The Star Rating Scheme
City of York Council has adopted a star rating scheme that provides user-friendly information about the standards of food hygiene and compliance with the law in food premises.

How does the scheme work?
Following a food hygiene inspection, an officer will rate the business using the risk rating guidance set out in Annex 5 of the Food Law Code of Practice (England), June 2008. The Food Law Code of Practice is issued by the Food Standards Agency and is used by all local authorities.

The star rating is based on the risk rating scores given under the above guidance for the areas of hygiene, structure and confidence in management. These areas are used because they are under the direct control of the food business operator. 

The Overall Score is calculated by adding together the scores for hygiene, structure and confidence in management. This is then compared to the table below. The column headed ‘Individual scores’ considers each of these scores on their own. 

Both of these columns are used to determine the star rating.
 

	Star rating


	Overall score
	Individual scores
	Level of compliance

	5 stars


	0 - 5
	n/a
	Excellent

	4 stars


	10-15
	No score > 5
	Very Good

	3 stars


	20 - 25
	No score > 10
	Good

	2 stars


	30 - 35
	No score > 15
	Fair

	1 star


	40 – 45
	No score >20
	Poor

	Zero stars


	46 > +
	n/a
	Very poor


The higher the standards of food hygiene at a premises, the greater the number of stars given. This will range from 5 stars (excellent) to zero stars (very poor).

Instead of being given a star rating a business may be classed as low risk. This applies when the nature or scope of the business means it falls outside of our routine inspection programme. A business may be low risk because:

· They only use ‘low risk’ food items (e.g. pre-packed, ambient products, such as wrapped foods, foods which do not require refrigeration, cakes, biscuits, confectionary and fruit)

· They only serve small numbers of people, or operate on an infrequent basis

· They only serve drinks, and or snacks (e.g. crisps and nuts)

Re-rating a premises

The risk rating score and star rating are only given following an inspection. Changes to the star rating will not be made at re-visits, even if improvements have been made. 

The Food Law Code of Practice (England) sets out the frequency of inspections. It specifically states when inspection risk ratings should be reassessed. Local authorities have an obligation to inspect and re-risk rate in accordance with the Food Law Code of Practice (England).

Therefore the star rating will only change at the next inspection. This could be between 6 months to 2 years later. No subsequent visit will be undertaken with the specific intention of modifying the star rating given, even if remedial works have been carried out. 

The star rating can be withdrawn if food hygiene standards are found to have gone down following an inspection (e.g. if we receive a justified complaint). 
Appeals Procedure

Following a food hygiene inspection, the officer will give the food business operator their star rating. The star rating is based on a professional officer's inspection and judgement and will not normally be changed. 

If it is believed that the officer has wrongly assessed the risk rating, bearing in mind the standards they found at the time of the inspection, a business should contact the inspecting officer, or the manager of the Food and Safety Unit. They will review the findings of the inspection and explain the score that was given.

If a business is not satisfied with the justification for their scores, they can appeal their risk rating in line with City of York Council’s corporate complaints procedure. Details of the procedure are available from the Food & Safety Unit on request.

Right to Reply

It is recognised that businesses make improvements following a food hygiene inspection therefore a right of reply is available on the scores on the doors website. This allows the food business operator to explain any improvements they have made following the last inspection. All comments will be checked before the Food & Safety Unit before they are placed on the website.

Where will the information be available?

The star rating for all businesses included in the scheme will be shown on the website and businesses achieving 2 stars or above or classed as low risk will be sent a certificate that they can display on their premises. 

Only the star rating from the most recent inspection will be available on the website. Any previous ratings or information about particular premises is available on written request to The Food and Safety Unit, City of York Council, 9 St Leonard’s place, York, YO1 7ET 

This is a rating scheme to demonstrate how well or not a business is complying with food hygiene legislation. Therefore, because a premises has been given a star rating it does not mean it is fully compliant with all legislative requirements.  

Who does it apply to?

The star rating scheme applies to food businesses that are registered with City of York Council, that supply food direct to the consumer.

Exemptions may be available on request for home caterers and mobile traders where the storage address is a home address. Each case will be looked at individually.

Premises that are considered low risk level, due to the type of food sold or operation, are included in the scheme but are marked as low risk. 
