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Food safety and integrity briefing

September and October 2026 bring food safety developments that deserve attention from business
owners, buyers and kitchen managers. Official reporting includes ongoing Salmonella investigations,
product recalls, revisions proposed for guidance in care settings, and investigations into suspected fraud in
UK and European supply chains. This newsletter connects those developments with practical decisions
about purchasing, preparation, records and response.

Coverage ends on 10 October 2026. October is still in progress, so this edition cannot represent the whole
month. Articles distinguish the date of publication from the period covered by the information. Several
September announcements describe earlier inspections, enforcement operations or August data. Existing
NHS and FSA resources provide background guidance; they are not presented as newly published monthly
news.

The central recommendation is to make vigilance part of ordinary management. A warning should reach
someone able to act. A product specification should match the delivery. A corrective action should resolve
a problem rather than close a task on paper. Owners do not need to investigate every supplier like
detectives, but they need a process for recognising inconsistencies, pausing uncertain decisions and
obtaining reliable answers.

Three distinctions matter throughout this edition. A recall does not automatically establish an outbreak. An
investigation or suspicion does not establish guilt. A food hygiene failure does not automatically establish
deliberate fraud. Keeping these categories separate helps businesses act proportionately and
communicate accurately with customers, employees, suppliers and authorities.

The outbreak statistics discussed here apply to England unless otherwise stated. Selected local authority
prosecution reports also concern English businesses; they are examples of UK enforcement rather than a
complete national register. European reports describe their own jurisdictions. No conclusion about a
particular UK shipment follows simply because a similar product appears in an overseas alert.

News summaries are original paraphrases of the linked official publications. Practical recommendations
and hypothetical scenarios are editorial guidance for owners. They should be adapted to the business, its
products and its jurisdiction, with technical or regulatory advice where necessary. Authority names identify
sources and do not imply endorsement of this newsletter.
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Salmonella investigations and the importance of
provenance

UKHSA's release published on 8 October provides data at 10am on 6 October 2026 for three Salmonella
Enteritidis clusters in England. It records 428 confirmed notified cases in cluster t5.9411, 194 in t0.24068
and 44 in t5.9765. The sample dates span periods beginning in 2025 or early 2026; these are not totals of
illness occurring only during September and October. One death was associated with each of the t5.9411
and t5.9765 clusters. Investigations suggest possible associations with imported eggs, and reporting delays
and under-ascertainment affect interpretation. [1]

The joint UKHSA and FSA update dated 17 September stated that the exact causes were not yet identified,
overall public risk remained low and there was no evidence that UK-produced eggs were affected. Cases
had been associated with several types of food outlet. That is a dated September statement, not a separate
October assessment of every business or egg supply. [2]

Standing FSA catering guidance recommends reputable suppliers able to demonstrate traceability and
provenance. Reject dirty or damaged eggs. For raw or lightly cooked dishes served to vulnerable
consumers, follow the guidance on British Lion or Laid in Britain assured hen eggs. If assurance cannot be
verified, thoroughly cook the dish or use pasteurised egg products. People requiring medically supervised
diets need individual medical advice. Keep pooled liquid egg refrigerated, use it the same day and do not
top it up with newly cracked eggs. Cook non-hen eggs thoroughly. [3]

Food Business Food Business Owner guidance

Start with the menu rather than the purchasing invoice. Identify dishes that contain raw or lightly cooked

egg, including sauces, desserts and breakfast preparations. Ask which product is used for each dish and
whether the preparation method depends on a particular assurance or specification. Then check that the
purchasing instruction actually secures that product.

Substitutions deserve a deliberate decision. A delivery described simply as eggs may differ from the
approved specification. Staff should know who can assess that difference before the ingredient is used. A
temporary shortage should not leave the chef guessing about provenance during service. Keep the
decision and supporting information with the purchasing record.

Review handovers between receiving, storage and preparation. If packaging is discarded, can the business
still identify the supplier and delivery? If eggs are transferred into another container, does useful
identification remain available? If liquid egg is prepared for later use, is responsibility for handling and
disposal clear?

Use a short practical exercise: ask a supervisor to select one egg-containing dish and trace its ingredients
backwards to the delivery. Where information is missing, improve the process rather than blaming the
person who discovered the gap. The aim is dependable evidence that staff can retrieve when an alert or
complaint arrives.
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Norovirus surveillance and the staff illness decision

UKHSA's week 41 report, published on 8 October, covers England data to 4 October. There were 160
positive norovirus laboratory reports during 21 September to 4 October, 9.8% below the five-season
average for the same two-week period. Season-to-date reports totalled 1,545, 33.0% above the
comparable average. Both statements can be true because they describe different periods. Sixteen
hospital outbreaks had been reported during the season, with fourteen resulting in ward or bay closures.
Those reports include suspected and confirmed outbreaks and do not establish food as the cause.
Surveillance does not capture all iliness and is affected by reporting delays. [4]

