
A media debate has developed 

on the merit of traffic lights and 

sign posting to alert consumers 

whether products contain high  

or low levels of fat, saturates, 

sugar and salt. 

Some Supermarket chains pre-

fer the Food Standards Agency 

sponsored system of traffic 

lights whereby green, red and 

amber indicates the presence of 

low, medium or high levels of 

salt, sugar, saturates and fat. A 

number of other supermarket 

chains are backing the Guide-

line Daily Amount (GDA) sys-

tem in which labels show per-

centages of GDA of sugar, salt, 

fat and calories in each serving. 

If we want to eat a healthy diet, 

one of the key things we should 

be doing is trying to cut down 

on fat, (especially saturated fat), 

salt and added sugars.  

The traffic light system allows 

you to see at a glance if the food 

you’re looking at has high, me-

dium or low amounts of each 

of these nutrients in a 100g of 

the food or typical serving of 

food. 

So if you see a red light on the 

front of the pack you know the 

food is high in something 

which you should be trying to 

cut down. Its fine to have these 

foods occasionally, or as a 

treat, it is recommended that 

these foods are chosen less 

often and eaten in small 

amounts. 

If you see amber you know the 

food isn’t high or low in the 

nutrient, so this is a suitable 

choice most of the time but 

you might want to go for green 

for that nutrient some of the 

time. 

Green means the food is low 

in that nutrient. The more 

green lights the healthier the 

choice. 

Many of the foods with traffic 

light colours seen in shops 

have a mixture of red, amber 

and greens. So when choos-

ing between similar products 

try to go for more greens and 

ambers. 

On the other hand the retail-

ers who are operating the 

GDA system on their product 

labels give an indication of 

how much sugar, fats, satu-

rates and salt plus the number 

of calories there are in each 

serving together with the per-

centage per serving of GDA 

for each nutrient. These re-

tailers claim this is a way of 

giving all the information 

needed to make healthier 

choices for a balanced diet. 

GDA’s are a guide to the total 

amount of calories, sugar, fat, 

saturates & salt that a typical 

adult should be eating a day. 

Some percentages of GDA’s 

on the packs will enable cus-

tomers to pick and mix gro-

ceries so that a family eats 

more of a healthier food 

while keeping tabs on those 

less healthy foods. The 

GDA’s given are for a typical 

adult, however this may vary 

depending on your lifestyle 

and age. 

However wherever you shop 

and whichever label you refer 

to it must be stressed that 

whatever foods you choose 

it’s all about getting the over-

all balance of the diet right. 

For further advice on food 

lebelling and the new nutri-

tional traffic light / sign post 

labelling please contact a 

member of the Trading Stan-

dards Commerce Team. 
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ures. 

It has since developed a Lion 

Quality Code of Practice, which 

included a massive hen vacci-

nation programme, designed to 

reduce salmonella in eggs. All 

British eggs from this scheme 

carry the Lion Quality mark 

and are individually date 

stamped. It seems to have 

worked as cases of salmonella 

illness (Enteriditis PT4) in the 

UK has more than halved since 

1998.  

Unfortunately other types of 

salmonella are still being re-

ported in chickens so we still 

need to continue with safe han-

dling practices and thorough 

cooking of all poultry and asso-

ciated products. 

The lesson from this for cater-

ers is that you need to be ensur-

ing your supply of eggs is from 

a good source. Look for quality 

assured British eggs that are 

date marked.  

It may be wise to avoid Spanish 

and other imported eggs until 

new measures being introduced 

by the EC for compulsory vac-

cination of flocks have had an 

effect. 

In addition you should refriger-

ate eggs in catering premises 

and use within three weeks of 

lay. It is still also wise to avoid 

selling under cooked eggs or 

dishes made with raw eggs.  

You may have recently seen 

press reports regarding salmo-

nella found in imported eggs. 

This arose as a result of a sur-

vey by the FSA of salmonella 

contamination in eggs produced 

outside the UK. In the imported 

eggs sampled, salmonella was 

found in roughly one box in 

every 30, with Spanish eggs 

having the highest amount of 

contamination.   

Whilst only around 10% of eggs 
in the UK are imported most of 
these are used in the catering 
trade. 

