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The newsletter for food safety in Nuneaton and Bedworth. The Council is responsible for ensuring
acceptable standards of food safety in all food businesses in the Borough. Officers inspect

food businesses, investigate complaints regarding food and food businesses, investigate cases

of food poisoning, carry out food sampling and offer advice to food businesses.

Peter Walden
Senior
Environmental

Health Officer a 4
Most of you will be familiar with Peter
as he has been a food safety officer
for more years than he would
probably care to remember.
Qualifying as an EHO in 1989 he
provides a wealth of experience in
matters of food safety. Peter has
recently undertaken a postgraduate
diploma in Food Safety, Hygiene
and Management and is currently
writing articles for the forthcoming
Food Safety Information System.

Lynda Johnson| |
Senior :
Environmental

Health Officer
Many of you will also recognise Lynda
as she has been working in the Food
Team for over two years. She qualified
as an EHO in 1983 and worked within
the Private Sector Housing Division
of Environmental Health until making
a career change in 1999. Lynda has
recently undertaken a postgraduate
diploma in Food Hygiene, Safety and
Management and obtained a Lead
Auditor certificate. She is currently
leading the Council’s activities in
support of national Food Safety Week
which includes organising a poster
\competition amongst local schools.

Safety
Team

Steve Moore
Head of Food and

Occupational Safety

Steve qualified as an EHO in 1980.
After gaining experience in the field,
Steve moved rapidly up to a
managerial position. He has
postgraduate diplomas in Food
Safety, Health and Safety, and
Management and has recently been
awarded the prestigious ‘Best EHO’
of the year award by the Chartered
Institute of Environmental Health.
Steve was recognised for his
contributions in the field of
educationally-led initiatives against
stiff opposition from EHOs all over
the country. He is currently involved
in the development of a food safety
information system that will also be
placed alongside Health and Safety
Matters on the Council’s website.

Anna Wilson
Environmental
Health Officer

Another familiar face to many of you,
Anna has been working as an EHO
for nearly three years. The daughter
of a butcher and with the insight of
running her own pub, Anna’s
experience has been put to good use
in the implementation of Butchers
Shop licensing, and progressing the
Food Safety Forum to its present
position. Anna is currently putting her
talents to use organising the Curry
Chef competition.

Jagtar Punia
Food Safety Officer

Jagtar joined the department just
over a year ago and has a
background in food manufacturing.
He has been working as a food
officer for five years and is currently
nearing the completion of a
qualification covering the inspection
of high risk food premises. Jagtar is
a registered food hygiene trainer
and, until recently, was chair of the
Warwickshire Food Sampling
Group.
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Food Standards Agency Food Hygiene Campaign

Food safety, it’s in your hands
We mentioned in our previous newsletter the launch of the Food Standards Agency’s «
(FSA) food hygiene campaign. Launched in February of this year, the campaign =
targets catering businesses who will have received information packs from the FSA.

Others may have seen or heard food safety messages in press advertising, or on the
television or radio. Promotional materials are also being distributed by major
Cash and Carry chains.

Food Poisoning and Consumers

- From surveys and research conducted by the FSA:
7T

« 5.5 million people are affected by food poisoning every year
* Food poisoning is the number one food concern for consumers

g » Half of all consumers are concerned about hygiene standards in
( at least one food premises
« Six out of ten of them vote with their feet and do not return to the premises
‘ » Consumers clearly expect the catering sector to raise their standards
The food hygiene campaign will invest £20million over the next five years to reduce
incidents of food poisoning by 20%.

The Focus of the Campaign
Most cases of food poisoning are preventable through simple good hygiene practices.

There are four key messages:

» Cook food properly

 Chill food properly

* Avoid cross contamination of food

* Always wash your hands and keep them and your kitchen clean

In this and the next three issues of Food Safety Matters we will be featuring one of these messages
starting this issue with Cooking.

Customer Choice

In a bid to increase customer choice, the FSA has launched a trial in Northern Ireland, where caterers
and restaurants using the Hazard Analysis and Critical Control Point (HACCP) food safety management
system can display a sticker. If successful, it may be trialed across the rest of the country.

So - crack on with your hazard analysis and get those controls in place!

