[image: ]International Hotel Management



LEVEL 4 – Student Journal (750 words)

	Student Name: Mihai Grigorescu

Student Number: 2026404

	Module: Food and Beverage Operations (BMIH4002)

Lecturer: Laurence Blake



	Topic of choice: Ratings, Inspections and Reporting Procedures
	



	
Consumers possess the right to buy and consume food and beverages that are safe and healthy (FAO, 2020). But many businesses in the hospitality industry have been seen using unhygienic procedures and methods in production, which is extremely harmful to the health of the consumers (O'Fallon and Rutherford, 2010). Harmful food and beverages in turn cause a range of deadly diseases (FAO, 2020). To regulate and control the food management systems of various businesses, the government and other international organisations have introduced standards and control measures to help businesses produce safe and healthy food and beverages (Cousins et al., 2019). Moreover, these standards enhance consumer confidence regarding the consumption of various goods. Without predefined standards, it is impossible to sustain a safe and healthy food management system within different kinds of food and beverage businesses (Filion and Powell, 2009).

The hotels, restaurants, bars, and other relevant businesses must produce food that has been stored, processed, and cooked in a regulated environment following the relevant administrative procedures and standards (Griffith, 2015). An inspection of food and beverage operating businesses such as hotels, restaurants, etc. is executed to identify and compare the degree of standards properly followed by the particular business (Filion and Powell, 2009). An inspection provides information regarding the quality of food, culinary skills, customer services, etc. The result of an inspection can heavily affect the future of such businesses (Griffith, 2015). Inspection results are mostly reported as ratings, which reflect the standards of food hygiene within a business (Filion and Powell, 2009). The highest ratings indicate a highly safe and healthy food management system and the lowest indicate an unhealthy and risky food management system. Businesses with very poor ratings are penalised by fines of large amounts (Cousins et al., 2019). And in many cases, some businesses with extremely poor ratings are permanently taken down by the food and safety inspectors. 

I’ve learnt about the inspection and rating systems for food management in the hospitality industry. In the UK, a food safety officer from the local authority is responsible for inspecting businesses that are involved in the supply, selling, or production of food to verify whether it follows the relevant food hygiene law (FSA, 2022). And, the officer checks three fundamental elements whilst an inspection, related to the management of food processing. The first element focuses on the handling of the food – the methods used to prepare, cook, re-heat, cool down, and store food or beverages. The second element looks at the physical conditions – including cleanliness, layout, lighting, ventilation, pest control, and other facilities. And the third element is concerned about the overall food management processes and systems used for ensuring hygiene. So, it is clear from the discussion that a hospitality industry business that manages food must control these three elements to meet the standards of an inspection. Standards of hygiene identified whilst inspection are rated on a scale, 5 is the highest scale and 0 is the lowest scale (FSA, 2022).

I read that the Food Standards Agency (FSA) of the UK has suggested four aspects (4C’s) to prioritise for maintaining food safety and good hygiene such as cleaning, cooking, chilling, and cross-contamination (FSA, 2022). So the culinary department of a business must be well maintained. The kitchen and all the cooking tools must be kept clean and tidy (Griffith, 2015). And the cooking processes must also match relevant standards. FSA has devised safety measures for the storage, and transportation of food (FSA, 2022). The food handlers and operators require extensive supervision and training as the relevant responsibilities are crucial for the future of the business (O'Fallon and Rutherford, 2010). They must possess communication and teamwork skills to coordinate with others. The task of cooking itself requires teamwork and cooperation. All in all success depends on how efficiently and effectively a business can manage its food management system (O'Fallon and Rutherford, 2010).

To summarise, it is essential to understand the importance of various inspections, ratings, and reporting procedures that are relevant to the food and beverage business.  No business managing food production can avoid an inspection, which assures the general consumers (FAO, 2020). Inspections provide ratings and achieving a higher rating is necessary for the sustenance of a business (Cousins et al., 2019). I realised higher ratings can also work as positive marketing. Since many customers are highly sensitive regarding the hygiene of food and they rely upon the ratings and choose their food/beverage destination accordingly. So, I believe ratings and their relevant reporting play a key in the success of a hospitality business that deals with food.
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