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February 2007

Formation of H

In the previous issues we have discussed
the problems found in the Halal meat and
poultry industry. (See previous issues on our
website: www.halalmc.org)

It was these problems coming to light to

a group of concerned individuals primarily
based in Leicester which led to the inception
of the Halal Monitoring Committee.

The concern in their minds was very clear,
‘with a population of over 1.5 million
Muslims in the UK, majority of whom

are very particular about purchasing and
consuming only Halal, how can we have no
effective system to ensure consumers know
the genuineness of the Halal label? How
can we as a community be so apathetic to
such an important facet of Islam? How can
an industry in the pursuit of quick money
cheat so many people trying to observe a
religious obligation?’

This concern was not new as many Muslims
had raised the issue in the past, but it

was through Allah’s grace that theses
individuals were granted the ability and
nobility to tackle the issue on behalf of the
Muslim community in the UK. With advice
and guidance from leading scholars it was
very clear from the outset that this was not
a small responsibility and this was not an
easy industry to work with. After all, when
individuals are prepared to hand over

Halal certificates without even making an
inspection of the place being certified, why
would someone running a business open
themselves up to the type of thorough
checks and scrutiny undertaken by HMC.

Support was sought from all sections of the
community and a committee was formed to
run the Halal Monitoring Committee.

The committee having become aware

of the problems within the industry

decided to create a criteria for Halal. After
consultations, meetings and recourse to
scholars and fatwa’s, Halal criteria was
agreed. Bearing in mind the declining
confidence within the Muslim community
HMC decided to employ a criterion which is
strict but at the same time it would help to
remove any doubt in the genuineness of the
Halal label and assist consumers in making
an informed choice when choosing to buy
Halal.

Then having seen first hand the weaknesses
and flaws of other certification systems,
HMC thought out and planned a system
which would cover the process all the way
from slaughter to the product being sold

to consumers. Again this is quite labour
intensive having inspectors and monitors at
all stages but the aim is to instil confidence
within the Muslim community when choosing
to buy Halal.
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Issue: 10

The whole HMC system and process is
clearly set out in this issue to enable our
readers to understand the organisation and
structure of the Halal Monitoring Committee.

We at HMC understand we have shouldered
the enormous responsibility of discharging
an obligatory duty on behalf of you, the
community at large.

We welcome any comments and suggestions
to improve the way we discharge this
responsibility.

We also ask for your support through duas.
Help HMC to Help You!

How sure are you that
your donner is halal?

There are still many thousands of
Muslims , especially amongst the
youth who eat out regularly from
takeaways without a second thought,
because the sign on the window

says “halal”. But how “halal” is your
burger or donner kebab. HMC recently
unearthed evidence that in one food
processing plant manufacturing
donner kebab, they were adding pork
to the mix. When questioned, the
Muslim owner retorted flippantly “it’s
only a small percentage...” HMC will
only publish factual information.




n m HMC MONITORING SYSTEM

Ed Ito rl a I The Halal Monitoring Committee realises the complications of the meat trade and thus have
devised a three part inspection plan that covers the entire meat route; from the source
Respected Brothers and Sisters, (abattoirs/slaughterhouses), the middle-men (processors and distributors) and finally the
Assalamu “Alaykum W. W retailers (butchers and food outlets).

The procedure adopted by HMC, involves inspection of poultry and meat from the source
Welcome to the 10" issue of the HMC to the point of being slaughtered through to its packaging and up to the point of delivery. HMC
newsletter. labelling & certification is there to assist you in making the Halal choice. This is how it works:

By the grace of the Aimighty, the HMC
monitoring system is ongoing and expanding
in various areas. Many activities have taken
place since the last publication and they
continue. As a result, the fruits of HMC’s
efforts are slowly been seen and the aim of
establishing such an organisation is Insha
Allah being met i.e. cleaning up the Halal
meat market in an era of excessive deceit and
false labelling, by constant monitoring and
inspections at all levels, implementing the
stringent Islamic criteria to ensure the Islamic
regulations are adhered to and providing
assurance for genuine Halal products. - All
praise is due to Allah alone.

