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Welcometo “Food for dards sections, with Environ-
Thought”, the first edition o mental Health dealing with

a planned series of newslet food hygiene in food prem-
ters published by Wrexham ises, infectious diseases and
County Borough’s Housing unfit food, and Trading Stan-
and Public Protection De- dards dealing with labelling,
partment. Our aim is to pub pricing, weights and
lish these newsletters on a measures and fair
quarterly basis, to give fooc trading in respect of
businesses help with the in food and animal
formation you need to com- feeding stuffs. So
ply with the law and to fol- what does this

low good practice. It will  mean ? Well...

alsp provide a means by We carry out inspec-
whlch you can. contact us oo ot commercial
with your queries and com- food premises.

ments.

] We investigate con-
Each newsletter will attemp ¢ | o complaints

to keep you up to date with _ _

“what's hot” in food safety We investigate cases
and we welcome your view of food poisoning and food
as to what you think we related incidents.

should include in each issu Wwe samp|e food and animal
WHAT DO WE DO? feeds.

Responsibility for food We provide gdvice, training
safety enforcement is divid¢ @nd information to members

Health and Trading Stan-  regarding food safety and
food standards issues.

The recenk coli outbreak in South
Wales is a timely reminder to all
food businesses that we should
never become complacent where
food safety is concerned. The first
case of coli0157 (VTEC) was
identified on 14th September 2005
in the Rhondda Cynon Taf area anc
to date 171 people have been af-
fected with the iliness, involving 42
schools in South East Wales. Nine
children and one adult have had
renal problemswhich is a common
complication of this illness. Tragi-
cally one of these children has sub-
sequently died. Around 25 other

stage of their illness.

One of the many problems with
coli 0157 is that it spreads very

other members of their family.

A link between the cases was
quickly identified as cooked meat

catering butcher. The butcher’s
premises were closed and action
taken to ensure all affected meat

easily from person to person. In this
case the illness passed very quickly
from the affected school children to

was withdrawn and destroyed. Les-

WHO’S WHO IN FOOD SAFETY?

HOW TO CONTACT US
Contacting us is easy you
can either pop in and see us
or you give us a call.

Trading Standards (Food
Standards) can be contacted
on 01978 292045

And Food Safety can be con-
tacted on 01978 292040

cases have been hospitalised at somsons for food businesses is to re-

member at all times the importance
of avoiding cross-contamination
between raw meat and ready to eat
foods; ensure all meat and beef
products are thoroughly cooked to
75°C at the centre and ensure high
standards of cleanliness and per-
sonal hygiene at all times.

supplied to a number of schools by aFor more information on E

coli or any other infectious
disease please contact the food
safety team.
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Who's who in Food Safety &
Trading Standards (pictured
from left to right)

Kevin Jones, Senior Trading Standards
Officer; Sarah Aza, Environmental
Health Officer; Melissa Hall, Food
Safety Officer; Caroline Evans, Trading
Standards Officer; Rebecca Pomeroy,
Environmental Health Officer; Debbie
Rogers, Food Safety Officer; Kay
Ledward, Trading Standards Officer and
Neil Underwood, Senior Environmental
Health Officer.

We want your comments,
news and views.

If you have an interesting
article or you would like
us to include something
in future issues, then get
in touch.
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It's turkey time again!
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Trading Standards Departments across Nor mitted added colours in takeaway meals
Wales have recently carried out a survey of surveyed.

Sudan dyes and colours in takeaway foods.
As a result of this
survey, consumers i
North Wales can be
reassured that their
takeaway meals do
not contain illegal
Sudan dyes. The

survey was prompte As such their presence, at any

by Food Alerts is- . level, is not permitted in food
sued by the Food Standards Agency warnin gt ffs for any purpose.

of Sudan Dyes in chilli powders. Trading
Standards also examined the levels of per-

/

In 2002 the Welsh Food Hygiene Award
scheme was launched. The scheme aims to
give recognition to food premises which
have attained and maintained high standard Food hygiene awards are awarded as a res|
of cleanliness and food hygiene practices. 0f your routine food hygiene inspection.

All premises must also have carried outa  During your inspection, your practices and
hazard analysis and food handlers should b pPremises will be assessed against three crit
trained to a suitable level. ria. Firstly, food hygiene practices and proce
dures are assessed, then we look at the strt
ture of the premises and finally we assess tt
management of the premises. All of these
areas are given a score. How well you do
will dictate the class of award. If you are not
lucky enough to get an award then the office
will be more than happy to explain why and
suggest ways in which you can improve.

Sudan dyes are red dyes that are used for
colouring solvents oils, waxes,
petrol, shoes and floor polishes.