The NHS describes norovirus as an illness that commonly causes sudden vomiting and diarrhoea. It can
spread through close contact, contaminated objects and food handled by someone with the infection. Its
standing advice emphasises soap-and-water handwashing; alcohol hand gels do not kill norovirus. People
should stay away from work until they have been free from vomiting and diarrhoea for two days. [17]

For food businesses, FSA fitness-to-work guidance requires workers to report relevant symptoms and
managers to prevent contamination. Exclude staff with diarrhoea or vomiting from working with or around
open food, normally for forty-eight hours after symptoms stop naturally. Some infections require additional
advice. If someone has worked while ill, affected areas need effective cleaning. [6]

Food Business Owner guidance

Test whether reporting iliness is straightforward. Staff need a contact person, a clear method of reporting
and an understanding that symptoms must be raised before they start food duties. Agency workers,
weekend staff and supervisors should receive the same instructions. A policy stored in an office does not
help someone who becomes unwell before an early shift.

Plan cover arrangements while the team is well. If one absence leaves a critical task uncovered, identify a
safe reduced service or replacement arrangement. Managers should avoid turning an illness report into a
negotiation about how busy the business is. Discuss employment arrangements fairly and obtain relevant
employment advice where needed.

Check return-to-work decisions. Record the information needed to assess whether symptoms have
stopped, and seek appropriate advice when the situation is unusual. A person who feels better may still be
within the normal exclusion period. Do not rely on medication masking symptoms as evidence that the
infection risk has ended.

Finally, consider the contacts an ill worker may have had. Food preparation surfaces, shared equipment
and frequently touched areas may require attention. Agree who coordinates cleaning, who assesses
exposed food and who communicates with other staff. A prepared response gives managers a reliable
sequence when they are under pressure.
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NHS advice and responding to customer illness reports

The NHS food poisoning page lists nausea or vomiting, diarrhoea, abdominal pain, fever and feeling
generally unwell among possible symptoms. Most people recover within a week, and fluids help prevent
dehydration. Its advice includes contacting 111 for inability to retain fluids, bloody diarrhoea, diarrhoea
lasting more than seven days or vomiting lasting more than two days. Emergency signs, including vomiting
blood or sudden severe abdominal pain, require calling 999 or attending A&E. The full NHS page contains
additional advice for children and vulnerable people. This newsletter summarises standing guidance rather
than diagnosing an individual complaint. [5]

Food Business Owner guidance

A customer illness report deserves a calm, factual response. Thank the person for supplying information,
explain who will handle the concern and record what they actually say. Avoid promising a diagnosis or
immediately dismissing the report because no other complaint has arrived. Equally, a report of iliness after
a meal does not prove that the meal caused it.

Use a consistent record containing the foods reported, date and time of consumption, symptom onset and
contact information needed for follow-up. Ask open questions without suggesting answers. Distinguish
statements made by the customer from information verified by the business. Record whether other people
shared the meal and whether they reported symptoms, without making assumptions about a common
source.

Protect relevant records promptly. Delivery information, batch details, preparation records, temperature
checks and staff rotas can become difficult to reconstruct after several days. Preserve information in its
original form where possible and record any later correction separately. Managers should avoid
retrospectively completing missing monitoring records as if checks had happened.

If complaints suggest a cluster or a significant safety concern, contact the local authority food safety team
promptly for advice. Explain what is known, what remains uncertain and what immediate steps have been
taken. Follow directions about food, samples, investigation and communication. Owners should not
improvise laboratory testing or disposal decisions that could undermine an investigation.

Keep communications proportionate. A staff briefing can explain that a complaint is being assessed and
remind workers about relevant controls without naming or blaming individuals. Customer-facing information
should be accurate and coordinated with the incident response. Document who is authorised to speak
externally so conflicting explanations do not circulate.
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Listeriosis guidance and vulnerable customers

On 23 September, the FSA opened consultation on revisions to guidance for reducing the risk of vulnerable
groups contracting listeriosis. It applies to England, Northern Ireland and Wales and is relevant to health
and social care organisations, their suppliers, retailers and caterers. Scotland has separate guidance.
Responses are required by 11.59pm on 16 December 2026. The FSA says the revision does not change
policy or science; it seeks improved clarity about legal obligations, best practice, registration and incidents.
The consultation draft is not a newly enacted law or final guidance. [7]

Food Business Owner guidance

Businesses supplying care settings should examine the entire route from dispatch to consumption. A
supplier may deliver an appropriate product, yet practical questions remain about receipt, refrigeration,
stock rotation, opening, preparation and service. Ask where responsibility changes hands and whether
each person understands the product's handling instructions.