ABATTOIRS/SLAUGHTER HOUSES:

HMC Inspectors constantly monitor the production at
slaughterhouses and ensure that all the requirements of
Halal slaughter are met e.g. slaughter is carried out by a
Muslim, manually, without the stunning equipment being
used, reciting the tasmiyah whilst slaughtering, the required
amount of vessels are severed, the water tank temperature
is not above 60c and there is no cross contamination. On
meeting the crucial requirements, HMC Inspectors stamps
the HMC certification mark on the carcasses (lamb / sheep
/ cow) or apply the HMC serialised self-adhesive labels on
the poultry (chickens).

The production from the abattoirs may go directly to the
butchers / outlets or it may first go through the processing

Nevertheless, we pray to Aimighty Allah, plant or a cutting / de-boning plant.

that he also accepts the sacrifices of all
those involved in constructing HMC in any
means; whether they’re inspectors, monitors,
managers, administrators, volunteers, donors, CERTIFIED OUTLETS: PROCESSING PLANTS:
supporters, well-wishers, affiliated businesses HMC Local Monitors make regular The certified production is
proprietors or merely consumers of certified random visits to certified butchers received, verified, and unsealed
products. and food outlets and ensure that by HMC Inspectors. The process

outlets are complying with HMC of the meat (cutting, marinating,
It is worth mentioning here that being able to regulations by only stocking and processing burgers / kebabs etc)
fulfil a task and the task being accepted by selling fresh certified products is monitored and finally resealed
Allah are two separate goals. Many times, which are clearly recognised through or individually labelled by HMC
success is gained in fulfilling the task, various HMC certification devices. Inspectors.

however, that do not guarantee that the task
has been accepted in Allah’s court. We pray
to Almighty Allah to accept this effort from all
of us and make it a means of our salvation.

MUSLIM PUBLIC:

| would also like to remind one and all that The fruit of this unique system finally reaches the

the struggle has not ended. In fact, the Muslim Public, the consumers. The simple guide for
achievements are not even equal to a drop them is to look out at the butcher shop or the outlet for
in the ocean. It is just a tip of the iceberg. a HMC certificate which lists the certified items. If you
The corrupt practices continue and we see the certificate, Alhamdu Lillah — it is certified and
discover more and more ill practices as we you now have assurance from HMC that the listed items
delve in to it deeper. A recent statistic shows are certified as genuine Halal. If it does not, HMC does
that 16 million chickens are mechanically not hold responsibility of it as it is not certified.
slaughtered (killed) in UK per week destined
for the Halal market! This means; slaughtered
without a Muslim slaughter man, with no
mention of the name of Allah, and stunned,
making it Haram. This is just one of the many
problematic issues in the industry, as outlined
in the previous issues. We request all to

help HMC in fulfilling the obligation on behalf
of the Muslims through these difficult and
testing times by whatever way possible and
particularly with your pious sincere dua.

Once again, Jazakallah for all your support
and please feel free to contact us for any
concerns or help.

Editor

www.halalmc.org



HMC CERTIFIED BUTCHERS

HMC CERTIFIED RESTAURANTS & TAKEAWAYS

Butter Roasted Chicken

INGREDIENTS:

A whole chicken (you can use leg and thighs or breast pieces too) — 3-4
Ibs, Ginger paste - 1 1/2 tsp, Garlic paste - 1 1/2 tsp, Plain Yoghurt - 1
1/2 tsp, Curry powder a mixture of coriander, cumin and clove) - 1 tsp,
Onion - 1, Salt to taste, Whole Nutmeg - grounded - 1 tsp, Raisin - 12,
Almonds - 5, Butter/Butter-oil/Ghee - 250-350 gms.

