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1. Background 
 
1.1 The Business Regulation Service is a team with Community Operations’ Protective 

Services and is responsible for the delivery of the statutory enforcement and advisory 
service for: 
 
• Food law within all food establishments within North Lanarkshire; and 
• Occupational health and safety law in those premises within North Lanarkshire 

for which they have an enforcement responsibility (health and safety enforcement 
within premises being split between local authorities and the Health & Safety 
Executive (HSE) depending upon the nature of the business). 

 
1.2 The Service is required to prepare an annual plan which clearly maps out specific 

aims and objectives for each financial year. 

Executive Summary 
All local authority regulators of food law and occupational health and safety law must plan 
their enforcement and advisory activities and, in accordance with independent auditor 
preference, present that plan before a relevant committee for its approval. 
 
The report provides a summary of the service plan for the Council’s Business Regulation 
Service which fulfils the Council’s obligations in respect of food law and health and safety 
law. 
 
A copy of the service plan is enclosed as Appendix 1. 

Recommendations 
It is recommended that the Environment & Climate Change Committee: 
 

(1) Approve the Business Regulation Service Plan 2025-2026. 

The Plan for North Lanarkshire 

Priority  Improve the health and wellbeing of our communities 

Ambition statement (14) Ensure the highest standards of public protection 

Programme of Work Statutory / corporate / service requirement 

mailto:RennieLy@northlan.gov.uk


   
 

1.3 Food Standards Scotland (FSS) advocates that transparency is best achieved by 
seeking and obtaining the approval of elected members.  FSS has the primary 
objective of protecting the health and other interests of consumers in relation to all 
food related issues. 

 

1.4 HSE’s national ‘Local Authority Enforcement Code’ requires us to be accountable to 
the public and businesses for our actions.  This can be achieved by the publication 
of our service plan. 

 
1.5 A copy of the Business Regulation Service Plan 2025-2026 is attached as Appendix  
 

 
 
2. Report 
 
Food Law Code of Practice Recovery Plan 
 
2.1 FSS granted dispensation to local authorities to deviate from their annual food 

inspection plans from 30/03/2020 due to the restrictions imposed during the Covid 
pandemic, and to enable re-tasking of Environmental Health officers to undertake 
wider public health duties related to Coronavirus legislation.  This dispensation 
ended on 31 August 2021, at which point local authorities commenced 5-year 
planned work recovery intervention programmes. 

 
2.2 During this financial year we will continue to implement the inspection recovery plan, 

from year 4 into the final year of the 5-year rolling plan.  We have undertaken 
extensive risk rating and forward planning to ensure that FSS remain satisfied that 
we are adopting an appropriate recovery plan to ensure that all premises receive the 
required inspection visits within a practicable and programmed timeframe. 

 
Food Law Performance Targets 
 
2.3 The service plan details resources and targets for inspections and interventions in 

respect of food law, including: 
 

• Achieving a target of completing at least 85% of all our programmed food law 
inspections of risk rated premises within agreed timeframes established via the 
Food Law Code of Practice Deviation Recovery Plan.  This is an increase on last 
years’ target which was set at 80%. 

• Ensuring at least 93% of our food business operators’ premises achieve a ‘Pass’ 
status in accordance with the national Food Hygiene Information Scheme (FHIS).  
This is an increase on last years’ target which was set at 90%. 

• Commence investigation of at least 90% of high-risk food and food premises 
complaints within 2 working days of receipt and commence investigation of at 
least 90% of low-risk food and food premises complaints within 5 working days of 
receipt.  (This maintains the targets from last year, which was the first time that 
we had distinguished annual performance measures between high-risk and low-
risk.) 

• Achieving a target of at least 95% of infectious disease cases being responded 
to in accordance with the NHS Lanarkshire Epidemiological Investigation 
Protocol.  This is an increase on last years’ target which was set at 94%. 

• Continue to respond to at least 93% of high-risk requests for assistance / advice 
within 2 working days of receipt. 



   
 

• Continue to respond to at least 93% of low-risk requests for assistance / advice 
within 5 working days of receipt. 
 

2.4 An important principle of the Food Law Rating Scheme (FLRS) is to allow local 
authorities to target resources on high-risk and non-compliant businesses.  The food 
law intervention scheme rating is based upon a food business performance model 
that targets resources on high to medium risk and non-compliant businesses.  This 
impacts upon the calculation used to determine the frequency of inspection of food 
business establishments for both the ‘hygiene’ and ‘standards’ components of a food 
law inspection.  The FLRS takes account of a food business operator’s track record 
of compliance and where this is good, the business will receive an ‘earned 
recognition’ status influencing the risk rating to reduce the frequency of inspections.  
This assists the Service by enabling resources to be targeted towards non-compliant 
businesses which are subjected to more frequent inspections and enforcement 
actions where required. 

 
Occupational Health and Safety Law 
 
2.5 The HSE’s national ‘Local Authority Enforcement Code’ sets out a risk-based 

approach to targeting health and safety interventions to be followed by local authority 
regulators.  A key component is to ensure that appropriate interventions are focussed 
upon specified high-risk sectors. 

 
2.6 In accordance with the national enforcement code, the Service will continue to 

respond to requests for advice, investigate complaints, accidents, dangerous 
occurrences, and other incidents reported to us and we will undertake appropriate 
interventions, particularly relevant to North Lanarkshire, wherever possible. 

 
2.7 The service plan details activities which are planned to be undertaken throughout the 

financial year in respect of our regulation of occupational health and safety matters. 
 
2.8 Additional projects may also be added where appropriate, having been highlighted 

by the HSE, regionally by the West of Scotland Health & Safety Liaison Group or 
through local intelligence, complaint, notification, or other direct referral to the 
Service. 

 
2.9 The HSE requires local authorities to submit enforcement returns by the end of May 

each year, detailing the occupational health and safety work undertaken in the 
previous financial year.  We submitted the return of data for 2024-2025 on 19 May 
2025. 

 
 

 
3. Measures of success 
 
3.1 Performance is monitored in several ways, including on a quarterly basis by update 

and review at the Protective Services Management Team (PSMT).  If under 
performance or deviation from the plan is identified, corrective action is promptly 
implemented. 

 
3.2 The performance outcomes for all participant food businesses in respect of the ‘Pass’ 

and ‘Improvement Required’ standards stipulated in the national FHIS are reported 
locally to populate key performance indicator requirements.  These are published on 
FSS’ website and are accessible via the Council’s website:  
Food Hygiene Information Scheme | North Lanarkshire Council. 

https://www.northlanarkshire.gov.uk/business/food-safety/food-hygiene-information-scheme


   
 

 
3.3 The quality of the performance and professional conduct of the Council’s Business 

Regulation service enforcement staff during inspections of businesses (both food 
and non-food based) is monitored, in part, using post-intervention customer service 
questionnaires.  A QR code and online survey link have been added to the templates 
of our standard letters so that they are included in correspondence issued to all food 
establishments after routine interventions.  Survey links are also now available on 
our website.  Business responses will inform the perceived levels of customer service 
and afford the recipients of our service an opportunity to make their views on the 
level of customer service we provide known to us.   By doing so, we also commit to 
improve our standards where we can. 

 
 

4. Supporting documentation 
 
4.1 Appendix 1 - Business Regulation Service Plan 2025-2026. 
 
 
 
 
 
 
 
Lyall Rennie 
Chief Officer (Community Operations) 

 
  



   
 

5. Impacts 
 
5.1 Public Sector Equality Duty and Fairer Scotland Duty 
 Does the report contain information that has an impact as a result of the Public 

Sector Equality Duty and/or Fairer Scotland Duty? 
 Yes ☐ No ☒ 
 If Yes, please provide a brief summary of the impact? 

 
 If Yes, has an assessment been carried out and published on the council’s 

website? https://www.northlanarkshire.gov.uk/your-community/equalities/equality-
and-fairer-scotland-duty-impact-assessments 

 Yes ☐ No ☐ 
5.2 Financial impact 
 Does the report contain any financial impacts? 
 Yes ☐ No ☒ 
 If Yes, have all relevant financial impacts been discussed and agreed with 

Finance? 
 Yes ☐ No ☐ 
 If Yes, please provide a brief summary of the impact? 

 
5.3 HR policy impact 
 Does the report contain any HR policy or procedure impacts? 
 Yes ☐ No ☒ 

 If Yes, have all relevant HR impacts been discussed and agreed with People 
Resources? 

 Yes ☐ No ☐ 

 If Yes, please provide a brief summary of the impact? 
 

5.4 Legal impact 
 Does the report contain any legal impacts (such as general legal matters, statutory 

considerations (including employment law considerations), or new legislation)? 
 Yes ☐ No ☒ 
 If Yes, have all relevant legal impacts been discussed and agreed with Legal and 

Democratic? 
 Yes ☐ No ☐ 
 If Yes, please provide a brief summary of the impact? 

 
5.5 Data protection impact 
 Does the report / project / practice contain or involve the processing of personal 

data?   
 Yes ☐ No ☒ 
 If Yes, is the processing of this personal data likely to result in a high risk to the 

data subject? 
 Yes ☐ No ☐ 
 If Yes, has a Data Protection Impact Assessment (DPIA) been carried out and e-

mailed to dataprotection@northlan.gov.uk  
 Yes ☐ No ☐ 
5.6 Technology / Digital impact 

 
Does the report contain information that has an impact on either technology, digital 
transformation, service redesign / business change processes, data management, 
or connectivity / broadband / Wi-Fi? 

 Yes ☐ No ☒ 
 If Yes, please provide a brief summary of the impact? 

https://www.northlanarkshire.gov.uk/your-community/equalities/equality-and-fairer-scotland-duty-impact-assessments
https://www.northlanarkshire.gov.uk/your-community/equalities/equality-and-fairer-scotland-duty-impact-assessments
mailto:dataprotection@northlan.gov.uk


   
 

 

 
Where the impact identifies a requirement for significant technology change, has 
an assessment been carried out (or is scheduled to be carried out) by the 
Enterprise Architecture Governance Group (EAGG)?  

 Yes ☐ No ☐ 
5.7 Environmental / Carbon impact 
 Does the report / project / practice contain information that has an impact on any 

environmental or carbon matters? 
 Yes ☐ No ☒ 
 If Yes, please provide a brief summary of the impact? 

 
5.8 Communications impact 
 Does the report contain any information that has an impact on the council’s 

communications activities? 
 Yes ☐ No ☒ 
 If Yes, please provide a brief summary of the impact? 

 
5.9 Risk impact 
 Is there a risk impact? 
 Yes ☐ No ☒ 

 
If Yes, please provide a brief summary of the key risks and potential impacts, 
highlighting where the risk(s) are assessed and recorded (e.g. Corporate or 
Service or Project Risk Registers), and how they are managed? 
 

5.10 Armed Forces Covenant Duty 

 
Does the report require to take due regard of the Armed Forces Covenant Duty (i.e. 
does it relate to healthcare, housing, or education services for in-Service or ex-
Service personnel, or their families, or widow(er)s)? 

 Yes ☐ No ☒ 

 

If Yes, please provide a brief summary of the provision which has been made to 
ensure there has been appropriate consideration of the particular needs of the 
Armed Forces community to make sure that they do not face disadvantage 
compared to other citizens in the provision of public services. 
 

5.11 Children’s rights and wellbeing impact 

 
Does the report contain any information regarding any council activity, service 
delivery, policy, or plan that has an impact on children and young people up to the 
age of 18, or on a specific group of these? 

 Yes ☐ No ☒ 

 
If Yes, please provide a brief summary of the impact and the provision that has 
been made to ensure there has been appropriate consideration of the relevant 
Articles from the United Nations Convention on the Rights of the Child (UNCRC). 
 

 If Yes, has a Children’s Rights and Wellbeing Impact Assessment (CRWIA) been 
carried out?  

