HAMBLETON DISTRICT COUNCIL

Report To:  Licensing Committee

21 July 2015
From: Executive Director
Subject: FOOD SERVICE PLAN 2015/2016
All Wards

1.0 PURPOSE AND BACKGROUND:

1.1  This report is required to demonstrate that food safety services and their enforcement within
Hambleton District are properly organised in order to minimise the risk of food poisoning or
harm to consumers within Hambleton and beyond.

1.2  The Plan is required to comply with the requirements of the Food Standards Agency (FSA)
and the Regulators’ Code in relation to the development of food enforcement services and
their enforcement.

2.0 INFORMATION AND ANALYSIS

2.1 A Code of Practice was issued under section 40 of the Food Safety Act 1990, regulation 26
of the Food Safety and Hygiene (England) Regulations 2013 and regulation 6 of the Official
Feed and Food Controls (England) Regulations 2009. This prescribes how food legislation
must be enforced by Food Authorities.

2.2  As part of the Food Standards Agency’s work to strengthen and develop links with local
authority enforcement, an Enforcement Liaison Group was established. This group
developed a Framework Agreement on Official Feed and Food controls by Local
Authorities. The 5" amendment was published in April 2010. This takes into account the
Government’s better regulation agenda and the principles of good regulation.

2.3 The Framework Agreement requires that three principle policy documents should receive

member approval:-

a) The Food Service Plan (appendix 1) ensures that national priorities and standards are
addressed and delivered locally. It also enables services to reflect local needs and
priorities and provides a means for monitoring compliance with the Code of Practice.

b) The Food and Environment Sampling Policy is required to indicate the Authority’s basis
for the sampling programme and an estimate of the numbers and types of samples that
will be taken from establishments, or submitted in relation to complaints. This is
unchanged since 2014.

c) The Food Safety Enforcement Policy should be up to date, available to food business
operators and should cover all areas of food law that the Food Authority has a duty to
enforce and include criteria for the use of all the enforcement options that are available.
A generic Environmental Health Enforcement Policy has been produced which covers
general issues. This is also unchanged since 2014.



2.4  The proposed Service Plan has been expanded from that of previous years to include the
detailed breakdown of service costs, allocation of resources, key achievements in the
previous year and plans for service improvement in the coming year. This information was
specifically required following a recent audit by the FSA of a neighbouring Authority and will
therefore apply to all Authorities.
3.0 LEGAL IMPLICATIONS:
3.1 The Food Service Plan has been developed in accordance with the FSA ‘Standard’ and
Guidance which set out the required format and contents of such a plan.
4.0 FINANCIAL IMPLICATIONS AND EFFICIENCIES:
4.1 There are no financial implications in this report. All services will provided from within
existing budgets.
5.0 RISK ASSESSMENT:
5.1  There are no risks associated with this report.
6.0 DIVERSITY:
6.1 Equality issues will be taken into account during future Service Plans once the levels of
representation of minority communities and the perceptions of communities have been
ascertained and their needs understood.
7.0 RECOMMENDATIONS:
7.1 That the Food Service Plan 2015-2016 be approved.
MICK JEWITT
Background papers: The Framework Agreement on Official Feed and Food Controls by Local
Authorities — amendment 5, April 2010 — Food Standards Agency
Regulators’ Code. BRDO. July 2013.

Author ref: Philip Mepham

Contact: Philip Mepham

Environmental Health Manager
Direct Line No: (01609) 767037
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Executive Summary

This Service Plan sets out how Hambleton District Council will work over the coming
year and focuses on ensuring that food made or sold, wholesome in Hambleton is
safe and complies with the law.

The overall cost of the Environmental Health service in the coming year will be
around £86003 which is equivalent to around 98.5p per Hambleton resident.

This Service Plan details the food safety enforcement service for 2015/16. The plan
reflects the work required of food authorities by the Food Standard Agency (FSA), in
its national “Food Standard” and guidance documents. It is designed to ensure that
local people and residents can clearly see what we do, how our services are
delivered and the resources we have available to us to. Food Standard Agency is
able to assess the services that we offer, so that they can ensure that our services
meet the standards required and that we are effectively implementing and enforcing
national law at a local level.

The main focus of work will be in the following areas:

A planned programme of food safety interventions in accordance with the Food
Standards Agency Code of Practice targeting in particular those premises that are
not currently ‘broadly compliant’ with food safety legislation;

e Complete all overdue interventions;

e The use of alternative interventions as defined by the Food Standards
Agency Code of Practice for businesses that are ‘broadly compliant’;

¢ A coordinated food sampling programme in support of the above
making use of the Public Health England allocation;

¢ Investigation of food and food premises complaints, and all outbreaks
and incidents of food related iliness;

e Develop existing officers to maintain competence and increase
flexibility.

e Food Hygiene Rating Scheme — assessment of all businesses that
have not been rated.

e Improvements to the Uniform Database accuracy and validity.

e The provision of information and advice on food safety to food
businesses and consumers.

e Consider any requests from local businesses for the Council to enter
into a Primary Authority Agreement.
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Introduction

The Council, being a Food Authority, is responsible for the enforcement of food
safety in approximately 1119 premises within the area of Hambleton District Council
(HDC). This includes premises at all stages in the food chain with the exception of
primary production of food, ranging from farm producers of food, food manufacturers
and processors through to retail food premises, food vehicles, restaurants and other
premises involving catering.

The FSA amended its Framework Agreement in April 2010 to take into account the
Agency’s new Vision for food law enforcement, and the FSA Framework for
Regulatory Decision Making, which takes account of the Government’s better
regulation agenda and principles of good regulation. This Framework Agreement
requires all local authorities to prepare a Food Service Plan which reviews the
implementation of the previous year’s plan and details the delivery of their food safety
enforcement responsibilities for the current year.

This plan is seen as an important document ensuring that national priorities and
standards are addressed and delivered locally.

This service plan will also:

e Focus debate on key delivery issues;

e Provide an essential link with financial planning;

e Set objectives for the future, and identify major issues that may cross
service boundaries;

e Provide a means of managing performance and making performance
comparisons.

This Food Service Plan has been drafted having regard to the FSA “Standard” and
guidance and has been produced by the Environmental Health Service.

The plan seeks to ensure that all national priorities and standards are delivered
locally and provides a balanced approach to local food safety enforcement. This is
achieved by not merely directing resources towards the programmed inspection and
intervention process, but also by ensuring that adequate provision is made to
address food complaints, food poisoning notifications and other reactive work, advice
to businesses, and also the ability to follow-up intelligence driven areas of work such
as food fraud, sampling and targeted inspections.

Local authorities are permitted to select the most appropriate action to be taken to
drive up levels of compliance by food establishments with food law.
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Service Objectives and Links

The Aim of the food service plan

The Aim of the service is to ensure the safe and hygienic production, storage,
distribution and sale of food and drink through the enforcement of legislation, the
provision of advice and information to consumers and the operators of food
businesses, and the collection of information about the microbiological quality of food
produced or bought within the District

Objectives of the food service plan

Delivery of an annual programme of food hygiene interventions including
inspections and enforcement in accordance with statutory requirements,
codes of practice and guidance.

Supporting the annual interventions programme with an annual
microbiological food and water sampling programme.

Investigating complaints within service standards and to take appropriate
action in accordance with Codes of Practice and Guidance.

Supporting food businesses through the Business Friendly Scheme with
targeted promotional advice and educational initiatives together with
providing information and advice on food safety to food businesses and
co-ordinating training.

Taking appropriate enforcement action in accordance with the Council’s
Food Safety Enforcement Policy.

Investigating cases and outbreaks of food borne infections in close co-
operation with Public Health England and, where appropriate, other
health care professionals.

Ensuring that public and private drinking water supplies are safe and
wholesome.

Investigating and assessing the fitness of food and the hygienic
conditions of food premises, practices and personnel.

e The inspection of hygiene on food vehicles and mobile food premises trading
within the District.

Providing information about the hygienic standards of food premises
through the Food Hygiene Rating Scheme

The provision of food safety advice to consumers, including taking part in
food safety seasonal promotions.

Working with others to encourage healthy eating

Improving the way information is collected, analysed and used.

Ensuring that food imported from outside the EU, complies with the EC
Regulations and, where this is found not to be case, taking appropriate
action.
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We will deliver this service in accordance with the 5 principles of good regulation:

1. Targeting (to take a risk based approach)
2. Proportionality (such as only intervening where necessary)
3. Accountability (to explain and justify service levels and decisions to the

public and to stakeholders);

4. Consistency (to apply regulations consistently to all parties)
5. Transparency (being open and user-friendly)

Our work, detailed within this document aims:

they occur.

Links to corporate priorities

To achieve high levels of compliance with food law
To assist businesses to understand and meet their legal obligations
To target resources at those businesses in most need;
To seek and respond to customer feed back;

To minimise the risk of food poisoning and control outbreaks should

The Council’s Plan sets out the prioritises as

1 Providing Customer Excellence
1 Driving Economic Development
) Promoting Health and Wellbeing
1 Improving Waste and Recycling

1 Delivering Services for a Changing Population

The Priorities for the Director of Planning and Environmental services are:

SERVICE AREA

Development Management

Environmental Health and Licensing

Housing

Pest Control

Planning Policy and Conservation

PRIORITIES 2015/16

Customer Care and Performance
Supporting Council Priorities
North Northallerton
Implementation of CIL

Public Health Initiative
Business Friendly Scheme
Housing and Health Scheme

Gold Standard for Housing Options
Service
Affordable Housing Delivery

New Structure

New Local Plan
Implementing the LDF
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Waste and Street Scene Waste Management Strategy
New Recycling Service
Procurements of Vehicles and
treatment of Recyclables
Health and Safety

The Business Friendly Scheme links with the Food Service plan by adding to the
assistance given to business to aid compliance and promote good practice. The
Food Service is an integral part of the Environmental Health Service.