METHOD

Preparation: Clean the whole chicken (around 3-4 Ibs) with lot of water
and let it dry. Put the chicken in an aluminum tray and add 1 1/2 tsp of
plain yoghurt, 3/4 tsp of salt, 1 1/2 tsp of ginger paste, 1/2 tsp of garlic
paste, 1 tsp of curry powder, and wet grounded nutmeg. Mix the chicken
really well with the ingredients and let it sauté for 3-4 hours.

While you are waiting for the chicken to sauté, take one onion (250
grams) and put it in the blender to grind it.

Chop the whole almonds (5 whole almonds) into little slices and soak
the raisins (12) in water.

Process: Heat a non stick pan and add butter/butter-oil/ghee (250-
350 grams). Add the grounded onion and the sautéed chicken in the pan.
Now cover up the pan and start cooking it in low heat. Every 5 mins turn
the chicken clockwise. The chicken and the onion both should be well
cooked which takes around 2-3 hours. Add the raisins and cook for another
5 mins. Now the chicken and the onion both should turn golden. Finally,
use the almonds to garnish the chicken after its done. .

With this buttery yummy chicken you can serve plain/fried rice or
bread. If you are worried about too much calories, you can eat the chicken
with lot of greens as well. Happy eating...

Food Corner

BISMILLAH

' We cater '

for all occasions

Free Local Delivery

370 liford Lane, liford IG1 2LZ
T: 020 8478 9900 M: 0793 260 6336

70 Upton Lane, Forest Gate, London, E7 9LN
T: 020 8478 9900 M: 0793 260 6336
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Petit Gems baby food, is
the Halal choice for your baby.

Babies require essential nutrients such as iron and protein to aid their
growth and development and a genuinely Halal baby food is certainly a
pre-requisite for many Muslim mothers in this ever changing world.

Realising that most meat-based, i.e. iron and protein rich baby foods
up till now are not certified Halal, Coventry based GEM Foods recently
introduced a much awaited HMC accredited baby food called Petit Gems.

With many Muslim babies =
having to resort to eating
mainly vegetable based
diet due to the lack of
any high quality, tried and
tested Halal baby food
products on the market,
this Muslim family-run
company aims to provide
children with the best
possible start in life.

“The baby food range was created out of a personal desire to ensure
babies within our family have enough iron and protein within their diets.
It was clear this was also a major concern for many families who wished
their children to eat Halal food,” said Dawood Ali, director at Global
Enterprise Management Ltd (GEM).

He added that research conducted by Surestart also confirms, many
Muslim babies in particular, suffer from a lack of nutrients with their
parents struggling to find proper baby food products that contain enough
iron or protein without compromising their religious beliefs.

As a result, he said, many “Muslim babies are weaned on a diet of egg
custards and desserts, which could lead to children developing skin
allergies such as eczema or suffering other related illnesses such as iron
deficiency anaemia”.

“Having certification means you know your baby’s health and your
religious preferences are taken into consideration without ever having to
compromise your faith or your baby’s health,” added Dawood.

He highlighted their finding from a recent survey that 80 per cent of
Muslim mothers would prefer a HMC certified Halal baby food over other
brands available.

Petit Gems offer a wide range of tasty meals for babies such as Chicken
& Vegetable Bake, Spring Vegetables & Lamb Tagine or Vegetable & Roast
Beef. The range caters for 4-Months Plus and 7-Months Plus, and several
tasting sessions, conducted by the FDA has proven Petit Gems to be
superior to many other products.

