requirement for additional paperwork, 
the need to verify data prior to it being published and the printing and issuing of 
certificates and stickers.  (see section 3.1.2)   Since the launch of SOTD it is 
proving more difficult to inspect certain businesses whose opening hours are 
unknown or have changed since the last inspection as it is no longer possible to 
make an appointment. 

 

 Smokefree enforcement work.  A dedicated smokefree officer reports to the 
Manager of the Commercial Team carrying out educational, promotional and 
enforcement work as required. 

 
2.5 Enforcement Policy 
 
Enforcement of food safety legislation is in accordance with the Council‟s Food 
Enforcement Policy. This has been approved by members, sent to local Chambers of 
Commerce and Citizens Advice and, is available to businesses and members of the 
public on request. 
 
 
3.0 Service Delivery 
 
3.1 Food Premises Inspections 
 
The inspection programme is based on the risk assessment of premises in accordance 
with the Food Standards Agency Code of Practice.  
 
The figures in the following table give the approximate number of premises in each risk 
category and the number of inspections expected to result during the year. It must be 
noted that the inspection programme changes during the year. Premises open and close 
and changes in standards and activities occur, resulting in changes in risk rating and 
hence frequency of inspections due in the future.  
 
The planned inspection programme for 2009/2010 will be reviewed against the 
requirement for an „Interventions Programme‟ as specified in the new „Food Law Code of 
Practice (England)‟ June 2008. 
 
The „Scores on the Doors‟ scheme requires that all relevant information needed to 
convert food hygiene scores to a star rating is gathered by the inspecting officer and 
therefore this will be reflected in the type of intervention carried out at the business. 
 
 
 
 
 
 
 



  

3.1.1 Food Hygiene Inspections 
 

Risk 
Category 

Approx no. of premises No. of full formal food safety 
inspections due 2009/10 

A 3 6 

B 79 79 

C 383 262 

D 109 56 

E 166 17 

Total 740 420 

 

Unrated 
Premises (inc 

childminders, 
newly registered 
premises) 

27 Will receive inspection/ 
assessment and then placed 

into inspection programme 

Total 767  

 
 
Resources to deliver food inspection are drawn from the overall FTE available for food 
work, and may be supplemented by inspections carried out by contractors. 
 
 

Food Hygiene Inspections completed % of due inspections 
completed 

2007/08 418 = 99% 

2008/09 456 = 99% 

 
 
3.1.2 Targeted Work 
 

 Food safety standards are monitored at events such as „World Superbikes‟ and other 
events at Brands Hatch racing circuit, the European Golf Open at the London Golf 
Club, Ash and various concerts. 

 

 The „Scores on the Doors‟ scheme was launched in January 2008.  Members of the 
public can now access information about hygiene standards in food businesses within 
Sevenoaks District.  Food hygiene scores following an inspection are converted to a 
star rating and then published on the Council‟s website.  A certificate and sticker is 
then provided for display on the premises.  

 
See “Guidance on the Scores on the Doors Scoring Scheme” (see Annex). 
As at 30th April 2009 there are 524 inspection results on the „Scores on the Doors‟ site: 
 
 



  

Star Rating Number of Premises 

5 star 54 

4 star 161 

3 star 165 

2 star 65 

1 star 58 

0 star  21 

 
The results so far indicate that over 80% of premises in the SDC area are being run in at 
least „broad compliance‟ with the law and more than 70% are in categories „good‟ or 
above. 
 
We aim to focus on the O and 1 star premises to raise standards further.  (See Food 
Safety Promotion 3.9) 
 
3.2 Food Complaints 
 
Officers in the Commercial Team investigate complaints concerning food and food 
premises which fall under legislation which the Council enforces. This is done in 
accordance with the COP and LACORS guidance. On receipt of a complaint an 
assessment of the risk it may present is made and priority for investigation follows from 
this. The majority of food complaints relate to the products of large companies, 
representing a very small proportion of their total output and sales.  
 
The team also responds to requests for advice from both food businesses and members 
of the public. 
 