 Yes ☐ No ☐ 
 



   
 

North Lanarkshire Council  1 
 

Appendix 1 - Business Regulation Service Plan 2025-2026 

Community Operations 

 

Protective Services 
 

(Business Regulation Service) 
 

Food Safety/Occupational Health & Safety 
Service Plan 2025/2026 
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STATUTORY AND GENERAL OBLIGATIONS ON FOOD AUTHORITIES 

Legal Obligation on Food Authority 

Compliance with statutory guidance ‘Food Law Code of Practice (Scotland) 2019’ (the Code) and 
‘Interventions Food Law Code of Practice (Scotland) 2019’ (the Interventions Code) is an important 
requirement to safeguard and ensure proper and consistent administration of food law across 
Scotland.  

In delivery of Official Food Controls, North Lanarkshire Council is legally required to ensure:  

a) The effectiveness and appropriateness of Official Controls.  
b) That Official Controls are applied at an appropriate risk-based frequency.   
c) That there are a sufficient number of suitably qualified and experienced competent staff and 

adequate facilities and equipment to carry out duties properly.   
d) That staff are free from conflicts of interest.   
e) That there is access to an adequate laboratory capacity and capability for testing.  

Food Standards Scotland (FSS) seeks to work in partnership with Local Authorities to help them 
deliver on official control policies and Codes, and to assist them in implementing the Codes.  

Effects of Failure to Comply with these Statutory Obligations  

Section 40(2)(a) of the Food Safety Act 1990 requires a local authority to have regard to the relevant 
provisions of the Codes.  Section 40(3) allows FSS to consult Scottish Ministers in relation to non-
compliance with the Codes to order the issue of a direction to a local authority requiring it to take 
steps to comply with the Codes.  Failure to comply with a ministerial direction by a local authority 
may be sanctioned by order of the Court of Session.  Where Scottish Ministers are satisfied that a 
Food Authority has failed to discharge any duty imposed by or under the Act, and where that failure 
affects the general interests of consumers of food, they may by Order empower another Food 
Authority or officer of the Ministers to discharge that duty in place of the Authority in default and 
recover costs from the defaulting Authority.  

Requirement to Prepare an Annual Service Plan 

Each Food Authority should complete an Annual Service Plan which details the Interventions 
programme for the coming year.  They should ensure such a programme is adequately resourced and 
that the overall plan is subject to approval timeously at the appropriate governance level within the 
Local Authority.  

The Service Plan should include: - 

• A statement in relation to the Food Authority’s approach or policy on Interventions, 
Enforcement, and Service Delivery.  

• A Food Authority’s approach to Interventions out-of-hours. 
• Details on how new Food Business Establishments are to be included in the Authority’s 

planned Intervention Programme. 
• Effective routine sampling.  
• Strategies for maintaining surveillance of “low-risk” establishments where the LA has 

decided these will be subjected to alternative enforcement strategies in either their Food 
Service Plan or Enforcement Policy.  
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The Service Plan or Enforcement Policy should include: - 

• The Food Authority’s approach to revisits and enforcement action - North Lanarkshire’s 
approach to enforcement is included within the Enforcement Policy.  Its approach to revisits 
and enforcement action is incorporated within Food Policies and Standard Operating 
Procedures (SOPs) which are an extension of the Enforcement Policy. 

• Strategies for maintaining surveillance of “low-risk” establishments where the LA has 
decided these will be subjected to alternative enforcement strategies in either their Food 
Service Plan or Enforcement Policy.   North Lanarkshire has included these within both the 
Service Plan and the Interventions SOP which are an extension of the Enforcement Policy.  

 

The Interventions Programme should include: - 

• The Food Business Establishment profile. 
• The number of Interventions programmed. 
• An estimate of the number of revisits that will be made. 
• An estimation of resources required.  
• Resource for new businesses. 
• Detail any targeted Intervention activity that the Food Authority intends to carry out 

including any extra resources this may require.  
• Identification of any priorities relating to nationally or locally driven outcomes, such as 

compliance with new legislation or improved compliance with existing legislation and other 
central government initiatives, including compliance with the Code and the Interventions 
Code.  

 

SECTION 1: SERVICE AIMS AND OBJECTIVESCE AIMS AND OBJECTIVES 

1.1 Aims and Objectives 
North Lanarkshire Council is committed to delivering customer excellence for all its service users to 
maximise the benefits of North Lanarkshire’s geographical location, creating prosperity, achieving 
social justice and fulfilling local needs by providing best value. 

The following aims and objectives have been identified as being fundamental to this process: 

1. To place the safety, health and well-being of the employed and the general public foremost. 
2. To protect public health and affirm the continuing commitment to assist businesses in their 

recovery from the pandemic. 
3. To inspect businesses for food safety law and/or health and safety law compliance within at least 

the minimum targets which have been set for inspection purposes and ensure that a 
proportionate and consistent enforcement policy is adhered to. 

4. To commit to the national Regulators’ Code for reserved matters and the Scottish Regulators’ 
Strategic Code of Practice for devolved matters. 

5. To undertake a programme of effective routine food sampling to ensure that food is of the 
nature, quality and substance demanded by the public and to take appropriate action to remove 
any unsatisfactory foodstuffs identified during this process. 

6. To respond appropriately to relevant food alerts as required by FSS. 
7. To investigate food and food premises complaints and report to the Crown, recommending that 

they initiate legal proceedings where this is deemed to be in the public interest. 
8. To offer advice and guidance to the public, voluntary organisations and the food and health & 

safety businesses within North Lanarkshire for the purposes of achieving compliance with 
statutory requirements and assisting in developing and promoting competence in food and 
workplace health & safety awareness. 
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9. To prepare reports and other related data for other Services within the Authority, FSS, the Health 
& Safety Executive (HSE) and other relevant Agencies to demonstrate transparency, ensure 
compliance with legislation and to provide a coordinated approach to food law and occupational 
health & safety law. 

10. To investigate instances of food and water borne diseases within North Lanarkshire in a 
coordinated approach with the relevant Health Authorities. 

11. To fully and promptly investigate notifications of work-related accidents, dangerous occurrences 
and ill health and take enforcement action in accordance with guidance to prevent harm and 
secure justice, where appropriate. 

12. To respond promptly and courteously to requests for assistance and commit to the delivery of 
customer service excellence for all our service users. 

13. To aim to deliver public confidence in the way food safety and health & safety issues are 
monitored and enforced within North Lanarkshire. 

14. To respond appropriately and effectively to public health emergencies which impact on public 
safety. 

 

1.2 Links to Corporate Ambition Statements and Priorities 

This Operational Plan is linked with the Protective Services Operational Plan and is made in 
accordance with aspirations and objectives contained within the Plan for North Lanarkshire. 
 
For example, from The Plan for North Lanarkshire: 
 
‘Improve economic opportunities and outcomes’ 
 
The growth and sustainability of local business is actively supported.  We work in partnership with 
the Enterprise Team who award Business Improvement Grants to help identify new or existing 
businesses with which we may have an interest and provide advice as appropriate.  
 
‘Improve the health and wellbeing of our communities’ 
 
In accordance with the Code and the Interventions Code, formal, unannounced inspections of North 
Lanarkshire’s food businesses are undertaken to ensure operators make or sell foods which meet 
compositional and declaration legal standards, are safe to eat and will not cause illness or disease.  
Where food businesses are found operating unsafely, they may be compulsorily closed or prohibited 
from undertaking specific activities to safeguard public health, reported to the Crown and the unfit 
foods seized for destruction (as appropriate).  The only food businesses which would not be 
subjected to proactive inspections are low risk Group 3 Band A premises which, following initial or 
subsequent intervention or where the food registration form gives sufficient information to make 
determination that there is minimal inherent risk, and the Lead Food Officer determines either to 
place the business on a 60-month intervention frequency or choose not to undertake a proactive 
intervention. 

We respond quickly to consumer concerns about food business operators, whether that is the 
condition of their premises, the state of the food products or the malpractices allegedly conducted 
there. 

The Service investigates outbreaks of infectious disease in conjunction with NHS Lanarkshire and acts 
over concerns of poor public or private water supplies.  The Service implements a monitoring 
programme for each regulated supply and each private water supply zone. For regulated supplies, we 
undertake risk assessments, where applicable, in relation to water introduced into, and supplied 
through and from, each private water supply system to premises in its area, to establish if there is 
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any risk that the water could pose a potential danger to human health. Regulated supplies are those 
which supply more than 50 people, provide more than 10m3 or more of water per day or are 
supplying premises that are part commercial or performing a public activity. 

A similar service exists for occupational health & safety where the local authority is the relevant 
enforcement body.  

Plan for North Lanarkshire 
The Plan for North Lanarkshire identifies 25 high level ambition statements aligned into five priorities 
and the Business Regulation’s Food Safety /Occupational Health & Safety Service Plan links with 
these priorities as follows: 
 
Improve the health and wellbeing of communities 

• Programme of targeted interventions to determine compliance with statutory requirements 
along with proportionate enforcement action, as required. 

• A commitment to the prevention of death, injury and ill health arising out of or in connection 
with a work activity. 

• Food sampling programme. 
• Partnership working with NHS Lanarkshire to locate the source and prevent the further 

spread of infection. 
• Focusing on specific health & safety issues. 
• Working in partnership with NHS Lanarkshire, FSS, the HSE and other agencies to promote 

and deliver health improvements for the employed within North Lanarkshire and its citizens.  
 

Improve North Lanarkshire’s Resource Base 

• We will direct enquirers to online food safety literature, also available in a range of ethnic 
minority languages, and we include within our correspondence an advisory comment in a 
range of ethnic minority languages. We also have access to interpreters to promote social 
inclusion where required. 

• Updating and maintaining enforcement officer competence.  
• FHIS (Food Hygiene Information Scheme). 
• Online publication of food law intervention letters and of register of notices served under 

The Food Hygiene (Scotland) Regulations 2006, Regulations 6 to 9 and the Health and Safety 
at Work etc. Act 1974, Sections 21 and 22. 

• BS ISO 45001: 2018 (the occupational health and safety management standard). 
 

Business Regulation regards high quality public service as its key value and this commitment is 
reflected in that the Service achieved ISO 45001 accreditation. Key food safety and health & safety 
policies and procedures are in line with ISO 9001: 2015 Quality Management System and are 
periodically reviewed to reflect procedural changes.  

 
Business Regulation aims to support and work alongside various organisations including FSS, HSE, 
Police Scotland, Scottish Fire & Rescue, NHS Lanarkshire and Public Health Scotland to deliver 
common objectives which prevent or mitigate against illness, disease or injury and to deliver better 
health outcomes for residents, consumers and employees by sharing and promoting best practice for 
food safety, public health and occupational health & safety interventions. Where appropriate we will 
link service provision to any national and local updated plans and strategies relevant to the recovery 
process post pandemic. 



   
 

North Lanarkshire Council  6 
 

 

S SECTION 2: BACKGROUNDACKGROUND 

2.1 Profile of the Local Authority 
North Lanarkshire is the 4th largest authority in Scotland with a population of 341,400 and an area of 
47,222 hectares (2021). It is situated approximately halfway between the cities of Glasgow and 
Edinburgh and many of its residents live in the six main towns of Airdrie, Coatbridge, Cumbernauld, 
Bellshill, Wishaw and Motherwell.  

North Lanarkshire is in the midst of a process of major social, economic and environmental change.  
This has required a process of regeneration which is perhaps best illustrated in the Ravenscraig 
initiative whereby work has been proceeding with large commercial and residential developments on 
the former steelwork’s site.  

This process of economic regeneration will continue and is assisted by the strategic location of North 
Lanarkshire with regard to links to the South via the M73 and M74 and to Glasgow and Edinburgh via 
the A8/M8 motorways. Extensive improvements to the local motorway network and various arterial 
roads, recently completed, following a massive infrastructure investment and upgrade. 

