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Introduction

Chesterfield Borough Council inspects all food businesses within the borough to ensure that the business complies with food hygiene and safety legislation. The inspections are undertaken in accordance with the Food Law Code of Practice (England), issued by the Food Standards Agency (FSA). The full code can be viewed at www.food.gov.uk.

This Protocol outlines the principles of the Code of Practice that are applicable to the food hygiene inspection rating of food businesses and how this is applied to the Council’s Star Rating scheme.

1 Summary

Chesterfield Borough Council is committed to publishing food hygiene inspection results of all food businesses in the area, commonly referred to as “scores on the doors”. It is anticipated that the scheme will operate from 27 March 2007.

Evidence from other schemes suggests it will benefit customers, businesses and the local economy by driving up standards and making food businesses in the borough a safer place to eat and drink.

2 Aims of Star Rating Scheme 

The aim of the project is to improve food safety and hygiene standards among businesses that are providing food and drink to customers living, working or visiting the borough.

The principles behind the Star Rating scheme are to provide:-

· customer access to information to let them make an informed choice about where to eat in the district; and,

· positive encouragement for businesses to improve their standards of food hygiene.

Any rating scheme needs to let customers readily identify the hygiene standards of a food business.  A star symbol will be used to display the rating as many people are familiar with the concept of star ratings.

The Star Rating is provided to help businesses and customers understand how they have been judged and rated.  It also aims to assist food businesses in understanding what general improvements are required.

3 Background

The Council has a duty under the Food Safety Act 1990 to inspect food businesses in the borough to ensure that food hygiene standards are maintained. The legislation allows a business to trade, even though they may only reach a minimum standard of food hygiene.

Until recently information about inspections could not be released to the public and a customer could only make a ‘front of house’ assessment.  Since the Freedom of Information Act 2000, local authorities have been required to release, on request, details of food hygiene inspections.  The Environmental Information Regulations 2004 allows the Council to provide this information to the public without it being requested. 

At present there is no national scheme or format for publishing inspection information and a range of schemes have been adopted by other local authorities.

The Food Standards Agency is undertaking a pilot project of different schemes to determine what will be applied nationally. This may alter how a food business will be rated in the future.  A Star Rating could go down or up if a national scheme is different to the Council’s scheme. The Council will endeavour to keep food businesses and users informed.

4 Scope 

The Star Rating scheme shall apply initially to all catering food businesses where a primary inspection has been carried out.  Catering premises includes restaurants, takeaways, hotels, bed-and-breakfast, schools, cafes, staff canteens and care homes.

The Council will monitor all food businesses subject to a primary inspection and may include any which they consider would be in the public interest to display a Star Rating on the website.  Equally the Council may identify certain premises that, for example due to formal action, it may not be appropriate to include on the website. Certain food businesses may not be inspected due to the low risk level of the food sold or prepared on the premises. These may be subject to alternative enforcement and will therefore not receive a Star Rating.

The Council will use its database of existing inspection ratings to determine a Star Rating for all relevant food businesses. 

5
Star Rating Scheme in Practice

5.1 Inspection Ratings

The Food Law Code of Practice requires food premises to be given an inspection rating to determine the interval that should elapse between one primary inspection of a food business and the next.  The inspection rating of a food business should be assessed at the end of a primary inspection.   Inspection ratings should not be re-assessed at secondary inspections (see Section 7.2 and Appendix 1).

Chesterfield Borough Council determines the inspection rating of a food business following a primary inspection.  The Officer will rate the food business for food safety standards using the Food Hygiene Scoring System criteria set out in the Food Law Code of Practice (England) Annex 5.  The six main criteria of the Food Hygiene Scoring System are:-

1. Food type and method of handling.

2. Method of possessing.

3. Customers at risk.

4. Food hygiene and safety compliance.

5. Structural compliance.

6. Confidence in management/control systems.

The overall score is used to determine the frequency of inspection for the business in line with the Code of Practice.  The inspection frequency may be every 6, 12, 18, 24 or 36 months.

5.2 The Star Rating Scheme

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

Because a food business has a Star Rating does not mean it is fully compliant with all legislative requirements.

The Star Rating will be based only on the criteria of Food Hygiene Scoring System that are under the direct control of the Food Business Operator. These are:- 

Food hygiene and safety compliance

Structural compliance

Confidence in management/control systems

The Star Rating of a food business will be determined by the Officer following the primary inspection.  The score to determine the inspection rating needs careful attention to ensure it is accurate and a true reflection of the food business and therefore will be determined when the Officer returns to the office.