The target response time for requests for service is that 85% will be responded to in 5 
working days. The target for resolution is that 85% will be resolved within 4 months of 
receipt. 
 
3.2.1 Food and Food Safety Related Service Requests 
 

Type of complaint/request for 
service 

Approximate number received 
each year 

Food complaints 13 

Complaints about food premises 71 

Requests for information and 
advice 

98 

Total 182 

 
Resources to deliver response to complaints and service requests are drawn from the 
overall FTE available for food work. 
 
 
 



  

3.3 Home Authority / Primary Authority Scheme 
 
Where a home authority exists for a company the Commercial Team will liaise with it as 
appropriate. The Primary Authority Scheme commenced on 6th April 2009 giving 
businesses who operate across Council boundaries the opportunity to form a partnership 
with a single local authority in relation to regulatory compliance.  To date SDC has not 
been approached about such a partnership. 
 
3.4 Advice to Caterers 
 
General advice is provided during routine visits and inspections and a range of guidance 
booklets and leaflets is distributed during the inspection and on request. The Team 
provides specific advice in response to service requests as described above.  Initiatives 
such as „Reach for the Stars‟ and the Training Partnership have provided additional 
support to businesses (see Food Safety Promotion 3.9) 
 
3.5 Food Sampling 
 
The team undertakes routine sampling in accordance with an annual programme issued 
by LACORS, surveys agreed with other Kent local authorities and surveys initiated by the 
European Union and FSA.  SDC sampling initiatives are also organised.  Products from 
approved premises are routinely taken. Samples are also taken whilst carrying out food 
hygiene inspections and visits, following complaints and as part of the Kent shopping 
basket programme when foods of interest are chosen by members of the Kent Sampling 
Group. 
 
As part of the sampling programme we aim to meet the national target set by the FSA 
which requires that imported food makes up 10% of all food samples taken. 
 
The sampling programme for 2009/10 is available in the office copy of the Kent Sampling 
Manual. 
 
Resources to carry out, organise and follow up sampling are drawn from the overall FTE 
available for food work 
 
3.6 Control and Investigation of Outbreaks and Food Related Infectious Disease 
 
Outbreak control will be in accordance with the joint outbreak control plan issued by the 
Consultant in Communicable Disease Control (CCDC), Kent Health Protection Agency 
(KHPA).  
 
The team receives notifications of food poisoning/foodbourne illness involving residents 
of the District via the KHPA. Action in response to such notifications depends upon the 
risk presented by the situation and the disease concerned. Approximately 215 infectious 
disease notifications were received in 2008/09. 
 



  

Incidents of suspected food poisoning are brought to the Team‟s attention via complaints 
or enquiries. Action in response to these is also determined by the risk presented by the 
situation. These are included in the figures for complaints and requests for information 
given earlier. 
 
During 2008/09 there have been no major outbreaks in the District.  If such an outbreak 
does arise all available resources within the Environmental Health Team will be diverted 
to deal with the situation and help would be obtained from other departments if needed. 
 
Resources to deal with infectious disease incidents are drawn from the overall FTE 
available for food work. 
 
3.7 Food Safety Incidents & Hazards 
 
The team receives Food and Allergy Alerts generated by the FSA and complies with the 
FSA Code of Practice, taking appropriate action depending upon the risk presented by 
the circumstances and the requirements of the FSA.   
 
Information concerning the Food Alert is posted on the Councils website and local 
publicity is issued as appropriate. 
 
Useful liaison exists within the Kent Food Group which includes the other Kent local 
authorities, the HPA and Trading Standards which enables co-ordinated action to be 
taken.  
 
Where appropriate Officers contact the FSA if a situation exists which presents a risk that 
may need action beyond the Council area, or where advice is needed on an unusual 
situation. 
 
Resources to deal with food incidents are drawn from the overall FTE available for food 
work. 
 