For more info on Petit Gems, please log on to www.petitgems.com or
email info@gem-net.co.uk

Shararat

Restaurant and Takeaway

EAST MIDLANDS

Spice Arena

169 Lower Parliament St.
Nottingham, NG1 1DP
0115 988 1966

The Shahi Nan Kebab
157 Melton Road
Leicester, LE4 6QS
0116 266 4041

Dixy Chicken

214 Melbourne Road
Leicester, LE2 ODT
0116 251 5544

Shararat Restaurant
52 Uppingham Road
Leicester, LE5 0QD
0116 246 1959

Al-Tazaj Bar B Q Chicken
98-100a Woodhill
Leicester, LE5 3SQ
0116 251 7070

Bar. B. Q. Base
60 Hartington Road
Leicester, LE2 OGN
0116 253 8300

Bar. B. Q. Base

53 Uppingham Road
Leicester, LE5S 3TA
0116 276 8200

Delicious Corner
173/177 Green Lane Rd
Leicester, LES 4PD
0116 276 5789

Food Corner

124a Green Lane Road
Leicester, LES 3TJ
0116 276 4164

Dar ul Sultan
East park road
Leicester

Rice ‘N’ Spice
124 London Road
Leicester, LE2 0QS
0116 285 2227

Taha Palace

1b Conduit Street
Leicester, LE2 OJN
0116 254 1110

The No. 1 Pizza & Kebab
60 Vulcan Rd

Leicester, LES 3EE
0116 253 0055

UWT Head Office:
351 Derby St,
Bolton, BL3 6LR

www.uwt.org
0845 6522 786
info@uwt.org
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Ton Ton Chicken
140 East Park Road
Leicester, LE5 4QB
0116 276 1090

Zaytoun - ‘The Olive’
Restaurant

9 Highfield Street
Leicester, LE2 1AB
0116 285 4478

La Mama Pizza
167 Evington Road
Leicester, LE2 1QL
0116 2734747

Masala Dosa

153 Melton Rd
Leicester, LE4 6QS
0116 2243571

LONDON (EAST)

Chill Grill

409 Katherine Road
Forest Gate, E7 8LT
0208 586 0606

A’la Pizza

28 Upton Lane
Forest Gate, E7 9LN
0208 586 6688

A’la Pizza

201 Mile End Road
Mile End, E1 4AA
0207 790 5233

Baraka Eatery

38-40 Whitechapel Rd
Whitechapel, E1 1JX
0207 426 0550

Bar B Q XPress

675 Romford Road
Manor Park, E12 5AD
0208 514 6465

Chicken Shack

31 Vicarage Lane
Stratford, E15 4HG
0208 555 0080

Chicken Xpress Pizza
826 High Road
Leyton, E10 6AE
0208 558 5343

Shawarma King
72 High Road

Leyton, E15 2BP
0208 221 1881

Chicken Xpress Pizza

263 East India Dock Road,
Poplar, E14 OEG

0207 987 0007

Lahore Express
265 Bethnal Green Rd
Bethnal Green, E2 6AH
0207 012 1233

Ma’ida Indian Eatery
148-150 Bethnal Green
Road, E2 6DG

0207 739 2645

Summam Fast Foods

8 Station Parade, Upper
Clapton Rd, E5 8BD
0208 806 4545

Tallahassee Fried
Chicken

228 High St North
East ham, E12 6SB
0208 471 4933

Bar. B. Q. Base

106 Mile End Road
Whitechapel, E1 4UN
0207 7911177

Dixy Fried Chicken
372 High St North
Manor Park, E12 6PH
0208 548 1336

LONDON
(South/West)

Al-Mirage Restaurant
215 Upper Tooting Rd
Upper Tooting, SW17 7TG
0208 772 4422

Asli Zaika

108 Upper Tooting Road
Upper Tooting, SW17 7EN
0208 682 5191

Spice Village

32 Upper Tooting Road
Upper Tooting, SW17 7PD
0208 672 0710

Bar. B. Q. Base

217 Streatham High Road
Streatham, SW16 6EN
0208 769 8486

COVENTRY

Zeenat

159 Cambridge Stree
coventry, CV15HT
02476 258844

Amala Kebab House
272 Stoneystanton road
Coventry, CV14FP
02476 264848

Ummah Welfare Trust

Striving to serve the Ummah in need

Committed to a
100% donation policy

UWT is carrying out a wide range
of projects in countries across Africa,
Asia, Europe and the Middle East.