Here is a plan of North Lanarkshire Council’s catchment zone.  
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2.2 Organisational Structure 
 
The configuration of the Business Regulation Service for 2025/2026 (at July 2025). 
 

 

 

      

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Chief Officer  

(Community Operations) 

 

Protective Services Manager 

(Responsibilities include Business 
Regulation, Pollution Control & Public 

    

Assistant Business Manager 
(Business Regulation)  

Senior EHO (North) 
 

North Division 

  

4.5 X FTE EHOs 

+ 

1 X FTE FSO  

 

 

 

South Division  

 

5 X FTE EHOs 

+ 

1 X FTE FSO 

 

 

Senior EHO (South) Senior EHO (Central) 
 

Central Division 

 

4.5 X FTE EHOs 

+ 

0.5X FTE FSO Vacancy 
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2.3 Scope of the Business Regulation Service 
 
The services which are provided include: - 
 

• Advice/Guidance to Voluntary Groups as well as to business. 
• Compilation of Performance Indicator Data (e.g., NLC PI data, LAE1, FSS Audit returns etc.). 
• Disposal/Seizure of Unfit Foodstuffs. 
• Eat Safe Initiative. 
• Export Health Certificates. 
• Attestations & Food Premises Compliance Certificates for Export. 
• Food Law Interventions. 
• Food Safety Alerts. 
• Food Safety/Health & Safety Promotional Initiatives. 
• Approval of Premises under Regulation EC No 853/2004. 
• Official Control Verification (OCV) audit process of Premises Approved under EC No 853/2004. 
• Food Hygiene and Food Standards Inspections of Primary Producers.  
• Food Standards Inspections of Meat Plants Approved under EC No 853/2004 by FSS. 
• Formal/Informal Food Sampling. 
• Frequent Liaison with FSS and NHS Lanarkshire Public Health. 
• Health & Safety Interventions. 
• Originating Authority Responsibilities. 
• Infectious Disease Investigations. 
• Enforcement within Skin Tanning Premises. 
• Investigation of Complaints Regarding Workplaces. 
• Investigation of Food Complaints and Food Premises Complaints. 
• Investigation of Workplace Accidents, Dangerous Occurrences and Occupational Ill Health. 
• Licensing and Inspection of Skin Piercing & Tattooing Premises. 
• Licensing of Venison Dealers. 
• Monitoring of Compliance with the National Tobacco Smoking Ban in Public Places. 
• Precognition/Reports to the Crown Office & Procurator Fiscal Service. 
• Private Water Supply Register, Risk Assessments, Sampling, Grant Assistance & Water Scarcity. 
• Promoting Healthier Food in Catering. 
• Public Mains Water Sampling. 
• Licensing Consultation Responses. 
• Reports to Licensing Boards. 
• Representation on the West of Scotland Health & Safety Liaison Group. 
• Representation on West of Scotland Food Liaison Group. 
• Responses to Building Warrants and Planning Enquiries. 
• Shared maintenance of the FHIS Website at a local input level. 
• Work in Partnership with the HSE on National Campaigns & Initiatives. 
• Shared maintenance of Scottish National Database (SND) at local input level. 
• Advisory and enforcement role in respect of Public Health including pandemic legislation, incorporating busi  

compliance visits and outbreak investigations.  
Chemical analysis and microbiological examination of food samples is undertaken by Glasgow 
Scientific Services (GSS) on behalf of the Service. 

The Service has access to translation services for documentary purposes and to facilitate routine 
inspections and other food and health and safety enquiries where this is required. 
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The approach to the Code and the Interventions Code focuses predominantly on intervention and audit 
of premises to the 4 Es approach of Engage, Explain, Encourage and Enforce. 

Feed issues are dealt with exclusively by FSS. 

Our Service headquarters is located at Station House, 950 Old Edinburgh Road, Bellshill ML4 3FG. We 
have offsite storage facilities at Souterhouse Depot, Souterhouse Road, Coatbridge ML5 4AA. 

 

2.4 Demands on the Business Regulation Service 
 

Food establishments are grouped as 1 to 3 depending on the nature of the food business, with Group 
1 businesses including e.g. manufacturers of high risk foods down to Group 3 businesses including 
licensed premises not providing catering.  Within each of the groups the food establishment is risk 
rated in Bands A to E, dependent upon the business performance and compliance, with Band A being 
sustained compliance and E being serious non-compliance, which includes any non-compliances that 
are an immediate risk to consumer health, allow consumers to make unsafe food choices or could 
give rise to fraudulent gain.  

The data relating to the food premises profile is in the following tables. 

 
Food Law Business Groups and Risk Ratings 

1A 28 
1B 14 
1C 4 
1D 0 
1E 0 
Awaiting Inspection 2 
Food Standards Only* 3  
Total 51 
  
2A 415  
2B 702 
2C 410 
2D 10 
2E 0 
Awaiting Inspection                                                                    47 
Total 1584 
  
3A 144 
3B 771 
3C 104 
3D 

1  
3E 0 
Awaiting Inspection   17 
Total 1037 
  
Total  
 

2,672 
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SND Category & Premises Count 
Mobile Food Unit 157 
Primary Producers 22 
Manufacturers & Packers 82 
Distributors/Transporters 70 
Retailers 477 
Supermarket/Hypermarket  65 
Small Retailer 6 
Retailer-Other 10 
Restaurant &Caterers 260 
Restaurant/Café/Canteen 216 
Restaurant/Caterer- Others 599 
Hotel & Guest house   29 
Pub/Club 225 
Takeaway 478 
Caring Premises 49 
School/College 144 
Total 2,889 

Note: Food Standards Only*- Included within the figures above are 3 meat plants which are approved 
by FSS but for which we enforce Food Standards legislation. 

 

In addition to numbers referenced within the Food Law Business Groups and Risk Ratings table 
above, there are: 

• 19 separate establishments currently approved under EC No 853/2004; 
• 14 primary producers (dairy farms); and 
• 7 Premises on our MIS without Food Law Intervention Codes. 

 

Our Management Information System (MIS) is a live system with information being automatically 
uploaded to the SND on a weekly basis, which accounts for some disparity in totals. We are also 
investigating the reason for the disparity which may be in relation to closed premises.  Over the last 
couple of years, we have undertaken   housekeeping exercises of our MIS as we had identified 
premises without Food Law Intervention Codes (189 premises in 2023/2024 and 30 premises in 
2024/2025). A number of these were duplicate premises, but some weren’t and resulted in 
additional interventions being programmed in throughout the year.  We have repeated this 
housekeeping exercise and have identified 7 premises without Food Law Intervention Codes, which is 
a continued reduction. These will be incorporated into the intervention programme. 

The number of Group 2 Band A premises has increased from 261 last year to 418. This is in part the 
result of sustained compliance whereby any food business rated as a Band B on three consecutive 
occasions is promoted automatically to a Band A. 

We have approximately 3,500 businesses at present for which we have responsibility for the 
enforcement of occupational health & safety law. 

The current Food Law Rating System (FLRS) ensures that the profile of food standards is raised whilst 
reducing duplication and bureaucracy caused by two inspection regimes.  Importantly, Local 
Authorities can target resources on high risk and non-compliant businesses.  Even as an early 
adopter, the pause in the intervention programme brought about by the pandemic meant that not all 
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premises within North Lanarkshire had undergone a food law intervention, and as such had not been 
banded.  We changed from Annex 5 rating scheme to the FLRS based on guidance provided by the 
Scottish Food Law Enforcement Committee (SFELC) Covid-19 Recovery Working Group using a 
formula based on Annex 5 food hygiene scores for hygiene, structure and confidence in management 
alone, as it was assessed that a number of the other elements previously contained in Annex 5 had 
been taken into account at the ‘Group’ stage, and that confidence in management scores were, in 
the vast majority of cases, consistent between food hygiene and food standards scoring systems.  In 
order to ensure, however, that food standards were given an appropriate level of consideration 
during the desktop premises ratings transfer, at the end of the process we conducted a final check to 
ensure that any establishment which had previously been given a poor rating for ‘Level of 
Compliance’ in Annex 5 Food Standards Scoring System would be given a ‘Band D’ in FLRS.  Within 
NL, none were identified.  Whilst this exercise had a significant impact on officer time, it assisted in 
identifying priorities for the food law recovery process. 
 
One of the Key Performance Indicators for the Service is the percentage of food establishments 
which achieve the Food Hygiene Information Scheme (FHIS) ‘Pass Award’.  Our target for 2019/20 
was set at 90%, with an overall rate achieved of 94.09%.  It was anticipated there will be a greater 
number of Improvements Required due to the pause in programmed interventions due to the Covid-
19 pandemic and the authorised deviation from the Code from 30 March 2020 to 31 August 2021.  
Our target for each year was gradually increased as was the overall rate achieved. For 2024/2025 our 
target was 90%, which was the same as the target set pre-Covid in 2019/2020, and an overall rate of 
96% achieved. Our target for 2025/2026 has been set at 93%. 

Our normal business hours are 0845 hrs to 1645 hrs, Monday to Thursday with a 1615 hrs closure on 
Friday. However, a standby service is available to respond to emergencies including Food Alerts for 
Action (FAFA), outwith normal business hours.  

EU exit impacted on the Service due to preparation for food exports and in particular fish exports to 
the EU.  Further detail is provided on this in Section 3.9 ‘’EU Exit’’. 

 

2.5 Enforcement Policy 
 

North Lanarkshire Council has a documented enforcement policy which was approved by Elected 
Members at the Infrastructure Committee in September 2018 and is available on the NLC website to 
businesses and consumers.  The policy was updated to reflect: - 

• Changes in legislation; 
• The effect of the Scottish Regulators’ Strategic Code of Practice (SRSCoP) on food safety 

matters; 
• Due regard to the general principles of the Regulators' Compliance Code in respect of health 

and safety matters; 
• Advice issued by Food Standards Scotland (FSS) and the HSE; and  
• Relevant provisions of the Code for Crown Prosecutors. 

 
Food Standards Scotland’s direction is that enforcement policies last reviewed 8 to 10 years ago will 
again be reviewed and approved.  The NLC enforcement policy is due to be reviewed in 2026.   
 
All Authorised Officers with responsibility for inspecting premises and/or dealing with other food and 
health and safety issues are aware of the enforcement policy.  Authorised Officers are also aware 
that it is the Council’s policy to offer advice where this is appropriate or requested, particularly in 
regard to small and medium sized businesses.  
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Arrangements will be made to inspect and register any food premises found to be trading but which 
have not registered with the Authority.  It will not normally be the policy of the Authority to submit a 
report to the Crown regarding failure to register alone unless a food business operator habitually 
refuses to do so or in combination with the discovery of unregistered premises in a serious state of 
non-compliance with food law.  
 
The enforcement policy for Council operated food businesses will be as detailed within the Code 
however the standards expected and required are no different to those demanded in private sector 
premises. 
 
The Service will adhere to the HSE’s enforcement policy statement in relation to matters of 
occupational health & safety. 
 
SECTION 3: SERVICE DELIVERY 

 

3.1 Food and Health & Safety Premises Interventions 
 

Food Safety  

Previously we had a target of achieving at least 96% of all our programmed food inspections.  In 
2018/19, which was the last complete year we had pre-pandemic we reached this target.  When the 
Food Law Recovery started in 2021/22, our target was revised as it was dependent on staff resource 
available to undertake the Food Law Recovery Process (FLR).  The Interventions Food Law Code of 
Practice (Scotland) requires that establishments receive an Intervention no more than 28 days after 
the scheduled date, unless they are rated Band E, the lowest possible rating.  The scheduled dates for 
FLR visits are the latest date by which those interventions should be undertaken and do not have a 
28-day grace period.  Years 1 and 3 were lighter in terms of food law recovery and the associated 
scheduled dates for intervention which allowed us to bring forward some Interventions from Years 2 
and 4, the two heaviest years forecast in terms of FLR, into Years 1 and 3 respectively.  The targets 
for programmed inspections and performance achieved are as follows: 

 

Year Target for Programmed 
Inspection to be undertaken 
by due date  

Performance 

2023/2024 75% 94.8 % 
2024/2025 80% 95.0% 

 

The target for 2025/26 for programmed food inspections has been set at 85%. 

