Scores on the Doors

As of October 2007 the Council introduced a Score on the Doors scheme.  Scores on the Doors is designed to give the public the opportunity to make an informed choice about where they buy food or where they choose to eat.  The information the scheme provides relates to the overall food safety standards found at the last food hygiene inspection.  The better the standard, the higher the star rating awarded.

Scores on the Doors - Questions & Answers

What is “scores on the doors”?
'Scores on the doors' is a scheme which allows the public to view the latest hygiene rating following a programmed food hygiene inspection carried out by the Food Team.  The score will be in the form of a star rating.

Why is Ashford Council introducing the scheme?

We are introducing the scheme for several reasons. We feel the scheme will help drive up food hygiene standards even further and will give the public information they are legally entitled to receive in a format they can easily understand, such as a star rating.

 

Is this a national scheme?
No, Ashford Council is involved in the largest pilot scheme, which includes many London Boroughs and several Council’s outside London, including Tonbridge & Malling and Canterbury. There are other schemes running in Gloucestershire, Hertfordshire and Bedfordshire and in the South West. The Food Standards Agency is currently piloting a number of these projects across the UK with the view of introducing a national scheme.

 

Which businesses will get a star rating?
All businesses that form part of the Council’s inspection programme. There are currently approximately 800 food businesses covered by this scheme in the Borough. This includes places such as restaurants, takeaways, supermarkets, pubs, cafes, school canteens, manufacturers and distribution premises.

 

Are there any businesses not part of the scheme?
Low risk businesses that are not the subject of an inspection will not receive a star rating or be displayed on the website.

 

How will a business get a star rating?
Following a programmed inspection the officer will score the business based on a national scoring scheme endorsed by the Food Standards Agency. The scores given for hygiene, structure and management will be used to calculate a simple star rating for the business. The star rating will be issued on a certificate and a window stick and will be sent to the business to display on the front door or front window.

 

What does the star rating mean?
The star rating lets you see at a glance the hygiene standards in the business at the time of inspection, with no stars meaning very poor and 5 stars meaning excellent standards of hygiene were demonstrated. The hygiene rating given to premises on this web site has been based on the latest programme food hygiene inspection carried out and as such represents the situation as found by the officer on the day of that inspection. Therefore the score may not be representative of the overall, long-term food hygiene standards of the business and should not be relied upon as a guide to food safety or food quality. Detailed guidance on the scores is provided below.

 

Can the star rating be changed between inspections?
No. Premises can only be rated following a programmed inspection in accordance with Food Standards Agency policy.

 

How often will the rating change?
The rating will be changed as a new food inspection has been completed.

 

Who will decide what star rating to give?
The officer undertaking the inspection. The rating given will be discussed with the Food Business Operator or their representative during the inspection.  All ratings given are checked by the Council’s lead food safety officer.
Does the scheme reflect at all on the quality of food in an establishment?

The scheme is not about what the gastronomic delight of the food you are going to eat.  This scheme is about how clean the premises is and how well food safety is managed.  If food is not stored, prepared, cooked and served in a clean environment then the greater the risk of food poisoning.  Sadly some businesses invest heavily in the ‘front-of-house’ and neglect the areas customers cannot see.  Unfortunately, the problems that are most likely to give rise to food poisoning, such as poor temperature control and cross contamination, are difficult for customers to see.  That’s why we think the scheme is so important.

Are low scores the worst places for food hygiene?

It is important to remember that premises with 2 stars are satisfactory and will generally comply with the law (but there may be some minor matters that require attention).  If a premises scores no stars this does not mean that the premises is necessarily unsafe.  Premises with 1 star or no star will require follow up action by the food officer requiring work to be carried out to ensure food safety.  Businesses are not re-scored after completing the work.  The rating is maintained until the next inspection. 
Why don’t you close down the premises with low scores?

Food officers can only close a food business if it represents a serious risk to health.  Some no star premises may have fallen into this category.  Some businesses will close voluntary for a short period of time whilst the work is going ahead to put things right, but consumers would not necessarily be aware of the Council’s involvement.  If businesses don’t respond immediately compulsory closure is always an option.  

 

Do businesses have to display their star rating?
No. Displaying the certificate and window sticker is voluntary however if they do wish to display the certificate or window sticker then it must be visible from the outside of the premises.

 

When will all businesses be rated?
The latest current inspection rating will be shown. The inspection due date depends on when the business was last inspected and the hygiene conditions found at the time. The worst performing businesses are inspected more often than the better performing businesses.

 

Can the star rating be changed?
Yes, but only when a programmed food hygiene inspection is undertaken. These are programmed anytime between 6 months and 3 years depending on the overall inspection frequency of the premises. A food hygiene inspection will only take place when it is programmed due unless a new Food Business Operator takes over a business.

 

How often will the website be updated?
The website will be updated on a monthly basis.

 

What if a business disagrees with the star rating?
The rating is based on a qualified food officer inspection and will not normally be changed. Businesses are given a right to reply on the website. For example, improvements may have been undertaken since the inspection and the food business may wish the public to know this. All replies are reviewed by the Council’s lead safety officer in order to check their accuracy.  
The Council’s complaints system can also be utilised to challenge any rating given.
 

How do I know if the certificate on display is valid and genuine?
Following a food hygiene inspection the previous certificate and window sticker will be collected by the inspecting officer and destroyed.

Guidance on the Scores
	Performance Level
	Compliance General Guidance
	Star Rating

	Excellent
	Very high standards of compliance with food safety legislation. Demonstrating best practice in managing and achieving this.
	5 star

	Very Good
	High standard of compliance with food safety legislation. Robust food safety management.
	4 star

	Good
	Good level of legal compliance. Only minor safety issues not addressed.
	3 star

	Satisfactory
	Mainly compliant with food safety legislation. An understanding of food safety and standards being maintained or being improved.
	2 star

	Poor
	Some non compliance with food safety legislation - more effort required.
	1 star

	Very Poor
	A general failure to comply with legal requirements. Little or no appreciation of food safety.  Major effort required.
	No star


 

