Northern Ireland Food Hygiene Rating Scheme

Together with publishing on the Internet Food Hygiene scores based on a National Guidance and Code of Practice Lisburn City Council's Environmental Health Food Control Unit has developed a 5 Star award scheme based on parts of the Code of Practice. Most people are familiar with the 5 Star concept and this allows the public and businesses a quick method of establishing compliance with legislation.

This scheme permits premises to be benchmarked against the same criteria namely: hygiene, structural and confidence in management.

	Award
	Points

	5 Stars
	0 – 5

	4 Stars
	10 – 15

	3 Stars
	20 – 25

	2 Stars
	30

	1 Star
	35 – 45

	No stars
	50 points or >


 




The new rating scheme compliments the Councils current Eat Safe award scheme. 

The Eat Safe award has been in operation in Northern Ireland since June 2003. It is administered by local council Environmental Health Services (EHS) in conjunction with the Food Standards Agency .

The main aim of the scheme is to provide an incentive to caterers to strive for food hygiene and food safety management standards beyond those required by law. It will also help consumers make informed choices about where to eat out by providing a recognisable 'sign' of excellence in standards of food hygiene.

Eligible establishments are assessed for the award as part of scheduled food hygiene inspections carried out by EHS and the issuing and control of the Eat Safe award certificates is handled by local authorities.

In Northern Ireland the award is limited to catering operations to which the public has access, including hotels, restaurants, cafes, pubs serving food, takeaways, coffee shops, in-store restaurants, most hospital canteens, some workplace restaurants (with public access) and catering college restaurants. 

For more information visit 

www.eatsafe.gov.uk
