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PURPOSE:  

To define the policy for the posting of food hygiene inspection rating information on the internet as a food hygiene rating scheme (Scores on the Doors)  

TARGET AUDIENCE

Food Safety Officers, Food Business Operators and members of the public

LEGISLATION

Freedom of Information Act 2000

Environmental Information Regulations 2004

Article 3 of EC Regulation No 882/2004 

REFERENCES

Food Law Code of Practice (Northern Ireland) Annex 5

DOCUMENTATION

www.scoresonthedoors.org.uk
POLICY AND PROCEDURE

The Northern Ireland Scores on the Doors Food Hygiene Rating scheme is operated by a number of Councils.

Like all other food authorities, participating Councils carry out food hygiene inspections of food businesses.  The purpose of these inspections is, amongst other things, to assess compliance with hygiene regulations, to establish whether food is being handled hygienically and is safe to eat and to establish the level of confidence in the management.

After an inspection an Environmental Health Officer or Food Safety Officer will determine a rating for the business using the inspection rating scheme in the (FSA NI) Food Law Code of Practice.
  The inspection rating(s) of a food business should be assessed or reassessed at the conclusion of every primary inspection. This is a scheme that all District Councils are obliged to follow.

Inspection ratings determine the interval that should elapse between one

primary inspection of a food business and the next and the priority of the next

primary inspection of that business relative to the other businesses in the

District Council’s planned inspection programme. 
The Northern Ireland Scores on the Doors Food Hygiene Rating scheme uses three elements of the code of practice inspection rating scheme, namely;

· level of current compliance with food safety procedures, including handling practices and temperature control

· level of current compliance with structure, cleanliness, layout and condition, lighting, ventilation, facilities etc.

· confidence in management/control systems

The code of practice scores for these three elements are combined to determine the overall score, which relates to the Scores on the Doors Star Rating.

The star rating therefore gives a relative representation of the level of compliance of the business with the above three elements of the code of practice.

At the conclusion of the inspection, or shortly afterwards, the officer carrying out the inspection will notify the food business operator what star rating has been achieved. This will be determined solely from the findings on the day of the inspection and will not take account of any ‘mitigating’ circumstances, such as: “The manager was off sick today, things are not usually like this.”  A key driver behind this scheme is that businesses must aim to maintain standards at all times and not simply respond to failures highlighted following an inspection, only for standards to slip back afterwards.

Details of the scheme

1. The scheme will include registered food premises within Carrickfergus Borough Council, with the following premises being exempt and not receiving a star rating: -

· Those serving minimal amounts of low risk foods such as chemists, playgroups and off-licences 
· Mobile food traders who do not trade within Carrickfergus Borough Council’s boundaries

2. The scheme will be restricted to inspections carried out since 1 July 2006 (as a change to the Code of Practice came into effect on that date and may have had an effect on the score applied).
3. Implementation of the scheme will be carefully managed. Food Business Operators will be given the opportunity to check the information on the live system before the web-site is publicised so that they are able to make comments using the “right to reply” section of the site. At this time window stickers and certificates will be sent out.

4. The  website information will be updated as primary inspections (as defined by the (NI) Food Law Code of Practice and EC Regulation 882/2004) are carried out, in line with the inspection rating system in annex 5 of the (NI) Food Law Code of Practice. 

5. The score bands for the star awards will be as follows:

	Performance Level
	Compliance General Guidance *
	Star Rating
	Score – total of:

Confidence in Management + Compliance: Hygiene & Safety + Compliance: Premises Structure



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


	(((((    5 Star
	0 to 5



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


	(((((    4 Star
	10 to 15



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


	(((((    3 Star
	20 to 25



	Broadly Compliant


	Broadly compliant with food safety legislation. An understanding of food safety and standards being maintained or being improved.

	(( (((   2 Star
	30

	Poor
	Some non compliance with food safety legislation – more effort required.


	(((((    1 Star
	35 to 45



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


	(((((    No Star              
	50 or more




6. These scores will only be assessed at the time of the primary inspection (as in 4 above) and this is the score that will be publicised on the Internet. No subsequent visits will be undertaken with a view to modifying the scores given, or re-scoring premises even if remedial works have been completed. The score will stand until the next primary inspection is carried out. However, if a business changes hands or substantially changes their operation the District Council may choose to inspect the premises after a food premises registration form has been submitted.

7. Primary inspections will normally be unannounced and may be carried out at any time that the business is open for trading.

8. Should an officer discover serious hygiene defects in premises that previously scored well the next primary inspection may be brought forward (as per Section 4 chapter 4.1.7 of the (NI) Food Law Code of Practice). If at this new primary inspection the score indicates that the premises should receive fewer stars then the record will be updated with the amended score posted on the Internet.

9. Carrickfergus Borough Council will provide Food Business Operators with information on how they can appeal their rating if they feel that their premises has been incorrectly scored. The Internet web page will also include a “right to reply” section for the use of proprietors (comments will be verified by officers before they are posted on the web-site and may be removed or amended if they are unacceptable. In general comments must be legal, decent, honest and true and should not include personal remarks aimed at individuals).

10. Food business operators will be notified of their score (officers may or may not disclose scores at the time of inspection) and will be sent a sticker/certificate with the relevant number of stars, which they may put on display. This material remains the property of the issuing District Council and must be surrendered on request. 

11.  Carrickfergus Borough Council will make every effort to ensure consistency in the allocation of scores by officers. This will include training, issuing officers with written guidance; peer reviews; accompanied inspections; review of documents and records and internal audits. 

12. All material promoting the scheme such as stickers and certificates remains property of Carrickfergus Borough Council and can be removed from a premises at any time.

� Food Law Code of Practice Issued under Article 39 of the Food Safety (NI) Order 1991 





