Scores on the Doors
          Food Hygiene Star Rating Scheme Policy                 



Purpose
To define the policy for the release of food hygiene inspection rating information on the internet as a food hygiene star award system (Scores on the Doors)

Target Audience
Members of the public, Food Safety Officers and Food Business Operators 

Legislation
Freedom of Information Act 2000

Environmental Information Regulations 2004

Article 3 of EC Regulation No 882/2004

References

Food Law Code of Practice 2008 Annex 5

Background
Durham County Council has adopted a 5-star rating scheme that provides user-friendly information about the standards of hygiene and compliance with the law in food premises in the region. 
Scores for individual premises will be available on the following national website; www.scoresonthedoors.org.uk  which hosts the details of the various schemes currently operating throughout the UK
How Will the Scheme Work?
This policy outlines the main principles that are applicable to the food hygiene inspection rating of food businesses and how this is applied to the star rating system.
Qualified and competent food safety officers carry out inspections at food businesses in line with  the ‘Food Law Code of Practice, June 2008’, which is issued by the Food Standards Agency. All Local Authorities must follow and implement the provisions of the Code that apply to them. Inspections are normally undertaken to protect public health; determine compliance with food safety law and to assist and advise the food business on how to achieve compliance. 
Durham County Council has chosen to implement a system based on the Food Standards Agency’s risk rating system contained in Annex 5 of the Food Law Code of Practice.  Each business is then awarded a numerical score that reflects the officer’s findings. 
The Food Hygiene Star Rating is based on the scores for hygiene, structure and confidence in management, because they are under the direct control of the food business operator. The individual scores will be translated into star awards for each business and these will be posted on an internet website.  
The better the standards of food safety the higher the number of stars given. This will range from 5 stars (excellent) to no stars (very poor).
Only the latest star rating will be accessible from the website. Premises which have been given a star rating of 3 or above will be provided with a free certificate which can be displayed at the premises indicating the star rating of the business on the scheme. 
There is currently no legal requirement to display the certificate, but businesses are encouraged to display the information. It would be an offence for a trader to give a false or misleading indication about their star rating through the misuse of the certificate. These remain the property of Durham County Council and must be returned upon request.
Notification of Star Ratings
Following an intervention which will be an inspection, partial inspection or audit the food business operator will be informed in writing of the scores for hygiene, structure and confidence in management and the star rating to be applied to the premises. Officers will not disclose scores at the time of inspection. 
The food business operator will be advised by the inspecting officer of any legal requirements and recommendations arising from the visit. The information is targeted to ensure compliance by the business with legal requirements and good practice, both of which will be considered when applying the risk rating
Updates to Star Ratings
The overall risk rating score and star rating will only be awarded following an inspection, partial inspection or audit and not after any revisits to premises. This is the score that will be published on the internet. 

No additional visits will be made with a view to modifying the scores given or to re-score the business if remedial works have been carried out. The score will remain in place until the next planned inspection.
Therefore the star rating given to a premises will not be altered until the next intervention which is an official control, which could be between 6 months to 3 years later
In accordance with the Food Law Code of Practice, circumstances may arise that make it appropriate to bring forward an inspection i.e.
- Receipt of a new registration application/change of details
- Receipt of a customer complaint;

- A material change of ownership, management, layout or nature of the operation;

- A request or other information from the Food Standards Agency

- Awareness of a possible food-borne infection;

- The business being closed at the time of the due date because of seasonal closure.

In circumstances where an officer becomes aware of serious hygiene defects in a premises that previously scored well, the next intervention may be brought forward (Section 4 Chapter 4.1.7 of the Food Law Code of Practice). If at this inspection the score indicates that the premises should receive a different rating, then the record will be updated with the amended score posted on the website and on the certificate. Therefore, the premises and food safety practices must be kept up to standard all the time to maintain the food hygiene star rating.
It is important to note that the ratings will only be given following an official intervention. The Council will not re-assess a food business during the interim period. Even if improvement works have been completed no revisits will be undertaken with a view to modifying the scores given. However, businesses are able to use the Right of Reply option on the website. This allows the food business operator to tell people about the improvements they have made following the last star rating visit. All comments will be vetted before they are placed on the website.

