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1. SERVICE AIMS AND OBJECTIVES 
 
1.1 AIMS AND OBJECTIVES 
 

It is a policy of the Public Protection Department of Wrexham County 
Borough Council to achieve and maintain a high standard of quality in respect 
of Food Law Enforcement. Namely the legal requirements covering safety, 
quality, composition, labelling, presentation and advertising of food; including 
materials and articles in contact with food and animal feeding stuffs under the 
provisions of the Food Safety Act 1990 and The Agriculture Act 1970.  

 
1.2 LINKS TO CORPORATE OBJECTIVES AND PLANS 
 

The authority is committed to improving the quality of life and the 
environment through addressing environmental, social, and economic issues in 
a comprehensive manner.  
 
The anti-poverty plan has an objective to focus health promotion activities on 
communities in the greatest need.  This will  involve offering free access to 
food safety training to candidates in receipt of benefits in Plas Madoc, Caia 
Park and Southsea/Brynteg. 

 
2. BACKGROUND 
 
2.1 PROFILE OF THE LOCAL AUTHORITY 
 

WREXHAM COUNTY BOROUGH COUNCIL 
 
Population 128,500, Area 50,500 hectares, population density 2.5 per hectare, 
population age structure is relatively youthful, 60% of residents are under 45 
years of age, 16.4% are aged 65 and over. 
 
ECONOMIC AND CULTURAL BACKGROUND 
 
The past few years have witnessed a significant change in the industrial 
character of the area as a traditional industries have declined.  The area 
remains heavily dependent on manufacturing as a source of employment and 
has a relatively diverse agricultural economy.  Commercially and industrially 
Wrexham is a growth area and efforts have been made to continue to diversify 
the area’s economy through initiatives to attract service employment and to 
promote tourism.  The area has a significant and growing food manufacturing 
base servicing local, regional and national needs. 



2.2 ORGANISATIONAL STRUCTURE 
 
2.2.1 Appendix 1 outlines the political management structure for Wrexham County 

Borough Council. 
 
2.2.2 Appendix 2 outlines the Directorate of Environmental Services structure. 
 
2.2.3 The scrutiny panel structure indicated in 2.2.1 above replaces the former 

committee structure, Food Service issues are referred to and scrutinised by the 
Social Affairs, Health and Housing Committee. 

 
2.3 SCOPE OF THE FOOD SERVICE 
 
2.3.1 Scope of Service Delivery 
 
• Inspection of premises where food is produced or sold to check compliance 

with Food and Agricultural legislation 
• To receive and process applications for approval under product specific 

legislation e.g. Meat Product (Hygiene) Regulations 1994, licenced butchers 
premises, and registered animal feedstuff premises.  

• Respond to and investigate all complaints relating to food sold, food premises, 
food poisoning notifications. 

• To carry out inspections and to receive or seize unsound and unwholesome 
food and animal feeding stuffs. 

• Undertake food hygiene training and promotional activities to the public and 
traders. 

• Examine and respond to all planning consultations in relation to food 
premises. 

• Provision of advice and guidance to caterers, food handlers etc. 
• Carry out a sampling programme of food and feedstuffs for bacteriological 

and compositional analysis. 
• Action notifications of food hazard warnings from the National Assembly for 

Wales. 
• To act as home/originating authority where necessary. 
 
2.3.2 Food and Agricultural Standards Enforcement 
 

There are no dedicated Food and Agricultural Standards Officers as premises 
are targeted on a risk base criteria by relevant qualified officers from both the 
Fair Trading and Commerce teams of the Trading Standards Division.  The 
multi-skilled approach adopted involves the delivery of other services 
alongside the food service, e.g. Metrology, Safety, and Animal Health and 
Welfare. 

 
 
 
 
 
 



2.3.3 Food Safety Enforcement 
 

The Food Safety Enforcement function is delivered by a dedicated specialist 
section, however there are links and overlaps with other sections in service 
delivery e.g. this section carries out Health & Safety inspections in food 
premises and communicable disease investigation. 

