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Durham County Council – Health & Safety Food Safety 
and Hygiene Procedure 

Distribution 
To be brought to the attention of all Directors, Heads of Service, Managers, Supervisors and 

Employees including Trade Union Representatives and Elected Members. 

 

Introduction 
Durham County Council (DCC) acknowledges its responsibilities under the Food Safety Act 
1990 (as amended) Regulations 2004 and other associated food safety/hygiene legislation to 

ensure the safety of employees and others from “Food Hazards” where food is handled and 
prepared for human consumption in connection with a “Food Business”.  

 
These regulations lay down the general rules of food hygiene and set minimum standards, 
which are based on the principles of risk management and Hazard Analysis Critical Control 

Points (HACCP) or similar documented food management systems.  
 

The purpose of this procedure is to provide information and guidance to managers, staff and 
external catering contractors operating out of DCC establishments on how to assess and 
evaluate risks associated with Food Safety and Hygiene.  

 
This procedure does not apply to food brought onto DCC premises by individuals for their own 

consumption. 
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Section 1 - Definitions 
“Food Safety”- Is a scientific discipline describing handling, preparation, and storage of food in 
ways that prevent food-borne illness. 

A “Food Hazard” can be defined as a biological, chemical or physical agent in, or condition of, 
food or  feed with the potential to cause an adverse health effect. A hazard may be;  

• Biological – harmful bacteria/organisms/toxins/viruses e.g. E.coli 0157, Salmonella, 
gastrointestinal infection.  

• Chemical – involving chemicals/contaminants getting into food e.g. cleaning products 

or pest control chemicals.  

• Physical – involving objects getting into food e.g. hair, broken glass, pieces of 

packaging, insects and pests.  

A “Food Business” is defined as carrying out any activities related to any stage of production, 
processing and distribution of food whether for profit or not and whether public or private. 

Examples include cafes, shops, restaurants, school kitchens, catering vehicles, residential 
homes, snack bars and office canteens. All food businesses are legally required to register with 
their local authority except those that are approved under EC 853/2004.  

A “Food Business Operator” is the person in control of a food business. They are responsible 

for ensuring that the requirements of food law are being met within that business.  
 

A “Food Handler”- The term ‘food handler’ mainly refers to people who directly touch open 
food as part of their work. They can be employed or agency staff. It also includes anyone who 
may touch food contact surfaces or other surfaces in rooms where open food is handled. This is 

because they can also, contaminate food by spreading bacteria for example to surfaces that 
food will come into contact with, e.g. work tops and food packaging before it is used. 

 
Hygiene – includes all measures necessary to ensure safety and wholesomeness of food 
throughout all the stages of production to the point of sale or consumption.  

A “Food Allergy” is when the body's immune system reacts unusually to specific foods. 
Although allergic reactions are often mild, they can be very serious. Food allergies happen when 
the immune system – the body's defense against infection – mistakenly treats proteins found in 

food as a threat. As a result, a number of chemicals are released. It's these chemicals that 
cause the symptoms of an allergic reaction.  

Almost any food can cause an allergic reaction, but there are certain foods that are responsible 

for most food allergies. Food businesses must tell you if they use any of the 14 key allergens as 
ingredients in the food and drink they provide. 

 

Section 2 – Durham County Council Establishments 
For DCC’s establishments where external catering contractors are providing a service;  

 
DCC personnel responsible for procuring/commissioning the services of external catering 
contractors must ensure that the external catering contractor has adequate insurance provision 

and documented food safety management systems and procedures in place and that:  

• The external catering contractor has developed, implemented and is maintaining 

management systems such as Hazard Analysis of Critical Control Points (HACCP) or 
similar within the catering facility.  
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• The control points are regularly reviewed and monitored by local contract managers and 
audited by authorised Council officers where Service Level Agreements (SLAs) exist.  

• Where SLAs are not in place, control points must be regularly reviewed and monitored by 
suitably qualified and experienced person(s), with appropriate records created and 

retained.  