Map the service using one real product. Choose an item regularly served to patients or residents and follow
its movement from delivery to the plate. Include temporary storage, ward refrigerators, trolleys, satellite
kitchens and any external catering service. Record uncertainties about responsibility and resolve them with
the organisation's technical or clinical team.

Product selection should reflect the people being served and the applicable guidance. An owner should not
assume that a method suitable for general restaurant customers is automatically appropriate for a care
environment. Where medical diets or particularly vulnerable groups are involved, obtain relevant advice
and make instructions accessible to the people preparing and serving food.

Check specifications when suppliers change. A replacement that appears similar may have different
storage conditions, shelf life, preparation instructions or packaging. The purchasing team should notify the
person responsible for food safety before the replacement enters normal service. The same principle
applies when recipes or production sites change.

Treat the consultation as an opportunity to assess understanding. Managers can review whether their
existing procedures explain what is legally required, what is recommended and who checks
implementation. Useful consultation feedback describes an actual point of ambiguity and its operational
consequence. General statements that guidance is helpful provide less evidence than a specific example.
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September product alerts and what they reveal

On 25 September, the FSA updated the World of Sweets recall of Alyan Dubai Style Chocolate Truffles and
Alyan Dubai Style Crunchy Knafeh and Pistachio Milk Chocolate because Salmonella had been found in
the products. The alert covered all best-before dates for the specified 120g truffles and 100g chocolate
products. The update extended coverage to Wales and Scotland alongside England and Northern Ireland.
Product codes and full instructions appear in the official notice. This is a recall report, not evidence that
every similar chocolate product is affected. [18]

On 10 September, Waitrose recalled Essential Pitted Black Olives because Listeria monocytogenes had
been found. The notice specifies 120g packs with use-by dates of 13, 18 and 27 September 2026 and
identifies England, Scotland and Wales. [19]

On 22 September, Waitrose recalled Essential Unsweetened Oat Drink because a breakdown in
temperature control created a risk of microbiological contamination and spoilage. The alert specifies one-
litre packs with best-before dates between 14 August and 29 October 2026 purchased between 2 and 21
September. Both the product dates and purchasing window matter when identifying affected stock. [20]

Food Business Owner guidance

These examples show why an alert review should begin with precise identification. Match the product
name, pack size, code, dates and any distribution restriction against the business's stock and records.
Brand similarity alone can create unnecessary disruption; relying only on an exact description typed into a
purchasing system can also miss an affected ingredient described differently on delivery paperwork.

Look beyond the retail shelf. A recalled product may be stored in a freezer, used as an ingredient, included
in a gift box or supplied to another location. Ask whether the business repacked it, opened it or
incorporated it into another food. Record the route rather than assuming that nothing remains because the
original packaging has disappeared.

Create a hold process staff can recognise. Identify where affected stock will be placed, how it will be
labelled and how ordering and sales systems prevent further use. A physical label alone may not stop an
online sale or another site ordering the same item. Assign someone to check each route and confirm
completion.

Contact the supplier through a known channel for information specific to the stock received. Save the
official alert and any supplier update with the incident record. If instructions change, record when the new
information was received and who reviewed it. A forwarded screenshot should not become the permanent
evidence when the original notice is available.

Finally, check effectiveness. Reconcile the amount received with stock held, food used, transfers, returns
and other disposition. Explain any unresolved difference and seek advice where product may have reached
customers. A recall response is complete only when the business has established what happened to the
relevant product and acted on the required instructions.
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October recalls and ingredient information

The FSA alert dated 8 October says Greencore recalled five products because Salmonella had been found
in pistachio nuts used as an ingredient. The list includes specified Pinch chicken-and-rice meals and M&S
wholefood products. Owners should consult the complete notice for all five items, product codes, pack
sizes and affected dates rather than treating a shortened newsletter list as an operational recall instruction.
The alert does not establish a connection to the egg-associated clusters discussed earlier. [21]

On 2 October, Unilever recalled Pot Noodle Piri Piri Chicken Flavour because milk was not declared on the
label. The notice specifies 90g packs, batch L6232PB796, best before May 2027, with identifying
information printed on the foil lid. [22]

On 3 October, Lambertz recalled Mini Spekulatius and Christmas Tree Cookies because allergens were
not declared in English. The affected products were sold in Home Bargain stores. The notice specifies
150g Mini Spekulatius with best before 30 August 2027 and 160g Christmas Tree Cookies with best before
17 May 2027. Read the official notice for the allergens relevant to each product. [23]

Food Business Owner guidance

An allergen recall should trigger checks of both stock and customer information. If the item was served
loose, used in a recipe or repacked, review the information supplied to customers and the records
supporting it. A correct supplier label is only one stage in the process; the business's own menu or label
must remain accurate for the actual ingredient used.