 
2.4 DEMANDS ON THE FOOD SERVICE 
 
2.4.1 PREMISES PROFILE 
 
Producers 3 
Slaughterhouses 3 
Manufacturers/Processors 33 
Packers 1 
Importers/Exporters 0 
Distributors (including wholesalers and transporters) 12 
Retailers 389 
Restaurant and other caterers 778 
Materials and Articles Manufacturers and Suppliers 6 
Total 1225 
 
2.4.2 APPROVED/LICENSED OR REGISTERED PREMISES 
 
Product Specific Approved Premises 19 
Feeding Stuffs Intermediaries and Establishments 62 
General Regulation Premises Supplying Food beyond Local Area 9 
 
2.4.3 Service Delivery Points 

 
Food Safety - Crown Buildings, Chester Street, Wrexham, LL13 8ZE 

 
Food and Agricultural Standards - Ruthin Road, Wrexham, LL13 7TY 

 
In addition the Department operates an out of hours emergency facility for 
dealing with incidents out of normal working hours.  Additionally pre-planned 
inspections of premises are performed outside normal working hours. 

 
2.4.4 Within Wrexham County Borough there is large food manufacturing industrial 

base.  This means that the emphasis on officer time fulfilling this 
home/originating authority role is high compared to that in other comparable 
sized authorities. 

 
 
 
 
2.5 ENFORCEMENT POLICY 
 

The Public Protection Department has a documented enforcement policy and 
has signed up to the nationally agreed Enforcement Concordat. 



 
In coming to any enforcement decisions, consideration will be given to the 
following factors:- 
 
a) The seriousness of the offence 
b) The past history of the business 
c) Confidence in management 
d) The consequences of non compliance 
e) The likely effectiveness of various enforcement options 
f) The attitude of the operator/proprietor 
 
The above list is not exhaustive and other factors may be taken into account in 
the circumstances of a particular case. 
 
The choices for action are:- 
 
a) To take no action 
b) To take informal action 
c) To use statutory notices 
d) To use a formal caution 
e) To prosecute 
 
Prosecutions will be related to risk and not used as a punitive response to 
minor contraventions of legislation.  Factors to be considered may include the 
seriousness of the alleged offence, the previous history of the party concerned, 
the probable public benefit of a prosecution and any explanation offered by the 
Company/suspected offender.  Before deciding if a prosecution should be 
taken, consideration will be given to issuing a formal caution in accordance 
with Home Office Circular 18/1994 if this course of action would be more 
appropriate or effective. 
 
The full version of the Enforcement Policy can be obtained by contacting the 
Chief Public Protection Officer at Environmental Services Directorate, Crown 
Buildings, PO Box 1297, Wrexham, LL13 8ZE. 

 
If any person is dissatisfied with any aspect of the Service they should contact 
the following:- 
 
For Food Safety Matters:   
 
The Environmental Health Manager 
Environmental Services Directorate 
Crown Buildings 
PO Box 1297 
Wrexham, LL13 8ZE 
Tel: 01978 292040 
For Food and Agricultural Standards Matters: 
 
The Trading Standards Manager 
Trading Standards Division 



Ruthin Road 
Wrexham, LL13 7TY 
Tel: 01978 296060 
   

3. SERVICE DELIVERY 
 
3.1.1 Food and Feeding Stuffs Premises Inspection 
 

Premises liable for food and feeding stuffs inspections are risk assessed and 
the risk assessment category, dictates the frequency and level of inspection 
they receive. 

 
3.1.2 Premises Profile – Number of Inspections programmed 
 

Food and Agricultural  Standards 
 
Risk Group Frequency of 

Inspection 
Total 

Premises 
Programmed 
Inspections 
2002/2003 

Actual 
Inspections 
2002/2003 

High 12 months 137 137 103 
Medium 24 months 505 253 134 
Low 60 months 274 54 11 
Negligible - 344 - 7 
Feeding Stuffs 12 months 60 60 22 
 
The number of high risk premises has reduced in line with recent risk assessments, 
however the number medium risk visits was not achieved due to officer time spent on 
food related investigations. 
 
Feeding Stuffs inspections are reduced as the officer assigned this task did not possess 
the relevant qualification to undertake these inspections until half way through the 
year. 
    
Risk Group Frequency of 

Inspection 
Total Premises Programmed 

Inspections** 
2003/2004 

High 12 months 45 45 
Medium 24 months 534 267 
Low 60 months 289 58 
Negligible - 88 - 
Feeding Stuffs 12 months 62 62 
 
** The number of high risk premises has reduced in line with recent risk assessments, 
the above figures are likely to vary due to the introduction of the new LACORS risk 
assessment system.  This action allows the more effective use of resources and is in 
keeping with the spirit of proposed changes in Food Standards Agency guidance. 
 