hotme: 0845 6522 786

Donate
Online:

www.uwt.org




NEWCASTLE

A A & M Foodstore
28 - 30 West Rd
Fenham, NE4 9HB
0191 2723232

Madina Foodstore
35 Nunsmoor Rd
Fenham, NE4 9AU
0191 2721007

Royal Halal Meat
13a West Rd,
Fenham, NE4 9PU
0191 2739455

YORKSHIRE

Mullaco

35 Oxford St, Batley,
Mount Pleasant WF17
7PS

01924 474488

Al-Hubaib Halal Meat &
Poultry

254 Upper Woodland Rd,
Bradford BD8 9TQ
01274 484244

NORTH WEST

K.Q.F Factory Shop
George St. West
Blackburn BB2 1PQ
01254 56699

Bolton Fish Bazaar
108 St Helens Rd
Bolton BL3 3PJ
01204 62962

United Food Store
2 St Helens Rd
Bolton, BL3 3NH
01204 659366

EAST MIDLANDS

Adeel Halal Meat
40 Berridge Rd
Nottingham NG7 6LZ
0115 962 3858

Khan’s Halal Meat
191 Berridge Rd
Nottingham NG7 6HR
0115 844 9397

Pak Foods

152 Sneinton Dale
Nottingham NG2 4H)J
0115 924 3224

Medina Foodstore

79 - 83 Radford Rd
Nottingham, Hyson Green
NG7 5DR

Mediterranean
33 Baxter Gate
Loughborough LE11 1TQ

Ahmad Stores

96 Nansen Rd
Leicester LES 5NJ
0116 273 5280

Al-Baraka Halal Meat
17 Evington Valley Rd
Leicester LES 5LL
0116 2733010

Al-Noor Halal Meat
114 Green Lane Rd
Leicester LE5 3T)J
0116 212 3182

Bismillah Butchers
1a Guthlaxton St
Leicester LE2 OSF
0116 251 3976

Dayar-e-Madina

2 Sidwell St
Leicester LE5 4GQ
0116 273 1330

Gheewala

60 Stuart St
Leicester LE3 ODN
0116 285 4476

Halal Meat Shop
88 Berners St
Leicester LE2 OFS
0116 253 6383

Islamia Halal Meat &
Poultry

108 Earl Howe St
Leicester LE2 ODG
0116 2545919

Jame Halal Meat
299 St Saviours Rd
Leicester LES 4HG
0116 273 7891

Kandy Halal Butchers
115 Melton Rd
Leicester LE4 6QS
0116 291 0154

Labbaik Halal
155 Evington Rd
Leicester LE2 1Q)J
0116 249 0500

Madina Halal Butcher
18 Cecil Rd

Leicester LE2 OAD
0116 253 2254

Makdas Islamic Butchery

81 Chatsworth St
Leicester LE2 OFR
0116 253 9793

M-L Meat and Chicken
Unit 19 - Maidstone Rd
Leicester LE2 OBA
0116 242 5487

Riaz Halal Meat & Poultry

102 Wood Hill
Leicester LE5 3SQ
0116 253 1813

Salehs

57-60 Smith Dorrien Rd
Leicester LES

0116 276 7072

Syed Kamal’s
162 Evington Rd
Leicester LE2 1HL
0116 273 4914

WEST MIDLANDS

Ajaz Brothers

265 - 267 Stoney Stanton

Road
Coventry CV1 4FR
024 7622 1223

Arin Foodstore

132 Stoney Stanton Rd
Coventry CV1 4FN

024 7655 2121

Bismillah Halal Meat
671 Stoney Stanton Rd
Coventry CV6 5FY

024 7668 8176

Faiz Halal Meat
115 King Edward Rd
Coventry CV1 5BJ
024 7622 7727

Zeenath Halal Butchers
159 Cambridge St
Coventry CV1 5HT

024 7625 8844

Ali Halal Meat &
Superfood

M Abdullah Rostram
211 Stoney Stanton Rd
Coventry CV1 4FT
0247 622 6185

Alishan Butchers
