
Concerns over food hygiene as a quarter of planned food checks are missed in 

Newcastle upon Tyne 

  

Campaigners are warning of a “gaping hole” in the UK’s food safety regime, as new figures 

reveal that huge numbers of food inspections are missed each year.  

 

Unchecked.uk today publishes new figures which show that 26 per cent of planned hygiene 

checks on local food premises in Newcastle upon Tyne are overdue, raising concerns that 

serious hygiene breaches could be missed by local food enforcement teams. [1] 

  

Over fifty thousand food hygiene checks were outstanding in England, Wales and Northern 

Ireland in 2017/18, according to a Freedom of Information request obtained by the campaign.  

 

These findings come as 66 per cent of high-risk (A- and B-rated) food premises in Newcastle 

upon Tyne are found to be failing to meet basic food hygiene standards. [2]  

  

A- or B-rated food businesses can include establishments with a track record of hygiene 

breaches, larger-scale premises handing raw meat or fish, premises where food contamination 

is more likely to happen, and businesses serving children or the elderly.  

  

Poor hygiene practices can greatly increase the emergence and spread of bacteria which can 

cause food-borne illness and food poisoning, such as Campylobacter, Salmonella and E. coli 

O157. These infections can be highly dangerous, posing the greatest risk to babies, young 

children, the elderly and the ill.  

  

Emma Rose, Project Lead at Unchecked.uk, said:  

  

“These figures show the reality of year on year cuts to the budgets and staffing of local 

enforcement teams. Newcastle upon Tyne residents deserve to feel confident that the food they 

eat is safe, but with cash-strapped Local Authorities constantly pushed to do more with less, 

businesses are free to cut corners on food hygiene. Left unchecked, dirty kitchens and poor 

hygiene can have very real consequences for our health - putting the most vulnerable 

consumers at risk.  

  

“Over 90% of all food businesses in England, Northern Ireland and Wales are meeting basic 

hygiene standards, but compliance in high-risk premises is poor, and the number of overdue 

food checks raises questions about whether our food safety regime is ready for the challenges 

ahead.” 

  

Steve Nash, Consumer Advisor on E. coli O157 said: “Whilst Local Authority staff and other 

Government inspectors work very hard, they are not being supported well enough. The Food 

Standards Agency now needs to take a good hard look at its failings and address them. What is 

needed is more truly independent Local Authority food inspectors on the ground, not food 



industry accreditation companies marking food businesses’ own homework – which is what the 

Agency is planning for future UK food inspections.”  

  

An Environment Health Officer, who wished to remain anonymous, said: “For around 10 

years Local Authority budgets and Environmental Health staff numbers have been reduced. In 

many cases this has had a direct impact on both the number and quality of food hygiene 

interventions. These pressures can mean less time is available to complete an inspection and 

can lead to poor hygiene being overlooked.  

  

“Alongside this, there has been a significant increase in the number of food businesses in the 

past few years. This poses a real risk to Local Authorities which are already struggling to 

address a backlog of overdue inspections.” 

  

Ends  

  

  

Notes to Editors   

  

[1] This figure represents 268 total overdue food hygiene interventions of rated premises in 

Newcastle upon Tyne in 2018/19, from Food Standards Agency LAEMS data. Overall, the total 

percentage of due checks achieved in England in 2018/19 increased marginally compared with 

the previous year, but there were decreases in Wales and Northern Ireland (where planned 

interventions fell by 1.3 per cent and 4.2 per cent respectively). Across the three countries, there 

were over fifty thousand food hygiene checks of rated premises outstanding in 2017/18, 

according to a Freedom of Information request obtained by Unchecked.uk. 

 

[2] These findings show food hygiene failings in high-risk A- and B-rated establishments in 

Newcastle upon Tyne in 2018/19, from Food Standards Agency LAEMS data. All food 

establishments in the UK are rated from A-E, according to how much of a risk they pose to the 

public.  

  

“Failure to meet basic food standards” equates to businesses which achieved a hygiene rating 

of 2 or below in relation to the Food Standards Agency’s Food Hygiene Rating Scheme. This 

scheme is mandatory in Northern Ireland and Wales, where businesses must publicly display 

their ratings, and voluntary for those in England.  

 

About Unchecked.uk 

Unchecked.uk is a project of The Ecology Trust, a grant-making charity which seeks to tackle 

the root causes of environmental and societal problems. Unchecked.uk works with UK civil 

society organisations to make the case for proper investment in the public bodies that keep us 

safe, maps the causes and consequences of weak enforcement, and carries out public attitudes 

research. www.unchecked.uk    
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