Give substitutions a controlled route. A product that fills the same commercial purpose can have a different
ingredient list. Staff should not carry forward previous allergen information automatically. Require review
before use, and identify all places where customer information needs changing, including delivery platforms
and printed menus.

For imported packaged products, receiving staff should be able to recognise missing or unusable ingredient
information. They do not need to translate unfamiliar labels themselves. They need authority to hold the
product and refer it for competent review. A promise that corrected labels will arrive later should not replace
an appropriate release decision.

Check how information survives repacking. When a manufacturer changes a recipe or the business
transfers ingredients into containers, preserve the link to the current specification. Avoid relying on a
remembered answer or an old photograph. Keep enough detail for a supervisor to establish which
ingredient was used on a particular day.

Use a real customer question as a training exercise. Ask staff to show where they find an answer, how they
check its currency and who handles uncertainty. The quality of the response depends on the process
behind it. A confident answer without evidence is not a reliable control.
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European alerts and food fraud reporting

France's official RappelConso notice dated 24 September reports a voluntary recall of HYPER U salade de
cervelas because of Listeria monocytogenes. It identifies GTIN 3294070000672, lot 7080209 and a use-by
date of 22 September 2026. The named distributor is HYPER U Champagnole, with a stated marketing
period of 12 to 15 September. The notice advises consumers to stop consumption and return the product.
This is a French alert; no evidence reviewed establishes UK distribution of the specified stock. [24]

The European Commission published its August 2026 report on agri-food fraud suspicions on 24
September. The publication covers suspected issues across food, feed, food-contact materials and related
parts of the agri-food chain. Its publication month is September, but its reporting period is August. This
newsletter does not convert that material into a September total or treat suspicions as convictions. [25]

The Commission explains that RASFF enables authorities to exchange information on food and feed risks.
Public RASFF Window summaries can support monitoring, but do not disclose commercial details such as
brands and business operators. National recall notices and supplier communications may therefore be
needed to identify an actual consignment. [26]

Food Business Owner guidance

Cross-border purchasing needs a clear route from a general warning to a stock decision. If an overseas
notice concerns a similar commodity, check the exact product identifiers and ask whether the supplier has
a connection to the named product or producer. Do not assume that the whole commodity or country is
implicated.

Monitor the national authority relevant to the market where the product was produced or sold when that
information is useful to the business. Use an agreed method for translating and reviewing notices.
Translation can help understanding, but important dates, codes and instructions should be checked against
the original text.

Record why a notice is relevant or not relevant. A short explanation linked to the delivery record makes
later review possible. Silence in a public database is not sufficient proof that a shipment is unaffected,
particularly where brand details are unavailable. Obtain the missing evidence from an appropriate source.

Treat fraud reporting as intelligence for prioritising checks. A suspicion may identify a vulnerability worth
examining without proving that the business's own supplier acted dishonestly. Combine official reporting
with product knowledge, supply-chain structure and the records available. The useful management
question is what evidence would reveal a comparable weakness in this business.
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Europol investigation and document integrity

Europol's 10 September announcement describes an operation conducted on 8 and 9 September across
Belgium, France, Ireland and the Netherlands. Nearly two hundred officers and authority representatives
participated, twenty-four searches were carried out and more than one thousand horses were checked.
Investigators suspect falsified passports and manipulated microchips were used to conceal identities and
histories. Some animals may have been diverted into the food chain. The investigation remained ongoing;
the announcement does not establish that every checked animal entered food production or that a named
defendant was convicted. [27]

Food Business Owner guidance

The broader lesson concerns documentary assurance. A document can look complete while important
questions about identity, origin or eligibility remain unanswered. Businesses should identify the claims that
matter for their products and determine how those claims are verified. That may involve checking an issuer,
approval, certification scope or the connection between a certificate and the actual supplying site.

Do not let one familiar supplier name stand in for the whole chain. Ask who produces, stores, packs and
dispatches the product, especially when brokers are involved. A commercial relationship with a distributor
does not by itself explain every earlier handling stage. Make the necessary information part of the
specification and approval process.

Watch for inconsistency rather than judging documents by appearance alone. A site address that differs
between papers, a certificate outside its scope or a product code changed without explanation should
prompt clarification. Such issues may result from ordinary errors. Record the question and answer before
deciding whether the evidence is sufficient.

Choose independent verification channels. If a certificate needs confirming, obtain contact information
independently where practicable rather than using only details printed on the document. If a supplier says
another business produced the item, check that the identification and scope of activity make sense for the
product received.

Preserve original documents when a concern arises. Keep versions, dates and messages together so the
sequence can be understood. Do not overwrite a questionable document with its replacement and lose the
record of what originally accompanied the delivery. A correction may resolve an error, but the process
should remain visible.

