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Follow us on Twitter!

Keep up to date with the latest
news and advice from the Food
Safety, Licensing and Trading
Standards teams of Torbay
Council - @TorbayFSL

Other ways to contact us:

Tel: 01803 208025
torbay.gov.uk/foodsafety

Fresh fruit has been associated with a number of foodborne outbreaks in
recent years. Contamination can come from the environment when growing,
for example from the transfer of pathogens from animals or untreated manure,
use of contaminated water or by cross-contamination from food-handlers and
equipment. Bacteria associated with such fruit include E.coli, Listeria and
Staphylococcus aureus.

A study of pre-cut fruit products from
catering and retail premises in the

UK was carried out to assess their
microbiological safety. Over three
months 1188 samples of ready-to-

eat pre-cut fruit were collected from
retail and catering premises across
the UK and 99% were of satisfactory
microbiological quality. However, four
samples were of an unsatisfactory
quality (due to Listeria monocytogenes
and E.coli), and five samples were

of a borderline quality due to the
presence of E.coli, S. aureus or L.
Monocytogenes. Listeria species were
detected in a further 54 samples at
levels below the threshold considered
to be ‘borderline’ or ‘unsatisfactory’.

This study shows that, overall, the
microbiological quality of ready-to-
eat pre-cut fruit is good. However,
the presence of Listeria species in
5% of samples highlights the need
for good hygiene during preparation
and storage of these food products.
Listeria can grow even at normal refrigeration temperatures so it can be a
concern in ready-to-eat foods due to cross-contamination risks. Therefore it is
important to use foods within date codes where applicable, refrigerate between
0-5°c, avoid cross-contamination when storing and thoroughly wash fruit and
vegetables including salads. Hand-washing is especially important to prevent
cross-contamination between food products.




Local businesses help with pilot
project for tackling childhood obesity

No one will have failed to notice the barrage of media coverage on obesity and
childhood obesity in the UK. Concerns have been raised for both the health of
individuals and the wider costs to communities and the NHS in particular. How
to address this ranges from the rather simplistic, ‘it’s simple just watch what
you eat’ to the more established, ‘our whole society and way of life makes it
difficult to follow a good diet and be active enough’.

The general consensus is that everyone from the individual; to food
manufacturers; planning departments and local authorities have a part to play.
As a starting point the Food Safety Team have begun a trial project, which
focuses on childhood obesity and a selection of local cafes.

‘Healthy Meal Choices for Children’ was borne out of the need to start to
tackle this issue locally. We started by talking to businesses and parents about
the challenges they face so we could see what help we could offer to allow
them to implement changes to their menus.

The project began with the following:

1. Identification of a selection of local independent food businesses willing
to take part in the pilot

2. Talking to parents at local playgroups about children’s meals and what
is on offer in Torbay

3. Conducting an online survey aimed at parents across Torbay to gather
information about children’s meal choices when eating out in Torbay

Food businesses invited to be part of the pilot had to have a food hygiene
score between 3-5. They were perceived to have a focus on children and
were independent businesses (not part of a chain). Of those approached
only one declined.

Playgroups in Torquay held focus groups with parents to find out what they
wanted for their child when eating out. Key findings were that parents want to
pay less than £3 for a children’s meal; unprocessed, simple food; half portions
of adult meals; and snack plates were especially popular. Snack plates are
where parents can choose a selection of items to have from a list such as
raisins, carrot sticks, hummus and cherry tomatoes. This was echoed by one
of the businesses who noted that parents who came to eat in their cafe often
brought these items to feed their
children. Parents were also more
likely to eat in places that had
baby changing facilities, high
chairs and children’s activities
such as colouring.

Parents advised that they mainly
use MumsNet and Facebook to
find out about places to eat out
with children.

The results of the on-line
survey will be covered in the
next edition of the Food Safety
Newsletter.

Businesses participating in the
project had an initial assessment
of their current menus and
nutritional knowledge and were
encouraged to talk about what
part they feel they have to play
in the obesity issue.

Free nutritional training was given to
the businesses by a registered dietician
followed by a session on what support
businesses felt they needed to make
changes to their children’s menus.
Businesses asked us to develop a
selection of menus and also wanted to
involve children in the process.

A competition is being run with local
primary schools asking children to
devise a healthy pasta dish. The entries
will be judged by pupils at Coombe
Pafford School. The winner will be
announced in June with the aim of
having the winning pasta dish featured
on the menus of the pilot businesses.

It is hoped that the healthy children’s
meal choices will be on local menus by
the start of the Summer. Support with
the recipe development was given by
Collaton St Mary School. Any additional
costs incurred will be covered, such

as reprinting menus and a selection of
activity packs offered to the cafes.

A review of the project will take place
in the autumn, this is a positive step in
the right direction for the children and
visitors of Torbay.

Many thanks to the business which are
taking part:-

Jades Coffee Shop, Dots Pantry,
Tudors, The Yellow Frog Cafe, Living
Coasts, The Play Cafe, Savva’s,
Crusty Loaf, Shaul’s Bakery,
Paignton Zoo.



As part of our work in inspecting your business for food hygiene, we have
also been looking at the gas safety of equipment over the past year.

This project was done across Devon as there had been issues identified
in this area. The focus on routine health and safety work has been greatly
reduced in recent years to reflect the move towards self regulation.