Background

Profile of the Local Authority

Hambleton District Council

87,300 population

131,117 hectares

28 Local District Councillors
177 Parishes

78 Parish Councils

5 market towns

2 Parliamentary Constituencies

The District is a mixed area of urban and rural landscape. Predominant employment
is associated with rural/farming and food manufacturing.

Being a rural district, there are 280 private water supplies. Many food businesses,
outside the main towns and villages, are served by private water supplies and this
poses additional problems in ensuring the safe operation of these businesses.

Political Arrangements

Under the Constitution of the Council the Director of Environment and Planning
Services has delegated authority for all enforcement including food safety.

This Food Service Plan is reported to the Senior Management Team and the
Licensing Committee
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Senior Management
Team

Director

Head of
Service

EH Manager
(0.5FTE)

Commercial Team
Team leader EHO (1.0FTE)
EHO (1.2 FTE)

1 Technical Officer (1.0FTE)

The Scope of the Environment Health Service

As the competent food authority the District Council is responsible for the full range of
food hygiene duties under the Food Safety Act 1990, Food Safety and Hygiene
(England) Regulations 2013

With the following exceptions:
The North Yorkshire County Council, Trading Standards Service. is responsible for:

Primary Production of Food,

Food Standards (including Allergens labelling)
Animal Feeding Stuffs

Animal By-products

The FSA is responsible for:

e Meat Production,
e Egg Production
e Raw Cows Drinking Milk.

The environmental health commercial team deliver the following services:

Food Hygiene Inventions

Health & Safety Inspections, complaints and the investigation of accidents.
Infectious Disease Control

Animal Welfare Licensing

Smoking enforcement

Water Supplies (Private and Public)
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The competencies of officers carrying out enforcement activities are based on
qualifications, training and experience. These are reviewed as part of the annual
performance review process, and whenever new legislation is introduced. Officer
competency is a priority for the coming year, given the change in the Food Law code
of practice.

Specialist External Services/Partners

Food Analytical Services  West Yorkshire County Analysts plus specialist
service providers as necessary

Food Examiner Public Health England - Microbiological Services,
Food, Water and Environment Microbiology
Laboratory at York

Proper Officer Public Health England — Yorkshire and the
Humber Consultant in Communicable Disease
Control

Public Health Director of Public Health, North Yorkshire County
Council

Service Delivery Point:

Hambleton District Council

Civic Centre

Stone Cross

Northallerton

North Yorkshire

DL6 2UU

Tel: 01609 767085

Fax: 01609 767248

Website: www.hambleton.gov.uk
Email: ehealth@hambleton.gov.uk
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Demands on the Environmental Health Service

The area contains a mix of manufacturing, retail and catering premises. Catering
and retail are the dominant sectors within this mix. The businesses are
predominantly small to medium sized enterprises..

Types of Premises

Laems cat. Laems description

A Primary producers 16
C Manufacturers etc 64
E Importers/exporters 5

F Distributors/transporters 30
G Retailers 230
H Restaurants & caterers 774
Total 1119
Of which:

Approved premises (including egg packing 23
establishments)

Large Food Manufacturers (Not Approved but 10
supplying food on a national and European basis.

Premises where the Service acts as Primary Authority | O

Enforcement Policy

The Food Safety Enforcement Policyhas been approved by members that
incorporates all aspects of the food enforcement activity.

All enforcement action will be undertaken having regard to the Food Safety
Enforcement Policy. This may range from informal action, through to the service of
formal hygiene improvement or hygiene emergency prohibition notices, or ultimately
the issue of simple cautions or recommendations for prosecution.

The aim of the food enforcement policy is to ensure that all food businesses within
the District produce food that is safe to eat and that they comply with the
requirements of food safety legislation. This enforcement policy is available through
the Council’s website.

In 2012 The Food Standards Agency completed a consultation exercise of the
Framework for Policy Making in the FSA and we are awaiting the revision of the
document. In the meantime we will continue to work the Framework Agreement
Document dated April 2010.
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Quality Management System

The Food Standards Agency requires that enforcement work be carried out in a
consistent way throughout the United Kingdom. The mechanism for this is using
Liaison Groups. The North Yorkshire Chief Environmental Health Officers have
vested this work to the North Yorkshire Food Liaison Group. The North Yorkshire
Quality Management System, is overseen by the North Yorkshire Food and Safety
Liaison Group, and has been developed to address the issue of consistency.

The Council is a signatory to the North Yorkshire Chief Environmental Health
Officer's Food Safety Quality Management System (QMS) It is the Council’s policy to
carry out all areas of food service delivery in accordance with this system and in
particular to fulfil the inter authority audit requirements as set out in the quality
system. The QMS helps to deliver a consistent service across the region. The
implementation of local procedures within the QMS, and monitoring, has to be
undertaken by the Lead Officer for Food.

Food Liaison Meeting and associated paper work 20 x 7.4 148 hours
File Monitoring across all enforcement activity 20 hours
Accompanied Inspections 15 Hours
Team meetings 80 hours
Development of local procedures 148 hours
Total Estimated Hours required to implement QMS 411 hours

In addition to improved consistency the QMS helps operational staff to build better
working relationships with staff within other authorities, removes any insularity and
helps to improve the speed at which best practice is developed, as officers recognise
the value of their own input.

The authorities have a pragmatic approach to the use of such systems and they
recognise they are there to push standards forward not just develop paper
mountains. The integrity of the system must however stand up to examination and in
this respect the Chief Officers Group challenges the integrity of the system through
the review system.

The main purpose of the participating Authorities is the enforcement of legislation but
within that work are a number of discrete areas.

The QMS aims to:

e Carry out inspections and investigate complaints to a consistently high standard.
To achieve this, checks will be carried out on various stages within the process
and recorded in an appropriate manner consistent with either the QMS or the
authority’s internal systems.

e Continuously monitor performance of the system and make changes and
improvements where appropriate. To achieve this, the QMS will be subject to
audits and management reviews.

e Ensure that only properly qualified, experienced and competent personnel are
involved in Food Enforcement. To achieve this Nominated Officers have specific
responsibilities for assessing officers against the QMS competency matrix.
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e The QMS has been designed to suit the needs of each individual authority whilst
maintaining consistency. The discrete Law Enforcement processes are detailed
in the Framework documents and will be reflected in local procedures. All
personnel dealing with these areas of Law Enforcement are expected to
contribute to the quality effort and comply with the relevant Quality Management
and Local Procedures.

The issue of consistency is discussed at Food and Safety Liaison Group and we
regularly conduct consistency exercise within the team and across North Yorkshire.

The food service operates out of the Council’s Civic Centre with members of the
public having access during office hours. A range of information concerning Food
Safety and enforcement is available on the Council’s web site which allows online
application for registration of a food business establishment, and queries and
complaints to be submitted via e-mail.

Much of the service is delivered at the business premises and officers also visit
residents to complete questionnaires, collect/deliver specimen pots and collect
statements etc. Although most work is carried out during normal office hours,
inspections, complaints and food complaint/premises investigations can also be
undertaken outside of office hours.

The Council has an emergency call out system outside normal office hours with
access to advice in the event an emergency.

Service Delivery
Interventions at Food establishments

The Council’s policy is to carry out programmed interventions in accordance with the
minimum frequencies specified in the current Food Safety Act; Food Law Code of
Practice (England) (April 2015).

The Code defines the different types of interventions that Food Authorities may use
and the circumstances in which they should be applied. Interventions are key to
improving compliance with food law by food business operators. The range of
possible interventions allows authorised officers to use their professional judgement
to apply a proportionate level of regulatory and enforcement activities to each food
business. Interventions are applied in a risk-based manner such that more intensive
regulation is directed at those food businesses that present the greatest risk to public
health.

Interventions are defined as activities that are designed to monitor, support and
increase food law compliance within a food establishment. They include, but are not
restricted to, “official controls”.

“Official controls” are defined at EU level at Article 2(1) of Regulations 882/2004.

They are any form of control for the verification of compliance with food law.
Interventions that are official controls include:

e Inspections
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Monitoring

Surveillance

Verification

Audit and

Sampling where the analysis/examination is to be carried out by an Official
Laboratory

Other interventions, i.e. those which do not constitute official controls include:

e Education, advice and coaching provided at a food establishment; and
¢ Information and intelligence gathering (including sampling where the analysis or
examination is not be carried out by an Official Laboratory).

Where possible, any intervention delivered at a food establishment will be
undertaken without prior notification. There will, however be circumstances when it is
advantageous to give advance notice, particularly when the purpose of an
intervention is to see a particular process in operation. Authorised officers will
exercise discretion in this area guided by the overriding aim of ensuring compliance
with food legislation.

Inspections/audits are all prioritised in accordance with the food safety risks posed by
the premises. This is assessed in particular, in relation to the nature of the food
handling involved, the level of compliance, and the quality/confidence of
management.

The Code sets out how to risk-rate businesses and sets the minimum frequency of
inspection. The risk categories range from A to E and inspection frequencies are
shown below, alternative enforcement strategies may be used for low risk E rated
premises.