Food Businesses Included Within the Scheme
The Food Hygiene Star Rating scheme will be introduced from 1 July 2010. Initially the scheme will apply to catering premises. For example, restaurants, takeaways, cafes, schools and nurseries and public houses serving food.

Food Businesses not  Displayed on this Site
There are several possible reasons why the business that you are searching for is not displayed on this site.
1. Only businesses that sell food for immediate consumption that have been inspected since the  1st April 2007 are displayed. If a business was last inspected before that date, it will be added to the site when its next inspection is carried out.
2. Mobile food businesses are not currently displayed on the site. These businesses trade in different locations and so we are currently investigating a method of displaying these types of businesses in a manner that will be useful to users of the site.  
3. The food business may be a new business. These businesses will not be displayed on the site until they have received their first inspection.
4. A business may have been inspected very recently. There is a slight delay in amending the details on the site after completion of a inspection. This is to allow businesses a period of time in which they may exercise their “right of appeal”, and to allow our own quality control checks to be completed.
In addition, certain categories of business will be excluded.  These are as follows:

· Businesses that are approved under Regulation EC 853/2004, e.g. certain food manufacturers

· Businesses operating from private homes where there are concerns relating to the protection of children from harm, e.g. childminders or where inclusion within the scheme will result in the release of sensitive information, e.g. a women’s refuge
· Premises that are not inspected due to the low risk level of the food sold or prepared on the premises will not form part of the star rating scheme. These may be subject to alternative enforcement strategies and will therefore not receive a star rating. 

· Businesses which are subject to inspection by other Agencies, e.g. the Meat Hygiene Service
Whilst the above policy will generally apply, all decisions regarding inclusion and exclusion from the scheme will be made on a case by case basis. The Council reserves the right to exclude a business from the scheme where it deems this to be in the public interest. 

Any decisions regarding inclusion or exclusion from the scheme will not affect the planned inspection frequency of a food business.  

When the Service becomes aware of a change in the Food Business Operator, the Food Hygiene  Star Rating will be removed from the website and will be re-instated after the first inspection of the food business under the new ownership. New food businesses will not have their details uploaded to the site until they have received an inspection.
Right of Reply
If businesses wish to make comments about the findings of an inspection or their actions following a visit then a ‘right of reply’ is available on the website or via a ‘right of reply’ form which can be obtained from the Food Safety Manager. The ‘right of reply’ allows the food business operator to tell people about the improvements they have made following the last star rating visit. 
Verification will be sought to ensure that the comments are genuinely supplied by the food business operator and all comments will be vetted and may be subject to editing before being placed on the website.
They must not be defamatory and are not intended to allow businesses to complain about their rating or the conduct of an officer.

If a food business operator of the establishment would like to add a picture of their premises or have a website link added, these can be submitted for approval via the website

Appeals Procedure
Where a food business operator believes that an inspection has resulted in an unfair rating, the food business operator is invited to discuss concerns with the Food Safety Manager either in person or by telephone and we will try to resolve the matter informally. 
Where the issue cannot be resolved in this way and the food business operator believes that the hygiene rating scheme has not been applied appropriately or otherwise, a representation can be made in writing. The Food hygiene Star rating appeals form is available on the website or can be obtained from the Food Safety Manager. This should be made within 2 weeks of receiving written notification of the hygiene star rating awarded to the Food Safety Manager, Durham County Council, Annand House, John Street North, Meadowfield, Durham, DH7 8RS, stating the reasons for the representation. The appeal will be given careful consideration and a written response will be made within 14 days.
Where Will the Information be Available?
Only the latest star rating will be displayed on the website. Any previous ratings or further information about particular premises is available under the Freedom of Information Act by writing to the Freedom of Information Officer, Durham County Council, County Hall, Durham, DH1 5UE.
This is a rating scheme to demonstrate how well or not a business is complying with food hygiene legislation. Therefore, because a premises has been given a star rating it does not mean it is fully compliant with all legislative requirements.  
Data relating to inspection activity will be uploaded to the website approximately once per month.

