
Tees Branch, Giving Members Food for Thought. 
  
On 2nd May the Tees Branch 
welcomed members and 
guests to a food safety 
seminar, a subject that was 
certain to make attendees look 
differently at where they 
choose to eat. 

This seminar was presented 
by Jonathan Backhouse MRes, 
MA BA (Hons), DipNEBOSH, 
EnvDipNEBOSH, CertEd, 
CMIOSH (CIEH Level 4 
Certificate in Advanced Food 
Hygiene) and well respected 
member of the IOSH Tees 
Branch. 

Jonathan opened the 
presentation with some very 
interesting statistics; did you 
know that there are an 
estimated 500 deaths each 
year in the UK caused by 
foodborne illnesses? Or that 
the annual cost of foodborne 
illnesses to the UK is 
estimated at £1.5 billion? 

Many in the room were 
surprised by these figures, but 
thankfully the picture is 
improving year on year; 
however what is apparent tis 
that there’s still a lot of work 
to be done. 

Clearing up a source of 
confusion, Jonathan went on 
to explain the two most 
common forms of foodborne 
illness; food poisoning which 
is caused by bacteria 
multiplying in or on food 
with onset of symptoms 
typically within 1 – 36 hours 
(for example Campylobacter), 
and foodborne diseases 
caused by bacteria and 
viruses multiplying in people, 
with onset of symptoms in 
days (for example 
Salmonella). 

The room were then invited to 
take part in a very interesting 
activity – attaching a food 
hygiene score from 0 to 5 to 
six local restaurants. With 
many in the room being 
familiar with the restaurants 
in question this exercise 
certainly got people talking! 

Unfortunately, as we were to 
learn, the food hygiene ratings 

system isn’t perfect. 
Establishments scoring a 0 or 
1 can continue to serve food 
(in fact were 46 schools in 
England that scored a 1 or 
less!) and in England there is 
currently no requirement for 

an establishment to display its 
score. 

The key message; when you 
are looking for a caterer be 
sure to follow all the normal 
processes you would for 
selecting any other contractor: 
do not rely on the rating 
alone, do your own checks, 
visit them, look for 
recommendations, obtain a 
full copy of their report (this 
can be done with a freedom of 
information request), etc. 

Jonathan closed by 
challenging us all to look up 
the ratings of our favourite 
restaurants – the Tees Branch 
would like to extend this 
challenge to you!  

To find out the score for your 
favourite restaurant visit 
http://ratings.food.gov.uk 

Clare Ebison, CMIOSH 

Do you know the food hygiene standards in the 
places you choose to eat at ? 


