
 

 

Legislation as of May 2019 

 

There are a few laws, regulation, codes of practice surrounding the production of food in 

the UK.  

We are currently governed by both European and UK legislation.  

The key legislation is detailed on the download entitled “Current Legislation 2019” That 

download pinpoints the relevant legislation governing production, processing, distribution, 

retailing, packaging and labelling. Have a look if you want clarity. 

 

UK Enforcement 

 

Food safety compliance is enforcement by Environmental Health Officers or Environmental 

Health Practitioners through your Local Authority. Trading Standards Officers also enforce 

food safety compliance in some Local Authorities – sometimes they are all in one team, 

sometimes Food Standards is separate.  

There are a few reasons they may visit you:  

1. To inspect your food business 

2. To investigate a complaint 

3. To follow up any enforcement action 

4. To give advice 

5. To take food/water samples 

 

 



Their role is as follows: 

1. To provide advice and guidance on compliance 

2. To inspect and take any necessary action 

3. Investigate complaints thoroughly including any food poisoning outbreaks 

4. To enforce the law 

 

Do make sure you are registered as a food business either via the link below or on your 

Local Authority web page 

https://www.gov.uk/food-business-registration 

 

How often you are inspected will depend on your type of food business and the risk rating it 

has. Your risk rating is dependent on the type of food, condition of your premises, how well 

you manage and what was found on previous inspections. 

Do be co-operative – it’s in your favour to be so. It’s an offence to obstruct them in their 

duties. They may find some breaches that you need to sort out and you may be able to do 

this informally i.e. get it sorted in the first instance without any major intervention from 

them. If you are given the chance to sort things informally – do take that opportunity!  

Sometimes it will have to be sorted formally. In this instance you may have a “Notice” 

served on you. Do take this seriously and don’t overlook its importance. You can have a 

“Hygiene Improvement Notice” served on you which states what’s wrong and why, what’s 

needed to put it right and under what timescale. It becomes an offence if you don’t do it. 

A “Hygiene Emergency Prohibition Notice” is served to effectively close the premises or to 

stop the use of some equipment or a process/working way.  

You ideally want to avoid the service of notices by being compliant and diligent in how you 

run your food business but sometimes we mess up don’t we! Try and avoid the service of 

any notice at any cost by correcting things at the time as fast as you can, being co-operative 

and  remembering that you can choose to close your business yourself if you can see the risk 

at the same time. As I’ve said in my training sessions – do the right and morale thing. 

 

https://www.gov.uk/food-business-registration