The Food Standards Agency Websites

www.food.gov.uk

- provides information on a range of food related issues including enforcement, safer eating and healthier

" http://cleanup.food.gov.uk

— a subsite of the FSA’'s main site. It provides hygiene advice to caterers, much of which is relevant to
other types of food business.



Foodlink National Food Safety Week
10" — 16" June 2002

Each year foodlink’s National Food Safety Week provides a nationwide
focus for communicating messages helping people understand and carry
out the basic precautions which can be taken to avoid suffering from food
poisoning.

Keep
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At a local level, the campaign is supported by a range of organisations
including Environmental Health Departments, businesses, and schools who
are involved in awareness raising activities.

The campaign which is primarily funded by the UK food and drink
manufacturing industry with support from the Food Standards Agency (FSA), |
provides opportunities for individual businesses to get involved and sponsor ' . .
activities.

» This year the Council has been involved in promoting the National Food
Safety Poster Competition to all schools in the borough.

* The competition has been supported by the Nuneaton branch of
Sainsbury’s.

* Winners of the local competition are to be announced in the local press
during food safety week.

» The Council will have a food safety promotion stand in the foyer of Sainsbury’s during food safety
week.

» The Council will be promoting food safety along side its other Environmental Health activities during
the Family Well Being Day at Manor Park School on Saturday 15" June.

foodlink

The Focus for 2002 - food safety across the board

Covering a broad range of messages the campaign focuses public interest on the food safety issues
addressed by the FSA's ‘4 C’s’ campaign.

By targeting school children in this manner the Council is raising their awareness of food hygiene issues
and seeking to prevent incidents of food poisoning in the future.

www.foodlink.org.uk

Information

Did you know?

The Council has an extensive collection of
books, documents and articles on food safety.
They range from general to more specific topics,
and from introductory to advanced level. These
are available to view, or to loan free of charge,
by prior arrangement.

Contact the officers detailed on back page.

Free Food Safety Information Leaflets

The Council maintains a good selection of
advisory leaflets on a wide range of food safety
topics. These are detailed on a separate leaflet
which is currently being revised. If it is not ready
in time for this issue, a copy of the leaflet will be
enclosed with a future issue of Food Safety
Matters.




HEART OF ENGLAND
FOOD SAFETY FORUM

Celebrates Its First Birthday

Officially opened during Food Safety Week 2001,
the Food Safety Forum provides a meeting place
for food businesses, regulators, and those with
an interest in food safety. The forum covers the
Boroughs of Nuneaton and Bedworth, North
Warwickshire, and Hinckley and Bosworth and
meets four times a year.

During the first year attendance has grown
steadily to just under a hundred attendees, clearly
demonstrating the support of local businesses and
topics that are of relevance to their activities.
Meetings held this year have included
presentations on:-

» Cleaning and disinfection
(from Holchem Ltd.)

« Rapid Hygiene Monitoring
(from Biotrace)

* Food and Drink Net

* Hazard Analysis

 Computer based Food Hygiene Training
(Creative Learning Media)

* An update on the Food Standards Agency’s
4Cs hygiene campaign

Future Meetings and Topics
to be covered:
Mondays @ 2.00pm

27/05/02 Pest Control
23/09/02 Trading Standards
Food Labelling
13/01/03 Temperature Control
17/03/03 Microbiology and
Allegeric Reactions to Food

The Venue

Catering Block

North Warwickshire and Hinckley College
Glebe Lane (off Hinckley Road)

Nuneaton

Keep in touch - let us know if there is
anything you would like to see featured
or discussed at future meetings.
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Nuneaton and Bedworth have chaired the Forum
through its first year. As the chair now passes to
Hinckley and Bosworth Borough Council for the
forthcoming year we’re sure that all parties will
continue to work to build on the Forum’s initial
success.

Contact details of the
Food Safety Team

Head of Food and Occupational Safety
Steve Moore (024) 7637 6138

Food Officers
Peter Walden
Lynda Johnson

024) 7637 6135
024) 7637 6401
) 7637 6462
024) 7637 6401

024) 7637 6214

Jagtar Punia
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Anna Wilson (024
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Fax

Email env.health@nuneatonandbedworth.gov.uk