• All documents, records and management control systems must be readily available, up to 
date and reviewed in relation to any changes or processes such as work methods or 

regulations.  

• Food business operators must ensure that any staff (including temporary/agency 

workers) handling or preparing food are adequately supervised, instructed and trained in 
food hygiene in a way that is appropriate for the work they do.  

• The person(s) responsible for developing and maintaining the food safety management 

system must be competent to do so. This will be achieved by ensuring they have been 
given suitable and sufficient information, instruction, training and supervision to carry out 

the task.  

• Staff must follow the hygiene procedures identified by the HACCP/Safer Food Better 

Business Pack or similar system and report any food safety defects to their immediate 
line manager/supervisor.  

• Food business operators must arrange/report, premises/equipment related defects to be 

remedied as soon as reasonably practicable so as not to compromise food safety standards.  

 
For DCC’s establishments where internal catering services are provided directly by DCC 

employees.  
 

It is the responsibility of the internal food business operator for each individual establishment to 

ensure that the internal management systems and procedures comply with the same 
requirements as listed above for external catering contractors.  

 

Section 3 – Inspections and Food Hygiene Ratings 
Authorised officers from DCC’s Environmental Health Team will  inspect your premises to check 
if your business is complying with food law and producing food that is safe to eat. 

If you serve or supply food direct to the public, you may be covered by the Food Hygiene Rating 
Scheme.  

Your rating will be based on what is seen on the day of inspection and you may be given a 

hygiene rating from 5 to 0, based on the food hygiene standards found at the time. 

 
DCC client support officers,where service level agreements are in place,will conduct reviews of 

the food hygiene procedure and carry out an audit of documented food management systems 
where contractors are operating in DCC establishments. 

 
A DCC Kitchen Area Risk Assessment template is available for DCC establishments to access 
to ensure that the required standards are being met. 

 

https://www.food.gov.uk/business-guidance/food-safety-inspections-and-enforcement
https://www.food.gov.uk/safety-hygiene/food-hygiene-rating-scheme
https://www.food.gov.uk/safety-hygiene/food-hygiene-rating-scheme
http://intranet/Pages/PoliciesandProceduresDetails.aspx?ItemId=3681
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Section 4 – Food Hazards 
Food business operators shall ensure that hazards, which include the following areas, are 
managed effectively, with appropriate records created and retained:  

• Temperature controls, including cold storage temperatures, adequacy of cooking 

temperatures and hot-holding temperatures during food service.  

• Possible contamination from dirty or soiled surfaces, equipment and utensils.  

• Potential presence of foreign bodies, including food handlers’ hair and jewellery, dead 

insects etc.  

• Scheduling of preparation to avoid unnecessary delays e.g. having food waiting for the 

next step gives opportunity for contamination, or growth of micro-organisms.  

• Potential for cross contamination e.g. raw food contacting cooked food. 

• Hygienic practices of food handlers. Washing and drying their hands before handling food 
e.g. washing and drying hands before handling food or surfaces likely to come into 

contact with food especially after going to the toilet. Cuts and scratches should always be 
covered with brightly coloured waterproof plasters to prevent cross contamination. Take 
off jewellery where possible and where it is likely to potentially contaminate food. It is a 

good idea to tie hair back and wear a hat before starting work with  food. Wear an apron if 

handling unwrapped food. 

• Storage and use of cleaning materials where dirty mops etc. are a source of micro-
organisms, while inappropriate use of cleaning agents (such as disinfectants) may taint or 

poison the foodstuff.  

• Storage and disposal of packaging materials and waste food, which may otherwise attract 

vermin.  

• Pest-control measures, preferably aimed at preventing infestation in the first place. 

‘Pests’ include birds and unwanted pets, as well as flies, cockroaches and rodents.  