Premises Risk Total Number of Number of Time Total Time

category (and  Number of Premises  Premises (hours) Required

minimum premises due Overdue required for for

inspection April Inspection As of 1 each Intervention

frequency) 2015 In April 2015 Intervention Program
201516

Category A 8 16 1 17 225

(6 Months)

Category B 67 67 2 7.5 517.5

(12 Months)

Category C 331 184 17 5 269

(18 Months)

Category D 199 118 5 4 492

(24 Months)

Category E * 272 62 20 3 246

(36 Months)

Unrated and 266 (266) 3.5 931

others not

recently visited*®

Total 1143 447** 1503.5***

Page 13 of 45




*Alternative enforcement strategies will be implemented for the majority of these low
risk food premises in accordance with the Food Safety Act Code of Practice, and the
North Yorkshire Chief Environmental Health Officers’ Quality Management System

procedures. This has not been done for over 5 years.
** Not including unrated premises

*** Not include E’s or unrated premises

Total Time
(hrs)required

Estimated number of revisits 92 184
Estimated number of additional inspections to new 138 207
premises

Estimated FHRS Reuvisits 50 100
Estimated Enforcement Formal Action 8% of all Inventions | 35 138

Total 289 629 hours

Performance Indicators: | 100% Category A premises
90% Category B premises
85% Category C premises
70% Category D
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National additional prioritises

The Food Standards Agency has issued guidance that requires all cold stores
handling products of animal origin, without a genuine retail element to the final
consumer to be approved under Regulation EC 853/04 within this financial year.
Work will need to be conducted to identify such premises, request applications and
subsequently approve them or take appropriate enforcement action. Initial
investigations suggest that is appropriately 5 of cold stores within the district.

An neighbouring District Council was audited as part of focussed Food Standard
Agency Audit in 2015 following a Food and Veterinary Office (FVO) mission to the
UK on implementation of the EC Official Dairy controls in the UK., All Milk and Dairy
Establishments will need to be visited in 2015 to ensure that controls are in place and
the files comply with the current Code of Practice Guidance.

All premises with a FHRS score of 0, 1 or 2 are required to be re-included in the
Invention program after 3 - 6 months regardless of the risk rating, to stop consumers
losing confidence in the Food Hygiene Rating Scheme.

FHRS Score | Number of Total Time (hrs) required
Premises to include these

inspections prior to
program inspection.

0 3 15

1 25 125

2 15 75

3 52

4 109

5 406

Unrated 151*

Total 761 215 hours

*As of April 2014

In addition to the Intervention program we have identified several local areas of
targeted intervention.

e Approved premises (food manufacturers not selling to the final consumer)

e Festivals and outdoor events

e Category E premises not included in the FHRS, where the consumer would
expect them to be included, for example B&B’s.and home caterers.

e Category E’s that have not had an alternative intervention for over 5 years.

e Schools which have fallen out of the Food Hygiene program as they were rated
as a Category E premises.

All premises subject to inspection are risk rated in accordance with the Code of

Practice, and the details entered on the database so that future inspections can be
programmed.
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Each year, the number of inspections to be carried out in the following year are
calculated, based on their risk, the date of the last inspection and other factors as
appropriate, and these are then included in the Service Plan.

All new food establishments registered for the first time will be subject to an initial
inspection and intervention ratings determined. When a Food Registration form is
received it will be entered onto the Uniform database and added to the inspection
programme for the year. New premises should be inspected within 28 days or as
soon as is practicable and where appropriate, having regard to the likely risk the
premises present in terms of their size and the types of operation carried out. In order
to establish the risk a pre-inspection questionnaire is sent out with an “awaiting
inspection” sticker, in order to prioritise inspections.

Premises registered with the authority cannot be subject to immediate inspection
where they are not yet ready to open for business and/or where they are low risk. We
aim to inspect all new premises with where a desk top assessment indicates that
they are high risk within 60 days and the remaining within 180 days of registration.

Premises requiring approval under EC Directives will be inspected, and conditional

approval issued prior to opening for business by experienced officers with specialist
knowledge of the process and appropriate legislation, and by suitably qualified staff
thereafter.

When intelligence is received, in the case of a justified complaint or unsatisfactory
sampling result, the Council will consider whether it is appropriate to conduct an
inspection, partial inspection or audit to investigate the matter on a risk based
approach.

Food Enforcement Interventions

All interventions will be carried out at appropriate intervals in accordance with the
frequencies specified in the code of practice.

Establishments intervention rated category E

Establishments that have been given an intervention rating of category E for food
hygiene may be subject to an Alternative Enforcement Strategy. Establishments will
continue to be subject to official controls when investigating complaints. They must,
as a minimum, be subject to an intervention which may take the form of an
Alternative Enforcement Strategy, not less than once every three years.

Alternative enforcement strategies will be considered for the majority of low risk E
category food establishments in accordance with the Food Safety Act Code of
Practice, and the North Yorkshire Chief Environmental Health Officers’ Quality
Management System procedures.

However where the establishment in question is subject to approval under Regulation

853/2004 (Egg packing establishment) the use of Alternative Enforcement Strategies
is not an appropriate form of intervention and will require a formal intervention.
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The alternative enforcement strategy will involve questionnaire surveys to assess the
hazards and risks associated with the businesses. Where risks are perceived as low
and outside the scope of the FHRS these premises will be put on a 3 year inspection
programme and not receive an inspection. Premises such as those providing only
Bed and Breakfast will now require an inspection in order to receive a food hygiene
rating. Inspections of these premises will only be undertaken upon request by the
food business operator. Where intelligence is received suggest that problems may
exist, those premises will be inspected as a matter of course.

New legislation is responded to, as necessary, through additional inspections and/or
information for affected businesses. Where the impact of new legislation is known in
advance, it will be included in the Service Plan and in the resource planning process
as appropriate.

Food Information Regulations 2014

The Authority has entered into a memorandum of understanding with North Yorkshire
Trading Standards Service. The MOU states that we will provide information and
signposting to Food Business Operators (FBO) on allergens during programmed
interventions and referred concerns about non-compliance to the North Yorkshire
Trading Standards Service.

The National Food Hygiene Rating Scheme

On the 1st October 2010, the Food Standards Agency launched its ‘Food Hygiene
Rating Scheme’ (FHRS). The FHRS has been designed to provide consumers with
an indication of the food hygiene standards within premises within the scope of the
scheme. The aim of the scheme is to give consumers an informed choice about
hygiene standards when choosing where to eat or buy food.

Hambleton District Council launched the scheme in September 2011, the scores for
businesses included in the scheme and inspected since 2008 can be found on the
Food Standards Agency website.

The promotion of the FHRS is seen as a priority for the environmental health service
and the Director, has stated that safe Food is important to every resident and visitor
to the district.

In December 2014 we received a FSA grant to increase display of the FHRS stickers
among premises with a rating of 3, 4 and 5 in the 5 market towns. This was part of a
national initiative. The number of FHRS 5 premises displaying a sticker after a visit
increased by 21% in Hambleton. We will continue to promote FHRS via targeted
press releases and other initiatives.

One of the safeguards for food businesses is the ability to request a re-visit following
an inspection. The revisits cannot take place until after a standstill period of 13 weeks
following the initial intervention.. The re-inspection which is a full invention, will be
undertaken within 13 weeks of the request, following the end of the standstill period.

There has been a steady increase in requests for revisits to check changes in score
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Year 12/13 13/14 14/15 15/16
Number | 11 12 32 50*
Hours 44 48 128 200

We predict that as the more members of the public become aware of the
scheme, FBO are more likely to request a revisit or appeal, especially when the
score is reduced from 5.

The time implication is the same as for the initial inspection as the majority of
premises are rated A, B or C an average time taken to re-inspect is 4 hours per
premises.

Appeals against the FHRS score.

The FHRS was launched in September 2011. When businesses were first notified of
the score which was based on last inspection we had on record we received 3
appeals; the scores were based on the FSA guidance at the time and were amended
in line with the FHRS guidance.

We received no further appeals until 2014/15. In 2014/15 we received 2 appeals,
which were both upheld. We have already received one appeal this financial year
again the appeal was upheld.

The time it takes to review the file and associated paper work is approximately 6
hours per appeal. Again this is likely to place increased burdens on the service and
have allocated the time for 4 appeals within the calculation, for the resources
required to operate the food service.

This is one of the FHRS scheme safeguards for business.

Actions following inspections

Each premises inspected will receive a written report of that inspection giving, where
appropriate, information on any contraventions found, the action needed to remedy
these contraventions and an appropriate timescale for any work, and any
recommendations being made by the inspecting officer. Information and advice will
also be given as appropriate, including a range of leaflets, face to face advice and
information on-line via our web-site.

The actions that can be taken by the officer following an inspection are outlined in the
Environmental Health Enforcement Policy and the Food Enforcement Policy, these
will include the full range of enforcement action available including informal letters
and advice, statutory notices, voluntary and emergency closure procedures through
to prosecution where appropriate. In most instances, statutory and formal actions are
only considered in the most serious cases, where informal action is unlikely to
succeed or has previously failed to bring about improvements, or where there is a
clear need to take such action to protect the public interest. Repetitive poor
performance over the last 6 years will be criteria for appropriate enforcement action.
This will also include those premises that improve after a formal intervention but
standards deteriorate substantially between formal interventions.
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Food hygiene premises may require re-visits to ensure compliance. The decision to
make a revisit is based on;

e The seriousness of the risk to health represented by the work required and/or the
nature of the non-compliance with appropriate legislation.

e The likelihood that the business will carry out the work and the period of time
allowed for the work compared to the date of the next inspection.

e Premises with a FHRS score 0, 1 or 2 will be prioritised for re-visit and will re-
programmed back into the inspection program early. It is important that
consumers do not lose confidence in the FHRS and the up to date hygiene data
is available,

However we will also revisit establishments as specified in the Code of Practice
Intervention rating scheme, when a Food Business scores;

Hygiene 15 or greater
Structure 15 or greater
Confidence in Management 20 or greater

Establishments scoring one of the above scores will also be considered for formal
action in accordance with the enforcement policy.