The 1980’s saw a sharp in-

crease in the numbers of cases 

of salmonella food poisoning 

throughout Europe with poultry 

and shell eggs found to be the 

main sources. As a result the 

UK egg industry introduced 

stringent new hygiene meas-

From time to time we receive 

complaints from members of 

the public relating to food 

safety or food hygiene issues. 

These may be in relation to 

‘foreign objects’ found in food 

or allegations of unfit food. 

We are often disappointed to 

hear that the reason we have 

been called in to investigate is 

due to the unsatisfactory re-

sponse people get from the 

premises where the complaint 

originates. 

When dealing with customer 

complaints it is important to 

show that you are taking the 

complaint seriously, and not 

give the impression, however 

unintentionally, that it will be 

‘brushed under the carpet’. A 

simple offer of a refund or re-

placement may not be accept-

able, as the customer will want 

to know that the source or cause 

of the complaint will be investi-

gated thoroughly in order to 

prevent a recurrence.  

You may not always think that 

the complaint is particularly 

serious, but the customer inevi-

tably will, and they have the 

right to expect that any food 

they buy to be free from any 

form of contamination. 

Be polite and courteous, never 

be dismissive, and offer to in-

form the customer of the out-

come of the investigation.  

Otherwise, expect to have a dis-

gruntled customer and a knock 

on the door from an officer of 

the Food Safety Team (and we 

know you don’t want that!!) 
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Don’t end up with egg on your face!  

Keep your customers happy !! 
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are in Catering, Manufacturing & 

Retail. 

What new courses are on 
offer? 
The CIEH Foundation Certificate 

on Food Hygiene has now been 

replaced by CIEH Level 2 Award 

in Food Safety in either catering, 

retail or manufacturing.  

The CIEH Intermediate Certificate 

has been replaced by Level 3 

Award in Supervising Food Safety 

in either catering, manufacturing 

or retail. 

The CIEH Advanced Certificate 

has been replaced by Level 4  

Award in Managing Food Safety 

in Catering. 

As a training provider we will be 

providing the new training 

courses, although initially we will 

only be offering the catering sector 

specific courses.  

If we have enough demand, we 

will offer  the other sector specific 

courses in the future. 

What do the changes 
mean for me? 
In reality there will be little change 

to the courses, as we are providing 

the Catering course. It is very 

similar to the old courses that were 

previously on offer.  

If I work in the retail or 
manufacturing industry 
will the courses be suit-
able? 
Yes, the basics of food hygiene is 

covered on the courses and is suit-

able for all.  

For further information please 

contact the Food Safety Team, 

 This year will see some changes 

to the Food Hygiene Qualifica-

tions that we offer. 

Currently we offer  CIEH Level 

1—Foundation Certificate, Level 

2—Intermediate Certificate & 

Level 3—Advanced Certificate. 

In response to the requirements of 

the Sector Skills Councils and the 

Qualifications and Curriculum 

Authority, the CIEH have 

launched new sector specific Food 

Hygiene Qualifications. 

What are the changes? 
There have been two changes to 

the courses. Firstly the level of 

qualifications has changed and 

secondly the course content has 

changed and is now sector specific 

depending on the course that you 

are attending.  

The sector specific qualifications 

Congratulations to the following 

premises who have achieved 

Food Hygiene Awards between 

September 2006 and December 

2006. 

GOLD : Acton Park Hotel, Wxm; 

Marks & Spencer Ltd, Wxm; Llys 

Madoc Residential Home, Plas Ma-

doc, Wxm. 

SILVER : Perellis, Town Hill, 

Wxm; M.E. Evans Butchers, Butch-

ers Market, Wxm; Erddig Hall, Erd-

dig, Wxm; Lloyds No 1, High 

Street, Wxm; Co-op Retail, Market 

Street, Rhos, Wxm; New Hall Resi-

dential Home, Ruabon, Wxm; Ma-

drass V.P. School, Penley, Wxm; 

Ysgol Rhiwabon, Ruabon, Wxm; 

Mother Goose Nursery Ltd, Penley 

Industrial Estate, Penly; Granny 

B’s, Peoples Market, Wxm; Wool-

worths Restaurant, Regent Street, 

Wxm. 