The Star Rating will be derived by adding the scores from the relevant criteria of the Food Hygiene Scoring System (Food Law Code of Practice Annex 5) as listed in Table 1 below.

Table 1. Food Hygiene Scoring System criteria and range of scores

	Food Hygiene Scoring System criteria 


	Excellent



Poor

	Food hygiene and safety compliance
	0
	5
	10
	15
	20
	25

	Structural compliance
	0
	5
	10
	15
	20
	25

	Confidence in management/control systems
	0
	5
	10
	20
	25


The Star Rating will only be determined following a primary inspection of the food premises.  No subsequent visit will be undertaken with the specific intention of modifying the scores given even if remedial works have been carried out.  The next Star Rating will only be determined following the next primary inspection which could be between 6-36 months later (see Section 7).

However, food businesses will be given the opportunity to update information on the web site. This will only be uploaded to the web site following the agreement of the Council. Food businesses can use this to indicate the improvements they have made following the last Star Rating inspection.

Table 2. 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


6 Method of Publication

The Star Rating for food businesses will be displayed on a website which can be accessed by:-

· a link of the Council’s website at www.chesterfield.gov.uk; 

· the host company website at www.scoresonthedoors.org.uk ; and,

· using relevant phrases in website search engines.

The Council will also undertake general publicity to advise members of the public of the availability of food businesses Star Ratings on the website site.

7
Early Primary Inspections, Secondary Inspections and Re-rating

7.1 Early Primary Inspections

Circumstances may arise that make it appropriate to bring forward a primary inspection. Such circumstances may include when the Council receives:

· a new registration application;

· a consumer complaint;

· a request to change registration details;

· a referral under the Home Authority Principle;

· a request or other information from the Food Standards Agency; or,

· information of any material change in the ownership, management, layout or nature of operation of a food business.

When an early primary inspection has been undertaken a new Star Rating will be determined.

7.2 Secondary Inspections

The Food Law Code of Practice (England) is quite clear about the frequency of inspections.  It specifically states that inspection ratings should not be reassessed at secondary inspections. The Council only have an obligation to inspect and re-rate in accordance with the Code of Practice.

The Council will not:-

· re-assess a food premises Star Rating where proprietors have made improvements to seek an increased to their score following a primary inspection. The premises will not be reassessed until the next primary inspection is carried out; 

· re-assess a food premises Star Rating following a secondary inspection (see Appendix 1 for details of secondary inspections); or,

· visit a food business at their request to change their Star Rating.  If the food business wishes to obtain a higher Star Rating they must improve their food hygiene standards and level of compliance ready for their next programmed primary inspection.

Advice and further sources of information on how you can comply with the food hygiene legislation and improve standards can be found in Section 9. 

8 Changes in Ownership

When a food business changes ownership it may result in improvements or a decline in standards of food hygiene. If the Council receives notification of a change in ownership via a food registration form or during the investigation of a complaint, the Star Rating will be removed from the website until the food business has been subject to a primary inspection.  

Where the change of Operator is identified during a primary inspection the Star Rating will be calculated on the risk rating carried out at the time of the visit.

If a food business is identified by the Council as no longer trading then the details will be removed.

9
Improving Star Rating for the Primary Inspection

9.1 General Requirements

It is not possible to provide a detailed guide to all the issues that must be addressed to achieve a 5 Star Rating.  A general outline of the main areas which will need to be addressed and sources of additional information are provided in Table 3 below.

	Topic Area
	General Overview

	Cleaning
	All areas of the food premises and equipment are kept clean

	Structural 
	Premises and equipment are maintained in good condition and are capable of being kept clean 

	Training
	Food handlers have the necessary skills to handle food in a hygienic manner. 

	Temperature Control
	Foods are cooked /reheated sufficiently to destroy bacteria or are kept chilled below 8oC and checks are undertaken.

	Food Safety Management system
	A documented system to ensure the production of safe food.

A FREE pack called ‘Safer Food Better Business’ is available by calling 0845 606 0667 or emailing foodstandards@ecgroup.uk.com, or you can download a pack from www.food.gov.uk;


9.2 Safer Food Better Business (Food Safety Management System)

Specific guidance has been developed by the Food Standards Agency to assist businesses in complying with food safety law, which now requires a documented food safety management system. Safer Food Better Business (SFBB) is an example of such a system.  SFBB is a simple, practical, easy to use system, which if adopted and implemented will help ensure high standards of food hygiene and safety are maintained. This will enable a food business to achieve a better Star Rating at their primary inspection.

