
 

Amended 30.6.06 

Food hygiene legislation has changed - new requirements came into force on 
1 January 2006 that will affect your business. 

(Advice to small businesses) 
 

 
 
The new Regulations bring together and extend the requirements of previous UK food hygiene laws, but 
here’s the important bit – the main change is that food businesses will need to have a documented food 
safety management system. In other words, you will need to say what you do to make food that is safe 
to eat and have this written down. 
 
To help small businesses comply, the Food Standards Agency has developed “Safer Food Better 
Business” (SFBB) which is a simple fact sheet system that tells you how to ensure that the major 
potential hazards in your catering or retail business can be controlled. The 4 Cs, as they are known, deal 
with issues of; 
 

 
 

 
 
 

          
 
 
So, from January 1st 2006, you will need to have a documented food safety management system – it 
doesn’t have to be SFBB, but any alternative may involve a lot of work for you if you do not already have 
such a system in place. We understand that this is a significant change, so sufficient time will be allowed 
for all food businesses to comply. 

Safe Method Sheets 
Each SFBB pack is split into five sections 

containing a number of fact sheets called ‘Safe 
Methods’ as well as a ‘management section’. 

Typical safe methods would include instructions 
on “Cooking Food Safely” and “Reheating” for 

example. The idea is that you 
look at the pack and decide which safe methods 

apply to your business, and then follow them. 

Diary 
A simple daily diary is also provided and includes a 

four-weekly review to ensure that the document 
remains up-to-date and to ensure that any 

problems are identified and dealt with. This should 
only take a couple of minutes per day to complete. 
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How do I implement SFBB in my business? 
 
Environmental Health Officers will assess your business at the time of your next inspection and discuss 
SFBB with you and whether this is the best way for you to comply.  
It may be possible for you to implement SFBB following discussion with an Environmental Health Officer 
at the time of an inspection at your premises. 
 
What will happen in the meantime before an Environmental Health Officer inspects? 
 
We will not take immediate enforcement action for not having your food safety management system 
documented although you must comply with other requirements of the new legislation, which is similar to 
the outgoing food safety requirements. You will still need to control food safety hazards in your business 
and any records you keep presently should be continued. 
 
……………………………………………………………………………………………………………………………….. 
 
For further advice please contact us at; 
 
Nottingham City Council 
Food Safety Team 
Lawrence House 
Talbot St 
Nottingham  
NG1 5NT 
Tel 0115 915 6778 


