What is a food hygiene inspection?

An inspection of a food business is undertaken by an authorised officer and should include the following:-

· The inspection should begin with a review of the information held on file about the food business. 

· At an appropriate point at the beginning of the inspection, the officer should discuss with the food business operator or representative the purpose and scope of the inspection, whether there have been any changes in activities since the last visit, and what the officer intends to do during the inspection.

· The inspection should include the identification of all the food related activities undertaken by the business, the areas of the establishment used for the preparation, production and storage of foodstuffs, what processes are used and the staff involved.

· Staff of food businesses who have been given specific responsibilities for ensuring compliance with relevant legal requirements may be questioned in order to verify that they understand their duties and are carrying them out effectively.

· An assessment of whether to take samples, and if so what to sample, should be an integral part of an inspection, but particularly in food manufacturing, packing and catering businesses.

· Officers should offer advice where it is appropriate or is requested, and should encourage food business operators through an educative approach to adopt good practice.

· At the conclusion of every inspection, the officer should discuss any contravention of food law discovered:


•  
any corrective action necessary;


•  
the timescale for corrective action; and


• 
any further action the officer intends to take and any    recommendations of good practice that the officer considers appropriate.

· In the closing discussion, and in subsequent reports or correspondence, officers should clearly differentiate between action required to comply with legal requirements and recommendations of good practice.

· The officer should, on request, advise, and discuss with the food business operator, the intervention or rating applied to the business. 

· It is not necessary to inspect every aspect of a food business at every inspection, e.g. an inspection of a supermarket’s in-store bakery or restaurant operated by that supermarket.
