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NORFOLK - THE PLACE TO EAT GREAT FOOD SAFELY

Welcome to the first edition of FoodWise* the quarterly newsletter of Safer
Food Better Business Norfolk. It’s designed for the small independent
caterer who wishes to learn more about recent changes in food law and
introduces Safer Food Better Business - a new initiative by the Food
Standards Agency. FoodWise* is just part of a package of measures that
includes FREE training and one to one coaching intended to help Norfolk
food businesses comply with new EU food hygiene laws in force NOW. Read
on to see how you could benefit...
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Four Norfolk authorities
have just been awarded
£284,000 to deliver
Safer Food Better
Business - a food safety
management tool
developed by the Food
Standards Agency (FSA).
The grant from the FSA
is a tremendous
opportunity for Norfolk
and, coming as it does

A new concept in food safety -
Documented Management Plan!

at the start of the Food
Festival, is a chance to
boost our standing as a
major tourist centre.
The four Norfolk
authorities of Broadland,
Kings Lynn and West
Norfolk, North Norfolk
and Norwich recently
joined forces to secure
the government funding
and will run a series of

workshops and coaching
sessions within their
districts. Called Safer
Food Better Business
Norfolk we are building
on the success and
experience of CMi, our
principle project partners,
who have already
coached more than
15,000 businesses
in SFBB up and down

the country!
The Food Standard
Ageny’s SFBB initiative is
in response to appeals
from the catering sector
to help them comply
with new EU legislation
which requires businesses
to introduce and use a
documented food safety
management plan.

The story so far

Having and using a written food safety
managment plan has been law since
January 2006. To help, the Food
Standards Agency (FSA) has developed
Safer Food Better Business - a custom-
made pack designed to take the
drudgery (and expense) out of
developing a food safety management
system from scratch. Safer Food Better
Business (SFBB) is about identifying what

it is you do already to ensure the safety
of food and making sure your checks are
appropriate and being applied.
Although SFBB is simple to use, many
food businessess will be unfamiliar with
the concept of a documented food
safety managment plan and will need
help in getting started. This is where
Safer Food Better Business Norfolk
comes in...
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SFBB Norfolk has created a
support package for small
catering businesses. It
includes this newsletter,
our websites together with
free training and one-to-
one coaching in managing
food safety. We are using
the FSA’s new Safer Food,
Better Business pack
designed to help
businesses meet new EU
requirements. CMi, our
project parteners, will run
workshops and coaching
sessions using trainers with
a catering background so
they will understand your
business and know your
catering needs.
Over the next 18 months
about 1300 small,
independent food
businesses in our region
could benefit from FREE
workshops and FREE one
to one coaching in their
business. Businesses within
the four authorities
wishing to take advantage
of the free training should
confirm their invitation as
soon as they receive it.
Businesses may contact
their local authority to
register their interest using
the booking form at the
end of this newsletter.

There is no catch! The
training and one to one
coaching is entirely free.
All we want in return is
for you to attend a
seminar, allow us to give
one to one coaching in
YOUR business and use the
FREE Safer Food Better
Business pack. Businesses
that are successful in using
the pack will get a
certificate and be
highlighted on their local
council website!
As well as business
advisors, SFBB Norfolk will
run weekly surgeries and
provide specialist training
and advice for people
whose first language is not
English. Contact your local
authority for specific times
and venues.
But places are limited. So if
you are invited to a
seminar please make sure
you respond.
Businesses outside the
project area should contact
their own local authority –
although not part of this
project they may well be
able to offer free advice.
The FSAs free Safer Food
Better Business pack can
be obtained by calling
0845 606 0667

Good hygiene
practices prevent
CROSS-
CONTAMINATION

Effective CLEANING
removes harmful
bacteria and stops
them spreading

Effective CHILLING
prevents harmful
bacteria multiplying

Thorough COOKING
kills bacteria

Safer Food Better Business (SFBB) is a food safety
management system developed by the Food
Standards Agency working in partnership with
local authorities, small businesses, food experts
and consultants to help small food businesses:

� Comply with the new food regulations 
� Train staff 
� Make food safely and demonstrate how the

food is made safely 
� Improve the business e.g. by wasting less food

SFBB is based on the effective management of
the four C’s: 

SFBB uses ‘Safe Methods’ that can be adapted
to suit a food businesses’ own menu. Food
businesses are encouraged to operate hygienically
with a series of standard hygiene checks and
good management practices. 
You will need to keep a Daily Diary to record
activities. This is a simple way to show that
hygiene checks have been carried out and
demonstrates food has been produced in a safe
way. The diary will also record what actions were
taken to rectify any problems that were found.

Introducing
Safer Food
Better Business
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help you survive in a competitive marketplace.
“We all have a vested interest in ensuring a strong
catering sector in the region” said Sue Thomas of SFBB
Norfolk. “Having a sustainable future means ensuring
our food businesses know about the sources of advice
and information available to them so they can compete
with the best in the Country”. 

Business Link offers extra help for caterers

What happens
next?

SFBB Norfolk knows it’s not easy running a food
business these days. Food safety may seem a very
minor consideration when the VAT inspectors are due
to visit! So at our Workshops, as well as the SFBB
training, Business Link advisors will be on hand to
point the way to other sources of information specific
to your needs. Business advisors can help you grow
your business, explore grants and subsidies or simply



Food teams across the County are gearing themselves
up for the launch of Safer Food Better Business Norfolk
on the 14th November 2006 where those wishing to
introduce and use Safer Food Better Business will receive
specialist training, one to one coaching and a SFBB
pack - all for free! The first businesses to be successful
in implementing SFBB will be invited to be Business
Champions, will be identified on local authority
websites and benefit from being able to use a SFBB
champion logo.
The initiative, backed by the FSA, aims to deliver food
safety management training to small independent
caterers and follows the successful Norwich Safer Food
Award and Star Rating System. “Food businesses that
complete and use the Safer Food Better Business pack
will find it much easier to earn Stars - and to keep
them” said Jaan Stanton, Food Team Leader for
Norwich. Both projects will work hand in hand to
improve food hygiene. “We are all looking forward to
proclaiming the region as the place to eat great food
safely,” said Jaan.
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Many Norwich City
eating places including
Adlards, By
Appointment, Ali
Tandori, The Spice
Lounge, Great Wall
Chinese, George Hotel,
The T Lounge and
Neptune Fish Bar are
championing the Safer
Food Better Business
training and will be
attending the first
seminars in November
at City Hall.
David Adlard says it’s
essential to promote

food safety and I am
pleased to be backing
the training. He said,
“Not only is it the law,
but it makes good
business sense, because
restaurants with a good
food safety record
benefit more customers
and if all food premises
have top food safety,
then that can also only
be good in promoting
the city and surrounding
area as a great place to
eat!”
Since January 2006 the

Law requires a written
food safety plan that all
employees know and
understand. For some
smaller, independent
business training would
cost over £300 which
can be a big chunk of
the daily takings. 
Some 1300 businesses
in the four council areas
could benefit.
Annemarie Sterling of
The T Lounge cafe said,
“Training is a must to
make sure all your staff
know about food

hygiene and safety. The
free training will really
help – I am pleased to
be supporting the
campaign and will
definitely be attending
the seminar next
month.“
Remember, to secure
your place by
confirming your
invitation as soon as
you receive it or contact
your local authority to
reserve your place. Use
the booking form at the
end of this newsletter.

Planned launch

Top Restaurants Champion
Safer Food Better Business

Hands on learning at a CMi Seminar


