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Food Rating, Inspection, and Reporting Procedures
 
Key Findings: 

In the business of hotel restaurants, the main product of the business is food. The food is directly attached to the health of people, so it is important for the food to be great quality and mean no harm to people. Therefore, there are several standards that are to be maintained along with the rules and regulations of the safety measurements while making and delivering the foods. One of the standards is rating the foods. Food ratings refer to the hygiene ratings of food through which the food is given grades according to the quality of the food (Rosier, 2020). If food has high quality, it complies that the food is made according to the safety law and has a good quality. This increases the Goodwill of a business by representing the food with high quality and rate. If a particular food has a lower rating it is normal that the food requires improvement, and the customers would avoid such hotels. Therefore, it is very important to work on improving the quality of the food by working on the hygiene and safety procedures along with a proper layout of the premises and well-controlled management.  

To rate the food, it is important to examine the food to see if the food is safe and made unclean premises. This process of examining the food is referred to as the inspection of food. Through an inspection, the foods are given grades or ratings that help to understand if the quality of the food is acceptable or if it requires any more improvements. In the UK there are ratings ranging from 0 to 30 in Food Hygiene Rating Scheme FHRS (Gov.uk, 2022). The ratings are provided through inspection depending on the safety and hygiene of the food along with the structure of the business organization as well as its management of it. After the inspection of the food, the officers provide report regarding it. The report consists of the evaluation summary of the food as well as the organisation and provides them to the responsible authority to take necessary action if required. In the UK the Food Standards Agency (FSA) is the authority for such food safety and food hygiene inspections and such inspections are held every 6 months (Guzder, 2021). 


Importance of food rating Inspection and reporting procedures 

Foods are a means of survival for every living being. It is important to ensure the foods that are being consumed are safe enough for the health of an individual. If an individual consumes an unsafe food item it can cause severe damage to the health of the person and may even lead to death. Hence it is very important to ensure the safety of the foods which can be accomplished through food ratings, inspection, and reporting procedures. When food is given ratings, a customer can easily understand if the quality of the food is up to the mark or not. This house the customer to decide if the item safety or not and what should they choose for being healthy. Around 52000 businesses in the UK are facing a drought, as nearly 34% of people would avoid hotel restaurants that have a food hygiene rating under 3 (Mehmet, 2020). Then comes the inspection of food that provides the food rating as an outcome. With a proper inspection, it will be clear how the food businesses are operating and if they’re maintaining the rules and regulations regarding the safety measurement while making the food. This would also help to understand if they are meeting the requirements and expectations of the customers and have the customers avoid the risk of falling ill. The food inspection report consists of an overview of the inspection that gives a record of whatever has been identified (Njunina, 2021). Even by keeping the record, the past inspection can also be taken into consideration while making the evaluation. This must understand the improvement areas and the reporting makes it easier to take necessary steps. 

Personal review 

For hotel restaurants, it is curcial to ensure the foods that are being served are of good quality and comply with the safety laws. I am very concerned about my food as it can affect my health. As the proverb goes “health is wealth” therefore it is very important not to take any sort of risk with the foods that we consume. The food ratings and inspections along with the reporting procedures help to ensure that the foods that are being presented to the customers are safe enough to consume (Mehmet, 2020). It not only shows the hotel restaurants the path to improve but also provides the customers with the opportunity to learn about the quality and safety of the food. This helps me as an individual to avoid the risk of compromising my health by consuming low-quality foods which are unsafe for my health. 
With the food rating inspection and reporting procedure, the rights of the consumers are protected, and the health risks can be avoided. As it gives an opportunity to differentiate between safe and unsafe food it becomes easier for the customer to avoid danger by avoiding contaminated food and sustain that consumer rights by getting what they paid for (Rosier, 2020). 


Reference  
Gov.uk, 2022. Food Hygiene Rating Scheme. Food hygiene rating scheme | Hackney Council. Available at: https://hackney.gov.uk/food-hygiene-rating [Accessed May 27, 2022].  
Guzder, K., 2021. How often are food hygiene inspections?:EhoFaqs. The Hub | High Speed Training. Available at: https://www.highspeedtraining.co.uk/hub/how-often-are-food-hygiene-inspections/ [Accessed May 27, 2022].  
Harvard University, 2012. 6. categories: Good food, bad food, yes food, no food. The Omnivorous Mind, pp.186–220.  
Mehmet, S., 2020. Report investigates importance of food hygiene ratings for consumers. New Food Magazine. Available at: https://www.newfoodmagazine.com/news/104803/report-investigates-importance-of-food-hygiene-ratings-for-consumers/ [Accessed May 28, 2022].  
Njunina, V., 2021. What is a Food Inspection Report? Available at: https://www.fooddocs.com/post/food-inspection-report [Accessed May 28, 2022].  
Rosier, J., 2020. What do food hygiene ratings mean? iHASCO. Available at: https://www.ihasco.co.uk/blog/entry/2511/what-do-food-hygiene-ratings-mean [Accessed May 28, 2022].  
 