BRONZE : Jones Bros Butchers, 

95 Market St, Rhos, Wxm; Cytec 

Engineered Materials Ltd, Wxm 

Ind Est, Wxm;  Pebble Fish Res-

taurant, Wxm; Johnstown Jnr 

School, Johnstown, Wxm; Caego 

Day Nursery, Berse Rd, Wxm; 

yale College, Bersham Rd, Wxm; 

Green Dragon, Bronington; 

George Huges Butchers, Butchers 

Market, Wxm; Chirk Castle, 

Chirk; Café De Galles, Church St, 

Wxm; Lewis’ Farm Shop, Eyton; 

Eyton School, Eyton; Pat & John 

James Butchers, Llay, Wxm; Ha-

fod House Residential Home; 

Ruabon, Wxm; Hanmer 

V.P.School, Hanmer; Buck House 

Hotel, Bangor on Dee, Wxm; 

Trawler Fish Bar, Johnstown, 

Wxm; Fish & Chip Shop, Rho-

symedre, Wxm; Ysgol Y Wern, 

Rhos, Wxm; St Marys School, 

Wxm; Plas Y Wern Probation 

Hostel, Plas Madoc, Wxm; Jones 

Bros Mobile Vehicle, Rhos, Wxm; 

Johnstown Infant School, 

Johnstown, Wxm; Pant Yr Ochain, 

Gresford, Wxm, Rhosymedre Jnr 

School, Rhosymedre, Wxm; St 

Mary’s Church School, Ruabon, 

Wxm; Ysgol Hooson, Rhos, Wxm; 

Penygarth Residential Home, 

Brymbo, Wxm; G.A.T.E, Rhosddu 

Rd, Wxm; Cherubs @ Total Fit-

ness, Stansty Rd, Wxm; Commu-

nity Café, Rhosymedre, Wxm. 
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Food Hygiene Training 

Food Hygiene Award Winners 



DATES FOR YOUR DIARY—FOOD HYGIENE 

TRAINING COURSES 

Since the last edition of Food for  Thought we have completed two 

basic courses, one intermediate course and one advanced course. We 

would like to congratulate all candidates which have successfully 

passed a course. 

Foundation (Basic) Food Hygiene Courses (£39.00) 

January 2007 Monday 15th  & 22nd   (6-9pm) 

March 2007 Monday 12th  & 19th  (6-9pm) 

May 2007 Monday 14th & 21st  (6-9pm)  

Intermediate Food Hygiene Courses (£102.00) 

Wednesday 7th February  - Wednesday 25th April 2007 (6-8pm) 

Advanced Food Hygiene Courses 

The next advanced food hygiene course will start  at the beginning of 

September 2007.  

Housing & Public Protection 

Department 

Food Safety Section 

Crown Buildings 

Chester Street 

HOW TO CONTACT US 

C) Confidence in manage-

ment, including evidence 

of a food safety manage-

ment system, history of 

compliance and general 

attitude of the manage-

ment towards food safety 

 

The idea of publishing these 

scores is not a new one, and 

many Local Authorities have 

been doing it for sometime. 

When your premises is in-

spected by a Officer from the 

Food Safety Section, they will 

be able to explain what star rat-

ing you are likely to get, and 

how you will be able to im-

prove your rating in the future.  

 

As you may be aware, the 

council have started publishing 

the results of its food hygiene 

inspections on the Wrexham 

Council web-site, dating back 

to those inspections carried out 

since September 1st 2006. 

Inspectors have, for a long 

time, had to score premises fol-

lowing inspections based on a 

number of criteria, and this 

score dictates the date of the 

next inspection. The criteria 

which go towards the star rating 

are: 

 

A) Food handling & Cleanli-

ness 

B) Condition of the structure 

It is hoped that this scheme will 

help to raise food hygiene stan-

dards generally throughout the 

County Borough. 

Further information on the 

scheme is available either from 

officers of the Food Safety Sec-

tion or by requesting a copy of 

our food hygiene star rating in-

formation leaflet.   

Wrexham Food Hygiene Star Rating System 

Trading Standards Division (Food 

Standards) 

Ruthin Road 

Wrexham LL13 7TY 

Phone: 01978 292040 (Food Safety) 

Phone: 01978 292045 (Food 

Standards) 

Fax: 01978 297049 

Fax: 01978 290961 

Visit us on the Web @ 

www.wrexham.gov.uk/foodhygiene 

Organization 


