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E.coli is a 'normal' inhabitant of the human gut – but over the past thirty years mutant forms have emerged which are highly pathogenic – and they are now spreading rapidly.

So serious has the situation become that in 2011 the Food Standards Agency issued a new set of procedures detailing how this threat should be managed – with serious consequences for everyone engaged in catering. The new procedures completely change the way in which cross contamination is controlled in catering.

Environmental Health Officers are charged with ensuring that caterers, including within care homes, comply with these new procedures and the consequences of not doing so can be dire.

The following is a quotation from the Food Standards Agency document regarding E. coli cross contamination control :-

“E. coli O157 is a particularly dangerous type of bacteria because it can cause serious, untreatable, illness and even death from very low-levels of contamination of ready-to-eat food. Because E. coli O157 survives at freezer, chill and ambient temperatures, measures to control cross-contamination apply to all of these environments. Although E. coli O157 is the key focus of this guidance, the measures outlined will also help in the control of other food poisoning bacteria, such as campylobacter and salmonella. 

The role of enforcing authorities is to protect consumers where a food business operator has not implemented adequate controls or appropriate corrective actions. Where an enforcing authority identifies that critical cross-contamination controls are inadequate or corrective actions have not been properly implemented, it must intervene and take all appropriate action to protect public health. Enforcing authorities must always consider the use of Hygiene Emergency Prohibition Notices (which would close your kitchen and ancillary areas and prohibit you preparing food in your premises) where inadequate control presents a risk of cross-contamination of ready-to-eat foods by E. coli O157. Enforcing authorities should take possession of food intended for use as a ready-to-eat product for the purposes of destruction if it has not been produced, processed or distributed in accordance with statutory hygiene requirements and it has been exposed to the risk of E. coli O157 cross-contamination”.

The procedures are complex and they change fundamentally how kitchens should be arranged and managed.

This workshop has been specially designed to guide you through the new procedural requirements.

The workshop leader is Phill  Alcock formerly a Senior Environmental Health Officer in North Wales and is currently researching into safety and health compliance in the Care Sector in association with Leek College. Phill is ideally situated to help you through this complex but essential procedure.

He has over 35 years experience in the field of Public Health and Environmental Health having worked in both Local Government and private industry including specialist advice to the NHS.

He is rated as an excellent speaker and teacher and teaches regularly on Adult Education courses with regard to food safety, infection control, occupational safety and related fields.

With extensive experience of applying and enforcing the new procedures as well as rating premises under the 'Scores on the Doors' scheme Phill's current experience will be of invaluable help to all within the Care Sector in relation to this new and somewhat daunting set of procedures.

To book please complete the booking form on reverse of this page.
Workshop for care sector organisations 
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A workshop held in partnership with Leek College.
These important workshop will provide delegates with an informative, focused and interactive day that will ensure Registered Providers, Responsible Individuals, Registered Managers, Catering Managers, Cook in Charge, Catering Assistants and senior staff who are responsible for providing catering in social care in Wales will leave the workshop with the very latest information on the opportunities that exist for your organisation to stay ahead of the rest.

The seminars provide incredible value for money as both an awareness raising and CPD learning opportunity.  Seminar handout information, refreshments and buffet are included in the cost. (Certificates of attendance are available on the day by request).  

Please indicate the number of delegate places required in the box for your preferred venue.  All the seminars will commence at 10am and end at approximately 1pm.
North West Wales





North East Wales


Tuesday 7th February 2012                                                Tuesday 14th February 2012

The Interchange, Colwyn Bay



Deeside College, Flintshire
Please photocopy this booking form if you require more than two places.

Name






Designation

Name






Designation


Name of organisation


CFW membership number (if applicable)

Address










Post code


Tel:




Fax:



Email


Main areas of interest (please select)


Care Home
      Domiciliary Care
      Nursing Services                 Dementia                  Mental Health                        







       

Children &Young People              Learning Disability                   Older People
     Physical Disability 






Education

     Training                  Other 
        please specify   _____________________________
Cost per delegate: 
£15 to CFW members

 

Cost per delegate:
£55.00 - Non CFW member


(Non Members who wish to become a member of CFW will receive a £40 

Discount off membership when joining).

Return with remittance to:     ecoli Workshop, Care Forum Wales, PO Box 2195, Wrexham, LL13 7WL

PLEASE NOTE: Substitutions can be made anytime, cancellations up to twenty one days before the event will incur a £10.00 administration charge. No refund shall be given if cancellation is made less than twenty one days prior to the date of the event.  
Workshop for care sector organisations 


E. coli the new threat to your business, your clients 


and your reputation.











Total Remittance £__________





Cheque enclosed   __________