 
 



 
Food Hygiene Inspections  

 
Risk Group Frequency of 

Inspection 
Total Premises Programmed 

Inspections 
2002/2003 

Actual 
Inspections 

2002/2003** 
A 6 months 22 44 42 
B 12 months 108 108 106 
C 18 months 512 327 312 
D 24 months 146 67 60 
E 36 months 196 38 27 
F 60 months 266 43 11 
Non Rated 99 months 10 - - 
 

**The number of actual visits achieved represents 100% of programmed 
inspections in categories A, B and C. The variation in figures is due to each 
premises being assessed for risk during each visit which means that the 
number in each risk group varies throughout the year and premises may also 
close. 
 

Risk Group Frequency of 
Inspection 

Total Premises Programmed 
Inspections** 

2003/2004 
A 6 months 20 40 
B 12 months 86 86 
C 18 months 507 326 
D 24 months 172 81 
E 36 months 207 63 
F 60 months 205 37 
Non Rated 99 months 9 - 

 
** Certain low risk premises, category F, have been removed from the inspection 
programme as being of insignificant food safety risk e.g. pharmacies and doctors 
surgeries.   
 

Number of re visits made 2002/2003 and estimate for 2003/2004  
 

 2002/2003 2003/2004 (estimate) 
Food and Agricultural Standards 31 35 
Food Safety 87 85 

 
Targeted inspection activity 2003/4 

 
Butchers Licensing Scheme                         
 

28 

Feeding Stuffs Intermediaries and 
Establishments 

62 

 
 
 



 
3.2 Food and Feeding Stuffs complaints 
 

The authorities policy is that it aims to respond to complaints about food and 
feeding stuffs within set guidelines and procedures including regard to specific 
investigatory processes. 
 
The level of complaint over the above two year period reveals a relatively 
stable complaint rate. It should be noted that the figures now include dealing 
with food complaints referred by other local authorities when acting as home 
or originating authority.   
 

Complaints 2001/2002 2002/2003  
Food Standards 37 42 
Food Safety 70 139 
 
3.3 Home Authority Principle 
 

The authority has formally adopted the Home Authority Principle and has 
obtained member approval.  The authority acts as Home Authority for 
eighteen food manufacturing premises and as originating authority for nine 
food manufacturing premises.  Of these, at least 19 supply food throughout the 
United Kingdom and a number also export food to the EC and beyond.  The 
authority has absorbed home authority work in the areas of food standards and 
food safety as part of its routine pre-programmed inspections.  Larger food 
enterprises have nominated contact officers for food standards and food safety 
purposes in order that advice can be readily given in a uniform and consistent 
manner. 

 
3.4 Advice to business 
 

The authority publicises the availability of staff, advice leaflets and resources 
to ensure a uniform and consistent approach to advice is given across the 
authority’s area. 

 
 2002/2003 2003/2004(estimate) 
Requests for 
Food/Agricultural 
Standards Advice   

35 40 

Requests for Food Safety 
Advice  

91 100 

  
 
3.5 Food and Feeding Stuffs Inspection Sampling 
 

Food sampling plans are drawn up annually in response to perceived local 
needs and problems. Sampling leans towards local producers and 
manufacturers and also take account of any national sampling programmes 
e.g. Society of Directors of Public Protection Wales Food and Agricultural 



Standards Panel, LACORS Co-ordinated surveys, and the Welsh Shopping 
Basket.  
 

Samples 2002/2003 2003/2004 
Food Standards 174 170 
Agricultural Standards 22 30 
Food Safety 182 225 
 

The authority has appointed the following for the purposes of foods and 
feeding stuffs analysis.   
Public Analysts-  Eurofins Scientific Ltd, Hoole Lane, Chester (Food & 
Agricultural Standards)  
Countess of Chester Hospital NHS Trust, Liverpool Road, Chester.  (Food 
Safety) 

 
3.6 Control and Investigation of Outbreaks and Food Related Infectious Diseases  
 
 All cases of Food Poisoning or Suspected Food Poisoning are investigated; 
 contact is made either by personal visit or by telephone. 
 

The Authority has formally adopted a Plan for Handling Outbreaks of Food 
Poisoning together with partner organisations. 
 