A total of 968 "Gas Safety" interventions were undertaken, with a total of
268 instances where identified as "matters of concern® under one of the
three following headings:

e Lack of Maintenance - Where defects were identified with the system and
there was no record or regular maintenance by a competent individual.

* Out of Scope Works - Where there was evidence that works had
been undertaken on the gas system by someone without the
necessary qualifications.

* Unregistered Engineer - Where work had been undertaken by an
individual or company with no recognised "Gas Safe" qualifications.

These issues were dealt with by a variety of means including written
warnings and improvement notices requiring work to be done. In the case of
unregistered engineers, given that sub standard work could result in serious
personal injury and that peripatetic work is enforced by the Health and
Safety Executive, these matters were referred immediately to the relevant
authorities. The affected businesses were then
faced with commissioning a qualified engineer to
certify their gas systems.

So please install and maintain your equipment
using a properly qualified person for this work.
You can get details of qualified engineers from the

Gas Safe website, making sure that you check Sy ’
under their qualifications they are able to work on sa e

commercial equipment. REGISTER
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Since last July Torbay Council regulatory services (food safety, health and
safety, licensing & trading standards) have been involved in a programme
called Better Business for All (BBfA), which aims to create a level playing field
for businesses across Devon & Somerset.

Since last November all of the Devon & Somerset Local Authorities have joined
the partnership along with Devon & Somerset Trading Standards and Devon

& Somerset Fire & Rescue. Together we will be working to ensure consistent
delivery of our services and better access to business advice and support
across the two Counties so that local businesses can prosper and succeed.

If you would like any more information about the work we are doing, if you
have any comments about the way in which Torbay regulatory services could
improve our services, or if you would like free, impartial advice on regulatory
matters then please do not hesitate to get in touch
sara.desbois@torbay.gov.uk
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Sous vide is Frenc‘ﬁ for under vacuum and descrlbes
a method of cooking food in vacuum sealed plastic
pouches at low temperatures for various time periods.
This method is said to maintain the integrity of the
ingredients and therefore should produce foods with
enhanced flavours and textures. However this method
can carry potentially significant food safety risks.

The main issue with the use of sous vide is that it cooks
slowly and as a result food spends a long time in the
temperature danger zone between 5°c and 63°c where
food poisoning bacteria can multiply.

A minimum of not less than 60°c for 45 minutes should
be used to cook foods using sous vide. In addition,
this method also involves the storage of food under low
oxygen conditions, which means the risk from growth
of Clostridium botulinum bacteria should also be
considered in relation to storage temperature, product
shelf life and safety of these products.

It is for the food business operator (FBO) to
demonstrate that they have sufficient systems in place
and evidence (verification) to show that the sous vide
food they produce is safe to eat. The FBO’s sous vide
method needs to be a safe method of food production
which has been documented and appropriately
validated (evidence obtained that the control measures
are effective, especially the critical control points

e.g. cooking stage). The FBO should document the
exact method to be followed consistently each time

for each product and verification should be carried

out on a regular basis (for example time/temperature
monitoring of the actual food product — not the water
bath temperature).
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paperwork as a minimum in addltlon to your standard
documented food safety management system (e.qg.
HACCP or SFBB pack):

* Suppliers List for sous vide products including
food and packaging;

Documented safe methods for each product

and information on how methods have been
validated to show the product is safe (including
time, temperature, water bath loading, monitoring
techniques and sizes for all products);

Calibration records for the probe and water bath
(externally verified as an annual requirement);

Temperature records of the water, core time/
temperatures of foods, cooling records,
storage time/temperatures and reheating time/
temperatures;

Evidence of staff training on the sous vide
process.

We are currently working on producing a guidance
document on sous vide for our local businesses but
in the meantime have a look at Allerdale Borough
Council’s Sous Vide safety leaflet

http://www.allerdale.gov.uk/environment-and-waste/
environmental-health/food-safety/food-hygiene-
information-leafl.aspx.

Food businesses seeking advice on this issue can
contact the Food Safety team on 01803 208025 or via
our website https://forms.torbay.gov.uk/ContactFood.




Last summer the team attended several outdoor events across
the bay inspecting mobile food caterers. Mobile caterers include
any food business that uses a vehicle for preparation and for
serving food. These also include temporary premises such
as stalls or trailers. Mobile food vendors can include burger
vans, ice cream vans, mobile fishmongers and butchers

and market stalls at street events. People running mobile

or temporary food businesses must be registered with the
Local Authority where the vehicle/business is kept overnight
and they also need to be aware of the same food hygiene
issues as other businesses.

Out of the 17 mobile caterers that were inspected and
rated, 14 of these were rated as a 4 or 5 under the Food
Hygiene Rating Scheme, which is great news! This is
particularly important for those businesses wanting to
attend Torbay Council Supported Events (events
where the organiser is Torbay Council or

where the event is held on land under the
control of Torbay Council) as it is policy for

all traders to have a Food Hygiene Rating
Scheme rating of 3 or more.

The team will continue to inspect and rate
mobile caterers over the summer including
those businesses who did not attend
Torbay outdoor events last year along with
new registered businesses.

Food
Stoaondards
Agency

food.govuk/ratings

FOOD HYGIENE RATING




This document can be made available in other formats.
For further information please contact 01803 208025.
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