The Scoring Process

Calderdale Council undertakes risk ratings of all food businesses following a primary 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 aforementioned code of practice.
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

	Management and Control
	0
	5
	10
	20
	30


These risk ratings are the only ones that are directly controllable by the food business and are the reason they have been used to obtain the food business star rating. 
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: Confidence in Management and Compliance: Hygiene and Safety and Compliance: Premises Structure
	Compliance General Guidance
	Performance Level

	(((((  5 Star
	0 to 5
	Very high standards of compliance with food safety legislation.  Demonstrating best practice in managing and 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