2 Stockton Road
Coventry, CV1 5HY
024 762 8963

EASTERN

Al-Halal Butchers
116 Dunstable Rd
Luton LU1 1EW
01582 721184

Kashmir Stores
207-207a Dunstable Rd
Luton LU1 1DD
01582 727342

EAST LONDON

Paradise Halal Butchers

110a Lower Clapton Rd
Hackney E5 OQR
0208 985 3395

Bahdja Halal Meats
37 Chatsworth Rd
Clapton E5 OLH
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Bismillah Fresh Halal
Meat & Poultry

70 Upton Lane
Forest Gate E7 9LN
0208 548 0992

Budget Fair Cash & Carry

51 -53 Upton Lane
Forest Gate E7 9PA
0208 552 2888

Taqwa Fresh Quality Halal

Meat

133 Green St
Forest Gate E7 8JF
0208 552 2036

United Halal Meat &
Groceries

3 Carlton Terrace,
Green St

Forest Gate E7 8LH
0208 586 0545

Dahabshill Store
48 Fieldgate St
Whitechapel E1 1ES
0207 247 9776

East End Halal Butchers
14 Fordham St
Whitechapel E1 1HS
0207 377 1613

Iman Halal Meat
319 Green St
Plaistow E13 9AR
0208 472 3308

Khan Halal Meat
24 Donald Rd
Plaistow E13 OQE
0208 552 7175

Golis Groceries

110 Mile End Rd
Whitechapel E1 4UN
0207 7911 616

Dial-Halal Meat & Poultry

404 Lea Bridge Rd
Leyton E10 7DY
0208 558 6616

Noor-e-Madina Store
437 Lea Bridge Rd
Leyton, E10 7AE
0208 539 6033

Zeeshan Halal Meat
196 Francis Rd
Leyton, E10 6PR
0208 556 8694

T & S Halal Meat Ltd
765 High Rd
Leytonstone E11 4QS
0208 556 3520

Kheyar Mini Market
49 Burdett Rd

Mile End E3 4TN
0208 981 5225

Al-Tayeb Halal Meat
576 Roman Rd

Bow E3

0208 981 4850

Al-Madina Halal Meat
80 Dukes Court,
Barking Rd, E6 2LP
0208 472 7272

A.M. & Sons
84-88 Belgrave Rd
lIford IG1 3AL
0208 554 4030

Al-Rehman Halal Meat &

Greengrocers
146 Richmond Rd
liford 1IG1 1JT
0208 911 8550

Bismillah Halal Meat
370 liford Lane

lIiford 1G1 2L.Z

0208 4789900

Noor Halal Butchers
121 liford Lane
lIford IG1 2RN
0208 514 8899

LONDON
(North/West)

Fresh Foods
146 Pinner Rd
Harrow HA1 4JE
0208 416 7405

LONDON
(South/West)

Al-Madina Halal Meat
1430 London Rd
Norbury SW16 4BZ
0208 764 9716

Bismillah Alkhair halal
meat

1575 London Rd
Norbury SW16 4AA
0208 769 9886

Ideal Supermarket Ltd
310 Streatham High Rd
Streatham SW16 6HG
0208 6969527

Daily Fresh Halal Meat
152 Upper Tooting Rd
Tooting SW17 7ER
0208 767 7856

Haji Halal Meat

217 Upper Tooting Rd
Tooting SW17 7TG
0208 767 2598

Lahore’s Halal Meat
250 Upper Tooting Rd
Tooting SW17

0208 682 2426

LONDON
(South/East)

La Kasbah

27 Stoke Rd
Slough SL2 5AH
01753 823711

Salam (UK) Ltd

332 Farnham Rd
Slough, SL2 1BT
01753 573 555
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News / Achievements

What has been happening since the last newsletter?