3.8 Liaison with Other Organisations 
 
As described above in connection with response to food alerts, infectious disease and 
samples, co-ordination with other Kent local authorities, the Health Protection Agency 
and Trading Standards exists through the Kent Food Group and Sampling Subgroup. In 
addition the Council is represented on the Kent Environmental Health Managers‟ Group, 
and the Kent Infection Control Committee.  The Environmental Health Manager is a 
representative on the Stakeholders Forum for the Food Standards Agency.  The team is 
also represented on a Kent „Approvals‟ Steering Group and a local „Uniform‟ user group.  
In addition there is internal liaison within the Council in respect of planning, licensing, 
building control, and Council wide initiatives such as the Local Development Framework 
and the Community Plan.  Contacts with Pubwatch, Town Councils, Chamber of 
Commerce also exist. 
 
Resources to deal with liaison are drawn from the overall FTE available for food work 



  

3.9 Food Safety Promotion 
 
A training partnership was launched in October 2008 between West Kent College at 
Tonbridge, SDC, T&M & T Wells councils.  This enables food business operators within 
these districts to benefit from a wide range of food safety courses in a good choice of 
locations.  Six food hygiene courses have been provided throughout 2008/09 in 
Sevenoaks and to date all courses have been very well attended.  Eight level 2 Awards in 
food Safety in Catering courses are planned within SDC between April 09 to September 
10. 
 

 When staff resources allow, other activities are carried out such as participation in 
„Food Safety Week‟ (this year it focuses on safe storage and handling of food to 
protect against Listeria infection, focusing on the over sixties), press releases and mail 
shots to specific premises on particular points of food hygiene. 

 

 Following participation in the successful Kent SFBB project which concluded in March 
2008, officers continue to provide advice and guidance when necessary to new 
businesses and business that did not benefit from seminars previously held. 

 

 We, in partnership with T&M, Dartford, Tunbridge Wells (T.Wells) and West Kent 
College (WKc) have submitted a bid for further funding to the Food Standards Agency 
(FSA) to support a project which will provide businesses that are not achieving „broad 
compliance‟ with legislation the best opportunity to improve their risk rating.  It is also 
intended to introduce SFBB as a practical toolkit to catering students in the college to 
encourage sustainability of this type of food safety management system in the 
premises which they work.  If the application for funding is successful the project will 
run from July 09 to March 2010. 

 

 The Commercial Team launched a “scores on the doors” scheme that is linked to the 
Sevenoaks website in January 2008.  Hygiene scores for food premises in Sevenoaks 
district are published for public information using a 5 star rating system.   Sevenoaks 
has been a pilot authority for the Food Standards Agency (FSA) as an extended 
partner with the London authorities.  The FSA is currently considering a National 
scheme which will provide useful and easy to understand information to consumers.  
As at 30th April 2009 there are 524 inspection results on the website. 
 

 All of our food businesses were invited to attend a „Reach for the Stars‟ training day in 
October 2008 organised in partnership with Tonbridge & Malling and Maidstone 
Councils and West Kent College.  A series of workshops aimed to help businesses 
improve their understanding of „Safer Food Better Business‟ and their „star rating‟.  59 
food handlers from 24 businesses within SDC attended and very positive feedback 
was received.  It is intended to run this event again in November. 

 

 Presentations about the Team‟s work are given to local groups and organisations 
when requested. 

 



  

 The Team is working with the Council‟s Tourism Officer to ensure that satisfactory 
food safety standards are met in accommodation offered in Sevenoaks District. It is 
likely there will be an increase in the number of Bed & Breakfast (B&B) premises in 
the lead up to the 2012 Olympics.  Food safety information and advice was given to 
approximately 80 potential B&B operators at an „Accommodation Start-up‟ conference 
in May. 

 
Resources to deal with food hygiene promotion and educational work are drawn from the 
overall FTE available for food work.  
 
 
4. Resources 
 
4.1 Staff Development 
 
The Council currently holds the Investors in People (IIP) award.  
 
The Council‟s appraisal scheme is used to assess officer progress against personal 
objectives and to identify training and development which will be needed to enable the 
officer to continue to carry out his/her duties effectively. The appraisal scheme also 
enables officer and team objectives to be linked to the Council‟s overall aims and 
objectives. 
 