The Food Law Rating System (FLRS) combines the rating systems for Food Hygiene and Food 
Standards into one Food Law Intervention scheme based upon a Food Business performance model 
that targets resources on high to medium risk and non-compliant businesses.  This impacts upon the 
frequency of inspection of food establishments for both hygiene and standards components of what 
is now known as a ‘food law’ inspection.   

 
The FLRS takes account of a food business operator’s track record of compliance and where this is 
good, they will receive ‘earned recognition’ influencing the risk rating to reduce intervention 
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frequency.  This will assist resources to be targeted towards businesses which consistently fail to 
achieve satisfactory standards, and which will be subjected to sustained and intense enforcement 
activity.  
 
This links into our policy for working more efficiently, effectively ensuring that resources are always 
targeted where they are most needed. 
 
In addition, new premises will receive an initial inspection to check that everything is in order and 
will be risk rated in accordance with the Interventions Code or the Code, as appropriate for the type 
of business.  The only food businesses which would not be subjected to proactive inspections are low 
risk Group 3 Band A premises which following initial or subsequent intervention or where the food 
registration form gives sufficient information to make determination that there is minimal inherent 
risk, and the Lead Food Officer determines either to place the business on a 60-month intervention 
frequency or choose not to undertake a proactive intervention.  Questionnaires may be used to 
assess compliance with Group 3 Band A premises, with inspections being carried out only where 
deemed necessary. 

 

Food Law Code of Practice deviations:  

Given the unprecedented nature of the Covid-19 pandemic and national infection control measures 
introduced in March 2020, and the anticipated disruption caused by staff shortages, it was 
recognised that deviation from certain elements of the Code, and the Interventions Code, would be 
necessary to ensure Local Authority Environmental Health Services had the ability to undertake wider 
public health duties related to Covid-19.  LAs received written confirmation (FSS/ENF/20/006) from 
FSS that the Minister for Public Health and Sport agreed to allow LAs to deviate from the Code and 
the agreement covered the following areas which are considered to be reasonable and proportionate 
in the circumstances.  

 

Food Law Code of Practice deviations included: 

a) Food Law interventions to all care facilities including hospitals, care homes, nurseries, and 
childminders.  

b) Planned programmed Interventions at all lower risk Group 2 and 3 businesses within the 
Food Law Rating System (FLRS), and all Crown Establishments.  

c) Low risk primary production activities - exception for dairy farms supplying raw milk for the 
manufacture of raw milk cheese. This includes on farm inspection to assess compliance 
against primary production controls.  

d) Approved establishments and other high risk manufacturers may limit access to high risk 
production areas. Therefore, it is recommended that Interventions at Approved 
establishments, and higher risk FLRS Group 1 businesses, are based on an initial Food Safety 
Management System and associated documentation audit followed up by physical inspection 
only if public health concerns are identified. 

e) Intelligence driven Interventions at all food business establishments regardless of category 
should continue where possible. Intelligence will include information that suggests 
fraudulent activity or imminent risk to public health, e.g. consumer complaints, credible 
allegations of food poisoning, failed samples of a serious nature that suggest fraud or health 
risk. 

 

The Food Law Code of Practice deviations were then revised and extended to 31 August 2021: 
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a) Food Law interventions to all care facilities including hospitals, care homes, nurseries, and 
childminders.  Restricting interventions in this sector will assist with maintaining physical 
distance requirements and acknowledges the associated risks to these vulnerable groups. 

b) Planned programmed Interventions in all risk levels above a C band across all business groups 
within the FLRS and all Crown Establishments.  

c) Low risk primary production activities - exception for dairy farms supplying raw milk for the 
manufacture of raw milk cheese.  This includes on farm inspection to assess compliance 
against primary production controls.  
 

It was confirmed with FSS that for interventions of C, D & E premises which were no longer included 
in deviations from the Code that we could continue with established practice during the pandemic, 
i.e., initial remote assessment (Official Control Verification letter or business questionnaire) with 
follow up visit being carried out only where deemed necessary to protect public health.  Ongoing 
demands on Service meant that we adopted this approach for Band D & Es but did not have the 
capacity to also adopt for Band Cs due the increased time resource required for remote assessments 
and other demands on the Service. 

 

Food Law Code of Practice deviations recovery plans 

FSS and SFELC agreed broad principles on which Local Authority Covid-19 Recovery Plans would be 
based.  A project to deliver the framework for each Scottish Local Authority to reconfigure or reset its 
intervention programme was undertaken by the SFELC Covid-19 Recovery Working Group.  The 
desired outcome of this project was to assist LAs devise their work programme and help the 
authority recover from the pandemic.  This includes adaption of Intervention Plans to accommodate 
not only those establishments/interventions which were ‘missed’ during the Covid-19 lockdown 
phase but also those which had previously fallen out of scope as a consequence of being missed.  The 
estimation of staffing resources required was originally based on the SFELC Covid-19 Recovery 
Working Group guidance for calculating staffing resources. 

 

The project was designed to facilitate the following by defined completion dates:  

• Local Authorities will present a revised Intervention Programme which will operate from a 
defined date;  

• The Intervention Programme shall include all food establishments, each being accorded a 
revised due intervention date;  

• Every food establishment on the Intervention Programme shall be risk-rated in accordance 
with the Interventions Code 2019 Food Law Rating Scheme, except for approved premises 
and primary producers which remain under Annex 5 Risk Rating Systems;  

• Every Local Authority shall present a Service Plan, incorporating the revised Intervention 
Programme in addition to all other responsibilities, in accordance with the current service 
planning guidance (Note the forthcoming Administration and Service Planning, Food Law 
Code of Practice (Scotland) 2020, which had been expected to be published by December 
2022 has been on hold pending a wider project to review and update the FLCoP as well as 
the mechanism for updating the Code to support the launch of the Scottish Authority Food 
Enforcement Rebuild (SAFER) programme. A draft revised Food Law Code of Practice 
(Scotland) was anticipated in summer of 2024 but is still awaited). 

• Local Authorities shall calculate the total FTE resource required to satisfy the Intervention 
Programme and the remainder of the Service Plan by means of an agreed calculation 
methodology. 
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It was acknowledged that the project outcomes would highlight some shortfall in available resources 
at some Local Authorities.  While clear sight of these shortfalls was an essential deliverable of the 
project, the project scope does not extend to addressing these deficits in any practical sense. 

 

Methodology  

SFELC convened a short-life working group which delivered the key requirements.  All Scottish Local 
Authorities were invited to participate and NLC was represented.  A FSS Project Team was assembled 
to support the SFELC Working Group and provide oversight of progress. The SFELC Working Group 
had 4 work streams:  

1. Desktop Transfer: The initial formula to convert premises on Annex 5 to FLRS. 
2. Creation of an intervention programme: Ensuring all FLRS premises are within the revised 

Inspection Programme with due intervention dates included. 
3. Resource Calculation: Based on the SFELC resource methodology on FSS/SFELC website and 

refining this to accommodate current circumstances. 
4. Service Planning Guidance: Revising the Service Planning Guidance and using the draft 

Administration and Service Planning Food Law Code of Practice. 
The outcome of the SFELC Working Group was published in December 2020 ‘Local Authority 
Recovery Project Recovery Process Guidance’.  
 
Information relating to the Food Law Code of Practice Deviation Recovery Plan is detailed in 
Appendix 2.  
 

• Appendix 2 Table 1 - Annual Breakdown of Food Law Recovery Plan Interventions Required 
to Be Carried Out - details the total number of planned food law recovery interventions to be 
undertaken within the maximum time frame after the Intervention Start Date, including 
Approved Premises and Group 1 Manufacturers.  Note there are further details of how these 
should be spread within that time frame depending on Priorities within FSS and SFELC 
Recovery Process Guidance. 
 

• Appendix 2 Table 2 - Estimate of Timescales and Numbers for Food Law Recovery 
Intervention and First Next Programmed Intervention After Food Law Recovery 
Intervention - this is a breakdown of the number of food law recovery interventions and first 
recurring risk assessed intervention per group and band which require to be scheduled 
across the five years of the recovery period. 

  
Food Premises Inspections 
 
At July 2025, we are still within Year 4 of the Intervention Programme Start Date.  Food Law 
interventions are combined interventions covering both food hygiene and food standards 
interventions.  The FLRS places more emphasis on previously under enforced food standards matters 
and is therefore more resource intensive.   
Due to Years 2 and 4 being heavier in terms of food law recovery inspections than Years 1 and 3, we 
brought forward interventions due within them, where capacity existed.  Due to environmental 
health vacancies and recruitment issues within another part of Protective Services, officers within 
Business Regulation provided assistance with public health service requests for 8 months from 
September 2023 to April 2024, and which affected capacity for Year 4 FLR visits to be brought 
forward.  
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A total of 1,586 food law programmed interventions are projected for the 12 months commencing 1 
April 2025, as detailed below.  
 
Food Law Programmed Interventions for 2025/2026 
 

Group Rating Number 
1 A 18 
1 B 16 
1 C 3 
1 D 0 
1 E 0 
 Total 37 

 
Group Rating Number 
2 A 112 
2 B 471 
2 C 392 
2 D* 24 
2 E* 24 
 Total 1023 

 
*Numbers are based on Remedial Action Notices and Intense Interventions over a 3-year average. 
 

Group Rating Number 
3 A 1 
3 B 477 
3 C 47 
3 D 1 
3 E 0 
 Total 526 

 
The above does not take account of 294 new premises inspections estimated to be undertaken, 
based on a 3-year average.  
 

Year  Number of New Premises Inspections  
  
2022/2023 300 
2023/2024 308 
2024/2025 274 

Average  294 
 
In addition, 6 of the primary producers (dairy farms) are due a food hygiene and food standards 
inspection and an OCV cycle will commence for each of the 19 Approved establishments. 
 
The Service has continued with the OCV audit process for approved premises.  The OCV approach has 
been developed to ensure that the verification of a food control management system (FCMS) during 
an official control inspection is systematic, structured and scientific.  It also ensures that the FCMS is 
verified both in terms of its validation and implementation. Implementation of this new process has 
significantly increased the time spent on official controls at approved establishments.  
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Food law interventions undertaken for the high risk Group 1 manufacturers during 2024/2025 did 
not utilise the OCV audit process, except where deemed appropriate. 
 
Food law interventions undertaken for the high risk Group 1 manufacturers during 2025/2026 will 
not utilise the OCV audit process, except where deemed appropriate. 
 
When a food premises registration form (FPRF) is received by the Service, it is recorded as a Service 
Request.  From that Service Request, the establishment will be created on the Service’s MIS and a 
Scheduled Inspection for it created 28 days from the date the FPRF is received.  As such the 
scheduled inspections for new establishments are incorporated into the Service’s monthly inspection 
plans. As many register in advance of the 28 days statutory period, new premises inspections cannot 
be undertaken when the business isn’t yet trading. 
 
The total numbers of inspections undertaken since FLR commenced on 1 October 2021 (notionally 
started 1 September 2021) are: 
 

Year 
FLR 

Dates  Food Law Food Hygiene Food Standards Total 

1 01/09/2021-30/09/2022 1291 31 23 1345 
2 01/10/2022-30/09/2023 1723 42 38 1803 
3 01/10/2023-30/9/2024 1486 26 27 1539 
4 01/10/2024-31/03/2025 

(6 months only) 
751 9 10 770 

TOTAL     5457 
 
With regard to the inspection of food premises outwith normal working hours, our policy is to ensure 
that, where premises are only open outwith normal hours, appropriate provision is made for them to 
be inspected in accordance with at least the minimum number of visits determined by their risk 
rating.  

