Regulating our Future - The FSA Project
15th March 2018

Central
London
Venue

The Food Standards Agency acknowledges that the current regulatory framework is
outdated and the Agency has committed to introducing a new model which is
flexible and which recognises the diversity of the modern food industry. It promises
to recognize the extent to which many companies invest in compliance so that
valuable resource can be focused in high risk areas and the UK food industry is
equipped for trade outside the EU.
Our guests will explore the implications for all sectors of the food industry, the value
of independent assurance schemes and the potential for self-regulation.
Confirmed speakers are Michael Jackson, Head of Regulatory Standards and
Assurance, The Food Standards Agency. Tony Lewis, Head of Policy, The
Chartered Institute of Environmental Health and Darryl Thomson, Head of Safety,
Mitchells and Butlers.

Places are limited to 25 delegates to ensure that this remains an intimate and
informative 1/2 day programme for all.

SPEAKERS
Michael Jackson
Head of Regulatory
Standards and Assurance
The Food Standards Agency
Tony Lewis
Head of Policy
The Chartered Institute of
Environmental Health
Darryl Thomson
Head of Safety
Mitchells and Butlers

PROGRAMME
09.00 - 9.30
Arrival & Registration
(including Continental
Breakfast Buffet)
09.30 - 9.40
Introduction to SOFHT
09.40 - 10.10
Michael Jackson
10.10 - 10.30
Q&A

Cost: £50 + VAT (Members), £85 + VAT (Non-members), £15 +VAT (Students)
per delegate
Time: 9.00am—12.30pm
Venue: Ashfords, 1 New Fetter Lane, London, EC4A 1AN
Continental Breakfast Buffet and certificate of attendance are included in the price.
Kindly hosted by

10.30 - 11.00
Tony Lewis
11.00 - 11.20
Q&A
11.20 - 11.40
Coffee Break
11.40 - 12.10
Darryl Thomson
12.10 - 12.30
Q&A
12.30
Close

The Society of Food Hygiene and Technology are grateful to Ashfords for their support and
the use of their training facilities

Course Title:

Course Date:

Name: (please give title, first name and surname)

Position:

How did you hear about this event?
Email

Website

Mailer

Advert

Other

Company:

Address:

Postcode:

Tel:

Email:

Fax:

PO Number: (please include if required on invoice)
Signed:

Fees: Member of SOFHT £50 +VAT

Non member* £85 + VAT

Student £15 + VAT

Cheques should accompany reservations and be made payable to The Society of Food Hygiene and Technology

Alternatively charge the following credit card for £________________

* Non Members should consider joining the Society. Join today and enjoy reduced price registration at this event. A range of categories of membership are available and many additional benefits; please contact the Society's office for more details.
Reservations and directions—An acknowledgement of booking will be sent together with directions to the venue on receipt of the registration form.
A receipted VAT invoice will be issued for all monies received. Payment of fees is required by the date of the meeting.

Continuing Professional Development: Certificates of attendance will be available after the session.

The Society of Food Hygiene and Technology, The Granary, Middleton House Farm, Tamworth Road, Middleton, Staffordshire, B78 2BD
Tel: 01827 872 500
Fax: 01827 875 800
Email: admin@sofht.co.uk
Website: www.sofht.co.uk
Data Protection: The personal information provided by you will be held on a database. The Society sends out promotional material about its activities. Please inform
the Society's office if you do not wish to receive this information. Please note the organisers reserve the right to modify the programme or speakers without prior notice.