For owners, the goal is a purchasing system that can explain why a product was accepted. That requires
proportionate checks and competent review, not suspicion of every transaction. Where evidence indicates
possible deliberate deception, seek advice from the relevant food crime reporting service and avoid making
public accusations unsupported by established facts.
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UK food crime investigations reported in September

The FSA Chief Executive's report updated on 18 September describes Operation Bewdley, concerning
alleged false use of legitimate operators' approval numbers by a Staffordshire food business. It reports a
June arrest and approximately twenty-five thousand kilograms of food seized and disposed of because
traceability was lacking. The report also describes Operation Mars, involving a July operation at a Dudley
cold store. Evidence suggested Polish chicken was relabelled as British and use-by dates extended. Food
was surrendered for disposal and alerts supported customer engagement. These are reported
investigations and allegations, not convictions established by this newsletter. The actions occurred before
September and were described in a September publication. [28]

Standing FSA guidance identifies food crime as serious fraud and related criminality affecting food, drink or
feed. Its categories include illegal processing, misrepresentation, waste diversion, substitution, document
fraud, theft and adulteration. Poor hygiene without deliberate deception is generally a matter for the local
authority rather than the National Food Crime Unit. [29]

Food Business Owner guidance

Labels should be treated as claims supported by records. An approval number, origin statement or date
code is useful only when it corresponds to the product and operation concerned. Ask what evidence
supports important claims and how the business detects changes or inconsistencies. Do not invent
additional authenticity from a label that has merely been copied into a purchasing system.

Review date handling carefully. Staff should understand which dates may be assigned under a validated
process and which dates must not be altered casually. If a supplier proposes a new date for existing stock,
require competent review and appropriate evidence before accepting it. Commercial pressure to avoid
waste is not evidence that food remains suitable.

Origin and other premium claims can create contractual and customer expectations. Compare the
specification, invoice, packaging and any certification relied upon. If those records disagree, hold the
question open until the discrepancy is explained. Update customer-facing claims when the actual supplied
product changes.

Use the FSA's fraud resilience resources to structure a management discussion, with the appropriate
scope for the business. [30] Separate purchasing responsibility from approval of unusual transactions
where staffing permits. Where one person performs both functions, arrange periodic review of exceptional
purchases and supplier changes.
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Hygiene prosecutions and the management lessons

Dudley Council's report published on 6 October describes Sivanandan Ampalam's guilty pleas on 23
September to five offences concerning Shop Locally in Pensnett. Failings included food safety
management, pest controls, premises condition and appropriate training or supervision. The total ordered
was £3,388.64, including a £1,280 fine, £512 surcharge and £1,596.64 costs. The earlier closure
associated with mouse activity occurred in March 2025. [11]

Telford and Wrekin Council reported on 25 September that Emma's Grill House was sentenced the
previous day following an investigation into a complaint of raw chicken. The court imposed a £300 fine,
£2,500 costs and £120 surcharge. The report does not establish a confirmed outbreak. [12]

Enfield's 24 September report concerns August guilty pleas involving Sugarbake and its manager after a
September 2025 inspection. It describes pest, cleaning and maintenance failures. The report's company
total differs from the sum of its listed components by £300; its combined total of £10,698.96 matches the
listed components across both defendants. The published figures should be read with that discrepancy
visible. [14]

Ealing's 15 September report describes August convictions of Kabuli Grill Limited and director Shahbaz
Ahmad for four food safety offences. Each was ordered to pay £4,800, making £9,600 combined. The total
includes fines, costs and surcharges. Findings concerned registration, cleanliness, contamination
protection and temperature controls. [15]

Food Business Owner guidance

These cases describe historical investigations and court outcomes, not an assessment of current
conditions. They also show why owners should distinguish the fine from the full financial amount ordered.
Accurate reporting prevents exaggerated comparisons and keeps attention on the operational failures
rather than an attention-grabbing headline.

Use complaints and inspection findings to test existing controls. If a customer reports undercooking, assess
the preparation method and evidence, not just the individual shift. If pest activity is identified, examine
building access, stock protection, cleaning and the response to contractor advice. Owners need a clear
account of how control was restored.

Check supervision during busy periods. A documented method is useful only if staff can carry it out with the
equipment, time and instructions available. Ask a supervisor to demonstrate the process and explain the
action taken when a check fails. This creates evidence about the system's usability rather than relying
entirely on signatures.
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CIEH and the value of competent oversight

CIEH's 2 September advice followed a fraud case involving food hygiene inspections that had not taken
place. It urged employers to verify identity, qualifications, competence and claimed professional
registration. Registration does not automatically authorise every enforcement activity. Its 28 September
commentary on regulatory reform emphasised professional judgement, local intelligence, independent
oversight and reliable data. [9][10

Food Business Owner guidance

When commissioning advice, identify the actual question the adviser must resolve. A small retailer seeking
help with storage and records has a different need from a manufacturer validating a process. Ask for
relevant experience and a scope that matches the operation. General qualifications do not establish
competence for every technical decision.