Notifications  2000  - 2002 were as follows: 
 

Disease 2000 2001 2002 
Campylobacter 182 158 114 
Salmonella 36 33 26 
E Coli O157 2 3 1 
Cryptosporidium 30 15 15 
Giardiasis 9 4 3 
Other Food Poisoning 9 12 15 

 
3.7      Food Safety Incidents  
 

Food hazard warnings are received electronically directly by relevant officers.  
Action is taken in accordance with the hazard warning category and additional 
advice given in the warning.  During the period 2002/2003 25 Notifications 
were received and acted upon.  A number of press releases/trader alerts were 
issued in response to a number of these warnings.   

 
4. LIAISON WITH OTHER ORGANISATIONS 
 

The authority has in place arrangements to ensure that enforcement action is 
consistent with those of neighbouring local authorities, and is represented on 
the Society of Directors North Wales Technical Panels, dealing with Food 
Safety and Communicable Disease, Food and Agricultural Standards issues.   
 
The authority is also an active member of the Society of Directors of Public 
Protection Wales Food Safety Panel and Food and Agricultural Standards 



Panel.  These panels ensure that the activities undertaken are consistent and 
compliant with current LACORS guidelines. 
 

5. FOOD SAFETY PROMOTION 
 
5.1      Food Hygiene Courses 

 
During 2002/3 the following course were delivered by the Food Safety Section 
 

Basic Food Hygiene 26 
Intermediate Food Hygiene 2 
Advanced Food Hygiene 1 

 
The number of basic courses is high due to a large number of one off courses 
being requested in particular, all staff at one factory received training.  
 
It is intended to offer the following Certified Food Hygiene Courses 
 
a) Seven Basic Food Hygiene Courses 
b) Two Intermediate Food Hygiene Courses 
c) One Advanced Food Hygiene Course 
d)   Two Certificate in Essential HACCP 
 
10 Secondary schools have been registered with the relevant awarding body to 
deliver Basic Food Hygiene courses during 2001/2. Officers of the Public 
Protection Department offer to provide input on these courses as requested.  
This initiative is being supported by the Wrexham Local Health Alliance. 

 
5.2      Welsh Food Hygiene Award Scheme 
 

This Award Scheme was launch on 1 March 2002 with Certificates being 
presented in Wrexham and Cardiff. It gives recognition to food premises 
which have attained and maintained high standards of cleanliness and food 
hygiene practices. 
 
108 certificates were issued during 2002/3, it is anticipated that a further 100 
will be issued during 2003/4. 

 
5.3       Food Safety Week 
 

It is usual practice for the Department to take part in activities during Food 
Safety Week.  In June 2002 these were:- 
 

• Provide displays of food safety information at 5 locations during the week. 
• A poster competition covering a food hygiene topic for Junior Schools. 
 
5.4 Food Standards Advice Leaflets 

 
All advice leaflets have been reissued and  targeted at specific food sectors – 
eventually such information and leaflets are available on the Website. 



 
 
5.5 Website Information 
 

The Public Protection Department has considerably developed the information 
on the Wrexham County Borough Council Website during 2002/3. 

 
The information available on Food Safety and Standards matters includes 
advice on opening a new business and a number of frequently asked questions. 

 
It is possible to report a food issue, book a food hygiene course and register a 
food premises ‘on-line’. 

 
5.6 Nutrition Strategy for Wales 
 

This Authority is committed to supporting the Nutrition Strategy for Wales, 
the Public Protection Department will carry out and support various activities 
to this end.  These are still being developed but will include action through the 
Authority Schools and Communities First initiatives; Children’s Partnership; 
Anti-Poverty and Social Inclusion strategy and the developing Health, Social 
Care and Well-Being Strategy. 

 
5.7 Other Activities 
 

Talks will be provided to local organisations upon request.  
At least one press release will be released will be issued on a relevant seasonal 
food safety topic 

 
6.       RESOURCES 
 

A breakdown of resources allocated to the component parts of the service, as 
detailed above, has not been carried out. It is intended to introduce a time 
management recording system within the Public protection Department to 
allow for this to be carried out in future years    

 
6.1 Financial Allocation  
   
 2001/2002 2002/2003 2003/2004 
Food Safety £250709 £259520 £273307 
Food and 
Agricultural 
Standards 

£49459 £844459 £86992 

 
 
6.2 Additional Funding. 
 

During the year the Food Standards Agency (Wales) invited bids from Local 
Authorities for funding to raise food hygiene awareness and encourage the 
implementation of documented food safety management systems in catering 
businesses. 