In addition overall staff development needs are assessed through application of the 
authorisation policy, which gives an overview of competencies within the Team, and 
through assessment of the need for further training associated with any developments in 
law and practise. 
 
Staff training and development is a priority within the Council, both in terms of providing 
relevant opportunities for staff and in terms of delivery of a high quality service. Officers 
maintain records of training and development, with an assessment of its value and the 
way it links into the Council‟s objectives. 
 
It must be recognised that a high proportion of officer time is spent on training, particularly 
to keep up to date with legislative changes and technical information. The Chartered 
Institute of Environmental Health require Environmental Health Professionals to complete 
20-30 hours of Continued Professional Development each year.  
 
 
 
 
 
 
 
 
 
 



  

4.2 Financial Allocation 
 
There is an annual incremental growth linked with the rate of inflation.  
For 2008/09, the breakdown was: 
 

Expenditure £ 

Salaries 191000 

Support (inc mileage, IT, personnel, legal, 
etc) 

210330 

Contractors 8435 

Sample purchase, analysis, transport etc 2856 

Equipment, maintenance, laundry, etc 2489 

Expert witnesses 0 

Food hygiene courses 1027 

Total 416137 

 

Income £ 

Export certificates 25 

Food hygiene courses 4155 

Total 4180 

 
For 2009/10, the budget is: 

Expenditure £ 

Salaries 210000 

Support (inc mileage, IT, personnel, legal, 
etc) 

220262 

Contractors 2585 

Sample purchase, analysis, transport etc 3162 

Equipment, maintenance, laundry, etc 1143 

Food hygiene courses 1049 

Total 438201 

 

Income £ 

Export certificates 112 

Food hygiene courses 2839 

Total 2951 

 
4.3 Staffing Allocation 
 
The FTE allocation is broken down as listed under section 2.2. Officers are authorised 
with powers commensurate with their qualifications and experience. The level of 
authorisation of each officer may change as further training and development is 
undertaken. 
 
 
 



  

5. Quality Assessment 
 

The aim of the quality assessment measures in place in the Commercial Team is to 
ensure, so far as is reasonably practicable, that: 
 

 officers work in a consistent way 
 

 records are kept in a comprehensive and accessible way 
 

 reliable figures are available to demonstrate performance against targets and to 
provide the management information needed for the efficient management of the 
team 

 

 any changes to systems and arrangements which will improve the capability of the 
team to deal with existing work and new initiatives and responsibilities are 
identified and put in place 

 
Quality assessment arrangements include: 
 

 checks of all inspection paperwork by the Assistant Environmental Health Manager 
(AEHM) 

 

 detailed cross checking of the information on the database to ensure accuracy 
 

 1 to 1 meetings between the Environmental Health Manager and AEHM and the 
AEHM and team members 

 

 the Council‟s appraisal system, which ensures that progress against individual 
targets is monitored and that all work carried out in the team links with and 
contributes to the Council‟s aims and objectives 

 
In addition to the above, all officers in the Team, including contractors, have received 
training to ensure that the team is able to demonstrate consistency in terms of inspection 
outcomes.  This has been particularly critical in relation to the „scores on the doors‟ 
scheme. 
 
A further initiative to improve accessibility of records is planned which will involve an 
overhaul of existing paper filing arrangements. The Environmental Health Department is 
planning to introduce a scanning system, „IDox‟.  
 
The Council will continue to seek continual improvement in the way it links training and 
development to strategic objectives and value for money. 
 
NI182 – We are formally consulting service users using a survey focusing on customer 
satisfaction and quality of service.  We are required to consult with the customer 
regarding fairness and usefulness of the contact. 
 



  

6. Review 
 
6.1 Review Against Service Plan 
 
Performance is reviewed on an ongoing basis through monthly reporting arrangements 
within the Council, which involve officers and members in verbal and written reports, 
meetings and use of the Council‟s performance management software. 
 
In addition the Council‟s performance against this plan will be reported to Members and 
will be taken into account when the next version is produced for 2010/11. 
 