They are not a permitted colour
under the Colours in Food Regu-

be a genotoxic carcinogen.

However, Sudan dyes have been found in

1

awards on subsequent inspections.

How do you get a Food Hygiene Award?

There are three levels of award—
Gold, Silver and Bronze.

Premises achieving a gold award must have
achieved the highest standard in each of the
assessed areas. Each award shows good s
dards for both premises and practices.

Subsequent continual improvements will
assist the business in being awarded higher
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BRONZE
Erlas Centre, Bryn Estyn Rd, Wrexham

F.Bender, Gresford Industrial Estate, Gresford
Ponciau C.P. School, School Lane, Ponciau
Ashgrove Residential Home, Chester Rd, Gresfor The Roft School, Wynnstay Lane, Marford

Plas Newydd Residential Home, Norman Rd,

Wrexham Victoria School, Poyser St, Wrexham

Caia Park Family Centre, Prince Charles Road,

Dairy Crest Staff Canteen, Pickhill, Wrexham
Wrexham

) ) . Darland School, Darland Close, Rossett
Fairhome Nursing Home, Fairy Road, Wrexham

Ashleigh Court residential Home, Chester Rd
Gresford, wrexham

DSS/Inland Revenue, Grosvenor Rd, Wrexham Mecca Bingo, Smithfield Road, Wrexham

Café Espresso, Lord St, Wrexham

FOOD FOR THOUGHT

some chilli powder imported mainly from
India. They have also been found in a num-
ber of relishes, chutneys and seasonings
containing chilli powder. Other colours are
permitted in foods but the levels are regu-
lated by the Colours in Food Regulations
1995. Colours are not permitted to be added
to most meats but they are permitted to be

lations 1995 and are considered togdded to sauces and marinades.

The results of the survey found no Sudan
dyes in any of the takeaway foods sampled,
but 10% of the samples contained excessive
added colours in the sauces.
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SILVER
Chirk Infants C.P. School, Chapel Lane, Chirk

Linden House, Percy Road, Wrexham

Cherubs Day Nursery @ Total Fitness, Stansty Rd

GOLD

Pann Krisp Foods, Abenbury Way, Wrexham
Industrial Estate, Wrexham

St Christopher’s School, Stockwell Grove, Wrex-
ham



- 90:-0:-0:-0:-0:-0:-0:-0:-0-0-

Issue 1 Page 3

/ 1

This year for National Food Safety ~We wanted to target primary school The “hands on” demonstration involved
Week, we thought it was about time w children as we thought we could have using a special ultra-violet lotion or
did something different and dare we < some fun with the kids as well as con-  “pretend GERM JUICE” as we told the
innovative! veying an important food hygiene mes-  children, which was rubbed onto the
Every year for National Food Safety sage. children’s hands.
Week, we put a food safety informatic We initially contacted all The children then placed
stand in local outlets and that’s really primary schools in the area their hands in an ultra-
about it. This year we thought we wot and asked them to express violet light box which made
try something new. their interest in receiving a the germ juice glow on the
This year's theme was 'Stop Think “hands on demonstration” on children’s hands. The chil-
Wash’ so in line with the theme, we h(_)W to V.VaSh hahds properly Penycae Junior school taking dren could then see where
decided to concentrate on hand wash with an informative talk on partin our hand washing  the pretend germs were on
to raise awareness on how hands spr “germs” and how to keep demonstration their hands.

them at bay.

germs.

The children were then asked to wash groups.
their hands with soap and dry them witt

. | The response from schools was over-
paper towels.

whelming. Over the summer we visited

They were then asked to place their 15 schools and washed over 1100 chil-

cleaned hands back into the light box. It dren’s hands! (that’s a lot of bars of soa

the children had washed their hands  and paper towels!) Feedback from both

properly, then there would be no preten pupils and teachers was very promising

germs left on their hands, areas which The children really enjoyed the activities

had been missed would still glow under and we managed to get the hand wash- €achersio!!

the light. ing message over in a fun way. We would like to take this opportunity to
The hand washing message was rein- The Food Officers that took part in the tsiiréﬁil the schools that took partin this

forced with fun work books and a poste scheme were exhausted at the end and
competition targeted at different age  really appreciated the good work

! &" o " "&# "

From the 1st January 2006 new food hygiene la\ tors to put in place, implement and maintain a WHAT HAPPENS NEXT?
will apply in the UK. How the changes to the permanent procedure or procedures based on the
regulations will affect you depends on the size ai HACCP principles.
type of food premises that you operate. The legit
lation is being changed to set out more clearly th
duty of food businesses to produce food safely a
to achieve consistency. The new regulations effe
tively consolidate existing food hygiene regula-
tions into two. For the first time the legislation ) . .

