The Star Rating Scheme.
Calderdale Council, in conjunction with the remaining West and South Yorkshire local authorities have 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.

How will the scheme work?
Following an inspection an officer will rate the business for food safety standards using the scheme set out in Annex V, Food Law Code of Practice (England).  
The 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. [View The Scoring Process]. 
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)
The overall risk rating score and star rating will only be given following an inspection and not after any re-visits. Revisits to amend the star rating will not be made, even if improvement works have been carried out [View Inspection Types]
Therefore the star rating given to a premise will not be altered until the next primary inspection, which, could be between 6 months to 2 years later. [View our re-rating policy]
However, the star rating can be withdrawn if standards deteriorate. Therefore, the premises and food safety practices must be kept up to standard all the time to maintain the star rating.
Appeals Procedure
Following the inspection the officer will send the food business operator details of their star rating. At this stage, if they are not happy with the star rating they may appeal to the officer or their line manager. 

If the food business operator is still unhappy with the final decision of the Department they may access the existing Council appeal process.
Right to Reply
A right of reply is available 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 to ensure they are true.

Where will the information be available?

The star rating for all business will be displayed on the website and they will be sent a certificate to display on their premises. Customers will expect to see this in all food premises.
Only the latest star rating will be available on the website. Any previous ratings or information about particular premises is available on written request to Environmental Services, Northgate House, Northgate, Halifax.
This is a rating scheme to demonstrate how well or not a business is complying with food hygiene legislation. Therefore, because a premise has been given a star rating it does not mean it is fully compliant with all legislative requirements.  
Who will it apply to?

The star rating will only be given to those food business that are inspected by the local authority in line with the Councils Food Law Enforcement Document. 

Initially the scheme will apply to all catering premises and retailers handling or preparing open high-risk food. For example, restaurants, takeaways, sandwich shops, staff canteens, delicatessens and cafes.  

Premises that are not inspected due to the low risk level of the food sold or prepared or sold on the premises will not form part of the scheme. These may be subject to alternative enforcement strategies and will therefore not receive a star rating. 