Agree what evidence the review will examine. A report should identify the visit, documents, processes or
products considered and explain the basis for important findings. Owners should be able to distinguish an
observed failure from a recommendation for improvement. If a conclusion relies on information supplied by
the business, that dependency should be clear.

Ask how actions will be verified. A useful adviser can help identify what would demonstrate improvement,
but the owner needs someone accountable for implementing it. Decide who approves changes to recipes,
equipment or procedures and who checks the result after implementation. Maintain that responsibility when
a consultant's engagement ends.

Avoid creating incentives that reward appearance over control. Managers should welcome a correctly
reported failure followed by effective action. If staff believe every deviation creates blame, problems may
become less visible. Review the business's response to concerns, including how supervisors communicate
difficult decisions and whether improvements are explained to the team.
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Supplier vigilance from first enquiry to delivery

Editorial Food Business Owner guidance

Supplier approval should answer three questions: who is supplying the food, what exactly is being supplied
and what evidence supports its suitability. Keep those questions connected. An attractive price or familiar
brand can distract attention from a different supplying site, changed specification or unexplained handling
arrangement.

Begin with a written product requirement. Identify the features essential to safety, legality and customer
claims. Include information needed for receiving and handling, not just a sales description. The more
clearly the business defines its requirement, the easier it becomes to recognise a delivery that differs from
it.

Collect relevant details about the supplier and review them proportionately. Understand the business
identity, supplying location and contact route. Clarify the roles of brokers or subcontractors when they affect
the product. Record what was checked, by whom and when. Approval should remain reviewable rather
than becoming a permanent status with no supporting evidence.

Use a hypothetical example: a broker offers a discounted ingredient with a premium origin claim, but the
invoice and packaging show different locations. The mismatch is a question to resolve, not proof of fraud.
Ask for an explanation and documents linking the product to the claimed origin before deciding whether it
meets the specification.

Receiving staff need a practical checklist. Ask them to compare identity, packaging condition, relevant
dates, handling conditions and documentation against agreed requirements. Give them a clear route for
holding a delivery that does not match. They should not have to improvise a technical judgement while the
driver is waiting.

Follow changes after approval. A supplier may change production site, recipe, packaging or distribution
arrangements. Require notification of relevant changes and identify who reviews them. A buyer should not
silently replace an ingredient and assume that every kitchen, label and customer claim remains valid.
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Daily hygiene that works during service

Existing FSA guidance advises separating raw and ready-to-eat food, including equipment, storage and
cleaning materials, and not washing raw meat, fish or poultry. Its cooking guidance gives seventy degrees
Celsius for two minutes at the centre of food, or equivalent time-temperature combinations. Cleaning
instructions in its retailer pack specify suitable methods, dilution and contact time. These are standing
resources rather than new September rules. [8][13][16

Food Business Owner guidance

Walk the operation at the time it is busiest. Watch how staff receive deliveries, access refrigeration, move
utensils, handle waste and answer customer questions. Check whether the layout and available equipment
allow the intended procedure. A quiet morning inspection may miss pressures that occur when several
tasks compete for the same space.

Choose one control to examine deeply. For cooking, ask where the check is taken, which instrument is
used, how it is kept suitable and what happens to food when the result is unacceptable. For cleaning, ask
staff to demonstrate the method and show the product instructions. Do not confuse possession of
equipment with effective use.

Inspect records as a conversation starter. If every entry is identical or a recurring failure has no action
recorded, ask how the information was obtained. The answer may reveal a poorly designed form, unclear
instruction or an actual control weakness. Change the process so accurate recording becomes useful to
the person doing it.

Maintenance should have an escalation route. Staff need to know how to report a damaged surface, failing
door seal or unreliable refrigerator. Owners should review whether temporary arrangements remain
suitable and when repair or replacement is required. Avoid letting an unresolved problem become normal
because staff have learned to work around it.

Keep responsibilities visible. Assign a named role for opening checks, closing checks and follow-up, with
cover for absence. Where several people share a task, specify who confirms completion. The owner does
not need to perform every check personally, but should know how failures reach management and how
their resolution is verified.
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https://www.gov.uk/government/publications/avoiding-cross-contamination-in-your-food-business/avoiding-cross-contamination-in-your-food-business
https://www.gov.uk/government/publications/cooking-your-food/cooking-your-food
https://www.food.gov.uk/sites/default/files/media/document/sfbb-retailers-pack-jan-2020_0_0_4.pdf
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Incident response and product recall practice

The FSA explains that withdrawal removes a product from sale, while recall involves asking consumers to
return or otherwise act on a product already supplied. Its guidance on recalls encourages concerns about
food safety to be raised with the business and relevant local authority. The applicable response depends
on the incident and official instructions. [31]

Editorial Food Business Owner guidance

Practise the first hour of an incident before one occurs. Choose a hypothetical alert affecting an ingredient
the business uses. Ask who receives it, who confirms the match, who prevents further use and who
communicates with suppliers and authorities. Record how long each step takes and which missing
information delays the decision.