 

Revisits 

 

The majority of revisits now undertaken are for food law, which covers both food hygiene and food 
standards.  During 2024/2025 we undertook 441 revisits. We expect to carry out a similar number 
during 2025/2026.  
 
The number of revisits undertaken since FLR commenced on 1 October 2021 (notionally started 1 
September 2021) is summarised below.  
 

Year 
FLR 

Dates  Total Revisits-
Food Law/Food 
Hygiene/Food 
Standards 

1 01/09/2021-30/09/2022 573 
2 01/10/2022-30/09/2023 588 
3 01/10/2023-30/9/2024 476 
4 01/10/2024-31/03/2025 

(6 months only) 
210 
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TOTAL  1847 
 

This does not include the number of revisits undertaken in response to service requests.  

Health & Safety 
 
Section 18 of the Health and Safety at Work etc. Act 1974 puts a duty on Local Authorities, as 
Enforcing Authorities, to make adequate arrangements for enforcement.  

There is a Statement of commitment between Local Authority and HSE Regulatory Services which 
sets out our shared vision for an ongoing LA/HSE co-regulatory partnership available via 
https://www.hse.gov.uk/lau/statement.htm  and which is appended to this Service Plan. 

In our interventions, we will respect the key provisions of the National Local Authority Enforcement 
Code.  Priority action is resource dependent and will focus on matters pertinent locally. 

Fuller details of the occupational health & safety targets and objectives are prescribed in the report’s 
Appendix 1 and are subject to adequate resources. 

Other projects may be added where they present nationally via the HSE, regionally from the West of 
Scotland Health & Safety Liaison Group meetings or within North Lanarkshire through local 
intelligence. 

During 2024/2025, we restarted our project which had commenced in 2023/2024 involving pro-
active inspections based on local intelligence involving tanning salons focussing on measures in place 
to monitor and validate that the necessary control measures are being implemented to minimise the 
risk to the health of persons using the tanning equipment or in the immediate vicinity of tanning 
equipment while it is operating.  
 
When food inspections are carried out, where relevant, gas safety, electrical safety and solid fuel 
appliance checks are undertaken. We have incorporated within our food safety letter templates 
information relating to health and safety topic information relating to:  

• Welfare provision for delivery drivers;  
• Work related road safety;  
• The need to prevent injury to members of the public from accessing large 
commercial waste and recycling bins;  
• Work related stress and mental health campaign ‘Working Minds’.  

This has resulted in an excess of 1,700 letters being sent containing this information to raise 
awareness of these key topics. This included 55 new food premises visits where health and safety 
would be targeted in addition to matters of evident concern. 
  
We noticed an increase in service requests relating to the non- surgical aesthetics industry. We 
undertook a mailshot to 20 hotels across North Lanarkshire highlighting the potential for aesthetics 
practitioners using their facilities for ‘’pop up’’ treatment clinics following incidents in other local 
authorities within Scotland, which were widely publicised.  
 
We use Council social media channels to raise awareness of some relevant health and safety topics 
highlighted in HSE bulletin e.g. stress awareness, gas safety week. 
 
It is estimated that 2.85 FTE of warranted officers time is spent on Health and Safety (based upon 
previous years’ intervention findings).  

 

https://www.hse.gov.uk/lau/statement.htm
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3.2 Food and Food Premises Complaints 
 

The Authority’s policy regarding the investigation of food complaints and food premises complaints is 
detailed in the Service’s Food and Food Premises Complaints Policy and Food Complaints Standard 
Operating Procedures (SOP) are within scope of the Service Delivery Procedure QAP 5.3 (Business 
Regulation) within the ISO 45001 compliant Occupational Health and Safety System. The Service 
intends to seek to maintain the performance target for investigating food and food premises 
complaints by commencing the investigation of a minimum of 90% of high risk food and food 
premises complaints within two working day’s notification and 90% of low risk food and food 
premises complaints within 5 working days.  

 

Food and Food Premises vary in complexity and the time required to complete our enquiries and can 
require corroboration increasing resource demand. During the Covid-19 pandemic, many food 
businesses changed their operation, now having a greater presence on social media/digital platforms 
and therefore wider distribution.   

 

It is difficult to predict the number of food and food premises complaints anticipated during 
2025/2026. Figures below are based on an anticipated 10% increase. 

Service Request Category 2023/2024 2024/2025 Estimated Requests 
2025/2026 

Food & Food Premises 
Complaints -High Risk 

217 211 232 

Food & Food Premises 
Complaints-Low Risk 

20 30 33 

Food Other Service Requests 
-High Risk 

302 479 526 

Food Other Service Requests 
-Low Risk  
(excluding Business Advice 
Requests) 

394 436 479 

Total 933 1156 1270 
 

Food and Food Premises Complaints are only a fraction of the overall Service Requests dealt with by 
the Service.   

 

3.3 Home Authority Principle/ Primary Authority Partnerships 
 
We do not act as Home Authority for any businesses within the food sector.  Home Authority 
agreements exist with other UK local authorities and for which we continue to liaise with those 
authorities where appropriate.  There are currently no Primary Authority Partnerships in place in 
North Lanarkshire.  Where businesses have Primary Authority Partnerships (PAPs) with other local 
Authorities, inspection plans and guidance published by the PAP will be considered and as a matter 
of course there will be liaison with the PAP if formal enforcement action is considered. 
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The Primary Authority Scheme does not apply in Scotland with regard to Food Law. Collaboration and 
a good working relationship between local authorities and the Primary/Home Authority is 
encouraged by FSS and is undertaken by this Authority as per the Code. As such matters of legal 
interpretation and consistency in relation to enforcement of a business within NLC and which may 
have implications for their business premises outwith our area will be discussed with colleagues in 
the appropriate regional or local food liaison group and the Home Authority 

and / or Originating Authority, if appropriate. Unilateral decisions on interpretations will be avoided 
without first seeking the views of other Food Authorities, the Scottish Food Enforcement Liaison 
Committee (SFELC) or in relation to England the Local Government Association (LGA). 

 

Notwithstanding this, advice and guidance is given freely, where requested, to food traders and 
numerous enquiries are dealt with from other Authorities throughout the UK in accordance with the 
following broad principles: 
 
• Special emphasis is placed on the monitoring of goods and services originating from this area. 
• Guidance and advice are given to businesses on food safety matters. 
• Enforcement action makes provision for liaison with Other Authorities, where appropriate. 
 
3.4   Advice to Businesses 
 
Free advice is normally given to food safety and occupational health & safety businesses following 
routine interventions and/or in response to separate enquiries.  
 
We work in partnership with the Enterprise Team who award Business Improvement Grants to help 
identify new or existing businesses with which we may have an interest and provide advice as 
appropriate.  
 
We regard the advice given by our Officers as being an important part of our role as a regulator in 
helping businesses to understand what is required and what good practice looks like.  
 
We are keen to ensure that all this work is undertaken to the highest possible standard and, 
wherever possible, improve the level of customer service.  As part of this process, customer 
satisfaction questionnaires were previously sent to all businesses following a routine intervention. 
This has been reviewed to digitise the process.   The new digitised process, commenced during 
2024/2025 includes a QR code and online survey link being added to templates of our standard 
letters so they will be included in correspondence issued to all food establishments after routine 
intervention. This will ascertain the perceived level of customer service and afford the recipients of 
our service an opportunity to make their views on the level of customer service we provide known to 
us.  By doing so, we also commit to improve our standards where we can.  
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Business Regulation use mailshot email communications with business for relevant matters arising, 
examples included below. 

Year Examples of Mailshot Email Communications by Service 
2021/2022 Introduction of new legislation relating to food prepacked for direct sale 

(Natasha’s Law) 
2022/2023 To raise awareness of Listeria monocytogenes in cold cuts of meat and 

smoked fish amongst butcher's premises and care homes respectively 
2023/2024 To raise awareness amongst relevant businesses of industry guidance relating 

to the sale of slush ice drinks in response to adverse health effects 
experienced by young children after consuming slush iced drinks 

2024/2025 To raise awareness of training opportunity for businesses to attend FSS 
Preventing Food Crime Webinar which included FSS online Risk Profiling Tool 
which helps food businesses to identify and address their vulnerabilities to 
food crime 

 

We also use Council website and social media channels to raise awareness of food safety issues, 
where appropriate. 

Business Advice Requests vary in complexity and time required to complete. As such it is difficult to 
accurately assess resource implications. The number of food and food premises complaints 
anticipated during 2025/2026 detailed below is based on an anticipated 10% increase. 

Service Request Category 2023/2024 2024/2025 Estimated Requests 
2025/2026 

Business Advice Requests 62 86 94 
 

Customer service satisfaction questionnaires were previously dispatched to a proportion of all other 
service users where a request has been logged on our computer system.  This included food product 
and food business premises complaints, infectious disease investigations, health & safety issues and 
complaints and enquiries from members of the public.  This was stood down during the Pandemic 
and has since been reviewed to digitise the process. The new digitised process, commenced during 
2024/2025, and included an online survey link on the NLC website. This will ascertain the perceived 
level of customer service and afford the recipients of our service an opportunity to make their views 
on the level of customer service we provide known to us.  By doing so, we also commit to improve 
our standards where we can. 
 
3.5 Food Inspection and Sampling 
 
The policy of this Authority is to have an effective routine sampling programme where the principal 
aim is to assist in protecting the public and to meet relevant statutory obligations. 
 
The main thrust of the sampling programme is to focus on high risk food premises and on local 
manufacturers. The Council also participates in sampling initiatives agreed by the West of Scotland 
Food Liaison Group.  
 
The analysis or examination of food and water samples is conducted by Glasgow Scientific Services 
who are also consulted with regard to the nature and range of samples proposed to be taken each 
year in accordance with the requirements of the Food Law Code of Practice (Scotland).  
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Our annual Sampling Programme for 2025/2026 will continue to be a risk based approach and will be 
undertaken in accordance with our Sampling Policy.  It will focus on high risk premises within North 
Lanarkshire and is based on local priorities, as well as national priorities recommended by FSS, SFELC 
and projects agreed within West of Scotland Food Liaison Group. The FSS funded sampling 
programme co-ordinated by GSS across LAs within the West of Scotland Food Liaison Group and 
which focuses on potentially emerging issues has commenced. 
 
Note: The number of samples taken will be determined by resource availability and priorities for the 
year. 

 

3.6 Control and Investigation of Communicable Disease including Outbreaks and Food Related 
Infectious Disease 
 
This Authority works with NHS Lanarkshire Public Health to the national guidance by Scottish Health 
Protection Network on management of public health incidents and management of foodborne illness 
for the investigation of public health incidents and control of food poisoning.  This is an important 
document which acts as a reference point for assisting in the investigation and control of public 
health outbreaks and incidents.  Desktop exercises to ‘test’ plans, working in partnership with South 
Lanarkshire Council and NHS Lanarkshire Public Health have been useful in the past and are likely to 
be repeated.  
 
Our average annual number of confirmed cases of food poisoning notified was 106 based on three 
years prior to 1 April 2020.  After the Pandemic there was a significant drop in annual cases reported 
to this Authority by NHS Lanarkshire.  The number of notifications was anticipated to increase to pre-
pandemic average levels due to the return of international travel.  In 2023/2024, 114 cases of food 
poisoning were reported to this Authority by NHS Lanarkshire seeing a return to around the pre-
pandemic annual average. In 2024/2025, 141 cases of food poisoning were reported to this Authority 
by NHS Lanarkshire, a 33 % increase on the pre-pandemic average. The Service seeks to maintain 
that a target of a minimum of 94% of infectious disease cases will be responded to within the time 
frames stated within the NHSL Epidemiological Investigation Protocol.   During 2024/2025, we 
responded to 100% of these within timeframe.   
 