NEC.

A National Executive Committee has been elected in the AGM
consisting of 15 members largely made up of “Ulama from around
the country. The aim of having an NEC is to have a steering body
that can look after the interests of HMC on a national level, and
also take decisions of huge importance in an Islamic shura manner,
bearing in mind why HMC was established in the first place.

School Meals.

HMC is currently undergoing negotiations with the school meal
caterers in three areas to establish HMC approved meals in some
schools. Vulnerable children do not have a choice in choosing
what to buy and eat and what not to, they are fed! Therefore it

is extremely important that efforts are made to provide genuine
Halal provisions for them. However this is not possible without the
support of the parents. The parents are urged to raise their voice
and urge the schools, authorities and caterers to ensure that our
requirements as Muslims for Halal are met.

Halal Exhibition.

Following the huge success of the Paris Halal Expo 2006 which
was featured in the 9" issue, the organisers again invited HMC to
exhibit at the London Halal Exhibition in November and again by the
grace of the Almighty, the Exhibition was a resounding success.

New Look Website.

A new look website was launched on the 15™ of Sha'ban hoping
that the new layout and format will be more informative, user
friendly and also easier to navigate. Please visit the site at www.
halalmc.org for more information and all other updates. a special
thanks to the brother who spent many hours to designing this
remarkable website.

New Premises.

Expansion in the HMC services has meant a need for a proper and
larger base through which we can work at European level. For this,
HMC has now moved to a larger premises situated at 83 Rolleston
Street, Leicester, LES 3SD. This is a rented property and HMC has
an option to purchase the building if funds are collected.

Vacancy.
The website also has a special section on available vacancies.
Please visit the website for more information.

Baby Food.

HMC has recently started certification of Halal baby food. The
meat and poultry used to manufacture the baby foods undergoes
the strict constant HMC monitoring throughout the process from
slaughter up to the packaging of jars.

New Outlets.

Since the last issue, — (amount) outlets have joined the
certification system and are now certified. (see last newsletter and
compare with the current list)

New Plants.

Since the last issue, — (amount) abattoirs / processors outlets
have joined the certification system and their products are now
certified. (ask shaykh to highlight the new ones for you)

Abroad. ???? Ask shaykh if this piece is ok to publish. If yes
write a paragraph.

Certification revoked.

Since the last issue, — (amount) outlets have had their
certification revoked as the HMC regulations were violated. (those
on previous newsletter but not certified now)

Outlets Monitoring Charges Standardised - £30:

In areas (town / city) where outlets are certified, the Monitors in
each area are required to make inspection visits daily to ensure
the outlet meets the HMC standards.

Many monitors were volunteers and some were paid for their
services.

Before and up to February 07, the takeaways and restaurants
were charged £50 monitoring charge monthly. The butchers
were not charged (except for some London area outlets). This
procedure was not standardised and was objected by many food
outlets.

As the number of outlets grew and the number of areas (towns
/ cities) grew, amount of monitors had to grow. For reliable
and efficient work, it is necessary that monitors do get paid
particularly for their hours, travel expenses etc.

It was no longer affordable to pay all monitors by the
administration department particularly as they grow in
unpredictable numbers. (The more areas and the more outlets,
the more monitors.)

After much consideration and consultation within the NEC, it was
decided to standardise the outlet charging structure throughout
UK for all outlets; i.e. butchers, takeaways and restaurants. A
feasible and nominal amount was considered and then announced
to be £30 per month (approx £1 a day).

This means a reduction in the amount for takeaways and
restaurants (from £50 to £30) and new charges introduced to
some butchers.

Although not sufficient, this amount will be contributed to cover
the costs of local activities and the local monitors in each area.
(The total income will still not meet the total local expenditure
even if calculated on minimum wage).

The charge is for monitoring services. This means that
certificates, publicity on the web, publicity on the newsletters,
overhead administration etc still remains free of charge!
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