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Every year millions of people get adversely affected by the food they consume. Vomiting, diarrhoea, abdominal pain and fever are some serious symptoms of food borne diseases which people may experience after consumption of contaminated foods. Bacteria, viruses, parasites, and toxins are the main cause of most illnesses, hospitalizations, and deaths. (Food Safety,22)
To avoid this, Environmental Health (Food) Inspections were born. The inspectors are coming in every restaurant as unexpected visit, and they are checking if the business is complying with food law and if the food is safe to eat. They are looking at how hygienically is food prepared, cooked, reheated, cooled and stored, how much does the unit’s structure lend itself to food hygiene, does the cleanliness, lighting, ventilation etc. aid hygienic food handling, can the policies and systems laid out in the FSMS ensure that food safety will always be maintained and in the end, they are calculating the score. The hygiene rating score is from 5 to 0, based on the food hygiene standards found at the time. In Wales and Northern Ireland to display the rating sticker is mandatory but in England is voluntary. Anything under a score of 3 is unpleasant but can He always improve it over time if he takes the right action. To help caterers prepare for food hygiene inspections, the inspectors provide assured advice and guidance including inspection checklists and accredited training packages for the further success.

This is exceptionally good practice because people are eating in many places and they do not know about food hygiene rating scheme to check before to go out, and sometimes they are not feeling great after eating. 
The outcome of learning about ratings, inspections and how to report make me to be more carefully when I'm going out to eat or online order. I have learned if one business has problems the inspectors are coming more often to check, every 3 months. The top 5 stars businesses should be checked every 3 years. Any signs of rats can destroy a business being m shut up straight away. The food hygiene is particularly important at all the time. Watching in class all the video with the inspectors made me too thing twice when I need to eat in a restaurant or to order online. Some restaurants are showing on the window their food hygiene rating which can be a help and easy to compare. If I will be a food inspector, I couldn't accept no space for washing hands, mixed meat, vegetables and bread, dirty floors, or hazard substances near to preservatives. The people health is more important than anything else and my advice will be to invest in quality not in quantity. In our days are many restaurants, coffee shops and boutique all are focusing on delivery fast the products, but they forgot the main part to succeed, is to have quality, inside and outside, from the first step of preparation to cook till the end, which is delivery. If I have a small business I will employ only staff with valuable experience, focusing on details and on customers health and feedback. I think that in order to last a long time on the market, as a business you have to be good.  Always to have quality, to focus on the needs and requirements of the clients and to work in optimal healthy conditions to ensure a good evolution and resistance in time. For the costumers, is very important to see the sticker with the food hygiene rating on the window, is like a bust of confidence and also we show them you have nothing to hide. 
The rating score can be found also online, on their website. If we are working in a hotel restaurant and you had a bad rating score this can affect all the company. If the hotel needs improvements of course the customers they will go for second choice, from here the business can suffer, but if you focus on quality and you can maintain the result and make a brand the success is guaranteed.























	REFERENCE LIST 
	


	
Food safety (2022) Available at : https://www.who.int/news-room/fact-sheets/detail/food-safety#:~:text=Salmonella%2C%20Campylobacter%20and%20enterohaemorrhagic%20Escherichia,vomiting%2C%20abdominal%20pain%20and%20diarrhoea. (Accessed:19 may 2022).

EHO Hygiene (2022) Available at: https://www.ncass.org.uk/resources/legal-compliance/fhrs-hub/eho-hygiene-inspections/ ( Accessed:20 may 2022)

Access Company (2022) Available at : trailapp.com/blog.eho-inspection (Accessed:25 may 2022)

Food standard agency (2022) Available at: ratings,foods.gov.uk (Accessed: 27 may 2022)

Norfolk now ( 2022) available at : https://www.youtube.com/watch?v=NTSQ7PnjFHY (Accessed: 27 may 2022) THE NATIONWIDE CATERERS ASSOCIATION



