3.7 Food Safety Incidents 
 
These are dealt with in accordance with the procedures detailed in the Food Law Code of Practice 
(Scotland).  An out of office hours stand by service is maintained to respond to emergencies including 
Food Alerts for Action (FAFA) issued through Food Standards Scotland’s warning system.  The 
number of FAFA received in recent years and in first quarter of 2025/2026 is detailed below. These 
are an intense use of officer resource which can require input from multiple officers and 
management working in partnership with FSS Incidents Unit. 
 

Year Number of FAFA  
2023/2024 1 
2024/2025 3 
2025/2026 (Q1) 1 

 
It is estimated that that we will receive no more than 5 Food Alerts for Action from FSS during 
2025/2026. 
 
In addition to FAFAs we also deal with Food Safety Incidents and Investigations in partnership with 
FSS. These are also an intense use of officer resource which can require input from multiple officers 
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and management working in partnership with the FSS Food Crime and Incidents Unit, and which can 
have implications across Scotland and UK.    
 

Year Number of Food Safety Incidents and Investigations in partnership with 
FSS 

2023/2024 5 
2024/2025 6 
2025/2026 (Q1) 4 

 
It is estimated that in 2025/2026 we will deal with no more than 10 Food Safety Incidents and 
Investigations in partnership with FSS. 
 
Food Safety Incidents may be linked with Food Crime and Fraudulent Activities, Paragraph 3.10. 

 
3.8 Liaison with Other Organisations 
 
To ensure a consistent approach to enforcement action with neighbouring local authorities, North 
Lanarkshire is represented in the West of Scotland Food Liaison Group (WSFLG) and the West of 
Scotland Health & Safety Liaison Group (WSHSLG).  During 2023/2024, North Lanarkshire was also a 
WSHSLG representative on the Health and Safety Co-ordinating Group Scotland (HASCOG), a group 
which co-ordinates health and safety enforcement.  NLC was represented at SFELC Seafood Working 
Group for a Scottish solution to Export Health Certification requirements for Scottish Seafood 
Industry in preparation for our exit from EU in respect of fish exporters.   
 
Internally, the Service liaises with Planning and Building Standards to ensure responses to planning 
and building warrant consultations are responded to within timeframe.  This Service also liaises with 
Licensing to ensure the same for licensing consultations and provides Section 50 Certification for 
premises confirming they meet with the structural requirements of food legislation.  The Service is 
also represented on NLC’s Safety Advisory Group (SAG) which co-ordinates and considers event 
applications to NLC.  As previously stated, NLC works in partnership with NHS Lanarkshire and South 
Lanarkshire Council and has produced a Joint Health Protection Plan for the Lanarkshire area.  This is 
an important document which acts as a reference point for assisting in the investigation and control 
of public health outbreaks and incidents.  Although the pandemic greatly increased our level of 
interaction with NHS Lanarkshire Public Health, liaison meetings with NHS Lanarkshire were always 
held on a regular basis and will continue to be so. 
 
3.9 EU Exit 

 
Of greatest concern in respect of the impact of EU exit was the Scottish food export market and in 
particular fish and shellfish.  North Lanarkshire has two major fish exporters within its boundary.  
Prior to 1 January 2021 there was no need for export health certificates (EHCs) for export of such 
produce to the EU, however this changed due to EU exit which in short means that each individual 
consignment of fish / shellfish requires an individual EHC.  Export Certification Hubs such as those 
within North Lanarkshire reduced the impact of EHCs required and therefore associated charges.  
This was foreseen to place a significant burden on those LAs in which they are situated and who were 
unable to resource it from current staffing resources without a significant and detrimental impact to 
other public health roles and to the Local Authorities statutory functions.  In July 2020, Scottish 
Government determined that provision of EHCs at the Hubs would be overseen by FSS and not LAs.   
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North Lanarkshire Council formally offered mutual aid to FSS in respect of fish export hubs located 
within the district, effective from 1 January 2021.  This was to ensure adequate resource was in place 
at the hubs to issue Export Health Certificates and thereby prevent exports being adversely 
hampered by the pandemic.  Although this has not been called upon, the mutual aid for other agency 
partners remains in place. 
 
The Hub model requires risk-based certification of fishery products and live bivalve molluscs which 
required originating authorities, including North Lanarkshire, to provide attestations of compliance of 
supplier premises, at the request of the supplier premises, for use by Official Veterinarians at the 
exporting hubs.  These are done in at least 6 monthly intervals and require ongoing OCV audit of 
supplier premises.  
 
We have also provided support and guidance to other approved premises and manufacturing 
premises which export to assist with the complex EU exit rules which now exist.  These can involve 
complex considerations following export issues at Border Control Posts and can require liaison with 
both FSS and Department of Environment Food and Rural Affairs (DEFRA).  
 
The Windsor Framework has alleviated the potential impact of the original NI Protocol in respect of 
exports of Products of Animal Origin to Northern Ireland. The impact that the UK-EU reset will have 
on risk-based certification of fishery products and live bivalve molluscs exported to the EU has still to 
be determined. 
 
Following the UK’s departure from the EU, GB became an approved Third Country exporter to the 
EU. To maintain approval to export to the EU, GB is now subject to periodic audits of our official 
controls by EU auditors to provide assurances that these are sufficient to ensure that our exports of 
food and drink continue to meet EU import requirements.  Within the first quarter of 2025/2026, 
NLC were audited as part of the EU LBM (Live Bivalve Molluscs) audit, which was undertaken across 
Great Britain (GB).   The audit focussed on how LAs undertake Official Controls at approved 
establishments which export LBMs.   
 
3.10 Food and Health & Safety Promotion 
 
We aim to continue to give our full support in 2025/2026 to Food Standards Scotland’s Eat Safe 
Initiative.  The scheme consists of an award granted by Councils to specific categories of food 
businesses within the scheme which meet standards of hygiene in excess of that required by current 
food hygiene legislation. 
 
This scheme provides a recognisable sign of excellence in food hygiene.  It is intended to promote the 
scheme, wherever possible, to encourage as many food businesses as possible to attempt to obtain 
and retain the award thus helping to drive up food safety standards within North Lanarkshire.  
 
We had worked in partnership with the Scottish Government and NHS Health Scotland to promote 
the Healthy Living Award via our website.  The Healthy Living Award was paused due to Covid-19 
Pandemic and is not being restarted. A new eating out, eating well framework is being developed 
by Public Health Scotland to help businesses offer healthier food options. In 2024 this was piloted 
by a range of food outlets to inform next steps. 

We work in partnership with the Enterprise Team who award Business Improvement Grants to help 
identify new or existing businesses with which we may have an interest and provide advice as 
appropriate. We will also continue to work with the Scottish Centre for Healthy Working Lives to 
promote health & safety in small and medium sized businesses within North Lanarkshire. (This was 
stood down due to the pandemic, but we will resume liaison as part of business recovery.) 
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We work with the HSE to promote national priority topics and campaigns, including use of Council 
social media channels to raise awareness of some relevant health and safety matters.  

 

We use the Council website and social media channels to raise awareness of food safety issues, 
where appropriate. 

 
We have the assistance of Corporate Communications for releasing important information via social 
media. 
  
It is difficult to accurately assess resource implications for the initiatives and promotional work which 
we aim to undertake during 2025/2026.  It is also difficult to identify measures that will be used to 
evaluate the effectiveness of these. 
 
3.10 Food Crime and Fraudulent Activities 

 
Activity that is classed as Food Fraud and / or Food Crime can be described as serious dishonesty that 
impacts detrimentally on either the safety or the authenticity of food.  Food Fraud is a dishonest act 
or omission, relating to the sale or preparation of food, which is intended for personal gain or to 
cause loss to another party.  Food Crime (serious Food Fraud) is considered to be serious or complex 
fraud or serious and dishonest regulatory  

non-compliance in relation to food, drink and animal feed.  

Upon suspicion of Food Fraud, action shall be taken as set out within the Service Food Incidents, 
Alerts, Food Fraud & Food Crime Policy and Standard Operating Procedure, which are aligned with 
the Code.  There is an anticipated increase in food crime and fraudulent activities as a result of our 
exit from the EU.  These are an intense use of officer resource requiring input from multiple officers 
and management working in partnership with Food Standards Scotland Food Crime and Incidents 
Unit, and across other local authorities.  An example of this is the well-publicised incident relating to 
counterfeit vodka in 2024 which required close partnership working between NLC Officers, FSS Food 
Crime Team and Glasgow Scientific Services and which resulted in a FAFA for all LAs in Scotland, with 
implications for LAs elsewhere in the UK. 

Food Crime and Fraudulent Activities may be linked with Food Safety Incidents, Paragraph 3.7. 
 

3.12 Other Demands on Service 
 
During 2024/2025, Business Regulation dealt with a total of 2,346 service requests, 16% more than 
2023/2024 and 20% more than the annual numbers received in a typical year pre-Covid (2018/2019 – 
1,954 Service Requests). 

In October 2022, FSS announced the launch of the Scottish Authority Food Enforcement Rebuild 
(SAFER) programme to develop the future model for delivery of official controls. It is to be a 
collaborative approach involving FSS, Local Authorities and Scottish Government.  It is recognised 
that, for a number of years, across Scotland there has been a decline in FTE Food Officers but an 
increase in demands placed upon them due to changes in food premises and increased demands due 
to the new Food Law Rating Scheme.  Local Authorities are being asked to free up resource to assist 
with its development.  
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The SAFER themes and workstreams include: 

• Resourcing- Qualifications and Competency 
• Digitalisation-Centralised Database & Dynamic Delivery 
• Food Law Delivery-Interventions & Charging  

 

North Lanarkshire Council Business Regulation staff have already attended SAFER events to 
contribute to the programme and are already engaging with FSS. 

To assist with succession planning, North Lanarkshire Council continue to train student 
Environmental Health Officers and have committed to offer a training position each year to a student 
studying Environmental Health at University of the West of Scotland (UWS), during their 3rd year and 
following graduation,  to provide the practical training required for them to be presented for 
examination for the professional REHIS qualification required for Environmental Health Officers.  

During 2025/2026 we will be training 6 individuals towards achieving the full qualification to be 
EHOs. At July 2025, we are training 3 students EHOs and 2 employees on the Alternative Pathway for 
qualification. We are due to commence training for a further 3rd year UWS student in September 
2025. We also contribute to the training of 2 Modern Apprentices in Regulatory Services, which is led 
by Trading Standards colleagues.   

EIRESOURCES 

SECTION 4: RESOURCES 

 

4.1 Financial Allocation 
The cost of operating the food safety service is estimated at £1238,281. This is based on 80% of 
Business Regulation staff resource being spent on Food Safety (and is inclusive of the annual SLA 
charge for GSS which is utilised across other NLC services and is £304,546 this financial year).   

 
4.2 Staffing Allocation 
The current Business Regulation Service staff establishment is as follows: 

• Protective Services Manager (Non-operational and shared with the Pollution Control & Public 
Health and Trading Standards teams) 

• Assistant Business Manager (Business Regulation) who is also the Council’s Lead Food Officer 
• 3 Senior FTE Environmental Health Officers  
• 14 FTE Environmental Health Officers 
• 2.5 FTE Food Safety Officer (FSO) (includes 0.5 FTE vacancy) 

 

The main changes to staffing allocation since the 2024/2025 Service Plan is: 

• Following unsuccessful recruitment campaigns to fill a 0.5FTE EHO Post, the part time post 
was changed from that of an EHO to an FSO, to try to fill it. Unfortunately, recruitment 
campaigns for this were also unsuccessful and the 0.5 FTE vacancy remains on the 
establishment.  