6.2 Identification of Variation from Service Plan 
 
Any variation from this plan will be noted in the monthly and yearly reports and where 
there are significant problems these will be highlighted to Members. The Environmental 
Health Management Team will decide how the issues should be resolved and make 
appropriate recommendations for resolution.  
 
The following section details improvements and other initiatives which have been 
identified during 2008/09 as needing to be put in place during 2009/10.  
 
6.3 Areas of Improvement/Other Initiatives 
 
The following have been identified as necessary to secure further improvements in the 
service: 
 

 The Team will continue to closely monitor the accuracy of the database to ensure, 
as far as reasonably practicable, the accuracy of information. 

 

 Update procedures to ensure they correspond to the requirements and advice in 
the Food Standards Agency Code of Practice and Practice Guidance. 

 

 Initiatives to promote Safer Food Better Business.  An application has been made 
in the fourth tranche for funding from the Food Standards Agency to assist 
businesses not attaining a rating of „broadly compliant‟ as specified by the Food 
Law Code of Practice.  Officers will continue to provide appropriate advice and 
guidance to food business operators regarding the implementation of a satisfactory 
food safety management system.  This will be done during routine inspections and 
visits made specifically to give advice on SFBB or an equivalent scheme. 

 

 To ensure additional contact with businesses to promote food hygiene, such as 
mail shots, press releases, news letters etc  

 
 
 
 

 



  

 A strategy has recently been developed for childminders to give a consistent 
approach in food safety enforcement.  This programme will be rolled out in July 
2009 when the proposed „SFBB for Childminders‟ pack is available from the FSA.  
After trialling this strategy, if successful it will be used for operators of „pre/after 
school clubs‟.   

 

 Build on business relationships by attending pub watch meetings, contact with 
local chambers of commerce and town councils. 

 

 To continue to work towards increasing food law compliance within all food 
businesses by using appropriate „interventions‟ as defined in the new Code, 
focusing on the 0 and 1 star rated premises to raise standards. 

 

 To meet and exceed the SDC target for the new National Indicator 184, i.e. 75% of 
food businesses being „broadly compliant‟.  To date over 80% of our premises are 
‟broadly compliant‟.   
 
For a food establishment to be considered „broadly compliant‟ with food law it has 
to be given „risk rating‟ scores of 10 points or less for each of the following 
functions. 
 

 level of current compliance, hygiene 

 level of current compliance, structure 

 confidence in management 
 
To date there is no target level for the „broadly compliant‟ percentage set by the 
FSA. 
 

 Work is progressing on a proposed Kent „Healthy Options‟ Award scheme for food 
businesses in the district.  External funding for this scheme is being pursued. 
 
 

Glossary 
 
CIEH  Chartered Institute of Environmental Health 

FSA  Food Standards Agency 
LACORS Local Authorities Co-ordinating Body for Regulatory Services 
HPA  Health Protection Agency 
SFBB  Safer Food Better Business 
HSE  Health & Safety Executive 
 
 
END 
 
Contact Officer: Glenys Shorrick – Assistant Environmental Health Manager 
Ext 7187 



Item 8 - Appendix 

ANNEX – Guidance on the Scores on the Doors Scoring Scheme. 

 

Local authorities carry out programmes of priority based food hygiene inspections. Following a routine inspection a 

business is assessed according to a national code of practice to determine the business inspection rating. This 

determines how often the business will be inspected. The higher the rating score, the more frequently the business will 

be inspected. The inspection rating scheme is contained in Annex 5 of the Food Law Code of Practice (England), 

issued by the Food Standards Agency. Some of the things the scheme takes account of are the type of food and the 

way it is handled, the number of consumers, compliance with hygiene and structure and confidence in management. It 

is part of this assessment that is used to determine the Star Rating of a business. 

 

You will see on the reverse of this sheet that the scores for Food Hygiene and Safety, Structure, Cleanliness, Layout 

and Condition, Lighting, Ventilation, Facilities etc. and Confidence in Management / Control Systems for your 

business have been indicated.  The 3 scores have then been added together and the total score determines the Star 

Rating. The table at the bottom of the reverse page shows the points for each Star Rating from 5 Stars to Zero Stars. 