Chesterfield Borough Council has received a grant from the Food Standards Agency to give advice on implementing SFBB for up to 150 food businesses in the borough.  This advice will be provided by a series of free workshops and coaching to invited food businesses.  

10 Appeals

All inspection reports invite the Food Business Operator to contact the Officer or their manager if they are not happy with any aspect of the inspection.

If a Food Business Operator is not satisfied with the Star Rating they have been allocated they may contact the Service Manager will then review the Star Rating through auditing the file. If the request is justified the Star Rating will be amended accordingly.

If the Service Manager finds the Star Rating to be correct and the Food Business Operator is still unhappy they can speak to the Head of Environmental Services or make a formal complaint in line with the Council’s complaints procedure.

Appendix 1 Glossary of Terms

FOOD BUSINESS OPERATOR

Means the natural or legal persons responsible for ensuring that the requirements of food law are met within the food business under their control.

THE FOOD HYGIENE SCORING SYSTEM 

Guidance on the Scoring System

Chesterfield Borough Council operates a priority-based system for undertaking inspections of food businesses.  After every primary food hygiene inspection a food business is given an inspection rating score.  The higher the rating given to a food business, the higher the food safety risk and the more often the premises is inspected.

Officers use the following guidelines when scoring a food business after an inspection. The scoring system is based on the Food Hygiene Inspection Rating Scheme laid out in Annex 5 of The Food Law Code of Practice (England) issued by the Food Standards Agency.  These same guidelines have been used to issue your food business with a final star rating that reflects how well your business is run.  

Food Hygiene and Safety and Structure and Cleaning

Both the Food Hygiene and Safety and the Structure and Cleaning scores follow the same score guide.  Food Hygiene and Safety includes food handling practices and procedures, and temperature control.  Structure and Cleaning includes cleanliness, layout, condition of structure, lighting, ventilation, facilities etc.

	Score


	Guidance on the Scoring System

	25
	Almost total non-compliance with statutory obligations.

	20
	General failure to satisfy statutory obligations – standards generally low.

	15
	Some major non-compliance with statutory obligations – more effort required to prevent fall in standards.

	10
	Some non-compliance with statutory obligations and industry codes of recommended practice.  Standards are being maintained or improved.

	5
	High standards of compliance with statutory obligations and industry codes of recommended practice, minor contraventions of food hygiene regulations.  Some minor non-compliance with statutory obligations and industry codes of recommended practice.

	0
	High standard of compliance with statutory obligations and industry codes of recommended practice; conforms to accepted good practice in the trade.


Confidence in Management/ Control Systems

This score includes the “track record” of the company, the attitude of the management towards hygiene and food safety and satisfactory documented procedures and food safety management systems.

	Score
	Guidance on the Scoring System



	30
	Poor track record of compliance.  Little or no technical knowledge.  Little or no appreciation of hazards or quality control.  No food safety management system.

	20
	Varying record of compliance.  Poor appreciation of hazards and control measures.  No food safety management system.

	10
	Satisfactory record of compliance.  Access to and use of technical advice either in-house, from trade associations and/or from Guides to Good Practice.  Understanding of significant hazards and control measures in place.  Making satisfactory progress towards a documented food safety management system/ procedures commensurate with type of business.

	5
	Reasonable record of compliance.  Technical advice available in-house or access to and use of technical advice from trade associations and/or from Guides to Good Practice.  Have satisfactory documented procedures and systems.  Able to demonstrate effective control of hazards.  Will have satisfactory documented food safety management system.  Audit by Food Authority confirms general compliance with documented system.

	0
	Good record of compliance.  Access to technical advice within organisation.  Will have satisfactory documented HACCP based food safety management system, which may be subject to external audit process.  Audit by Food Authority confirms compliance with documented management system with few/minor non-conformities not identified in the system as critical points.


PRIMARY INSPECTIONS

A primary inspection of a food business is the main inspection undertaken by an authorised officer.

SECONDARY INSPECTION

A secondary inspection is any other visit to a food business that is not a primary inspection, for any purpose connected with the enforcement of food law, including:

· Sampling visits;

· Visits to check on the progress of measures required after a previous inspection;

· Visits to investigate food and food establishment complaints;

· Visits to discuss aspects of food safety management procedures;

· Visits involving the explanation of food safety issues to food handlers.