Future Development of the Scheme
The Food Standards Agency is currently undertaking a pilot project for this type of scheme to apply on a national basis. This may alter how businesses will be rated in the future. It is important to note that both the score and the rating given to premises may be subject to change in the future. A Star Rating given could go down or up if a national scheme is different to the above scoring system. The Council will endeavour to keep businesses and users informed of this.
                                                       The Scoring Process

Durham County Council undertakes risk ratings of all food businesses following an inspection and the main categories used to determine the overall score are as follows:
· type of food and method of handling
· method of processing
· consumers at risk
· level of current compliance with food hygiene and safety procedures
· level of current compliance with structure of premises
· confidence in management and control systems
· risk of contamination of food. 
The overall score is then used to determine the frequency of inspection for the business in line with the ‘Food Law Code of Practice, June 2008’, which is issued by the Food Standards Agency.
The following table outlines the ratings and scores that are used in order to determine the star rating that will be given to the premises. 
	Risk rating categories
	Excellent                                                                    Poor

	Food Hygiene and Safety
	0
	5
	10
	15
	20
	25

	Structure and Cleaning
	0
	5
	10
	15
	20
	25

	Confidence in Management
	0
	5
	10
	20
	30


These scores are the only ones that are directly controllable by the food business and as such have been used to determine the food hygiene star rating. This means that a business can improve its star rating by its own actions. 

The total score from the 3 categories in the above table is then used to determine the star rating set out in the table below.
	Star Rating
	Score - total of: above mentioned three risk rating categories.
	General Guidance to Compliance
	Performance Level

	(((((
5 Star
	0 to 5
	Very high standards of compliance with food safety legislation.

Demonstrating best practice in managing & achieving this.
	Excellent

	((((
4 Star
	10 to 15
	High standard of compliance with food safety legislation.

Robust food safety management.
	Very Good

	(((
3 Star
	20 to 25
	Good level of legal compliance.

Only minor safety issues not addressed.
	Good

	((
2 Star
	30
	Mainly compliant with food safety legislation. An understanding of food safety and standards being maintained or being improved.
	Fair

	(
1 Star
	35 to 45
	Some non-compliance with food safety legislation - more effort required.
	Poor

	No Star
	50 or more
	A general failure to comply with legal requirements. Little or no appreciation of food safety.
	Very Poor


Interventions

Interventions are key to improving compliance with food law by food business operators. Interventions include ‘official controls’ which are defined by the Food Law Code of Practice and EC Regulation 882/2004. Following an official control which is an inspection, partial inspection or an audit the intervention rating of the establishment is revised.

Inspections
Inspections are carried out at each food business by qualified and competent food safety officers in line with the inspection rating system in Annex 5 of the Food Law Code of Practice. It is the main inspection undertaken and should include the following:-

· The scope of the business and the relevant food law that applies to the operations taking place
· Thorough and systematically gathering and recording information from the observation of practices, procedures and processes, including procedures based on HACCP principles, and discussion with food handlers, contractors, food business operators and managers
· Determining whether it is necessary to collect samples of raw materials, ingredients, additives, intermediates, finished products, or materials and articles in contact with food for analysis and/or examination
· Identifying any actual or potential breaches of food law and, if appropriate, gather and preserve evidence
· Relevant enforcement action and communication to businesses
Partial Inspections
A partial inspection is an inspection that covers only certain elements of the inspection.

Audits

An audit means a systematic and independent examination to determine whether activities and related results comply with planned arrangements and whether these arrangements are implemented effectively and are suitable to achieve objectives. An audit may include:

· Audit of a complete food safety management system;

· Audit of selective elements of a food safety management system, where the system is complex,

· Audit of part of a system in relation to a particular product; or

· Audit of certain organisational arrangements, for example temperature monitoring. 