Trace the ingredient into finished foods. A restaurant may use it in several dishes; a manufacturer may use
it across batches; a retailer may repack it under its own description. Include inter-site transfers and online
orders. The exercise should test the business's actual records rather than a specially prepared set of
perfect paperwork.

Reconcile quantities as far as the records permit. Compare what arrived with what remains, what was
used, what was transferred and what was returned or discarded. Record uncertainty honestly. An
unexplained difference needs attention; inventing an estimate that appears exact does not improve control.

Prepare communications with verified facts. Identify the product clearly, explain required action and provide
a contact route. Avoid naming unrelated products or attributing a cause that remains under investigation.
Have a review process so changed instructions reach the same channels used for the original message.

Keep a decision log. Record when the alert was received, the information considered, the people consulted
and the actions taken. Preserve original messages and updates. The log helps the next manager
understand the situation and supports an accurate review after the immediate pressure has passed.

Assess effectiveness before closing the incident. Confirm that held stock cannot return to normal use,
relevant customers or sites have been addressed and outstanding questions have been resolved or
escalated. Then identify improvements to purchasing, identification or communications. A useful review
changes the process that caused delay rather than merely documenting that the exercise occurred.
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Reporting suspected food crime without confusion

The FSA's reporting guidance directs ordinary food hygiene concerns to the local authority and suspected
serious food fraud to the National Food Crime Unit. Food Crime Confidential can be contacted on 0800 028
1180; an online reporting route is also available. The published telephone hours are Monday to Friday, nine
in the morning to four in the afternoon. Suspected food crime committed in Scotland should be reported to
Food Standards Scotland. For immediate danger, contact emergency services. [32]

Editorial Food Business Owner guidance

Separate observations from interpretations when reporting. Describe the product, documents, dates,
transactions and communications that raised concern. Explain any immediate safety implications and what
action has been taken. A factual account is more useful than a broad accusation unsupported by evidence.

Keep relevant records secure and limit unnecessary circulation. Preserve original labels, invoices and
messages in line with advice from the relevant authority. Do not alter documents to make a comparison
easier and lose the original evidence. Record who handled information and whether replacements or
explanations were supplied later.

Protect staff who raise a concern through appropriate reporting arrangements. Give them a route outside
the immediate purchasing or production decision where necessary. Owners should listen carefully, obtain
advice and avoid asking employees to confront a suspected offender. Discuss confidentiality and
employment protections with qualified advice when required.
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A practical plan for the next management review

Editorial Food Business Owner guidance

Before the next review, ask each responsible manager to bring one piece of evidence showing that a
control worked and one example of an unresolved difficulty. Useful evidence might include a supplier
discrepancy resolved before acceptance, a recall stock reconciliation or a corrective action checked during
service. The difficulty should identify what prevents consistent performance.

Prioritise issues by their potential effect and the evidence available. Assign owners and realistic deadlines,
and specify how completion will be verified. A new instruction should be tested with the people expected to
follow it. A repair should be checked for effectiveness. A supplier clarification should resolve the original
question.

Include both hygiene and integrity in the discussion. Food can meet a cooking requirement while its origin
claim remains unsupported. A genuine product can still be unsafe through poor handling. Different risks
need different controls, with a clear connection between buying decisions, technical review and daily
operations.

Refresh alert subscriptions and contact lists. Confirm that a deputy receives important notices during
absence and that supplier and authority contacts remain usable. Review the official links in this edition for
updates, particularly because October coverage is incomplete and investigation findings may change.

End by asking staff what makes a safe decision difficult. Owners can often improve control by clarifying
authority, providing a usable instruction or resolving an equipment problem. Vigilance becomes sustainable
when people know what to check, can raise uncertainty and see management act on the information they
provide.
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Official source directory

Click a source title or a numbered citation in the articles to open the original publication. Dates identify
publication or update dates where stated. Standing guidance is included to support the practical
recommendations.

