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Month Survey Officer Micro/ Chemical Origin Description Dates Sampling 
Carried Out 

Cost Outcome 

April - 
March 

Assessment of 
hygiene & 
cleaning practices 
in non-compliant 
caterers 
concentrating on 
cross-
contamination 

 M Enfield Environmental & food 
sampling to support 
assessment of 
practices in poor 
catering premises 

Targeted sampling at  
premises with a  FHRS 
rating of 2 or less.  10 
premises selected, total 
of approx. 50 samples. 

 PHE allocation  

April- 
October 

PHE national 
study 56 

 M PHE Assessment of 
microbiological 
contamination & cross-
contamination of salads 
at caterers & self-serve 
salad bars.  

Approx. 15 samples to 
be taken. 

 PHE allocation  

 PHE national 
study 57 

 M PHE   PHE allocation  
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January - 
March 

PHE national 
study  

All M PHE Emerging issue – to be 
determined by PHE 

   

May - 
January 

Food Standards 
Agency imported 
& other foods 

All C FSA Sampling for a range of 
contaminants & 
compositional 
parameters in 
accordance with FSA 
priorities supported by 
FSA funding.  

30 samples to be taken 
for LB Enfield grant 
award &  xx samples as 
part of a London Food 
Co-ordinating Group 
grant 

 FSA funding  

August - 
March 

Meat speciation at 
manufacturers, 
retail butchers & 
caterers 

 C Enfield Formal sampling to 
assess composition of 
diced meat (goat & 
lamb) & meat products 
for authenticity. Approx 
20 samples to support 
FSA grant sampling. 

 £4700  

April - 
March 

Undeclared 
sulphites in dried 
fruit & preserves 

All C Enfield Sampling at 
importers/packers & 
retailers to assess 
labelling for declaration 
of sulphur dioxide 
preservative which is 

 £1100  
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also a specified 
allergen. Approx 20 
samples  

    Enfield     

October-
December 

Assessment of 
dishwasher 
effectiveness 

 M Enfield Temperature monitoring 
& environmental 
swabbing to assess the 
effectiveness of 
commercial 
dishwashers in caterers 
serving high risk 
customers (hospitals, 
care homes, schools). 
10 premises & 30 
samples. 

 PHE allocation  

April -
March 

Home/Primary 
Authority 

All M & C Enfield Intelligence  led 
sampling at selected 
HA premises. Approx. 
80 samples (50  micro 
& 20 chemical). 
 

 PHE allocation 
for 
microbiological 
samples & 
approx.. 
£4000 

 

April- 
March  

Approved 
Premises 

All M & C Enfield Intelligence led 
sampling. Approx.   60 
samples (50  micro & 
10 chemical). 
 

 PHE allocation 
for 
microbiological 
samples & 
approx.. 
£2000 
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April- 
March  

Formal re-
sampling of 
previously 
unsatisfactory 
samples 
 

All M & C Enfield Approx  30 samples (20 
micro & 10 
chemical/compositional) 

 PHE allocation 
& approx. 
£1000 

 

April-
March 

Animal feedstuffs Contractor M & C ALEHM Approx 5 samples to 
test for undesirable 
substances in 
accordance with FSA 
national priorities 

 FSA funded 
via ALEHM 

 

 


