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Section A - Food Hygiene and Safety

Very Bad

° Inadequate instruction to food handlers.

° Inadequate supervision of food handlers.

° Inadequate training of food handlers.

° Inadequate procedures in place to control food safety hazards.

° Owner/manager cannot demonstrate sufficient appreciation of hazards and controls.

Bad

° Verbal instruction to food handlers before starting employment.

° Minimal supervision of food handlers.

° No formal training of food handlers.

° Some procedures effective in controlling the principle food safety hazards. No
documentation/records kept but the owner/manager can demonstrate sufficient
appreciation of hazards and controls. 'Safer Food, Better Business' standard is
not met.

Adequate

° Competent manager based on site so is usually present.

° Instruction/training/supervision of all food handlers commensurate with
their activities.

° Awareness training within 4 weeks of staff starting.

° Essential written instruction before starting work.

° Permanent procedures effective in controlling the principle food safety hazards, with
simplistic documentation/record keeping appropriate to the size and nature of the
business. Owner or manager can demonstrate sufficient appreciation of hazards and
controls. SFBB must be considered the minimum standard to achieve for
this assessment.

Satisfactory

° Training for all staff at least every 3 years, documented records maintained on site.

° Foundation level or equivalent for all handlers of high-risk open food.

° Basic food safety system with monitoring records of CCP's with regular documented
records of monitoring carried out at CCP's.

Very Good

° Fully documented food safety management system. Must have identified monitoring

procedures, critical limits and corrective actions. Records may include additional
checks or monitoring beyond CCP's such as cleaning schedules, pest control
and maintenance.

° Training for all staff, in-house or external, based on their food safety management
systems and hazard analysis principles. Evidence must be available on site
for inspection.

Excellent

° Comprehensive documented food safety system, subject to audit and review. Al
of the other standards but may include hazard and control details for specific
foods or processes. The audit and review process will be either internal or
external and will have written records of the findings and any action taken as
a result.

° At least 1 member of staff holds an intermediate level food hygiene qualification or
equivalent. Evidence must be on site available for inspection

Section B - Structure

Very Bad

° Non- compliant in most aspects.

Bad

° Non-compliance in main food preparation areas including kitchens and serveries.
Some non-compliance in others areas where food may be present.

Adequate

° Minor non-compliance in most main preparation areas including kitchens

and serveries. More effort required to prevent risk to food safety.

Satisfactory

° Generally compliant in main preparation areas including kitchens and serveries.
Very minor non-compliance in other areas where food may be present. Some
attention required to maintain standards.

Very Good

° High standard of compliance in all aspects including kitchens, storerooms, staff
facilities, serveries and any other area where food may be present. Best practice in
some elements.

Excellent
° Achieves best practice in all aspects. This must include kitchens, storerooms, staff
facilities, serveries and any other area where food may be present.