. food and also require that the system is written ) . )
covers the whole of the food chain—from farm tc , For further information you can either contact a
fork! ' member of the food safety team or log onto the
In England they have adopted a food safety man- Food Standards Agency web site @
agement system known as Safer Food Better Busiwww.food.gov.uk for more information.

type and size of your premises. For more specifi h
. . . : ness. However no such system has been adopted in o o
information on how the new regulations will affec Wales REMEMBER it is YOUR responsibility to

your individual business then you will need to ensure that you comply with the new regula-
contact us for more specific advice. The type of system that you will need will depend tions when then come into force in January
on the type and size of premises that you operate. 2006.

As your premises becomes due for inspection you
will be visited by an officer from the food safety

In other words you need to put in place a food team and you will receive more specific advice
safety management system based on the principleselating to the type of business that you opeiate.

of HACCP. You already have to demonstrate that the meantime it is your responsibility to ensure

you produce safe food, but these new regulations  that you keep yourself up to date with the changes
require you to show what you do to make safe to the law.

How the changes will affect you depends on the

The regulations will require food business opera:



"#$ % I & DATES FOR YOUR DIARY—FOOD HYGIENE
TRAINING COURSES

Y We are just coming to the end of a busy few moofHfeod hygiene
Crown Buildings .. . .
Chester Street training courses. Since September we have comptete®asic Food
Wrexham LL 13 8ZE Hygiene, two Intermediate Food Hygiene, one EsaEHMCCP and
an Advanced Food Hygiene Course. Needless to tthediood hy-
Trading Standards Division (Food Standards) giene trainers are now looking forward to a webetwed festive

Housing & Public Protection Department
Food Safety Section

\F;V‘itek;(irr:;;’ad break! But don’t despair if you need food hygierarting, check out
LL13 7TY the following dates for your diary.

Phone: 01978 292040 (Food Safety) Foundation (basic) Food Hygiene Training (£38.00)

Phone :01978 292045 (Food Standards) January 2006 Monday 9th & 16th (6 —9pm)
Fax: 01978 297049 / 01978 290961
Visit us on the Web @

www.wrexham.gov.uk/foodhygiene May 2006 Monday 8th &15th (6-9pm)

March 2006 Monday 6th & 13th (6-9pm)

Intermediate Food Hygiene Training (£99.00)

Your business tag line here.

February 2006—April 2006

Wednesday 8th February—Wednesday 12th April (6-8pm)
Certificate in Essential HACCP (£38.00)
February 2006 Tuesday 7th—14th (6-9pm)

The next Advanced Food Hygiene Course will staxt s&ptember.
Should you require any further information on fdodjiene training
courses or would like to reserve a place on a edtinsn please con-
tact a member of the food safety team.
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New regulations came into force on the - Celery and celeriac example ‘Egg Mayonnaise Sandwich
25th November 2004 amending the Mustard Filling’, products packed with a surface
Food Labelling Regulations 1996. The area of less than 10érand products
regulations introduced new labelling - Sulphur dioxide and sulphites at levels 4|4 |ggse or pre-packed for direct sale
requirements in relation to ‘allergenic :2(2’5 10mglkg or 10mgfitre expressed ;4 individually packed fancy confec-
ingredients’ in pre-packed foods includ- tionery are exempt from the new label-
ing alcoholic drinks. ling requirements.

From 25th November 2005, all pre- Althouah all labell |
packed foods containing allergenic in- ough aflergen 1abetliing only re-

gredients or ingredients originating froma4res 0 pr:_pﬁ;kfd gboodz,l c?tenng_d
allergenic ingredients must be labelled premises shotlld aiso be able to provide

Cereals containing gluten (wheat, rye,  with clear reference to the name of the &/€rgen information if requested by the
barley, oats, spelt, kamut & their hybrid- allergenic ingredient () it contains. customer.

ised strai . . .
'sed sirains) Where the specific name of the aller-  If you are asked if a product is suitable

Any food or drink could cause an aller-
gic reaction however the regulations
concentrate on the following foods:

Peanuts (also called ground nuts) genic ingredient does not appear in the for a person who has a specific allergy,
Nuts, such as almonds, hazelnuts, wal- Name of the food or the ingredients list, unless you are 100% certain that product
nuts, Brazil nuts, cashews, pecans, pista- it should be indicated by the word is safe for them to consume then you
chios and macadamia nuts ‘contains’ followed by the name of the must say NO.

Fish & Shellfish allergenic ingredient ie: ‘contains milk’. =4 turther information on allergen

Products where the allergenic ingredieniabelling please contact a member of the

Milk & Eggs Y h .
are specified in the name of the food, forfrading Standards team.

Soya