01 UKHSA Salmonella data to week 40 | 8 October 2026

02 UKHSA and FSA Salmonella update | 17 September 2026

03 FSA catering egg guidance | updated 20 August 2026

04 UKHSA norovirus report week 41 | 8 October 2026

05 NHS food poisoning | standing health advice

06 FSA fitness to work | standing business quidance

07 FSA listeriosis guidance consultation | 23 September 2026

08 FSA cross-contamination guidance | updated 30 June 2026

09 CIEH professional verification advice | 2 September 2026

10 CIEH future of food regulation | 28 September 2026

11 Dudley Council Shop Locally prosecution | 6 October 2026

12 Telford and Wrekin Council Emmas Grill House | 25 September 2026

13 FSA cooking guidance | standing guidance

14 Enfield Council Sugarbake prosecution | 24 September 2026

15 Ealing Council Kabuli Charcoal Grill | 15 September 2026

16 FSA Safer Food Better Business retailers pack | standing quidance

17 NHS norovirus | standing guidance

18 FSA Alyan chocolate recall | 25 September 2026

19 FSA Waitrose olives recall | 10 September 2026

20 FSA Waitrose oat drink recall | 22 September 2026

21 FSA Greencore recall | 8 October 2026

22 FSA Pot Noodle allergen recall | 2 October 2026

23 FSA Lambertz allergen recall | 3 October 2026

24 France RappelConso HYPER U salad | 24 September 2026

25 European Commission August agri-fraud report announcement | 24 September 2026

26 European Commission RASFF | standing resource

27 Europol horse trafficking investigation | 10 September 2026

28 FSA Chief Executive report to Business Committee | 18 September 2026

29 FSA food crime categories | standing guidance
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https://www.gov.uk/government/publications/salmonella-statistical-releases/notified-cases-of-salmonella-enteritidis-t59411-and-related-clusters-in-england-data-to-week-40
https://www.gov.uk/government/news/salmonella-outbreak-update
https://www.gov.uk/guidance/advice-on-safe-storage-handling-and-use-of-eggs-for-catering
https://www.gov.uk/government/statistics/national-norovirus-and-rotavirus-surveillance-reports-2026-to-2027-season/national-norovirus-and-rotavirus-report-week-41-report-data-to-week-40-data-up-to-4-october-2026
https://www.nhs.uk/conditions/food-poisoning/
https://www.gov.uk/government/publications/fitness-to-work/fitness-to-work
https://www.gov.uk/government/consultations/revision-of-guidance-for-reducing-the-risk-of-vulnerable-groups-contracting-listeriosis
https://www.gov.uk/government/publications/avoiding-cross-contamination-in-your-food-business/avoiding-cross-contamination-in-your-food-business
https://www.cieh.org/news/press-releases/2026/cieh-urges-employers-to-strengthen-checks-and-verify-professional-registration-following-fraud-case/
https://www.cieh.org/news/blog/2026/the-future-of-food-regulation-what-it-means-for-environmental-health/
https://councilnews.dudley.gov.uk/news/pensnett-shop-owner-ordered-to-pay-more-than-gbp-3-000-for-food-hygiene-offences
https://newsroom.telford.gov.uk/news/food-business-prosecuted-following-customer-complaint
https://www.gov.uk/government/publications/cooking-your-food/cooking-your-food
https://www.enfield.gov.uk/news-and-events/2026/09/sugarbake-fined-over-10,000-for-breaching-hygiene-regulations
https://www.aroundealing.com/safe/takeaway-told-to-clean-up-its-act/
https://www.food.gov.uk/sites/default/files/media/document/sfbb-retailers-pack-jan-2020_0_0_4.pdf
https://www.nhs.uk/conditions/norovirus/
https://alerts.food.gov.uk/news-alerts/alert/FSA-PRIN-47-2026-update-1
https://alerts.food.gov.uk/news-alerts/alert/FSA-PRIN-44-2026
https://alerts.food.gov.uk/news-alerts/alert/FSA-PRIN-45-2026
https://alerts.food.gov.uk/news-alerts/alert/FSA-PRIN-48-2026
https://alerts.food.gov.uk/news-alerts/alert/FSA-AA-43-2026
https://alerts.food.gov.uk/news-alerts/alert/FSA-AA-44-2026
https://rappel.conso.gouv.fr/fiche-rappel/23611/Interne
https://food.ec.europa.eu/food-safety-news/august-2026-report-eu-agri-fraud-suspicions-2026-09-24_en
https://food.ec.europa.eu/food-safety/rasff_en
https://www.europol.europa.eu/media-press/newsroom/news/thousands-of-horses-caught-in-europe-wide-trafficking-scheme
https://www.gov.uk/government/publications/food-standards-agency-business-committee-meeting-september-2026/chief-executives-report-to-the-business-committee
https://www.food.gov.uk/safety-hygiene/food-crime
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30 FSA National Food Crime Unit resilience resources | standing guidance

31 FSA food recalls explained | 11 June 2026 background

32 FSA reporting food crime | standing quidance

Editorial scope and images

Prepared for foodsafetyconsultant.com using official-source summaries and editorial recommendations. NHS content is
standing health advice. Selected UK prosecutions concern English local authorities. European alerts do not establish UK
distribution unless expressly stated. Investigations and suspicions are not convictions. Authority names identify sources
and do not imply endorsement. lllustration generated for this newsletter.
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