 

Section 5 – Food Handlers Fitness to Work 
Prior to commencing work as a DCC food handler (following a job offer), a Pre-Employment 
Health Declaration Form and a Food Handler Medical Questionnaire Form should be completed 

by the prospective employee and returned directly to the Occupational Health Service.  
 

Food handlers working with or around open food while suffering from certain infections (mainly 

from bacteria and viruses) can contaminate the food or surfaces they may come into contact 
with. This can spread infection to other people through the food. 

 
Diarrhoea and/or vomiting are the main symptoms of illnesses that can be transmitted through 
food.  

Those responsible for managing staff handling food or working in a food handling area must 
exclude staff from working with or around open food, normally for 48 hours from when 

symptoms stop naturally. Some unusual health related circumstances may lead to different 
advice being provided by medical professionals.  

 

It is also important that food handlers maintain a high degree of personal cleanliness and 
hygiene.  

 
Food business operators must ensure that food handlers are aware and understand their 
responsibilities in relation fitness to work. 

 

http://intranet/SiteCollectionDocuments/Food%20Handler%20Medical%20Questionnaire%20Form.pdf
http://intranet/pages/Occupationalhealth.aspx
http://intranet/pages/Occupationalhealth.aspx
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Section 6 – Hazard Analysis Critical Control Points 
General Food Hygiene (England) Regulations introduced on 1st January 2006 brought together 
and extended the requirements of UK food hygiene laws. One of the most important changes is 

the introduction of a legal requirement for all food business operators to fully document their food 
safety management system. 

  
There is no single recommended method or system.  

 

Well known systems include:  
 

Hazard Analysis Critical Control Points (HACCP) (Food Safety Standard Agency) 

Safer Food, Better Business (Food Standards Agency).  

• Identify the potential food hazards that must be prevented, eliminated or reduced to 
acceptable levels.  

• Identify the Critical Control Points (CCP) at the process step(s) where control is critical to 
ensure food safety; by preventing, eliminating or reducing the hazard to an acceptable 
level.  

• Establish critical limits; targets set at each critical control point, which guarantees to 
eliminate or reduce the hazard to a safe level.  

• Establish and implement effective monitoring procedures at CCP’s.  

• Establish corrective actions when monitoring indicates that a CCP is not under control.  

• Establish procedures to verify that the measures outlined above are working effectively.  

• Establish documents and records commensurate with the nature, size and extent of the 

food business to demonstrate the effective application of the measures outlined above.  
o  

Review the procedures when any modification is made to the product, or process, and ensure 

that the necessary changes are made and communicated. 

 

Section 7 – Food Allergens 
Food business operators, must follow the allergen information rules set in EU Food Information 
for Consumers Regulation (EU FIC). And the allergen rules set by Natashas Law - 

https://www.food.gov.uk/business-guidance/introduction-to-allergen-labelling-changes-ppds  

This means that you must:  

• provide allergen information to the consumer for both pre-packed and non-prepacked 
food or drink 

• handle and manage food allergens adequately 
• Ensure staff are trained about allergens. 

• Inform customers if any food products you sell or provide contain any of the main 14 
allergens as an ingredient. 

Additionally, since October 2021, Food business operators, must also follow the allergen rules 
set by Natashas Law - https://www.food.gov.uk/business-guidance/introduction-to-allergen-

labelling-changes-ppds 

This means that you must:  

https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp
https://www.food.gov.uk/business-guidance/safer-food-better-business
https://www.food.gov.uk/business-guidance/safer-food-better-business
https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2011:304:0018:0063:EN:PDF
https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2011:304:0018:0063:EN:PDF
https://www.food.gov.uk/business-guidance/introduction-to-allergen-labelling-changes-ppds
https://www.food.gov.uk/business-guidance/introduction-to-allergen-labelling-changes-ppds
https://www.food.gov.uk/business-guidance/introduction-to-allergen-labelling-changes-ppds
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• provide full ingredient lists with clear allergen labelling on  all Pre-Packed for Direct Sale 
foods (PPDS). PPDS is food that is prepared, prepacked and offered or sold to 
consumers on the same premises. 

