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FoodWise
ISSUE 1

Welcome to the first edition

of FoodWise - Babergh’s

Food Safety Newsletter. We

aim to bring you up to date

with some topical food

safety issues, translate food

law into Plain English and

point you towards other

sources of information to

help you run your food

business more effectively. In

short we hope that this

publication will help you and

your staff to become more

FoodWise!

Malcolm Firth

Head of Environmental Services

Cracking the
problem of
salmonella

Here are some points to

remember when handling and

using eggs:

●Purchase your eggs from a

reputable supplier. Check the

condition of the eggs on

delivery (cracked or dirty eggs

should not be used) and

ensure that they are well within

their best before date.

●Store eggs in the refrigerator,

at or below 5
o
C. Eggs should

not be allowed to touch other

foods as they may become

contaminated with salmonella

from the egg shells. Where a

warmer egg will ‘perform

better’ (eg when whisking),

remove the eggs from  the

fridge for a short time before

use.

●Wash your hands well after

handling eggs, and ensure that

any surfaces or equipment

which have come into contact

with raw egg or shells are

thoroughly cleaned.Cook

eggs and food containing

(continued on page 2)

Salmonella in eggs - together we can

crack it

BABERGH’S FOOD SAFETY AND HYGIENE NEWSLETTER

Since August in the UK, over

350 people have been taken ill

as a result of outbreaks of

salmonella food poisoning

and two people have died.

Some of these outbreaks have

occurred in Suffolk. The

common factor in these

outbreaks appears to be the

use of eggs, and in several of

the outbreaks, Spanish eggs

in particular have been

implicated.

As a result, the Food Standards

Agency has repeated their

advice to businesses and

consumers that all eggs – UK,

Spanish or other imported eggs,

should be properly handled and

used.

Since the ‘salmonella and egg

crisis’ of the late 1980s,

improvements in the UK egg

industry such as the introduction

of a Code of Practice for the

prevention and control of

salmonella in  breeding flocks

and hatcheries, and the Lion

Quality marking scheme, have

all contributed to a decrease in

the number of cases of

salmonella food poisoning.

However, UK eggs can still not

be guaranteed to be ‘salmonella

free’, and it is safest to assume

that any egg may be

contaminated.

Firth’s Focus

The newsletter is for you, so

please let us know what you

would like to see included and

feel free to give us plenty of

feedback – positive or

otherwise! You can contact us

by phone or email (details after

each article) or write to us at

Environmental Services,

Babergh District Council,

Corks Lane, Hadleigh, IP7 6SJ.
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the Food Environment

(SAFE)

These schemes all have their

differences, but share the

basic elements of assessment

and control of food safety

hazards. Cross-contamination

between raw and ready-to-eat

foods during food preparation

would be an example of a

hazard. Suitable controls to

prevent such a hazard would

include use of colour-coded

boards and a sanitising

chemical. This process of

identifying hazards and

controls must be applied to all

stages of the food operation,

from the purchase of raw

materials to service or sale of

food to the consumer.

We realise that carrying out

hazard analysis for your food

business may seem daunting,

particularly if you do not have

access to technical advice.

That is why Babergh has

produced a Hazard Analysis

Pack  for small to medium

sized catering and retail

establishments.

The 62 page pack contains:

●Background information on

hazard analysis;

●Ten Steps to preparing your

own hazard analysis plan;

●Example hazard analysis

plans;

●Blank hazard analysis plan

forms for you to fill in;

●Information about common

food safety hazards;

●Advice on temperature

monitoring;

●Information to help you set

up a cleaning schedule;

●Advice on staff training and

hygiene rules;

●Information on food pests;

●Blank control point

monitoring forms for use in

your business;

●Advice on how to get more

help and information;

●A full glossary of terms used

in the pack.

The pack is loose-leaf and

provided in a ring binder to

allow easy copying of blank

sheets and addition of

information to help you create

a Hazard Analysis plan for your

business which is easy to

amend and update as

required.

The pack costs £17-65

including VAT.

For further advice contact:

Emma Richbell, Technical

Officer (01473) 825703 or

emma.richbell@babergh.gov.uk

AN INSPECTOR
CALLS………

In previous years, when your

business was inspected,

Babergh’s officers probably

spent most of their time

looking at the ‘floors, walls

and ceilings’, making sure

that the premises was clean

and in a good state of repair.

More recently you may have

noticed that we are far more

interested in how food safety

is being managed on your

premises.

After all, a cracked tile will not

normally lead to a customer

suffering from food poisoning,

but a problem with the way that

the food has been prepared,

cooked or stored may well

cause illness or injury to the

consumer.

This change of emphasis

during food hygiene

inspections came about with

the introduction of the Food

Safety (General Food Hygiene)

Regulations 1995. Under these

Regulations, the proprietor of a

food business must identify

any steps in their activities that

are critical to ensuring food

safety. They must then ensure

that suitable control measures

are put in place to avoid any

risk to public health. This

procedure may be referred to

as:

●Hazard Analysis

●Hazard Analysis and Critical

Control Points (HACCP)

●Assured Safe Catering

(ASC) or

●Systematic Assessment of

Hazard Warning: Babergh’s handy

Hazard Analysis Pack

Printed by Keith Avis Printers and

published by Babergh District Council
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eggs thoroughly. Salmonella

is easily killed by heat, so

thorough cooking of eggs

and food containing eggs

will ensure that they are

safe to eat.
● Dishes containing raw or lightly

cooked eggs pose a risk to

consumers. Where a recipe

requires raw or lightly cooked

egg (eg mayonnaise,

marzipan, icing, ice cream,

meringue and some sauces)

pasteurised egg should be

used. This is readily available

in liquid form, either chilled or

frozen.

