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SPELTHORNE BOROUGH COUNCIL ‘SCORES ON THE DOORS’ POLICY

Introduction

Spelthorne Borough Council undertakes food hygiene inspections of certain food businesses within the Borough in accordance with: 
· Food hygiene law (e.g. Food Hygiene (England) Regulations 2006)
· The ‘Food Law Code of Practice” issued by the Food Standards Agency ; and 
· The Regulator’s Compliance Code issued by the Department for Business, Enterprise and Regulatory Reform  .
This policy document outlines the main principles how Spelthorne’s ‘Scores on the Doors’ scheme will operate.
Purpose of the scheme

The Scores on the doors scheme has one primary purpose:

To provide consumers with information about the standards of hygiene at food business premises found by authorised officers of Spelthorne Borough Council following planned inspections.
The score for each food business will be made available to the public via the Council’s web-site (www.spelthorne.gov.uk).

 It is also hoped that as a result of fulfilling the above aim local food businesses will be encouraged to raise their hygiene standards.

The scheme will be run in a fair, balanced way. Steps will be taken to ensure that the scores in the system are accurate, fair and kept up to date.
Food Hygiene rating scores
 The food hygiene rating scores are given by authorised officers at the end of every official inspection. The score determines: 

· the scores on the doors rating;
· how often the premises will be inspected;
· the level of priority given to the premises in our inspection/enforcement programme.
Our “Food service plan” describes our inspection and enforcement programme.
Scope of the scheme

1. The scope of the Spelthorne’s ‘Scores on the Doors’ scheme:
· will include registered food premises within Spelthorne Borough Council that have received an inspection since 1 April 2007: but, 
· will exclude those low risk businesses which are subject to an alternative inspection strategy.
Scores on the doors ratings
2. Food hygiene inspection rating scores will be assessed by an authorised officer on a rolling basis, and will be communicated to the food business operator, in writing, following every official inspection. This score will be used to calculate the Scores on the doors rating. Please note that the authorised officer will not disclose scores at the time of inspection visits.
3. The following table outlines the three ratings and scores that are used in order to determine the Spelthorne Scores on the Doors star rating. They have been chosen because they are the only ones that are directly controllable by the food business. 

	Risk Rating Categories
	Excellent                                                      Poor 

	Food Hygiene and Safety


	0
	5
	10
	15
	20
	25

	Structure and Cleaning


	0
	5
	10
	15
	20
	25

	Management and 
Control
	0
	5
	10
	
	20
	30


The total score from the 3 categories in the above table is then given the star rating as follows:-

	Score
	Level of Compliance
	Star Award

	0 to 5


	Excellent
	*****

	10 to 15


	Very Good
	****

	20 to 25 

	Good
	***

	30 to 35


	Fair
	**

	40 to 45


	Poor
	*

	More than 45

	Major Improvements Required
	None


4. This scoring will be carried out at the time of the official inspections, and the star rating will be awarded and posted online within 14 days from the date of the inspection. The premises will not normally be re-assessed following “other visits” except for the reasons stated below in paragraph 5. 

Reassessment of Scores
5. During any reassessment the scoring can go up, go down or stay the same. Any variation to a score will be published on line and a new certificate granted. 
The score will only be changed where the authorised officer has sufficient evidence to support a change. It will not be made for short term improvements such as cleaning, as this would be assessed at the next programmed official inspection. The only circumstances under which premises will be re-assessed will be when:
(a)  The next official inspection is brought forward for example:
· Discovery of serious hygiene defects;
· Instances of food poisoning;
· Substantial changes in the nature of a business;
· Discovery of substantial changes in the level of compliance;
· In the light of sampling results.
The reason for the bringing forward of the date of the inspection will be recorded on the file. 
  (b) Apart from in the circumstances described in 5. (a), (c) and (d), only businesses with scores of 2 stars or below may request an authorised officer of the Council to revisit their premises to reassess their star rating score. Requests of this nature should normally be made in writing to the department. Normally only one such visit will be carried out between planned official inspections. This revisit will normally only take place after 3 months following receipt of the request from a business, unless an earlier visit is planned by an authorised officer. 
The authorised officer must be satisfied that one or more of the three categories listed in the table above have sufficiently improved, and will be maintained, in order to change the existing star rating of the business. Businesses must be aware that their star rating score may be worse, stay the same or get better as a result of the revisit.
(c) When the score has been changed by the decision of the Head of Environmental Health and Building Control Services following an appeal made by a business.

(d) Where an inaccuracy has been discovered in the initial scoring.

Appeals
6. Where a food business operator strongly disagrees with an inspection score, then a written appeal should be made to the Head of Environmental Health and Building Control Services within 14 days of the inspection, setting out the specific reasons for the disagreement. The inspecting officer will then be required to justify the score given and any decision to reassess the business’ rating will normally be made at the next available update (usually one week). The decision of the Head of Environmental Health and Building Control services will be final.   

 Display of ratings
7. Only the current food hygiene inspection rating will be displayed on the website. 

8. Food proprietors will be provided with a sticker/certificate with the relevant number of stars, that they will be requested to put on display. This sticker/certificate remains the property of Spelthorne Borough Council. Its authorised staff will therefore have the right to remove existing stickers/certificates from businesses and issue new ones following future official inspection visits.

Right to reply
9. The Internet web page will include a “right to reply” section for the use of proprietors, which will be uploaded onto the site following the agreement of the Head of Environmental Health and Building Control services. Food businesses can use this to indicate the improvements that they have made following their previous official inspection visit. 

Publicity and information
10. We will take steps to publicise the existence of the Scores on the Doors scheme to food business, and the general public. We will also offer advice and guidance to food businesses on how they can improve their scores.

Monitoring
11. The scheme will be closely monitored and checked. Where an inaccuracy is found in the scoring:

· The proprietor of the business will be informed: 

· The entry on the web site will be amended: and,  
· An amended certificate will be issued to the business. 
 
The proprietor will then have 14 days in which to appeal the change in scoring.
Consistency training will also be undertaken by authorised officers in order to ensure the validity of scoring given to businesses. 
 Review
12.  The Food Standards Agency is undertaking a nationwide consultation exercise for this type of scheme with a view to apply on a national basis. This may alter how businesses will be rated in the future so it is important to note that both the score and rating given to premises may change. A star rating could go up or down if a national scheme is different to the above scoring system. The Council will try to keep businesses and users informed of any developments. 

13. This policy will be reviewed and updated periodically by Spelthorne Borough Council’s Environmental Health Manager (Commercial) and Head of Environmental Health and Building Control Services to take account of significant changes.

Glossary of terms:
“ Authorised officer” – an Environmental Health Officer or Technical Officer, employed by Spelthorne Borough Council, who is authorised to carry out food hygiene inspections of food businesses.
“Alternative inspection strategy” – this term refers to the way in which we will keep in contact with registered food businesses that are regarded as “low risk”, e.g. newsagents, greengrocers, chemist shops, certain childminders that do not prepare or handle “high risk” foods, etc. They are generally only subject to “Other Interventions”
“Official inspection” has the same meaning as the Food Law code of practice definition of “Official Control Intervention” – food hygiene inspections, audits, verification and surveillance visits undertaken by authorised officers in food businesses.

“Other Interventions” – food hygiene advice, education, coaching, information and intelligence gathering visits undertaken by authorised officers in food businesses.

(Policy reference: SBC/SOTDs/1/September 2008) 
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