There are 14 identified allergens: 

• celery 
• cereals containing gluten – including wheat (such as spelt and Khorasan), rye, barley and 

oats 
• crustaceans – such as prawns, crabs and lobsters 
• eggs 

• fish 
• lupin 

• milk 
• molluscs – such as mussels and oysters 
• mustard 

• tree nuts – including almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, 
pistachios and macadamia nuts 

• peanuts 
• sesame seeds 
• soybeans 

• sulphur dioxide and sulphites (if they are at a concentration of more than ten parts per 
million) 

This applies also to the additives, processing aids and any other substances, which are present 

in the final product. For example, sulphites, which are often used to preserve dried fruit, might 
still be present after the fruit is used to make chutney. If this is the case, you need to declare 
them. 

 

Section 8 - Hygiene 
There are four simple rules that will help food business operators to stay safe from food-borne 
illnesses in the kitchen: 

• Cleaning: Hands are one of the main ways in which germs are spread and should be 

washed thoroughly with soap and warm water before cooking and after touching the bin, 
going to the toilet, handling pets or handling raw food. It is also important to wash or 

change dish cloths, tea towels, sponges and oven gloves regularly and let them dry 
before they are used again. Dirty, damp cloths are the perfect place for bacteria to breed. 

• Cross-contamination occurs when harmful germs are spread between food, surfaces and 

equipment. Chopping boards should be used and washed in hot, soapy water after use 
and in between preparing raw foods and ready-to-eat food. It is better still to use a 

separate chopping board for each. 
• Chilling food properly is essential, making sure the fridge is set below 5°C to prevent 

harmful germs from growing and multiplying. Raw meat and poultry should be stored at 

the bottom of the fridge and properly wrapped or covered to avoid raw juices 
contaminating other foods. 

• Cooking: Food should be thoroughly cooked until it is steaming hot in the middle to kill 
any harmful bacteria.  

 

https://durhamcountycouncil.sharepoint.com/sites/DCC-HealthSafety-CYPSandAHS/_layouts/15/Doc.aspx?sourcedoc=%7BD96719C7-8B4D-4E5B-88C8-F8AEC083C754%7D&file=School%20Audit%20Tracker%202021-2022.xlsx&action=default&mobileredirect=true
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Section 9 - Training 
By law, food business operators must ensure that food handlers receive the appropriate 
supervision and training in food hygiene, which is in-line with the area they work in and will 

enable them to handle food in the safest way. In the UK, food handlers don't have to hold a food 
hygiene certificate to prepare or sell food. 

 

Section 10 – General Requirements for Food Premises 
These requirements include the following:  

 
1. Food premises are to be kept clean and maintained in good repair and condition.  

 
2. The layout, design, construction and siting of food premises must:  

• allow adequate maintenance, cleaning and disinfection;  

• provide adequate working space;  

• protect against accumulation of dirt;  

• protect against the shedding of particles into food;  

• protect against the formation of condensation or mould; 

• allow good hygiene practices;  

• protect against contamination, and  

• allow pests to be controlled.  

 
3. An adequate number of toilets must be provided that do not open directly into rooms where 

food is handled or stored.  

 

4. An adequate number of washbasins with hot and cold water available for washing hands 

together with soap and hygienic hand drying must be provided.  

 

5. Suitable and sufficient natural or mechanical ventilation must be provided throughout the 

premises including in toilets.  

 

6. Adequate natural and/or artificial lighting must be provided.  

 

7. Drainage facilities must be adequate for the purpose intended and designed to prevent food 

contamination risk.  

 

8. Cleaning agents and disinfectants are not to be stored in the areas where food is handled.  

 
9. Food waste is to be stored in a suitable manner so as not to attract vermin or present a risk of 
cross contamination. 

 

Section 11 – Legal Requirements 
Food Safety Act 1990 (as amended) Regulations 2004 

EU Food Information for Consumers Regulation (EU FIC).   

