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	Food outlets are always significant since they assist those who may not be able to dine in their homes for various reasons or who prefer to eat outside. One of the most critical elements to consider in a food establishment is hygiene. Most food establishments have failed to maintain sanitary conditions on their premises, placing their customers at danger of contracting diseases as a result of contaminated food. The government spends a lot of money on health-care-related issues. that some of the citizens of our magnificent nation have died as a result of eating unhygienic meals. ( Manzella, D, 2007, p. 67). This is particularly regrettable in the twenty-first century, given all the sophisticated instruments and machines that have been developed to assist in the safe storage of food.
 have been working for fast food take away five years ago, and during six months we had three complains from costumers in which resulted inspections and fines by environmental health, all this because of ignorance to concentrating on place hygiene. In some point the business owner should be change such as changing room staff zone where it shares with the bathroom and allowing a cross contamination, in addition, the cash machine which was placed inside kitchen should be out somewhere. Even the dry food storage should be away from chilled and frozen food.
Environmental Health Officers shall follow the Food Law Code of Practice while conducting food hygiene inspections. They'll check to determine if the business is following all applicable food safety and hygiene laws at the time of the inspection. (Targetjobs, 2021).
The regulations are not intended to penalise business owners in this field. They are, however, intended to ensure that everyone who enters the store is protected from food contamination. Food poisoning incidents at hotels and restaurants are on the rise, The governments are really concerned about this. This behaviour is abhorrent, and relevant authorities have been working to develop methods to eliminate such incidents within the industry. A poorly organised food establishment will make such criminal acts relatively easy, therefore promoting them. Such occurrences are reduced when there is a suitable setup within such outlets, with roles clearly defined for each worker. People will be more accountable for their activities because they will understand that being careless has major consequences. (Hasler, 2005, p. 71)
There may be temporary variations between the rating displayed at a business and the online rating for valid reasons, such as: the business has appealed its most recent rating and is awaiting the outcome the local authority is uploading the updated rating to our website
Even if an establishment gains the highest rating, there may be a short period of time while the local government changes the webpage Every 28 days, local governments must upload ratings. If hotel or restaurant owners are unable to locate a rating for a business, they must contact the local body in charge of inspections. If you are concerned that a business is intentionally advertising a higher rating on its website to suggest it has greater hygiene standards than it actually does, you should call your local government. (Food agency standard, 2018).
The food hygiene rating scheme is critical in lowering food poisoning occurrences, motivating companies to improve their hygiene standards, and offering consumers a choice about where they buy and eat their food.
Customers have a critical role in assisting organizations to enhance food safety and hygiene. If people choose to buy and eat meals from higher-rated places, they are more likely to push lower-rated enterprises to raise their standards and scores. You'd like to believe that all food service businesses follow proper food safety and hygiene practises because they care about their clients and don't want them to get sick. Unfortunately, but many do not, which is why inspections are so important and the Food hygienic rating scheme so successful.
It encourages hotels, restaurant, and other businesses to follow food hygiene and safety regulations and set high standards. They will attract more customers as a result, increasing their profitability.
Any food establishment, regardless of its size or type, can receive a 5-star hygiene rating. They should strive higher if they value their business and customers. (Putter, M, 2021).
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