Recording Inspections

Premises inspections are recorded on our Uniform database for commercial
premises, which generates the inspection program and statistical reports as required
by the FSA. This information is backed up and saved as appropriate to minimise the
risk of corruption or the loss of data.

Food hygiene records of premises, premises inspections and any contraventions
found are kept on electronic file, along with details of any food complaints and other
correspondence relating to that premises. Premises records are maintained for a
minimum of 6 years with all earlier data deleted.

Food Complaints

Requests for service about the condition of food, food premises, practices or
personnel are investigated. The Council’s policy is to give a first response within 3
working days to all food and food premises complaints. The performance standard is
to respond to 95% of complaints within 3 working days.

Time (hr) | Resource
per required in
complaint | hours
14/15 Total
Estimated number of food complaints per 15 10 150
annum
Estimated number of food premises complaints | 87 7 609
per annum
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Home and Primary Authority Scheme

The operation of the Primary Authority scheme is a statutory responsibility of the
Better Regulation Delivery Office (BRDO). The Primary Authority scheme ensures
that businesses trading across authority boundaries are regulated in a consistent
way. Companies have the legal right to form a partnership with a ‘primary authority’,
providing robust and reliable advice on compliance that other councils must take into
account, and setting inspection plans to guide and coordinate activity.

The Council is currently in conversation with several possible partners. A briefing
paper has been prepared to senior management team and we are seeking approval
from cabinet in summer to be able make formal agreements. This will done on a cost
recovery basis.

The Council will continue to comply with the requirements of the Home Authority
Scheme.

Advice to Business
The Council has a policy of offering advice to any business that has trading premises
within our area unless the trader has a Primary Authority arrangement with another

Local Authority.

Advice is also given when planning applications are submitted relating to new food
businesses

The Council is continually developing its website in order to improve, in particular, the
access to specialist food safety advice.

14/15 | Resource
required
in Hours

Estimated number of advice contacts per annum: 106 | 53*

*No time is specified within the service plan for further development of advice leaflets
or the website.

Food and Environment Sampling and Inspection

The Council has a written and approved Food and Environment Sampling Policy in
compliance with the Food Law Code of Practice. The Policy is to sample food and
drink supplied, produced or sold within the District, in accordance with a planned
sampling programme, to assess its safety and quality and where necessary in
response to food complaints/investigations. The Council will also participate in North
Yorkshire, Regional,National and European sampling programmes where relevant.

Resource

required
Estimated number of routine food samples as part of 305 |1 hrper 305
the sampling programme per annum sample
Estimated number of complaint samples which will be | 4 2 hours 8

Page 20 of 45




submitted for examination/analysis
Estimated number of surrender visits 1 4 hours 4
Number of Formal Samples submitted to Public Health | 1 4 hours 4
England
Investigations into unsatisfactory results including 45 2hrper |90
follow up samples. sample

411

All formal food samples will be submitted to the West Yorkshire County Analyst for
analysis or to Public Health England, Microbiological Services, Food, Water and
Environment Microbiology Laboratory at York for examination.

All sample details will be submitted, where possible to the PHE Laboratory by UKFSS
(a FSA software package.) and we will investigate uploading the results from the
PHE laboratory to Uniform by UKFSS, to improve the accuracy of the data and
prevent double handling.

Control and investigation of Outbreaks and Food Related Infectious Disease

The Council investigates all outbreaks and notifications of food related disease in
accordance with procedures agreed with its North Yorkshire partners and advice
from its Proper Officer. Close working links exist with North Yorkshire & York
Community Infection and Control service, and other health organisations and groups
in the region.

14/15 | Hours
Estimated number of notifications of food related 18 26
infectious diseases per annum®
Investigation into case of E.coli 0157 3 37
Estimated number of outbreaks 1 37
Total 100

Note: The numbers reduced due change in notification of Campylobacter isolations,
which are no longer reported to food authority by Public Health England.

Food Safety Incidents
The Council will comply with the Food Law Code of Practice in relation to the

handling of national food safety incidents and alerts. This now includes Allergy
Alerts.

14/15 Hours

Estimated number of food alerts where action is required p.a. 12 24
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Liaison with other organisations and partnership working

The Council participates in the following liaison groups or organisations related to
food safety issues in an endeavour to ensure that the service and/or any
enforcement action taken within the District is consistent with those of neighbouring
local authorities, that service improvements can be identified, and that competence
based training can be assessed.

¢ North Yorkshire and York Community Infection Prevention Team

e Public Health England — Yorkshire and the Humber team

¢ North Yorkshire Chief Environmental Health Officers Group and Associated Food
Liaison Groups

Uni-form User Group (Environmental Health IT system)

Care Quality Commission (CQC)

North Yorkshire District Control of Infection Committee (NYDCIC)

North Yorkshire Health Protection Board

Yorkshire Zoonoses Group

Public Health England, PHE Food, Water and Environment Microbiology
Laboratory, York Sampling Liaison Group

Yorkshire Water

Northumbrian Water

OFSTED

Better Regulation Delivery Office

The resources required for this work depends on the nature of issues discussed and
frequencies of meetings, which are largely beyond the control of the Council.

We will work with other organisations to undertake joint initiatives and extend our
effectiveness through this increased capacity.

Food Safety Promotion

We will be considering bidding for funds to undertake food safety promotions. The
Service aims to be active in food safety promotions and tries to employ innovative
approaches to ensure the food safety message reaches the widest possible target
audience.

To assist proprietors of small businesses in meeting the legal requirements which
came into force in January 2006, (the legislation was amended in 2013 the
requirements remained the same.) In 2006 the Food Standards Agency introduced a
simplified food safety management system, “Safer Food Better Business”, that they
suggest should be promoted to catering businesses that need help. In 2015/16 we
will continue to promote the uptake of this food safety management model within the
District.

We promote food safety with messages on the Council’s website and with leaflets
available from the Council offices.

We have promoted and will continue to promote Food Safety Week.
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Since 2011/12 40 advice leaflets have been developed and publicised concerning
food hygiene and safety. We will continue to develop this source of advice to the food
trade and consumers.

We currently have a supply of SFBB packs available to assist for new and existing
business comply with the legal requirements.

Food and Nutrition

The development of the new Public Health arrangements will result in opportunities
for Local Authorities to develop food nutrition initiatives. These are especially
valuable in this District because of the high levels of obesity and comparatively low
levels of consumption of fruit and vegetables. This will be part of the Healthy
Business Scheme.

Staff Development Plan

The Council’s policy is to comply fully with the requirements of the Food Law Code of
Practice in relation to staff training and the qualifications of Authorised Officers. This
requires that food safety work is only undertaken by appropriately trained and
experienced officers. This necessitates access to external training on specialist
topics, supplemented by regular in-house and liaison group arranged update training
for authorised food safety officers.

The Food Code of Practice which came into force on the 7th April 2015, states that
we must implement the requirements of Chapter 4 in full by April 2016.

Lead and Authorised officers must now possess the relevant baseline qualification
(or equivalent).

A staff competency scheme will be prepared to incorporate the existing national food
competency schemes and to conform with the Council’s Competency Scheme. This
will be reviewed during 2015/16 and will incorporate the RDNA Tool on the BRDO
website.

This is estimated to take over 40 hours per officer, plus the additional training.

The Authority has a Staff Development Scheme and general staff development is
subject to annual appraisal and ongoing monitoring. In addition the Environmental
Health Service subscribes to the North Yorkshire Chief Environmental Health
Officers’ Training Group and is able to influence training delivery based upon known
training needs.

The revised code of practice also requires that we review training needs and CPD
requirements of their officers on an annual basis and Lead Food Officers and
Authorised Officers must obtain a minimum of 20 hours CPD per year, split into:

*A minimum of 10 CPD hours on core food matters directly related to the
delivery of official controls;
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*10 hours on other professional matters (could include training needs
identified by the Lead Food Officer during competency

assessments/appraisals.)

The cost in hours of the training based on the existing team of 4 Officers is 240

hours.

Resources required
Financial Allocation

The Food Safety Service financial costs are contained within the ‘Food Safety” cost
centre. Further work will be undertaken during 2015/16 to ascertain the true cost of

the service. The budget for the total food hygiene service is as follows.

Food Safety Service

2015/2016 budget

Staff costs

£88503

Transport costs £4000
Supplies & services £4000
Recharges £1500
Total costs £98003
Income £12000
Net costs £86003

Staffing Allocation

The Environmental Health Service is responsible for the delivery of a range of
services in addition to food safety i.e. health and safety, health promotion, licensing,
pollution control, air quality, contaminated land, environmental protection, housing

standards & abatement of nuisance.

f.t.e
The total resource currently available for the 3.4
Commercial service
Technical Support 2.4
Of the above, the estimated in-house resource | 0.8
to deliver the food safety service of Technical
support
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Hours required to run the service.

Based on a Full time officer working 1736.5 hours per year, the Food service at
Hambleton requires 2.65 FTE Officers working solely on Food Safety

Hours

NY QMS 411

Invention Program | 1503.5 + 629 = 2132.50
and Enforcement

FHRS 215 + 200+24 = 439
Food / Premises 609+150 = 759
Complaints

Advice to 53

Business*

Sampling Program | 411
Infectious Disease | 100

Incidents and 24

Alerts

Training 240 hours
Primary Authority | 20

Total 4589.50

Managing the lack of resource.

The service will prioritise work by focusing on the following priority areas:

Intervention Program, Officers will focus on premises which are rated A B or
non-broadly compliant C’s, in accordance with the FSA Code of Practice.

New food premises registrations, We will prioritise the premises producing or
handling high risk foods.

