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Purpose

· To define the policy for publicising food safety inspection ratings of food businesses in the Royal Borough of Windsor and Maidenhead (RBWM), in a system known as ‘Scores on the Doors’.

· To give guidance to RBWM staff, businesses and other stakeholders on how the system works.

1. Introduction 

1.1 The RBWM Commercial Services Team is responsible for carrying out food safety inspections of food businesses in the borough.   This duty is carried out in accordance with a national Food Law Code of Practice, which is issued by the Food Standards Agency and sets out rules for the conduct and frequency of inspections.

1.2 This policy document outlines the main principals of the Food Law Code of Practice in relation to food safety inspections and rating of food premises which will form the basis of the Food Safety Star Rating System.  Stars will be awarded to food premises and available to display in the form of a window sticker. Details of the scheme and how many stars a premises has been awarded will also be accessible via a web link through the RBWM website. 

1.3 Information on programmed food inspections is available to anyone who requests it under the Freedom of Information Act.  ‘Scores on the Doors’ is designed to give the public information they are legally entitled to in an accessible and easy to understand format.
1.4 In determining this Policy RBWM has taken into account the responses to both national and local consultation. Locally a clear majority of responses from businesses were in favour of such a scheme since they thought it would inform customers, reward businesses that are managed well and encourage others to improve.

2. Eligible Food Businesses
2.1 The food safety star rating scheme will apply to all food businesses registered with RBWM that prepare, cook, serve or sell any food, and licensed mobile traders operating in the borough. 
2.2 The star rating scheme will launch with the ratings of those businesses inspected after 1st April 2007.  Businesses where the most recent inspection occurred prior to 1st April 2007 will not be listed until a more recent inspection has been carried out.
2.3 Lower risk food businesses which are subject to an alternative enforcement strategy and therefore do not receive an inspection will not receive a star rating.  These will be identified as ‘Low Risk’ on the website.
2.4 New food businesses that have yet to be inspected will not be listed on the website.  Further details will not be uploaded to the site until they have received an initial inspection. 

2.5 RBWM reserves the right to determine whether certain categories of food business should be included in or excluded from the scheme and whether in exceptional circumstances the star rating of particular business should not be applicable.
3. Details / Operation of the Scheme

3.1 The scheme will be accessible through a dedicated website and information stickers at food premises. The website, which will be updated monthly as programmed inspections are carried out, may be accessed by using the following links www.RBWM.gov.uk or www.scoresonthedoors.org.uk
3.2 Ratings will only be made, updated and published following a programmed or initial inspection, not following a secondary or interim visit or revisit, even if remedial works have been carried out.  Please see the separate policy on revisits which may be applicable in some cases. If a business changes hands or substantially changes their operation, RBWM may choose to inspect the business (a food registration form should be submitted by the food business operator).  
3.3 After each food inspection the food business operator will be notified of their score and will be given a window sticker to indicate the star rating.  The sticker will show information on the reverse to identify the premises, date of issue and the star rating.  Stickers should be placed in a prominent position at the food business preferably on a window where the information on the reverse can also be seen. Officers will use their discretion on whether to disclose scores at the time of inspection. 

3.4 Food business operators will be provided with advice on how they might improve their rating.

3.5 Stickers remain the property of RBWM and can be removed by them should there be misrepresentation.

3.6 The website will include a facility for businesses to send a photograph or a website link of their business, which will be added to the site once verified as a true representation.  
3.7 Should intelligence be received, through means other than a routine inspection, that there are serious defects in business that previously scored well; the next inspection/audit may be brought forward. If at this new inspection the score indicates that the business should receive fewer stars then the record will be updated with the amended score posted on the website and the sticker exchanged for one showing the new star rating.
3.8 The Commercial Services Team reserves the right to bring forward or postpone the date of the next programmed inspection of a food business for any permissible reasons specified in the Food Law Code of Practice.  
3.9 The Commercial Services Team will implement measures to ensure that officers rate premises fairly and consistently and in full compliance with the Food Law Code of Practice. This will include issuing officers with written guidance; peer reviews; accompanied inspections; review of documents, records and internal audits.

3.10 RBWM will endeavour to keep businesses and users informed of any changes in the scheme initiated locally or as a result of new national legislation or guidance.  It is important to note that both the score and the rating given to a business are subject to change in the future.  A star rating given could go down or up if a mandatory national scheme is introduced which is different to the scoring system below.

4. Change of Ownership

4.1 When the Commercial Services Team becomes aware of a change in the food business operator, and/or a new application for registration for those premises is received, the star rating for the previous business will be removed from the website and will be re-assessed after the first inspection of the business under the new ownership. In the meantime the business will not be listed on the website.
5. Further Guidance on the Rating System

5.1 Food Inspections are carried out at each food business only by qualified and competent Environmental Health staff and the frequency of inspection is determined using an inspection rating system, both of which are detailed in the Food law Code of Practice.  At the end of each inspection the officer grades the premises on the basis of eight criteria.  The star rating will be derived from three of these criteria, namely; 

a. Standards of food hygiene and practices such as food handling practices, temperature control, avoidance of cross-contamination etc.

b. Structural standards of food areas including cleanliness and repair of walls, floors ceilings, fixtures and fittings etc.
c. Degree of confidence in management e.g. ‘track record’, food safety technical knowledge, implementation of documented food safety management systems and the training of staff in this and food hygiene etc.

5.2 These scores are the only ones, which are directly controllable by the food business and this is the reason they are used to generate the star rating.

5.3 The following table outlines the ratings and scores, as prescribed by the Code of Practice, which are used in order to determine the scores that will be given to the premises.

	Risk rating categories 
	Excellent               -            Poor

	Food Hygiene & Safety 
	0 
	5 
	10 
	15 
	20 
	25 

	Structure & Cleaning 
	0 
	5 
	10 
	15 
	20 
	25 

	Management & Control 
	0 
	5 
	10 
	20 
	30 


5.4 The sum of the 3 categories in the above table is then given the star rating as follows;

	Scores
	Level of Compliance
	Star Rating

	0 or 5
	Excellent
	5 Stars

	10 or 15  
	Very Good
	4 Stars

	20 or 25  
	Good
	3 Stars

	30 or 35  
	Fair 
	2 Stars

	40 or 45  
	Poor
	1 Star

	Above 45  
	Very Poor - Major Improvements Required
	No Stars




6. Right to Reply

6.1 Each relevant website entry will include a ‘right to reply’ section for the use of food business operators. Officers will check comments before they are uploaded to the website to ensure that they are legal, truthful, decent and impersonal. RBWM reserves the right to refuse to post comments that it considers to be unacceptable or misleading. Otherwise food businesses may use this facility to indicate any improvements they have made following the last programmed inspection.

7. Right of Appeal

7.1 Where a food business believes that an inspector’s conduct during an inspection gives rise to concern or believes has resulted in an unfair rating of the hygiene standards then an appeal can be made in writing to the Team Leader, Commercial Services, Royal Borough of Windsor and Maidenhead, York house, Sheet Street, Windsor, Berkshire, SL4 1DD, stating the reasons for the appeal. This will be given careful consideration and a response made in writing with in 3 weeks.  For the period of the appeal until its conclusion the business details and star rating will be removed from the website.
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