Issue 1 Spring 2007

Welcome to the first edition of
foodMATTERS.

This newsletter is produced by the
Environmental Health section at
Derbyshire Dales District Council.

foodMATTERS will discuss current
food safety issues affecting
businesses.

Please let us know what you think of
foodMATTERS and what you would
like to see in future issues.
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Meet the Environmental Health
Team : Back: Gary Hall; Tracie Kelly:
Rachael Hughes; Hazel Grailey and
Andy Cairns. Front: Elaine Cresswell
and Mike Parkinson.

Join in and help out

Why not help shape our service by
joining our Critical Friends group.

To find out more contact Mike
Parkinson on 01629 761226, mike.
parkinson@derbyshiredales.gov.uk

This issue of foodMATTERS takes an
indepth look at Business
Responsibility — your responsibilities
as a food business owner or employee.

Over the page we examine the food
safety legislation which came into
effect on 1 January 2006. We explain
the changes and what your Food
Safety Management System should
contain.

We also look at Traceability and what
this means for you.

We have lots of tips and helpful
websites you can visit for information
and advice...so happy reading.

How do you know if you are doing enough to protect
your customers? Research has shown that many food
businesses think they are complying with the law and
then are shocked to find that on inspection they are not.

The key issues for you are the 4Cs

Cleanlng Effectively
Effective cleaning is essential to get rid of harmful
bacteria and stop them spreading
clean as you go
Use a cleaning schedule to help you keep on track

Chilling

Bacteria can grow in:
food that is not chilled properly
food that is not cooled properly
food that is not defrosted properly

Cooking safely
Thorough cooking kills harmful bacteria - some foods
need extra care
Reheating food properly is important
Hot food must be held at the right temperature

Cross-contamination

Preventing the spread of bacteria to food by:
Hand washing and good personal hygiene
Using cloths safely
Keeping raw and ready to eat food separate

Good management and training will help you to put the
right checks in place to produce safe food. We can offer
advice and support to help you get it right.

You can get more information from the District Council
website at derbyshiredales.gov.uk or the Food
Standards Agency website at food.gov.uk /catering

Food Standards Agency:
Chartered Institute of Environmental Health:

Derbyshire Dales District Council Environmental Health:

01629 761212 derbyshiredales.gov.uk
Town Hall, Bank Road, Matlock, Derbyshire DE4 3NN

food.gov.uk

cieh.org

Defra: defra.gov.uk
Health Protection Agency:
European Food Safety Authority:

hpa.org.uk

efsa.europa.eu




Your responsibilities have changed under the new regulations. While the new regulations are very
similar to those you are familiar with, the main differences are Food Safety Management and
Traceability.
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All food business must now have a documented Food Safety Management System (FSMS) based on
Hazard Analysis Critical Control Point principles. The FSMS must identify:

How you control microbiological, physical and chemical hazards affecting your business.

The steps you take to control these hazards eg cooking food thoroughly to kill dangerous

bacteria;

What checks you need to put in place to ensure safe food eg cooking to 70°C for 2 minutes;

How you monitor your food safety checks;

What you need to do if things go wrong;

The procedures you will use to ensure that these measures are working well.

The good news is...

To help small businesses such as restaurants, cafes and takeaways, comply with the new regulations
the Food Standards Agency (FSA) have developed two Safer Food Better Business packs: one for
caterers and one for retailers. To request your free pack contact the FSA on 0845 6060667, e-mail:
foodstandards@ecgroup.uk.com or you can download the pack from the website food.gov.uk
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All food businesses must now keep records to allow adequate traceability of their food products at all
stages of the food chain. This means that you must:
Keep records of where your food and ingredients come from eg retain your receipts or invoices
Keep records of any business you supply with food or food products

You must ensure that these records can be made available if requested and should include as a
minimum:

the name and address of your customers and suppliers

the nature of the products you have supplied

the date of the transaction and or delivery
This information will help you with your obligation to recall and /or withdraw food from the market if it is
not safe. In such cases you are obliged to notify the Environmental Health section as soon as possible.
Our contact details are on the front of this newsletter.

For more information contact us on 01629 761212 or visit our website derbyshiredales.gov.uk
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The new Smoke Free regulations come into force on 1 July 2007 and will apply in all
enclosed public spaces and will affect your business! Please contact our Public
Health and Housing Team on 01629 761212 for more information.
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A food business operator tried to buy all the copies of his local paper
after it ran a front page story about a severe pest infestation at his
premises. The paper sold out within two hours of circulation and many
local newsagents reported a man frantically buying whole bundles of
papers.

The plan backfired as the story was picked up by television and
national newspapers — as the saying goes bad news travels fast.

Don't get caught out - Check for pests regularly, seek professional
help if you think you have a problem and follow the extra hygiene rules
posted on our website.

This information is available free of charge in electronic, audio, Braille and large print
versions, and in other languages on request. For assistance in understanding or
reading this document, please call 01629 761212
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