 
A bid was submitted for funding to target catering premises in the Borough, 
particularly those handling high-risk foods. 
 
The bid was for two main elements.  Firstly to produce an information pack 
and for Officers to visit businesses to provide direct guidance in using this 
pack.  Secondly a certified training course to be delivered to a large number of 
caterers, this being carried out in partnership with Yale College. 
 
The Department was pleased to have been successful in this competitive 
process and £7795 was made available to carry out the programme, which has 
been successfully completed. 

 
6.3      Staffing Allocation (full-time equivalents) 
 

Food Hygiene 5.4 
Food and Agricultural Standards 2.0 

 
6.4      Staff Development Plan 
 

The authority has introduced a Personal Review and Development 
programmes. This involves two review meetings annually whereby past, 
present and future performance is reviewed and assessed. The authority has 
attained the externally assessed Investors In People standard. 

 
7.      QUALITY ASSESSMENT 
 
7.1      Quality Assessment 

 
A quarterly review of the service operation plan is undertaken of which the 
food service plan forms part. Progess against the plan is tracked by the  
Integrated Management System operated by the Department. 
 

 
8      REVIEW 
 
8.1      Review against the Service Plan 

 
Service operational plans which include aspects of the food service plan are 
reviewed on a regular basis by the senior managers of the Department. This 
includes regular monitoring of the plan. 

 
8.2 Identification of any variance from the service plan 
 

By monitoring the service delivery on a regular basis it is possible to identify 
shortfalls or variation in level of services being applied, these can be actioned 
almost immediately, this may necessitate an audit to assess the extent and 
reason for such variations.  Or can lead to, if necessary, dependent upon the 
complexity and extent of the variance, a management review being called in 
addition to the regular monitoring programme. 



 
8.3      Areas of improvement 
 

The Management review will recommend and document any areas of 
improvement for the service, these can either be actioned immediately if 
necessary, or can be built into future annual service plans. 

 
 



DIRECTORATE OF ENVIRONMENTAL SERVICES  
 

 
 

 
 

DIRECTOR OF ENVIRONMENTAL SERVICES 

SECRETARIAL SERVICES 

CHIEF PUBLIC PROTECTION OFFICER 
CHIEF COMMUNITY SERVICES OFFICER 

RESOURCES MANAGER 
(Financial/Administrative Services) 

ENVIRONMENTAL 
HEALTH MANAGER 

 

TRADING STANDARDS 
MANAGER 

 WASTE MANAGER  FLEET/LICENSING 
MANAGER 

ENVIRONMENTAL 
MAINTENANCE 

MANAGER 

• Food Safety and Hygiene 
• Health and Safety 
• Housing and Public Health 
• Environmental Protection 
• Registration/Licensing 
• Infectious Disease Control 
• Health Promotion/ 
 Education 
• Dog/Pest Control Service 
 

• Fair Trading 
• Consumer Credit 
• Counterfeit Products 
• Under Age Sales 
• Consumer Safety 
• Trade Description  
• Commerce 
• Weights and Measures 
• Food Standards 
• Laboratory Service/Metrology 
• Product Safety 
• Petroleum 
• Explosives 
• Road Traffic 
• Animal Health and Welfare 
• Consumer Advice 

• Refuse Collection 
• Waste Disposal 
•   Civic Amenity Sites 
• Recycling 
 

• Fuel Monitoring 
• Fleet Management, 
     Repair and  
 Maintenance 
•   MOT Testing 
• Private Hire and  
 Hackney Carriage 
 Testing 
• Vehicle Purchase  
 and Disposal 

• Street Cleansing 
• Abandoned Vehicles 
• Parks and Grounds 
 Maintenance 
• Public Conveniences 
• Landscape and  
    Arboricultural 
• Playgrounds 
• Allotments 
• Crematoria & 
     Cemeteries 

Contacts  for Environmental Services Directorate at 
Ground Floor, Crown Buildings. 
General Reception Tel:  01978 297086 
(Updated 20.05.02) 

MANDATORY DUTIES AND 
RESPONSIBILITIES  
are highlighted in bold 

BUSINESS 
DEVELOPMENT 

MANAGER 

Appendix 2 


