How to interpret the star rating

The scheme ranges from 5 Stars (excellent) to No Stars (major improvements required /very poor). 

The Star Rating is based on how well the business complies with food hygiene regulations and confidence in the management of the business. This is assessed at each food hygiene inspection. Any improvements made by the business after the inspection has taken place are not reflected in the star rating until the next inspection is carried out.

Table 1. General outline of Star Rating Scheme

Star

Rating
Total Score

of relevant Food Hygiene Scoring System criteria
General outline of compliance
Performance level

(  (  (  (  (  
0 to 5
Very high standards of compliance with food legislation. Demonstrating better practice in managing and achieving this.
Excellent

(  (  (  (  
10 to 15
High standard of compliance with food safety legislation. Robust food safety management
Very Good

(  (  (  
20 to 25
Good level of legal compliance. Only minor safety issues not addressed
Good

(  (  
30 to 35
Mainly compliant with food safety legislation. An understanding of food safety and standards being maintained or being improved
Satisfactory

(  
40 to 45
Some non-compliance with food safety legislation - more effort required
Poor

None
More than 45
A general failure to comply with legal requirements. Little or no appreciation of food safety
Very poor Major improvement required