● Where pasteurised egg cannot

be used (eg poached and soft-

boiled eggs) the risk can be

reduced by using good quality,

fresh eggs, and eating

immediately after cooking.

However for vulnerable

consumers, ie babies,

pregnant women, the elderly

and the sick, eggs should

always be thoroughly cooked.

For further advice contact:

John Rainer, Senior

Environmental Health Officer

(01473) 825884 or

john.rainer@babergh.gov.uk

The Food Standards

Agency’s (FSA) Hygiene

Campaign was launched in

February 2002 and aims to

raise awareness of hygiene

issues

amongst food

business and

the public.

The FSA

hopes that

the campaign will help

achieve its target to reduce

the number of food

poisoning cases by 20% by

2006.

Following phase 1 of the

campaign earlier this year,

which consisted of information

packs for caterers and a

number of adverts on

television and in trade

magazines, the campaign has

now moved into phase 2. All

caterers should have received

a copy of the FSA video

‘Bacteria Bites Business’. This

eight-minute film dramatises

the ‘Four Cs’: Cleaning,

Cooking, Chilling and Cross-

Contamination, graphically

illustrating the dangers lurking

in every kitchen and how they

can easily

be

avoided. It

should be

viewed by

all food

handlers and can be used for

refresher training as well as

part of induction training for

new staff.

If you haven’t received a copy,

contact the Food Standards

Agency on 0845 606 0667,

minicom 0845 606 0678, fax

020 8867 3225 or email

foodstandards@eclogistics.co.uk,

or visit the FSA website at

www.food.gov.uk. The ‘Safer

Food Better Business’ pages

on the website also contains

lots of other tips and advice for

caterers on good hygiene

practices.

Campaigning on the 4 Cs SEMINARS FOR
FOOD
BUSINESSES

Can we help you with a

training need? Would you

find a seminar on one of

the following topics helpful:

● hazard analysis

● food poisoning and food

businesses

● ‘An Inspector Calls’: how

to get the most from

food hygiene inspections

If you would be interested

in attending a seminar on

one of the above topics or

if you would like to suggest

a topic for a seminar

please contact

Environmental Services at

Babergh District Council.

For further advice

contact: Emma Richbell,

Technical Officer

(01473) 825703 or

emma.richbell@babergh.gov.uk
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Trained on
improving food
hygiene

Whether you are a ‘one-man

band’, or employ a large team ,

it can be difficult to decide

what level of  training in food

safety you and/or your staff

need.

The Food Safety (General Food

Hygiene) Regulations 1995 state

that “The proprietor of a food

business shall ensure that food

handlers engaged in the food

business are supervised and

instructed and/or trained in food

hygiene matters commensurate

with their work activities”.

But what does this mean in

practice? Contrary to common

belief, it does not mean that all

food handlers must have a

certificate, but you must ensure

that all food handlers are

competent to handle food safely.

This may be achieved with a

combination of formal training

leading to certification, on-the-job

training, instruction and

supervision. However you decide

to comply with the training

requirement in your business, it is

worth keeping some records of

staff training to help demonstrate

that you have complied with the

law.

If you are the only food handler in

your business it is likely that you

will need to undertake formal

training to at least Basic/

Foundation level. These courses,

which require approximately 6

hours training, are run at a variety

of venues across Suffolk. At

Babergh District Council we run

regular courses leading to the

Chartered Institute of

Environmental Health Foundation

Certificate in Food Hygiene

(formally known as the Basic

Food Hygiene Certificate). We

can also advise you if you are

considering extending your

knowledge further by taking the

Intermediate or Advanced

Certificates, which are suitable for

managers and supervisors of

food business, for example Head

Chefs.

Babergh can provide you with:

● a list of local food hygiene

training providers

● information on courses run by

Babergh

● more information about all

aspects of hygiene training.

For further advice contact:

Emma Richbell, Technical

Officer (01473) 825703 or

emma.richbell@babergh.gov.uk

Babergh offers training to help your

business stay within the Law

Chadwick House Publishing has produced a number of Industry

Guides to Good Hygiene Practice for many sectors of the food

industry. To date, guides are available for Baking, Butchers, Catering,

Flour Milling, Fresh Produce, Markets and Fairs, Retail, Vending, and

Wholesale. Priced at between £2.50 and £3.60, the guides contain a

breakdown of the food safety regulations

relevant to that sector along with guidance

on how to comply with the regulations and

advice on good practice.

Industry Guides

FoodWWWise

Babergh’s website contains a

great deal of really useful up-

to-date information on food

handling and preparation. You

can visit our website at

www.babergh.gov.uk. Once

there, go to the Site Map and

click on Food Safety for:

● Information on food

hygiene inspections, food

sampling, complaints, food

poisoning, training

● Our food safety

enforcement policy and

service plan

● Guidance on Farmers’

Markets

Would you like to see

anything else on our food

safety webpages? Let us

know!

For further information telephone

Chadwick House Publishing on

020 7827 5882, email

publications@chgl.com or visit the

website at www.cieh.org

Essential reading - the

Industry Guides to Good

Hygiene Practice