Premises with a FHRS score of 0, 1 or 2 - including targeted enforcement
action where progress is inadequate.

Infectious Disease investigations, especially in relation to E.coli 0157, Listeria
and Salmonella.

FSA Incidents and Alerts for action, in all cases where we have a
responsibility.

Approved premises Inventions- in all cases we will maintain our involvement.

Primary authority we aim to develop one or two arrangement’s as part of our
business friendly scheme.

Advice and support to FBO’s via the business friendly scheme.

The business friendly scheme will be implemented by using where possible,
external funding to provide additional staff.
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Review

Reviews against the Service Plan

This Service Plan is prepared by the Commercial team leader together with the
Environmental Health Manager. The draft plan is then agreed with the appropriate
Director and submitted for approval by the Licensing Committee.

The Service Plan will be reviewed by the Environmental Health Manager against the
5 key service monitoring indicators identified in Annex 3 of this Service Plan at least
annually and results reported to the Portfolio Holder. The review will be linked with
the annual budgetary process and the review of service performance.

Performance is monitored monthly within the service with a quarterly management
review of progress reported to Hambleton District Council’s Senior Management
Team.

The Plan is reviewed every year or whenever legislation or Guidance is published
that affects the content of the plan and in the light of previous performance, feedback
from food businesses, consumers, other stakeholders and partners

Identification of any variance from Service Plan 2014/15

Last year has again been another exceptionally busy year with the staff involved in
working on developing the District’s services and developing processes.

Our involvement in work associated with the approval of new manufacturing
premises under the product specific legislation, has continued. This work requires a
high level of technical skill and is very demanding on resources.

Significant input was made to the food hygiene standards in readiness for the Tour
de France in July 2014.

Key Service Achievements 2014/15

Key service achievements over the period of the plan included:-

e Produced information leaflets to help food businesses during Tour de France
in July 2014.

e Changed all documents, letters and notices following changes in food hygiene
legislation;

e Whistleblowing Policy created and approved;

e Promotions undertaken in relation to food hygiene in Village Halls, The use of
eggs in catering establishments and the dual use of vacuum packing
machines;

e Participation in a North Yorkshire exercise in relation to theft and illegal
slaughter of sheep;

e Work started with Fire and Rescue Service promoting joint issues in bed and
breakfast premises;

¢ FSA funded coaching on the 4 C’s to 14 Takeaway premises with a FHRS
score of 2 or below.
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e FSA grant funded work on encouraging the display of FHRS scores in the 4
Market Towns for premises with FHRS of 3 or above.

e Considerable amount of time and effort was put into defencing an appeal
against service of Remedial Action Notice on a home producer of pate which
required approval. As well as the appeal, the FBO when through the council’s
complainants procedure to the ombudsman where the complaint was
dismissed and the Council insurance company.

Details of further achievements in relation to the service plan 2014/15 in Annex 3.
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Customer Satisfaction Survey

Business perception of the service was surveyed during 2014/2015. The responses

were as follows:-

FOOD HYGIENE INSPECTION SURVEY

2014 summary
42 paper responses received

Please indicate below:

visit?

Yes No Not sure
Did the officer clearly explain the reason for the visit? 42 (100.0%) [0 (0.0%) 0 (0.0%)
Were you given the opportunity to ask questions? 42 (100.0%) 1[0 (0.0%) 0 (0.0%)
Was the contact helpful? 42 (100.0%) 1[0 (0.0%) 0 (0.0%)
Did you feel you were treated fairly? 41 (97.6%) (1 (2.4%) 0 (0.0%)
Did you understand what actions were required after the 42 (100.0%) [0 (0.0%) 0 (0.0%)

If you felt you were dealt with unfairly, what issues caused you concern?

1) Excellent and helpful Inspector. Jane was very informative and approachable.

Very Fairly glaiig;ieer d nor Fairly Very N/A
satisfied satisfied . o dissatisfied |dissatisfied
dissatisfied
Your satisfaction with 0
the overall service 37 (88.1%) 5(11.9%) [0 (0.0%) 0 (0.0%) 0 (0.0%) o
. (0.0%)
provided?

Areas for Improvement 2015/16

The following areas of service development have been identified for 2015/16: and are

included n Annex 2.
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Glossary of Terms

Duty Holder
The individual or corporate body with the primary responsibility for meeting the legal
requirements in the area under consideration.

Enforcing Authority

All authorities are enforcing authorities and accept that, notwithstanding the Home
Authority Principle, each local authority retains its ultimate statutory responsibility for
the enforcement of the law.

Food Business Operator.

Food Business Operator means the natural or legal persons responsible for ensuring
that the requirements of food law are met within the food business under their
control,

Food Hygiene Interventions

Food hygiene interventions are activities which are designed to monitor, support and
increase Food Law compliance within a food establishment. These include ‘official
controls’ such as monitoring, surveillance, verification, audit, inspection and
sampling. In addition, there are other interventions which are not classed as ‘official
controls’ which should assist in supporting food businesses achieve compliance with
Food Law. These include the provision of targeted educational and advisory visits
that take place at food establishments and also information and intelligence
gathering.

Food and Veterinary Office FVO

The FVO carries out audits, inspections and related non-audit activities to ensure that
EU legislation on food safety, animal health, animal welfare, plant health and in the
area of medical devices is properly implemented and enforced. This means EU
citizens enjoy a high level of safety, and that goods are traded under safe conditions.

Home Authority

A local authority acting as home authority has a particularly important role within the
system. The function of giving advice on regulation, good practice and remedial
action is a legitimate aspect of enforcement. The home authority will prioritise
surveillance of the practices and policies of businesses based within its area. In
particular it will:

North Yorkshire Chief Environmental Health Officers (NYCEHO) Food Safety
Quality Management System

A quality system developed through the Chief Environmental Health Officers Group
within North Yorkshire in order to raise standards and consistency of food safety
enforcement within the region.
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Originating Authority

An originating authority will closely monitor production and should acknowledge that
advice and surveillance at source minimises duplication, enabling enforcing
authorities to concentrate on hazard, fraud and complaint. It may also:

QMS

Quality management system (QMS) is a collection of business processes focused on
achieving quality policy and quality objectives to meet customer requirements. It is
expressed as the organizational structure, policies, procedures, processes and
resources needed to implement quality management

Primary Authority

The operation of the Primary Authority scheme is a statutory responsibility of the
Better Regulation Delivery Office. The Primary Authority scheme ensures that
businesses trading across council boundaries are regulated in a consistent way.
Companies have the legal right for the first time to form a partnership with a ‘primary
authority’, providing robust and reliable advice on compliance that other councils
must take into account, and setting inspection plans to guide and coordinate activity.

Portfolio Holder
Elected Councillor with specific responsibility for food safety matters.

Regulators’ Code

A code of practice developed by the Better Regulation Delivery Office (BRDO)
intended to promote efficient and effective approaches to regulatory inspection and
enforcement which improve regulatory outcomes without imposing unnecessary
burdens on businesses, charities, public sector bodies and other regulated entities.

RDNA Tool

rdna-tool.bis.gov.uk/

The RDNA self-assessment tool is an interactive website that provides a robust
process enabling regulators to identify and prioritise their development needs.

“Safer Food Better Business” (SFBB)

SFBB is a food safety model which has been adopted by the FSA in England, to
assist small businesses with the implementation of suitable management
arrangements to control food safety within their business.

Simple Caution

An alternative to prosecution which aims to:-
e deal quickly and simply with less serious offenders,
e divert offenders where appropriate from appearing in the criminal courts, and
e reduce the chances of people re-offending.

Stakeholder

A person or body, both within the community or the organisation in question, who
either uses, or is affected by, or has some interest in, the service in question.
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UKFSS

The UK Food Surveillance System (UKFSS) is a national database for central
storage of analytical results from feed and food samples taken by enforcement
authorities (local authorities and port health authorities) as part of their official
controls

Page 31 of 45



A21|04 Juswadiojug Ayojes

£o1104 Juswadiojug

poo4 ay} Jo uoisiaal Buimojjo) padojanap Ajjny eq o] U}IM SUOISIOSP JUBWS2I0JUD JO oueljdwoD Jojluow O] .’
"99)ILILIOYD UoNoayU|
JO [0JJUOD BJIYSHIOA YLON 8y} pue a2iAIag Alojelogen
puebug yyesH 21iqnd 418y} yum sjuswabueie
uosiel| 9AeY ‘dnol) uosiel] poo4 SJIYSHIOA VsS4
YLION 9y} 1e pajuasaidal aq [im Ajuoyine yoeg — gl 298 ‘'suonesiueblio Aay Jayjo yim uosiel| ayowoud o 'Y
VSd
"SUOISIOBP |BOO| YJIM SOUBPIOIDE Ul PBUOIIO. 9% 00| — | 098 ‘'sBuluiem piezey pooj [|e uo uoljoe ayej pue ayebliseAul 0] L'V
"(dnoug
uosiel] poo- aJlysyJoA YuoN ay) 0} buiodal) dnoub gns VsS4 ‘Alioyine ayy
aseasi(Q Sholjoau| alIysHIoA YLUON AQ paulwlaiep aq 0 — ¢l 2998 0} Pallou Ssau||l UI0g POO} JO SjUBPIoUI ||B d)ebiisaAul 0| 9'v
‘poo} pauoduwl JO SI %0 ] yoiym VsS4 ‘awwesboud
Jo ue|d Buidwes pooj [eoo| ay) uiyum jabuey Jo %06 AL Buldwes pooy ay) Aq papuewsap jab.ie) ay) ansIyoe o | Sy
VsS4
—1¢ 998S
"XIW JUSWS2I0LUS JIBY] UIYIM VsS4 ‘AlAnoe jeuonowold
so|dwexa syS4 ay) JO | }Sed| 1e Jeak yoea apn[oul o | -0l 293 pue ssauisnqg 0} adiApe ybnouy} pooy ajes syowoid o] | v ‘v
2oe|d ul ale sjuswabuele Aluoyiny Alewld pue VsS4
BWOH 8Jaym sassauIsng pooj ||e 0} adIApe apiaoid o | - 6998 ‘a|diould Ayuoyiny Alewd pue awoH a8y} ansind o Sy
SYjuow ¢ UIYlIM paAjosal % G6 VSd
Aep Bupjom | uiyim asuodsal isliy %G6 — g 00g | "sjule|dwod sasiwalid poo} pue sjule|dwod pooy ||e 8Aj0Sal 0| AR 7
(yote 03 |udy) JeaA Buniodal ayy ulyIm |1 VS ‘Ajenb Buluiejuiew
a %02 "D %S8 ‘9 %06 ‘' V %001 — /993 | 9lIlym suonoadsul sesiwald Jo Jaquinu palinbai 8y} JoAl[dp O %
uonoes
ue|d
19612 prepuels 101e01pu| | 991AI8S
e113111D BUlIO1IUO - Ue|d 8JIAISS P00 T Xauuy