 

There is a national shortage of Environmental Health Officers which impacts on the success of 
recruitment campaigns, particularly for temporary or part time posts. As an alternative, to 
recruitment consideration may be given to the use of agency staff for inspections, if required, albeit 
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any enforcement action will require to be handed back to NLC staff to implement.  Costings of 
agency inspections will need to be undertaken before a final decision is taken on this. 

The Service is jointly responsible for food safety and occupational health & safety issues.  
Consequently, staff have a dual role, but flexibility is applied whereby staff resources will be used 
wherever there is most need and this will be kept under review.  

The Food Law Code of Practice (Scotland) 2019 details competency and authorisation levels of 
Authorised Officers of Food Authorities who carry out interventions, in line with Regulation (EC) No 
882/2004.  Authorisation Levels are published on NLC’s  website.  EHO and FSO competency and 
authorisation levels in July 2025: 

Designation Number of FTE Officers  Certifying Support Officer 
Competency 

EHO >2 Years Food Experience 14 N/A 
EHO <2 Years Food Experience 0 N/A 
FSO >2 Years Food Experience 2 N/A 
Total 16 0 

 

Programmed food law Interventions resumed on 1 September 2021 following the Desktop Transfer 
and revised Intervention Programme. However, for performance monitoring and reporting purposes, 
the Intervention Programme Start Date for North Lanarkshire was 1 October 2021 as this will keep all 
quarterly reports aligned with normal Service planning and reporting.  

FSS Resource Methodology Guidance was utilised to identify any potential shortfall in our staffing 
complement and has been under ongoing review. 

In the Business Regulation Service Plan 2024-2025, we reported that the estimate of frontline 
staffing resources required to deliver the service across the Food Law recovery period (October 2021 
to September 2026) was 20.07 FTE per annum (average).  This has subsequently been reviewed, and 
it is estimated that the frontline staffing resources now required to deliver the service is 18.3 FTE per 
annum (average). 
 
4.3   Staff Development Plan 

The Service is committed to ensuring that staff receive sufficient training in order to properly conduct 
their statutory duties.  The key aim of the performance review & development scheme (PRD) is to 
provide a means of identifying training which meet their professional requirements and help reach 
the targets of the Operational and Service Plans as well as the Single Outcome Agreement 
Framework.  It is ensured that all Business Regulation staff undergo a minimum of 10 hours of 
Continuous Professional Development (CPD) in food related matters, in line with requirements of the 
Food Law Code of Practice (Scotland) 2019.  This was achieved on an annual basis from 2019/2020 to 
2024/2025.  In addition, all Environmental Health Officers within Business Regulation aim to undergo 
a minimum of approximately 3 hours of health and safety CPD annually, however this has not always 
been achieved due to competing demands.  PRDs within business Regulation recommenced during 
2024/2025. 
 
During 2022/2023, 21 Business Regulation staff underwent Food Competent Certifying Officer (FCCO) 
training and successfully completed the examination.  This is a requirement for BR Staff to act as 
FCCOs to provide and validate export health certificates and attestations for the purpose of 
international food exports post EU exit. Certificates are valid for 4 years. It is still to be determined if 
this training will require to be repeated on expiry of the certificates following the UK-EU reset. 

https://www.northlanarkshire.gov.uk/business/protective-services-enforcement-policy-and-authorisations/authorised-officers
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During 2022/2023 and 2023/2024, the majority of Business Regulation staff attended a 2 day 
Enforcement Sanctions training course through Food Standards Scotland.  The purpose of these 
courses was to provide officers with the scientific, legal, theoretical and practical knowledge, in order 
to competently serve a range of enforcement notices. These courses included workshop participation 
alongside enforcement colleagues from other local authorities. 
 
E-learning courses from Food Standards Scotland were undertaken by most officers in 2023/2024. 
These included three 7- hour courses on Ready to Eat Food, Game and Fish. This was extended in 
2024/2025 for remaining officers who did not complete them last year due to competing demands.  
 

SECTION 5: QUALITY ASSESSMENT 
 

5.1 Quality Assessment and Internal Monitoring 
Key food law and occupational health & safety law policies and procedures are within scope of an ISO 
45001: 2018 Occupational Health and Safety Management System and are periodically reviewed to 
reflect on-going legislative and procedural changes. Reviews have recommenced following being 
stood down during the pandemic due to other demands placed on the Service. 
 
In response to the 2018 Audit by FSS, we reviewed our internal monitoring, which had previously 
formed part of the ISO System, and implemented an Internal Monitoring Policy and Procedure to 
ensure that the nature and quality of food law interventions undertaken by officers are, so far as is 
reasonably practical, carried out to a uniform high standard and that interpretation and action taken 
by officers is consistent.  This Internal Monitoring Policy and Procedure was stood down due to the 
pause in food law interventions and the additional pressures placed on the Service in response to the 
pandemic.  This Internal Monitoring Policy and Procedure was reviewed in 2023 and recommenced 
during 2024/25, however was not fully implemented due to competing demands. 
 
SECTION 6: REVIEW 
 
6.1 Review against the Operational Plan 
 
The Service Plan will be reviewed quarterly by the Assistant Business Manager (Business Regulation) 
and details of reviews will be documented in the minutes of the Protective Services Management 
Team by exception and any decisions taken to address deficiencies shall be recorded therein.  Annual 
performance reports of Key Performance Indicators shall be published on North Lanarkshire Council’s 
website at: www.northlanarkshire.gov.uk.  Review and reporting delivery of the 2021/2022 Service 
Plan was not concluded due to pressures placed upon the Service due to the pandemic.  Review 
against the Operation Plan was resumed during 2022/2023 and has continued since that time. 
 
6.2 Identification of any Variation from the Operational Plan 
 
Variances from the Operational Plan will be highlighted at the time of the review and any reasons for 
the variance will be noted along with any corrective action, if appropriate. 
 
6.3 Areas for Improvement 
 
Any areas identified as requiring action will be detailed as part of the audit and review process.  
These will be addressed by the Protective Services Manager and the Assistant Business Manager 
(Business Regulation) as part of the review process and action taken shall range from immediate 
action to inclusion in the Operational Plan for future years.    

http://www.northlanarkshire.gov.uk/
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Review and upgrade of our MIS will require a resource capacity which is difficult to determine, and 
which will add to the demands placed on the Service. A new MIS solution has not yet been selected. 

In addition to the above there are Business Regulation Service Improvement Working Groups which 
are set up, as required.   

 

SECTION 7:  PERFORMANCE PLANNING 
 
7.1 Performance Plan 
The Performance Plan for 2025/2026 details the targets which have been set for key areas of work.  
Monitoring against these key areas will be undertaken on a quarterly basis as part of the review 
process and reasons will be recorded for any non-conformance together with the appropriate 
corrective action.  Inspections resumed on 1 September 2021 following the Desktop Transfer and 
revised Intervention Programme.  However, for performance monitoring and reporting purposes, the 
Intervention Programme Start Date for North Lanarkshire was 1 October 2021 (with the agreement 
and approval of FSS) to keep all quarterly reports aligned with normal Service planning and reporting.  
At 1 April 2025, we were 6 months into Year 4 of a 5 Year Food Law Recovery Plan. 

 

The details are listed in the Appendix 1 Business Regulation Performance Plan below. 
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Appendix 1 - BUSINESS REGULATION PERFORMANCE PLAN 

 

Note: The Intervention Programme Start Date for North Lanarkshire’s food law recovery was 1 October 2021 to keep all quarterly reports aligned with normal 
Service Planning and  

Reporting.  The food law recovery plan is programmed for a 5 year period from 1 October 2021. Note the Scottish Authority Food Enforcement Rebuild (SAFER) 
being led by Food Standards Scotland could impact on the performance targets below. 

 

Core Activities Target 
Start &  

Stop 
Dates 

Projected Achievements/ 
Outcomes 

Lead 
Team 

Other 
Teams 

Monitoring Arrangements 

BR1  Food Law Code of 
Practice Deviation 
Recovery Plan 

 

1 April 
2025 to 

31 
March 
2026 

Continue the Food Law Code of Practice Deviation 
Recovery Plan in accordance with FSS and Scottish 
Food Enforcement Liaison Committee broad principles 

BR 
Service 

None Quarterly review  

BR 2 Food Law 
Inspections of all 
risk rated 
premises.  

 

1 April 
2025 to 

31 
March 
2026 

Undertake 85% of inspections within deadlines set 
from FLCoP Deviation Recovery Plan. 

 

BR 
Service 

None Monthly – Assistant BR 
Manager / Quarterly 
review. 

 

BR 3 

 

 

 

Sampling in Food 
Premises. 

 

 

 

1 April 
2025 to 

31 
March 
2026 

Review sampling programme and take samples within 
scope of sampling agreement with GSS & FLCoP 
Deviation Recovery Plan. Priority given to samples 
from Approved or manufacturing premises located 
within North Lanarkshire. 

BR 
Service 

 

None 

 

Sample numbers 
monitored by PS Manager.  
Assistant BR Manager to 
monitor follow-up of 
reports of sample failures. 
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BR 4 National Food 
Sampling 
Programme. 

1 April 
2025 to 

31 
March 
2026 

Seek to conduct food sampling in partnership with 
other agencies, in accordance with national 
programmes & FLCoP Deviation Recovery Plan. 

BR 
Service 

FSS, 
WOSFLG 

Quarterly review of 
programmes/ sample types 
by BR Managers. 

BR 5 Investigation of 
Food and Food 
Premises 
Complaints. 

 

1 April 
2025 to 

31 
March 
2026 

Commence investigation of 90% of high risk food and 
food premises complaints within 2 working days of 
receipt.  

BR 
Service 

None BR Managers monitor 
progress of investigation. 

BR 6 Investigation of 
Food and Food 
Premises 
Complaints. 

 

1 April 
2025 to 

31 
March 
2026 

Commence investigation of 90% of low risk food and 
food premises complaints within 5 working days of 
receipt.  

BR 
Service 

None BR Managers monitor 
progress of investigation. 

BR 7 Sampling from 
Public Water 
supply. 

1 April 
2025 to 

31 
March 
2026 

Limited to domestic complaint samples after referral 
to SW has not resolved issue and sampling of relevant 
commercial premises (manufacturers and approved 
premises), or if issues arise. 

BR 
Service 

None Quarterly review by BR 
Managers. 

 

BR 8 Investigation of 
Infectious Disease 
Reports. 

1 April 
2025 to 

31 
March 
2026 

Respond to 95% of notifications in accordance with 
the NHSL Epidemiological Investigation Protocol. 

BR 
Service 

None BR Managers 

BR 9 Requests for 
assistance and 
advice. 

1 April 
2025 to 

31 

Respond to 93% of high risk requests for 
assistance/advice within 2 working days of receipt. 

 

BR 
Service 

None BR Managers to conduct 
random checks. 
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March 
2026 

BR 10 Requests for 
assistance and 
advice. 

1 April 
2025 to 

31 
March 
2026 

Respond to 93% of low risk requests for 
assistance/advice within 5 working days of receipt. 

 

BR 
Service 

None BR Managers to conduct 
random checks. 
 

   BR 11 Ongoing review of 
food safety 
policies and 
procedures in line 
with Food Law 
Code of Practice 
(Scotland). 

1 April 
2025 to 

31 
March 
2026 

Review policies and update where required. BR 
Service 

None BR Managers. 

BR 12 Professional 
Training. 

 

1 April 
2025 to 

31 
March 
2026 

Ensure all BR Officers meet professional development 
targets including that required by the Food Law Code 
of Practice (Scotland) and FCCO training, as required 
by APHA.  

 

BR 
Service 

Yes BR Managers ongoing 
review. 

Monitoring for non BR 
Standby Officers 
undertaken by Protective 
Services Manager. 

BR 13 Food Hygiene 
Information 
Scheme (FHIS). 