 

The following are extracts from the Food Law Code of Practice: 

 

Current compliance for both Food Hygiene and Safety and Structure etc. use the same scoring guidance below: 

 

Score Score Guidance on the Scoring System 

25 Almost total non-compliance with statutory obligations. 

20 General failure to satisfy statutory obligations – standards generally low. 

15 Some major non-compliance with statutory obligations – more effort required to prevent fall in 
standards. 

10 Some non-compliance with statutory obligations and industry codes of recommended practice. 
Standards are being maintained or improved. 

5 High standard of compliance with statutory obligations and industry codes of recommended 
practice, minor contraventions of food hygiene regulations. Some minor non-compliance with 
statutory obligations and industry codes of recommended practice. 

0 High standard of compliance with statutory obligations and industry codes of recommended 
practice; conforms to accepted good practices in the trade. 

 

Confidence in Management / Control Systems takes account of the track record of the company – it’s willingness to 

act on advice and enforcement and the complaint history; the attitude of management towards hygiene and food 

safety; technical knowledge available, including HACCP; satisfactory documented procedures and HACCP based 

food safety management systems. 

 

Score Score Guidance on the Scoring System 

30 

 
Poor track record of compliance. Little or no technical knowledge. Little or no appreciation of 
hazards or quality control. No food safety management system. 

20 Varying record of compliance. Poor appreciation of hazards and control measures. No food 
safety management system. 

10 Satisfactory record of compliance. Access to and use of technical advice either in-house, from 
trade associations and/or from Guides to Good Practice. Understanding of significant hazards 
and control measures in place. Making satisfactory progress towards a documented food safety 
management system / procedures commensurate with type of business. 

5 Reasonable record of compliance. Technical advice available in-house or access to and use of 
technical advice from trade associations and/or from Guides to Good Practice. Have satisfactory 
documented procedures and systems. Able to demonstrate effective control of hazards. Will 
have satisfactory 
documented food safety management system. Audit by Food Authority confirms general 
compliance with documented system. 

0 Good record of compliance. Access to technical advice within organisation. Will have 
satisfactory documented HACCP based food safety management system which may be subject 
to external audit process. Audit by Food Authority confirms compliance with documented 
management system with few/minor non-conformities not identified in the system as critical 
control points.  



  

Sevenoaks District Council Scores On The Doors Scheme 

 

Name of business   

Address of business   

  

Business type   

Date of inspection  

 

Food Hygiene (England) Regulations 2006, Regulations (EC) 852/2004 and 853/2004   

hygiene, structure and confidence in management scoring summary 

 

Food hygiene and safety 

procedures 

 Structure, cleanliness, layout and 

condition, lighting, ventilation, 

facilities etc. 

 Score   Score 

0   0  

5   5  

10   10  

15   15  

20   20  

25   25  

     

Confidence in management / 

control systems 

  

Total score:  

 Score  Your star  

rating will be: 

 

        Stars 0   

5       

10   Contact:  

20   Telephone No:  

30   Signature:  

 
Excellent Very high standards of food safety management. Fully 

compliant with food safety legislation.  
 0 to 5 

 

Very Good Good food safety management. High standard of 

compliance with food safety legislation.  
-- 10 to 15 

 

Good 

Good level of legal compliance. Some more effort might be 

required.  
---- 20 to 25 

 

Broadly 

Compliant 

Broadly compliant with food safety legislation. More effort 

required to meet all legal requirements. 
------ 30 

Poor Poor level of compliance with food safety legislation – 

much more effort required. 
-------- 35 to 45 

 

Very Poor A general failure to comply with legal requirements. Little 

or no appreciation of food safety. Major effort required. 
NO STARS 50 or more 

 

 

You will be issued with a certificate and window sticker with your star rating.  These will remain 

the property of the local authority and must be returned on request. Please see reverse of this sheet 

for further information on the scheme.  
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