G¥ Jo g€ abed

suone|nbay pue {10z Hoday

‘Sjuswissasse ysll pue awuweiboud

9L0Z/E/LE | IPNY  SMd  yim souejdwog | bujdwes Jayem ajeAud ayepspun 8'1'd
"'pooy pauoduw
JO SI %0l yoiym jo swwelsboid awuwelbo.id Buidwes
9102/E/LE [J0 %06 JO  JuswaAdIYdy | dAoeold juswaldwl pue  8sine(Q L'1'd
» POYIJUSPI USSQ dAEBY
"JIsIAal e Buuinbal | sjuswalinbas  Aioynjeys  jueoiiubis
910Z/S/LE | sesiwald 0] S)ISIABI %06 9ASIYDY | @loym  sasiwaid 0]  S)ISIASY 914
sjuswsalinbal awayos
9L0Z/€/LE | SWOAN  yum  soueldwog | bupipne Ajuoyne-isjuj ui ajedpied | G|
syjuow ¢z 1sed uiyum pajoadsul
Jou sosiwoeid peojebie; e
suonuaAlsul pauueld Jayjo pue
suonoadsul usamiaq buneuisye sosiwaid g Aiobajed
9102/€/L€ | ®)el uopuaAIBlUl %0/ OASIYDY | |lB }e  suojuaadiul  no  Aued A=
sasiwaid 9 Aiobajed
el dwod Ajpeolq ||e 1e SuoijuUsAIs)uI
syjuow g1 1sed uiypm pajoadsul pue jueldwod Ajpeoiq ijou ale jey)
Jou sesiwaid pojebiey e | sesiwaid 9 Alobayeo |e je syupne
910Z/S/LE | 1B 8)el UOIRUBAIBIUI %GQ BASIYDY | JO suondadsul |erued Jo |ny 1no Aue) e1'4
‘'syjuow z| ised
ulyym pajoadsul jou sasiwaud
l|e Jo ajep anp Jo sAep gz uIyym sosiwald g Alobajeo |je je sypne
910Z/S/LE | ®1el uOnUBAIBIUI %06 OSASIYDY | JO suondadsul |erued Jo Ny 1no Aue) A
sjeAlaul Ajyluow
9 1e 9)ep anp Jo sAep gz ulyum sosiwaid y Alobajeo |je 1e sjpne
910Z/S/LE | 8.l uonuaAIBul %00l ©A8IYdY | Jo suonoadsul |ened Jo |ny 1no Aued L1 4
ssalbold | oeoasawil awo91no paredidnuy uonoy 1oy

SO9JIAISS 9AIde0Ild T

S30IAY3S dOO4 ¢ Xxauuy




G¥ 40 y¢ abed

Z 1o ‘1‘0 8109s SYH4 Jo sasiwaid jueldwod Ajpeolg-uou se pauyaq,

VS4d 0}

G102/9/0¢ "uinjal [eof)siiess pajejdwo) | Jwgns pue uinjas SNV 8¥eldwod | 0L°L'
juswdinba juswalinseaw
JapJo Bunjiom | ainjesadwa) 1o} awwelbo.d

910Z/$/LE | usoe ul pauleluiew juswdinbg | uoelqies aunnod N0 Aue) 614
WOJ-1un uo splooas bunepdn




G¥ Jo G¢ abed

910Z/S/LE | @Uloq pOO} JO |0JJUOD JUBIDIYT | SBSED JO |0Jjuod pue uonebnsaAul | QL2 4
‘uolew.lojul S9SSBUISNg P00} 0}
9102/S/LE | Jo}  s}senbas 0}  puodsey | uolewIOUl pUB BJIAPE JO UOISIAOIY 624
ssauisnq
Aq paisenbal JI swayos Ajlioyiny awayos
910z/c/L€ | Arewnd Jo wawdojanaq | Ajoyiny Aiewud jo uonejuswaldw 84
‘Bunel yoayo 0} D Jo g ‘v pajel "uonewJojul jo jdiedsal buimol|oy
910z/c/L€ | Ajjleuiwou sesiwaid e 0] SySIA | sesiwaid pooy mau Jo uonoadsul 124
suoneJisibal
‘Jo)sibal | Bupsixe 0}  Juswpuswe  pue
910zZ/c/LE | o11gnd jJo BdueUSBlUIBW JUBIOLT | SBSSBUISNG P00} MBU JO uoljesisibay 974
V'S4 0} uoiiew.ojul
alnpaosold ul sjwi | apinoid pue ‘uibuo [ewiue
awl ulyym uone|sibs| oyads | Jo syonpold $0/SS8 Jepun sasiwaid
9102Z/€/LE | -1onpoud Jo Juswaalojus Jusiog | Jo |[eaosdde a0 suoneoldde episuo) GZ4
'VYS4 8y} woly
aoIApe 8y} jJo Ajoud pue ainjeu
a8y} 0] buipiodoe sjuswalinbal Sua|e pooy 0} uone[al ul papirosd
910Z/E/LE | YUM aoueldwod %001 | 10 pauleyqo uoljeuliojul 0} puodsay v'Z¢'d
pJezey pooy SJ8)19| 4NJ pue spJezey
ay} Jo ainjeu a8y} 0} Buipiodoe | /Sjuspioul pooy} O} uone|dl ul papiaocid
910Z/S/LE | sjuswalinbal  yym doueldwo?) | Jo paule}qo uoiew.oul 0} puodsay A
poulsIg sy} ul pajeniis
sioonpodd  BuiajoAul  sjuiejdwod
pooj} 0} uones ul  Ajuoyny
uonewJoyul | Buneulbu B8y} Sse  sanuoyiny
9102/$/1€ | peisenbal JO UOISINOId | J8yjo wou sisenbal 0} puodsay 24
‘A2110d Juswaoioug P00} BAI}0848p 0} uohe|al
9102/€/LE | poo4 yim aouel dwo) | ul 82IAI8s 10} s}sanbal [|e ajebisanu| A
ssalbold | oeasawi awo021no paredidnuy uonoy JEYS

S9JINAISS BAIIOBRY ¢




G¥ 4o 9¢ abed

|[puuosiad pue
Ao1j04 uswaalojug | seonoeld ‘sesiweld pooj O} uonejal
910Z/€/LE | poo4 ym aoueldwo) | ul 82IAISS Jo) s)senbal |je ajebnsaaul | €124

‘salouabe Jay)o 1o senbes||0o
‘siamo|gapisiym Ag pasies UI8OUOD

910¢/g/LE uope|sibs] yym aoueldwo) | JuspiAe  Jo siejjew 0} puodsey | ZL'Z'd
sjuswalinbal
910Z/L/LE€ | SMd Ujim aoueldwo) eJjoQ 0} SMd Uo spodal apinoid | L1°Z'd
suolosjuI

"SUONOBJUI | BUIOQ POOJ JO SYeaiqino  pue




G¥ Jo /¢ abed

91L02/S/LE | pOO} 8Al0adsold 0} 82IAI8S MON M3U 10} JISIA 82IAPY dojaAaq 6¢4
asauly) g pue l|ebuag
soapua)e jsbuowe gg4s | | ‘ysibuz z ‘sesinoo Buluiesy auaibAy
9102/¢/L€ | Inoge abpajmouy jo [9A8] pasiey gg4S pioy pue jaxiew ‘dojpaeg | 8¢’
way} yum Aldwoo SJ9UMO
0} MOy pue sjuswalinbal S\ Alddns J0j Juana Buluiels; A|ddns
910Z/S/LE JO SSaualeMe JO |9A8] pasiey Jajem ajeald e jsoy pue dojereg |  2'€4
‘'sanbe9||0o jJuswainooid
Asuow yum uonounfuod ul uoneulwexs
10} anjeA pue asuajadwod pue sisAjeue Jajem Bujuup
G10Z/6/0€ 10} 1010BIU0D panoiddy 10} pasn saliojeloge| 8yl MaINSY | 9'€' 4
SuoluUaAIBUI
suoioadsul Buimoljoy a)is uo Buines) 1oy
JO synsaJ Buneosiunwwod | spuodal pasinal pue saselyd piepuels
G102/6/0€ jo suesw Aojoejsies Buisn jo Ajjiqises) ay) @jenjeas | G'¢'4
‘'syjuow 9¢
1sed ulyum pajsIA Jou sesiwald
|e 18 8WwayoS JuswadIou]
aAljBUIB)Y YlIM 9oueplodoe sosiwaid 3 Alobajeo |je Buiajoaul
G10Z/6/0¢ | Ul 8jel uojuaAlsiul 9%0G SASIYIY Jos(oid suopuaAIB)ul UE BYEeUapUN | '€
‘palinbal se
uoloe aye} pue saliddns Jayem 2a1gnd
sjo11sIg Jo Aouaioiyns pue Ajjenb Joyuow
910Z/S/LE yjog 0} UoljewIOoUl JO UOISIAOI] 0] ssoo0.d uswa|dwi pue dojpaeq | €¢€'4
(Aungejiene
1] 0} 108lgns) suonuaiayul
‘awll} uonessiuiwpe poo} BuLinp ejep pue uoiew.lojul
Bulonpal pue uoljew.oyul JO U0I}09]|00 21U0J}038|8 Bulonpouul
910z/¢/LE | DBuipliooal jo Aousiolle parosdw| 10 Ajjiqisesy ayy sjebiseAul | Z'¢ 4
elep pue uolewJoul 0L A wlojlun uo sinpow salddns
G1L0Z/ZL/LE JO Buipiodal 21u0A09d |IN4 | J8iem ajeAud Juswaldwi pue dojaasq 1'¢4
a[easawl | awoano paredidnuy uonoy JEN

