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	Name
	

	Designation/job title
	e.g. Environmental Health Officer, Technical Assistant, Port Health Officer

	Areas covered
	Food Hygiene/Food Standards/Feed

	Role/key responsibilities
	e.g. Inspection and audit of food establishments, informal sampling



	Summary of experience
	e.g. Environmental Health Officer (Food Control), Riverside Council (May 2021- July 2023)
       Environmental Health Officer (Food Control), Seaside Council (August 2023 - Present)


	Date assessment completed/updated
Lead officer signature 
	


Qualifications

	Qualifications
	Date

	e.g. BSC (Hons) Environmental Health
	05/2021

	
	

	
	

	
	

	
	

	
	

	
	


Competency Assessment table (Click on links for information on available training resources)
	Activity description
	Officer self-assessment/
evidence reference
	Officer self-assessed training/ development needs
	Lead officer determination competency met: Yes/development need/No
	Authorisation restrictions 
(only for activities that require authorisation)

	A: Common Activities (activities 1-14)

	To be demonstrated by all food and feed officers (as appropriate)
	
	
	
	

	B: Specific Activities

	B1: Food Hygiene Specific Activities (activities 15-16)

	To be demonstrated by officers undertaking food hygiene controls
	
	
	
	

	B2: Food Standards Specific Activities (activities 17-18)

	To be demonstrated by officers undertaking food standards controls
	
	
	
	

	B3: Feed Specific Activities (England and Wales) (activities 19-21)

	To be demonstrated by officers undertaking feed standards controls
	
	
	
	

	C: Intervention Activities 

	C1: Education, advice and coaching (activities 22-23)

	Understanding and provision of education, advice and coaching
	
	
	
	

	C2: Inspecting businesses and auditing (activities 24-30)

	Understanding of inspections and audits and the outcomes.
	
	
	
	

	Ability to plan and conduct the activity and take action as required, including written records.
	
	
	
	

	C3: Sampling (activities 31–34)

	Understanding the role and outcomes of sampling and how to interpret results and take appropriate action.
	
	
	
	

	C3.1: Taking informal samples, understanding of sampling, outcomes and action required. (activity 35)
	
	
	
	

	C3.2: Taking formal samples, understanding of sampling, outcomes and actions required. (activity 36)
	
	
	
	

	C4: Monitoring and surveillance (activities 37-42)

	Understanding of monitoring and surveillance and the outcomes, how to plan and conduct the activity and take action as required
	
	
	
	

	C5: Verification (activities 43-47)

	Understanding the purpose and outcomes of verification, how to plan and conduct the activities and take any required action.
	
	
	
	

	C6: Assessing products, labelling and other information (activities 48–49)

	The outcomes and actions of the assessment of products, labelling or other information.
	
	
	
	

	C6.1: Assessing whether food products are safe and fit for consumption (activities 50-51)
	
	
	
	

	C6.2: Assessing whether food is of the nature, substance or quality demanded by the consumer (activity 52)
	
	
	
	

	C6.3: Assessing product labelling and information (activity 53)
	
	
	
	

	C6.4: Assessing whether feed is safe, unadulterated and fit for its purpose (activity 54)
	
	
	
	

	D: Investigations, incidents and alerts

	D1: Reactive investigations (activities 55-61)

	Understanding the reactive investigation process, the process of conducting an investigation, records and action required.
	
	
	
	

	D1.1:  Investigating food fraud and food crime (activities 62-63)
	
	
	
	

	D1.2:  Investigating cases of food-borne illness (activities 64-66)
	
	
	
	

	D1.3:  Investigating, reporting and management of incidents and receipt of alerts (activities 67-70)

	
	
	
	

	E: Enforcement

	E1: Informal action (activities 71-72)

	Understand and take appropriate informal action
	
	
	
	

	E2: Formal enforcement action (activities 73-75)

	Understanding formal enforcement action and the appeal process
	
	
	
	

	E2.1: Notices
The use of notices. (activities 76-77)

	
	
	
	

	E2.2:  Prohibition procedures
Understanding the processes that may be followed when prohibiting activities in a food business. (activities 78-80)

	
	
	
	

	E2.3: Detaining, seizing and voluntary surrender of products, the process of detaining and seizing food and/or feed. (activities 81-84)
	
	
	
	

	E3:  Witness statements and interviewing suspects (activities 85-87)

	The role of witness statements and the ability to take statements and interviews
	
	
	
	

	E4:  Prosecuting (activities 88-89)

	 Understanding the legal process and completion of the prosecution process

	
	
	
	

	F: Specialist activities

	F1: Import controls (activities 90-96)

	Understanding and implementing controls at points of entry and inland.
	
	
	
	

	F1.1: Understand and implement import controls for fishery products (activities 97-101)
	
	
	
	

	F2: Export controls (activities 102-103)

	Understanding and producing export certification and checks
	
	
	
	

	F3: Shellfish environmental monitoring (activities 104-107)

	Understanding and undertaking shellfish sampling and taking action as required
	
	
	
	

	F4: Assessing businesses using specific processing methods and/or producing specific products (activities 108-120)

	Officers to highlight the processes and products they are competent to assess
	
	
	
	

	F5: Approval of business (activities 121-127)

	Understanding the approval process and the review of approvals.
	
	
	
	

	Business activities subject to approval NB. Officers are only required to indicate which activities they are competent in 

	Meat (activities 128-137)
	
	
	
	

	Fishery and live bivalve molluscs (activities 138-144)
	
	
	
	

	Milk and dairy products (activities 145-147)
	
	
	
	

	Egg and egg products (activities 148-150)
	
	
	
	

	Products of animal origin (activities 151-154)
	
	
	
	

	Sprouts and seeds (activity 155)
	
	
	
	

	Animal feed (activities 156-159)
	
	
	
	

	F6: Operational management

	F6.1: Developing, implementing, monitoring and reviewing internal operational documents (activities 160-162)
	
	
	
	

	F6.2: Collation/oversee and reporting data (activities 163-164)
	
	
	
	


Continuing Professional Development (CPD)
	CPD
	Date
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