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Introduction

We want to better communicate with food businesses in our district,
and help share any relevant changes in legislation, guidance and

interesting projects we can all learn from.
We hope you like the idea of a Food Hygiene NK biannual email.
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Topics

1. SFBB
As many of you are aware, the Food Standards Agency (FSA) no longer
send out hard copies of their Safer Food Better Business (SFBB) packs.
We are very supportive of appropriate food businesses using SFBB
however, we understand how frustrating it can be not to be able to easily
get hold of a hard copy.
It is still possible to either download or print the full pack yourself from the
FSA website www.food.gov.uk however as an option we can now offer a
professionally printed copy of the Food Standards Agency – Safer Food
Better Business.

We can provide the full range of SFBB packs including Catering, Retail,
Chinese cuisine, Indian Cuisine, Childminder and Residential Care Home
pack.
The Costs are outlined below:

Please contact our Admin Team on 01529 414155

2. Correct cleaning procedures - Cloths

Some of you may be aware that we have recently been carrying out
sampling of cleaning cloths used in our district. It has certainly proved to
be an interesting exercise, as over half of the cloths sampled have been
found with unacceptable levels of bacteria. The worst one containing over
330,000 enterobacteriaceae, which are bacteria that originate from the
intestinal tract of animals, and are an indicator of faecal contamination.
We would therefore like to remind Food Business Operators that we
always recommended that disposable single-use cloths are used for
cleaning wherever possible. If this is not possible cleaning equipment
should be clearly designated between raw and ready to eat areas - This
could be met by simply using different coloured cloths.
In addition, during inspections we have been finding that disinfection is not
always being carried out in the correct two stage procedure:


First stage is using a detergent e.g. soapy water to clean and
remove visible dirt and debris followed by rinsing with clean water.



Second stage is the application of the disinfectant with correct
dilution ratio and contact time to kill harmful bacteria.

In addition please be reminded that disinfectants and sanitisers should
meet the requirements of one of the following standards: BS EN 1276 or
BS EN 13697; or other standards that meet the same conditions and
requirements. (Check the bottle if you are unsure if your cleaning products
comply).

3. Food Hygiene Rating Scheme
There has been a few minor amendments to the National Food Hygiene
Rating Scheme (NFHRS) recently. In summary a few of the interesting
points are:
The Food Business Operator (FBO) can now make a request for a reinspection at any time after the programmed inspection as long as the
actions necessary to rectify the non-compliances have been carried out.
Please be aware if a re-inspection is requested by a FBO there is a
charge of £179.93 for any revisit requests. The re-inspection will then be
carried out as soon as reasonably practicable, and always within three
months of receipt of the request and payment.

CLICK HERE for further information on the scheme, including forms for
lodging an appeal, right to reply or requesting a re-inspection.

NKDC offers a FREE Business Support Service
Our Business Support Advisor Phil Means, works with start-up and small
business and can assist with all aspects of business support, including Start-up
Advice, Business Reviewing and Planning, Grants and Funding, HR Support,
Workforce Development and Skills, Efficiency Measures, Sales and Marketing,
Project Management and Information on Technology. Phil will arrange 1-2-1
meetings either at your premises or at the NKDC office, whatever is suitable to
you! To get in touch or for more information please call Phil on 07920 472671
or email phil_means@n-kesteven.gov.uk

Our commitment to your privacy
Your trust is important to us. As part of our commitment to protecting your
information, we have updated our Privacy Notice to explain how we collect, store
and handle your personal data.

GDPR
From Friday, 25 May 2018 a new regulation that better protects how
organisations use and store customer data will be in force. The General Data
Protection Regulation (GDPR) requires us to make sure that people who
receive our newsletters have given us their consent. In order to do this we are
asking our current subscribers if they still wish to receive the newsletters they
have signed up to.

What to do now
It couldn't be easier. Please reply to this email to let us know if you would still
like to hear from us or not.

Helpful links
The Food Standards Agency works
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closely with local authority enforcement
officers to make sure food law is applied
throughout the food chain.
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