1uswanoidwi pue 1uswdojaAap 92IAIBS g




G¥ Jo g¢ abed

80IAI8S P00} 8y JO

G1/90/0€ ‘sabed mau dojeaag | 10adse |je o) a)isqem mau e dojaaeq | 61°€4
wuoHun
ojul soeq Ajoalip SSHMN el synsal
ay} Jo Buipeojdn ay) ajebisaaul
pue sallojeloge| |eIolo o0} sajdwes

G1/60/0€ Buipuey sonpay | Hwgns 0} SSAMN JO 8sn ay) eseasou| | g1'¢’d
'9dlj0eld JO 3P0 Yyiim
paonpoJiul | @2UBPIOIIE Ul SIBJIJO IO} YIOMBWEe.)

G1/90/0€ aq [|IM Ylomawel} MaN 2oua}adwoo mau e Jjo Juswdoaaq | /1€ 4

"9)IS UO pasn aq ued YdIym Wwioy

[@pow Buipnjoul JuswWavlojud JUBWIa2I0JUd

G1/90/0€ Jo} ainpadsoud e dojaasq | 1oj ainpasold pajuswnoop e dojpasq | 91°€'4
"9o1j0e4d JO BP0 8y} JO sjuswalinbal
3y} pue ssauisnq jo adA} ayy
109|}81 0} 8UO Mau dojaAsp pue SWIo}

G1/60/0S S91IOWBW BpIe M3U JO Salds Y | uonjoadsu| aualbAH poo4 sy} malnay | G4

awoy

G1/G0/G)L | @y} ul Aigjes poo4 jo uojjowoid Yoo Ajojes pood poddng | 1°¢"
(panoudde j1) aAneniul pasueuly

910¢/¢/LE sassauisng 0} Joddng 0Q49 jusws|dwi pue dojpaaq | .£1°¢'4
Bunes yum asueploode ul bunisia pue
‘sasiwauid sas|wald mau Y)Im pajeioosse Hsil

910Z/S/LE M3U ] SUOIJUBAIBIUI pajel Ysiy ay) buissasse Jo} ssaooud anoudw| | ZL°€ 4
SN woJj Juem Jo j0adxe
paseq aq ued A8y} 1eym 1IN0 puly 0} sessauIsng

910Z/S/LE | s@d1nes yoiym uodn aouasbijjaul pooj Jo Aenins e Jno Aued | L1'e'4
"Jaulel)
‘soopua)e jsbuowe |eulaxa Buisn 8s1n0o auslbAy pooy

910¢/¢/LE abpajmouy Jo [aAs| pasiey Z 19na7 ploy pue joyiew dojpasg | 0L'¢'

sessauisng

USIA uonoadsul
1SJ14 0} Joud pasayo aqg 0} sessauisng




G¥ 40 6¢ 9bed

‘e uey) Jojealb a100s abelane

ue YjIm paniadal sasuodsal Jo 9, 8y} g ||IM uojoeisies “Jauenb

yoea uo pajebaibbe aq 0] se100g "uonoejsies buoss bunuasaidal G yym
L2y ‘G J0 sa100s Buneoojje Agq uayeuspun aq o} buliodog “a|eos juiod

G B UO paJinseaw 8q 0} uonjoejsies ‘(poaibe se) sadlAIas jJueolyiubls palsnes
||le 0} uonejal ul pajuswa|dwi 8q 0} sassad0.d uonoejsiies Jawoisny %001 %06 JawoIsnNd JO 9%, | G
sowayos sassauisng
o1j108ds 891A18s 0} Bulploooe pajel aq [|IIM sassauisng jueldwo) %08 %88 endwod Jo 9, |
Aj@1einooe sowwelboid
alnseaw uonoadsul
‘sawwelboid uonoadsu| 0} 9|qeun %G6 yum aoueldwod o, | ‘¢
aoueldwoo Jo saibap ay) Juasaidal 0] wa)sAs Bulloos
B YlIMm yoea ‘sainpadsold yum adoueldwod Jojuow 0} padojaasp aq [|Im
swa)sAs Bulojiuow |euislu] "UOIOUNS YOBS UIYIM S82IAISS JO 1SI| paalbe sainpaoold Ajenb
ue — sa9IAIas Jueoliubis e Bulaaod paonpoud aq |Im sainpasold Ajlenpd auop JON %06 ypm aoueldwod 9, | ‘g
‘IXau uaddey |im jeym pue aye) Jybiw p'M
1 Buo| moy Ajejewixosdde ‘sjiejap 10BU0D 1Y} ‘U Op [|IM OYM ‘Buop € Ul pauol}oe aoIAIeS
aQ ued jeym Jo uoneuejdxs ue yum ‘Bunjum ui Jo Ajjelo Jayye ‘Joysanbal Jo} sysenbau aujnol
3y} 0} usAIb usaq sey asuodsal e usym ajep ay) sI asuodsal sl %06 %06 | 0} sasuodsaud isily Jo 9% | |
uoniuyad OvY | penalyoy | }ebie] J0}ed1pu|

S30IAY3S AdOOoH

S3JING3S TVIOHINNOD

GT0Z-¥TOZ 10} STAILDACEO ALITVNO IDIAYIS T1VHIAO SININIAIIHOV € Xduuy




G¥ 40 0F 9bed

‘uayel
so|dwes pooy pauodwi ou g

"pooy pauoduli
JO SI %01} yoiym jo swwelboud

awwelboud Bbuldwes

panaiyoe swwelbolid buidwes G10Z/€/1E JO 9,06 JO JUBWBABIYDY | aAnoeold juswa|dwi pue asineq L 14
paiiuapl
uaaq aAey sjuswadinbal
"JISIA8J e Buuinbal Aioynmess jueoniubis
panaIyoy GL0Z/S/LE | sesiwald 0y Ss)Isinal %06 9A3IYIY aloym sasiwald 0} s)IsInay 914
S}i¥|00])
Bunipne yS4 yum aoueplodoe
Ul pamalnal A||ny usaq
sey waj)sAs ay) |pun papuadsns
sem Buniipne upne Jajul sjuawalinbal awayos bunipne
SIND AN 8y} JO malAal 0] 8n(] G102/€e/Le SINDAN Uym aoueldwo) Aoyine-sayu| ul sjedioied G'ld
syjuow 7z 1sed uiyym pajyoadsul
J0u sasiwald pajabie) 1
suolnuaAiaul pauueld Jayjo pue
suolnoadsul usamiaq bBuneussye sosiwaid g Aiobajed
PASIYIY Gg102/e/Le 9]kl UoljusAlsiul 9,0/ SASIYIY |le ye suonuaAIBlul Jno AeD vl'd
sosiwaid 9 Aiobaied jueldwod
Alpeo.q ||e je suoluaAIsuIl
pue jueldwod Ajpeoiq
syluow g1 1sed uiyum payoadsul | jou ale jey} sasiwaid 9 Aiobayeo
J0u sasiwald pajabiey |e [|e 1e sypne 1o suonoadsul
paAaIydy G1L0¢/E/LE | e 8jel UuohusAIBIul %G8 SABIYIY lered Jo |nj ino Aued €l'd
‘'syjuow z| i1sed
ulyim pajoadsul Jou sasiwaud sosiwaid g Alobajeo
[|e JO 8)ep anp Jo sAep gz Ulyjm [|e }e sypne 1o suonoadsul
paAaIydy g102/e/Le 9]kl UoljusAIsiul 9,06 SASIYIY lered Jo |nj ino Aued AN
‘'shep s|eAJaiul Ajyjuow soasiwald y Aiobejeo
gz 1o 1961e] ulyum payoadsul 9 1e 91ep anp Jo sAep gz uIyIm [|e 1e sypne Jo suonoadsul
J0U aJom Y pajel sasiwaid g G1L0Z/S/LE a]el UonuaAIBul 9%,00] SAdIYdY |eied Jo ||ny 1no Aued L1 4
SIUBWIAABIYDY a[easawl | awo91no paredidnuy uonoy ‘1od

S9JIAISS 9AI1dB0Id O'T




G¥ 4O L abed

VS4 0} jugns

paAsIyIy ¥102/9/0€ ‘ulnjal |eansijels paje|dwo) pue uinyal SNy 8eldwod | 01°L'd

uswdinba juswalinseaw

Japio Buppiom ainjesadwsa) Jo} swwelboud
pPaAlIYIY GL0zZ/S/LE | Jualolys ul paulejuiew juswdinb3 uofjelqijed aupnod jno Aueo 6’14