The Food Safety(General Food Hygiene) Regulations 1995 

 

https://www.legislation.gov.uk/ukpga/1990/16/section/1
https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2011:304:0018:0063:EN:PDF
http://www.legislation.gov.uk/uksi/1995/1763/body/made
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Further information and guidance 

Further advice and guidance is available from the Council’s Health and Safety Team or from 
the Health and Safety intranet pages. 

 

Health and Safety Team 

Durham County Council 

Annand House 

Meadowfield 

County Durham 

DH7 8RS 

Tel: 03000 263430 

Email: hsteam@durham.gov.uk 

 

Occupational Health Team 

Tel: 03000 268999 

Email: occhealth@durham.gov.uk 

 

The Health and Safety Executive website contains useful information in relation to this subject 

matter as well as other general Health and Safety guidance, much of which can be downloaded 
for free. 

 
Practical advice on the requirements of food legislation can be obtained from Environmental 
Health and/or Trading Standards Officers within the Environment, Health & Consumer 

Protection Service. EHCP@durham.gov.uk 

 
Suggested further reading 

Find out more about the Food Standards Agency by using the following external link to their 
website www.food.gov.uk 

  
The external link below goes to the Food Standards Agency’s Food Safety and Hygiene 
Publication’s webpage where you can download publications relating to safety and hygiene 

http://food.gov.uk/aboutus/publications/safetyandhygiene/  
 

The external link below goes to the Food Standards Agency’s Starting Up webpage which gives 
advice on starting a new catering business 
http://www.food.gov.uk/enforcement/enforceessential/startingup/startingup 

  
Get advice on how to cater for food allergy sufferers, foods to watch out for and steps that can be 

taken from the Food Standards Agency’s Be Allergy Aware leaflet via the following external  link 
https://www.food.gov.uk/business-guidance/allergen-labelling-for-food-manufacturers 
 

../Accessible%20Checklist/hsteam@durham.gov.uk
../Accessible%20Checklist/occhealth@durham.gov.uk
http://www.hse.gov.uk/
mailto:EHCP@durham.gov.uk
http://www.food.gov.uk/
http://food.gov.uk/aboutus/publications/safetyandhygiene/
http://www.food.gov.uk/enforcement/enforceessential/startingup/startingup
https://www.food.gov.uk/business-guidance/allergen-labelling-for-food-manufacturers
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The external link below goes to the Food Standards Agency’s webpage on leaflets available in 
languages other than English http://www.food.gov.uk/aboutus/publications/pubsother/ 

  
The document entitled “Food handlers: Fitness to Work – Regulatory Guidance and Best 
Practice Advice for Food Business Operators 2009” provides guidance on preventing the spread 

of infection http://www.food.gov.uk/multimedia/pdfs/publication/fitnesstoworkguide09v3.pdf  
  

Information on Safer Food, Better Business is available by visiting the Food Standards Agency 
at : http://www.food.gov.uk/foodindustry/regulation/hygleg/hyglegresources/sfbb/ 

  

The document entitled “Working with food? What you need to know before you start” provides 
useful guidance on personal hygiene. This can be downloaded by visiting the Food Standards 

Agency site at: http://www.food.gov.uk/multimedia/pdfs/hygintro.pdf 
 

Health and safety information for kitchen/catering environments is available by visiting 

http://www.hse.gov.uk/catering/index.htm 
 

Please include any additional appendices after this comment. 
 

Return to top of document 
 
Appendix 1 

http://www.food.gov.uk/aboutus/publications/pubsother/
http://www.food.gov.uk/multimedia/pdfs/publication/fitnesstoworkguide09v3.pdf
http://www.food.gov.uk/foodindustry/regulation/hygleg/hyglegresources/sfbb/
http://www.food.gov.uk/multimedia/pdfs/hygintro.pdf
http://www.hse.gov.uk/catering/index.htm
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