1 April 
2025 to 

31 
March 
2026 

Maintain and supply data for FHIS BR 
Service 

None BR Managers 

BR 14 Food Hygiene 
Information 
Scheme (FHIS). 

1 April 
2025 to 

31 

93% of food premises achieve the FHIS ‘Pass’ award. It 
is anticipated there will be a greater number of 
Improvement Required due to pause in programmed 
interventions. 

BR 
Service 

None Assistant BR Manager  

Quarterly review.  
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March 
2026 

 

 

BR 15 Food Premises 
Registration Form 

1 April 
2025 to 

31 
March 
2026 

Continue to develop online registration of food 
establishments as Digital NL Sprint progresses 

BR 
Service 

 

IT 

BR Managers 

BR 16 Applications for 
approval under 
Regulation EC No 
853/2004 

1 April 
2025 to 

31 
March 
2026 

Ensure that all applications for approved premises are 
processed within the legislative time frame  

BR 
Service 

None Quarterly review by 
Assistant BR Manager. 

 

BR 17 Audit of Premises 
approved under 
Regulation EC No 
853/2004 

1 April 
2025 to 

31 
March 
2026 

Continue to progress implementation of the Official 
Control Verification (OCV) audit process for Approved 
Premises in line with FSS OCV Implementation Guide. 

BR 
Service 

None Ongoing overview by BR 
Managers. 

 

BR 18 Private Water 
Supplies 

1 April 
2025 to 

31 
March 
2026 

Update and maintain register of Private Water 
Supplies and investigate opportunity for online 
publication.  Continue to implement a monitoring 
programme for each regulated supply and each 
private water supply zone.  For regulated supplies, 
continue to undertake risk assessments, where 
applicable, in relation to water introduced into, and 
supplied through and from, each private water supply 
system to premises in its area, to establish if there is 
any risk that the water could pose a potential danger 
to human health.  

BR 
Service 

None BR Managers. 
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BR 19 Process all 
applications for 
Private Water 
Supply Grant 
Assistance 

1 April 
2025 to 

31 
March 
2026 

Ensure that all applications for grant assistance are 
processed within the legislative timescale. 

BR 
Service 

None BR Managers. 

BR 20 Attestation and 
Export Health 
Certification 
Requirements and 
other certification 
relating to exports. 

1 April 
2025 to 

31 
March 
2026 

Continue to provide Attestations, Export Health 
Certificates, and other certification relating to exports 
as required.  

BR 
Service 

 

None 

BR Managers. 

BR 21 Health and Safety 
Enforcement. 

1 April 
2025 to 

31 
March 
2026 

Implement the provisions of the National Local 
Authority Enforcement Code. Priority with regard to 
implementation will be dependent on resources and 
will focus on those provisions which are particularly 
relevant to North Lanarkshire Council. 

BR 
Service 

HSE BR Managers/ Quarterly 
Review. 

 

BR 22 Gas Safety and 
electrical safety in 
catering 
establishments. 

 

1 April 
2025 to 

31 
March 
2026 

Undertake surveillance in catering premises visited 
during food inspections for matters of evident 
concern relating to gas safety and electrical safety. 

A recent trend being reported is catering premises 
switching from mains gas to LPG. As well as the 
requirements for proper installation, maintenance 
and inspection by a competent Gas Safe registered 
engineer, visits should also check the nature of any 
fuel supplies to gas fired appliances. Where LPG is 
used as a fuel supply, checks should include its safe 
use and storage. 

Useful resources: Catering Information Sheets  
(CAIS23) - Gas safety in catering and hospitality -
(CAIS10) – Ventilation in catering kitchens  

BR 
Service 

None BR Managers/ Quarterly 
Review. 

 

https://www.hse.gov.uk/pubns/cais23.htm
https://www.hse.gov.uk/pubns/cais10.htm
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BR 23 Hospitality 
Establishments-
electrical safety 

 

1 April 
2025 to 

31 
March 
2026 

To improve standards of compliance, increase 
awareness of legislative requirements to ensure 
electrical equipment with potential to cause injury is 
maintained in a safe condition.  Remind duty holders 
to ensure both the fixed installation and electrical 
appliances are inspected by competent persons at 
appropriate intervals. Pubs, restaurants and cafés are 
urged to ensure outdoor electrical equipment such as 
lights and heaters are specifically designed for 
outdoor use, installed by a competent person and 
checked regularly for damage or water ingress. Useful 
guidance Electrical safety at work 

 

  BR Managers/ Quarterly 
Review. 

 

BR 24 Duty to Manage 
Asbestos 

1 April 
2025 to 

31 
March 
2026 

Raise awareness amongst duty holders in premises 
likely to contain asbestos (i.e. built before 2000) and 
determine how they are complying with their Duty to 
Manage 

BR 
Service 

HSE/ 

WSH&SLG 

 BR Managers/ Quarterly 
Review. 

BR 25 Health & Safety 
projects (subject 
to adequate 
resources and 
which will be 
dependent on 
FLCoP Deviation 
Recovery Plan). 

 

 

1 April 
2025 to 

31 
March 
2026 

(i)  Proactive inspection of High Volume 
Warehousing/Distribution in respect of poorly 
managed workplace transport/work at height/cutting 
machinery/lifting equipment. 
(iii) Raise awareness within retails premises, the risk 
of physical harm from violence and aggression 
towards sales staff at work can be a cause of work-
related stress, and good management arrangements 
for avoiding serious or persistent verbal abuse or 
threats can significantly support better mental health 
of workers.  

BR 
Service 

HSE/ 

WSH&SLG 

BR Managers/ Quarterly 
Review. 

https://www.hse.gov.uk/electricity/
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 (iv) incorporate into interventions of commercial 
catering premises using solid fuel cooking equipment, 
that appropriate measures are taken to prevent 
carbon monoxide poisoning from lack of suitable 
ventilation and/or unsafe appliances. 
(v) Incorporate into interventions of commercial 
catering premises that badly installed or faulty 
appliances; lack of suitable ventilation resulting in lack 
of make-up air to support combustion; and/or 
inadequate extraction systems.  
 
(v) Visitor attractions to prevent or control ill health 
arising from animal contact-awareness raising, 
education or proactive intervention. 
 
(vi) Inflatable Amusement Devices-awareness raising 
of safety measures via PEL; 
(vii) Inflatable Jump Parks-highlight with local duty 
holders improved information provision and 
supervision of users; 
 
(viii) Investigation of any patterns of accidents. 

 

(xi) Raising awareness of the work related stress and 
mental health campaign ‘Working Minds’ with 
businesses. 
 

(xii) Legionella-Raise awareness within hotels and of 
the risk of spa pools and hot tubs in the holiday 
sector. 
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(ix) Continue local project regarding compliance 
within tanning salon sector. 
 
(x) Nailbar project in conjunction with other LA within 
WSHSLG. 
 
(xi) Places of worship project incorporating key health 
and safety and food safety topics, including Duty to 
Manage asbestos.  
 

Officers to continue to deal with any MEC arising 
whilst carrying out other interventions, including e.g. 

•  ‘Slips, Trips & Falls’  
• handling hot liquids in catering premises  

 
Additional projects will be added to those detailed 
above if they become relevant having been 
highlighted nationally by the HSE, regionally by the 
WSHSLG or by local intelligence. 
 

BR 26 Licensing 
Applications 

1 April 
2025 to 

31 
March 
2026 

Ensure licensing responses to high priority 
consultations are made either as a full response or as 
a holding response within 5 working days. 
 

BR 
Service 

Licensing BR Managers 

BR 27 Licensing 
Applications 

1 April 
2025 to 

31 
March 
2026 

Ensure licensing responses to low priority 
consultations are made either as a full response or as 
a holding response within 10 working days. 

 

BR 
Service 

Licensing BR Managers 
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BR  28 Process all 
applications for 
skin piercing and 
tattooing licences. 

1 April 
2025 to 

31 
March 
2026 

Ensure that all applications are processed within the 
legislative timescale. 

 

BR 
Service 

None BR Managers/ Quarterly 
Review 

 

BR  29 Skin Piercing & 
Tattooing Licenses 

1 April 
2025 to 

31 
March 
2026 

Develop Licences incorporating photograph of licence 
holder for Skin Piercers and Tattooists 

BR 
Service 

None BR Managers 

 

BR 30 Investigation of 
reported accidents  

1 April 
2025 to 

31 
March 
2026 

Commence 88% of investigations required by HSE 
incident selection criteria within 3 working days. 

BR 
Service 

None BR Managers/ Quarterly 
Review 

 

BR 31 Maintain ISO 
45001: 2018 
Standard 
Accreditation. 

 

1 April 
2025 to 

31 
March 
2026 

Implement any action plan provisions following an 
internal and/or external audit. 

BR 
Service 

EH & BI PS Manager/Assistant BR 
Manager 

BR 32 Review Business 
Regulation 
Procedures and 
Work Instructions 
relevant to 
internally audited 
ISO 45001 
standards. 

1 April 
2025 to 

31 
March 
2026 

Where resources allow, review BR Procedure and 
Work Instructions relevant to ISO 45001 standards. 

BR 
Service 

EH & BI  BR Managers 
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BR 33 Joint Public Health 
Protection Plan. 

 

1 April 
2025 to 

31 
March 
2026 

Participate in training events and work in partnership 
with NHS Lanarkshire Health Board and South 
Lanarkshire Council, as appropriate. 

BR 
Service 

NHS LHB PS Manager/ Assistant BR 
Manager. 

BR 34 Planning and 
building control 
consultations 

1 April 
2025 to 

31 
March 
2026 

Ensure all planning and building control Service 
Requests are actioned as appropriate within the 21 
day consultation period. 

BR 
Service 

Built Env BR Managers. 

BR 35 Management 
Information 
Systems 

1 April 
2025 to 

31 
March 
2026 

Data management in line with Retention Schedule BR 
Service 

None PS Manager/ BR Managers. 

BR 36 Extant Notices 1 April 
2025 to 

31 
March 
2026 

Review of Extant Notices  BR 
Service 

None BR Managers. 

BR  37 Template Notices 1 April 
2025 to 

31 
March 
2026 

Review of Template Notices used by Business 
Regulation  

BR 
Service 

None  BR Managers. 

BR  38 Digital NL  1 April 
2025 to 

31 

Participate with Digital NL Sprint for Protective 
Services as required 

BR 
Service 

CE Dept PS Manager/BR Managers. 
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March 
2026 

BR 39 Scottish Authority 
Food Enforcement 
Rebuild (SAFER) 

1 April 
2025 to 

31 
March 
2026 

Participate in FSS SAFER and other working groups as 
appropriate 

BR 
Service 

None Assistant BR Manager 

BR  40 Internal 
Monitoring 

1 April 
2025 to 

31 
March 
2026 

Undertake Internal Monitoring in line with Internal 
Monitoring Policy & Procedure 

BR 
Service 

None BR Managers 

BR 41 Public 
Entertainment 
Licence Events 

1 April 
2025 to 

31 
March 
2026 

Monitor PEL events and undertake site visits as 
appropriate subject to adequate resources and in 
response to concerns 

BR 
Service 

None BR Managers 

 

APPENDIX 2- TABLES OF CALCULATIONS AND INFORMATION RELATING TO STAFF RESOURCES (Revised) 

       Contents 

• Table 1 - Annual Breakdown of Food Law Recovery Plan Interventions Required to Be Carried Out 
• Table2 - Estimate of Timescales and Numbers for First Next Programmed Intervention After Food Law Recovery Intervention 

 
 

Appendix 2 
2025-2026.pdf  
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APPENDIX 3- STATEMENT OF COMMITMENT BETWEEN LOCAL AUTHORITY AND HSE REGULATORY SERVICES  

 

       

Appendix 3 Local 
Authority and HSE Reg   

 