WJoJ-lun uo

‘Buipue)sino suiewal spJodas Bunepdn ‘sjuswssesse

0] uonenbay G9g Inq passasse suolne|nbal 3su pue swwelboid Buidwes
aJam saljddns g uope|nbay ||y G1L02/€e/LE SMd Yim aoueldwo) lajem ajeAld ayepspun 8'l'd




G¥ 40 gi abed

"uonewJloyul S9SSOUISNg P00} 0] UoljeuwIoUl
paAaIyoy GL0Z/E/LE 10} sysanbau 0} puodsay pue a2IApe JO UoISINOId | 624
ssauisng Aq pajsanbail JI awayos awayos Aoyiny
paAaIyoy GLoz/s/LE | Awoyiny Alewid Jo Juswdojaaag Arewd jo uoneyjusws|dw| | 924
‘pajoadsul alam
sosiwald Mau JO 9, XX ‘palel ‘Bunel yo08yo 0} D Jo g ‘v pajel ‘uoljewJojul o ydisdsas Buimol|oy
Ajjeuiwou jou a1em sasiwald GL0Z/S/LE Ajjeuiwou sasiwaud [je 0y sHsIA | sesiwaid pooj mau Jo uonoadsu) | 2z 4
suoneusnsibal bunsixa
*19)s160. 0} Juswpuswe pue sassauIsng
paAsIydIy G1L02/E/LE olignd jo adueusjUlew Juaiolyg pooj mau jo uonessibay | 92’4
V'S4 0} uoiewJojul apiaoid pue
ainpaoolud ul spwi| | ‘uibuo [ewiue Jo s}npold $0/£58
awi ulyum uone|siba| oyoads Japun sasiwald jo |[eaoidde
paAaIyoy GL0Z/S/LE | -1onpold Jo Juswadlious Jualdiyg Joj suoneoidde Jepisuo) | G'Z'4
'VYS4 8y} woly
aoIApe 8y} Jo Ajioud pue ainjeu susje
ay} 0} Bulpioooe sjuswadinbal poo0J 0} uone[al ul papiAoid Jo
pPaAaIydy GL0c/E/LE Upm aoueldwod 900} | Paulejqo uojjewlojul 0} puodsay | 24
pJezey pooj spJezey /sjusploul
3y} Jo ainjeu ay) 0} Buipioooe pooJ 0} uole[al ul papiroid 1o
paAaIyoy GL0Z/S/LE syjuswadinbal yym aoueldwos) | pauieiqo uonewloul 0y puodsay | €24
SjoLISIQ oM ayj Ul pajenyis
sJaonpoud BuiajoAul syure|dwod
po0J 0] uolne|al ul Ajuoyiny
uonewJoyul BuneulblO sy se sanuoyiny
paAaIyoy GL0Z/ES/LE pajsenbal JO UOISINOI4 | JBYJ0 wody sjsenbal 0} puodsay | zZ'Z'4
poo}
"Ao1j0d Juswaoioug BAI}08JOp 0] Uole|al Ul 82IAIBS
pPaAaIydy GL0c/E/LE pood yym aoueldwo) Joj sjsenbai ||e ayeblsany| l'¢'4d
a[easawll | awoono paredidnuy uonoy 19y

S9JINAISS BAIIOERY T




G¥ Jo ¢f abed

Ao1j04 uswaalojug

[auuosiad
pue saoioeud ‘sasiwald
P00} 0} uolje|al ul 92IAISS

paAaIydy g10c/e/Le poo4 Y)im soueldwo) Joj sysenbai ||e eyebnseau] | €1°2 '
‘salouabe Jayjo
Jo sanbea||00 ‘S1amo|qajIsiym
AQ pasiel u1adu09

paAaIydy g102/e/Le uonejsiba| yym soueldwo) JUBPIAS JO sidjjew 0} puodsay | ¢L'Z'd

sjusawalinbal

paAaIydy Gg1L02/L/1E SMd Yim soueldwo) | esjoq 0} SMd Uo spodal apinold | LL'Z
SuOI308)Ul BUl0q
"sSuoIoajuI P00} JO SYBaIqINo pue sased

PaASIYIY G102/e/LE dul0qg pOoOo} JO |0JJUOD JuUBIdIYT JO [0J)u0d pue uonebysaAul | 012 4




G¥ 4O y abed

"aWBaYog A|pusli{ ssauisng

soopuaye jsbuowe dd4s

Z pue llebuag | ‘ysl|bu3
Z ‘s9s4n09 Buluiely aualbAy

3y} jo yYed se padojarap aq o GL0zZ/S/LE | Inoge abpsjmouy jo [9AS] pasiey | gd4S Ploy pue joxew ‘dojore@ | 8¢’
wayl yum Adwoo SIBUMO
0] MOy pue sjuswalinbal SANd Alddns J0j Juana Buluies; A|ddns
panaIyoy G1L0Z/S/LE JO SSaualeMe JO |aA8] pasiey | Jajem ajeald e jsoy pue dojpaaq | €4
‘'sanbes||0o juswainoolid
ypm uonounfuod ul uoneulwexs
‘pajeljedal sem Aauouw 1o} anjeA pue adouajadwod pue sisAjeue Jajem Bujuup
9JIAJBS BU] |juUn pjoy uo pade|d ¥102/6/0€ 10} 1010BIU0D panoiddy | 10j pasn sallojeloqe| 8yl MaIASY | 9°€4
suolnuaAIalul Buimoj|oy
‘wJojiun 0} uo way} peoj dn suonoadsul a)Is uo Buiaea) 1o} suodal
0] moy Bunebnsaaul Ajuaiino pue JO s)nsaJ Buneosiunwwod pasinal pue saselyd piepuels
padojanap usaq aney sydelbeied ¥102/6/0€ JO sueaw Alojoejsijes Buisn jo Ayjiqises) ayy ayenieA3 | G4
‘syjuow 9¢
1sed ulyym payisiA Jou sasiwaid
[|e Je awaydS Juswadiou] sasiwaud
‘padojensp aq 9AIBUIBYY YlIM 82UBpIodDe 3 Alobajed ||e Buinjoaul 108oud
0] payels salieuuonsanb BulobuQ ¥#102/9/0€ | Ul 8)el UoudAIBIUI % 0G BABIYDY SUOljUBAIBIUI UB 8)elspun ¢4
‘palinbal se uonoe
aye} pue saiddns uajem o1gnd Jo
spusiq | Aousioiyns pue Ajjenb Joyuow 0}
panaIyoy G1L0Z/S/LE 3y} 0} uoljewIoul JO UOISINOIH | Sssao0ud Juswsajdwi pue dojpaaq | €€°4
(Ayngejene
1] 01 108lgns) suonuaAlajul pooy
"awll} uonessiuiwpe BuLinp ejep pue uoiew.lojul Jo
Buionpal pue uoljewloul | UOID9||0 21U0J}O8|8 Bulonpouul
Buiobup GL0Z/S/LE Buipiooal jo Aoualolys paroiduw) Jo Ajljiqisesy ay) ajeblysaAu| 2¢4
OLA wiojiun
0] UOISJIBA B]Eep pue uoljew.o}ul uo s|npow salddns Jsjem
papelb dn jou sem wiopun ¥102/2L/1LE Jo Buipiooal 21U0J109|D |IN4 ajeAld Juswa|dwi pue dojaasq L' 4
SJUBWIBABIYDY a[easawll | awoono paredionuy uonoy JE)

juswaAnoldwi pue Juswdo|anap 821AIBS




G¥ 40 G abed

"SSauISNq 0] a|qe|IeAe
apew S}@sys uonewlojul pue

suablajje 0} uone|al ul

suabia|e
0} uonejas ul suonenbay

S.1 DOAN yim padojaasp NON ¥102/2L/L€ | suoledljdwl jo ssaudleme asiey uoljeulloju| pood jusweidwi | 1°¢'4
(panoudde J1) aAneniul paoueuly
Buiobup GLOZ/S/LE sassaulsng 0} Joddng 0Qa4g waws|dwi pue dojpreqg | €14
Bunel yyum asuepioooe
ul Builisia pue sasiwaud
‘padojenap ‘sas|wald M3U YlIM Pa]eIDOSSE YSIl 8y}
wa)sAs pue ainpaocold mapN GL0Z/E/LE M3U }e SUOIJUBAIB)UI pajeld YSiy Buissesse J1oj ssaooid anosdw| | ZL°€' 4
SN woJj Juem Jo j0adxe
‘awayos Ajpusli4 ssauisng paseq aq ued | Aayj Jeym InO pulj 0} S8SSBUISN(
ay} Jo ued se padojensp 8q 0] GL0Z/S/LE | s@o1Aes yoiym uodn aouabijeiu| pooj Jo Aenins e Jno Aued | L1'e'4
"Jaulel} |eulajxa
‘awayog Ajpualli4 ssauisng ‘'saopua)e 1sbuowe Buisn 8s1noo sualbAy pooy z
ay} Jo yed se padojonsp 8q 0| GL0Z/E/LE abpajmouy JO |9A3] pasiey | |9Aa7 pjoy pue joxlew ‘dojeasq | 0L°€ 4
USIA uonoadsul 1sJy
‘awayos Ajpusli4 ssauisng sossoulsng | 0} Joud palayo aq 0} sessauIsng
ay} Jo ued se padojensp 8q 0] GL0Z/S/LS | Ppoo} aAnoadsold 0} 82IAI8S MBN M3U 10} USIA 20IAPY dojoreq | 6°€4

asaulyn




