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Ratings:

The food rating scheme is run by the Food Standards Agency in England, Wales, and Northern Ireland, with help from the local authority. FSA gives out the rating after inspection, then the given bossiness can display the rating on the premise where the customer can see the rating and make an informed choice instantly. Displaying rating stickers is voluntary in England compared to Wales and Northern Ireland where it is mandatory to display the rating sticker on the window. As the scheme is designed to rate businesses on food hygiene standards, so it is safe from food poisoning. The rating starts from zero to five, with zero being needed for urgent n improvement required to five being very good. Where business is very poor and unsafe to eat and is a danger to public health, they will work with the business to make urgent improvements or shut down the business until it passes the inspection. “FSA is most keen to make improve food safety for consumers and to reduce the amount of foodborne illness in the country” (Tim Smith, Chief Exe, FSA). By getting a higher rating the business benefit from higher customers visit and more profitability. Also, consumers can find the rating of the business on the FSA website if it doesn’t have it on display.
	
Inspections:


Authorised officers who are from the local council to inspect all premises to check that the business is complying with the food law, and are producing foods for consumers to eat without foodborne illness or poisoning. Environmental Health Officer from the local council does the inspecting which is into three part to correlate score to give a rating, where they check food hygiene and safety practices, temperature control, cross contamination, structure facilities so that there is a hand wash basin, cleaning schedule and management in place to oversee all operating correctly. Inspection frequency can depend on the local authority from up to three years, pending on what type of business and food is being made in the premises.
The inspector checks the Premises, how you work, the food safety management system and the types of food you make and prepare. Inspectors make visit if they have persistent complaints, poor hygiene practices or consumers had poisoning and to make an advisory visit. They can enter and inspect premises at any reasonable time. Authorised officer can arrive anytime without a prior appointment. Authorised officers can take enforcement to protect the public from including seizing foods unfit for human consumption, or outlining compliance issues, asking them to correct these. In serious cases recommend prosecution.  

Recording Procedures:
 

HACCP stands for Hazards Analysis Critical Control Point, it is the leading industry internationally recognised body that if put in practice can keep track of any food hazards that might affect your business, 

team, and the guest from any serious hazards. By implanting HACCP plan method it keeps maintaining food safety in the hospitality industry. There is three types of hazards physical, biological, and chemical, so when we put HACCP in action it will make it easy to identify all so it is paramount to train all team member in HACCP method. HACCP system focuses on raw materials, processes and production to ensure all foods are safe ( Mariam Yacout ). Also by implementing seven principal of HACCP 
1. Hazard Analysis
2. Critical Control Point
3. Critical Limits
4. Monitoring Procedures
5. Corrective Actions
6. Verification Procedures 
7. Record Keeping Procedures

By putting all in action it will reduce hazards in the production of food, it will eliminate or reduce these hazards to an acceptable level.

[bookmark: _GoBack]My personal summary is that it is paramount to follow all safe working methods and use all tools to make food safety first and foremost when starting a business in the hospitality industry. Have all members of the team well versed in safety in producing foods for consumer consumption. The knowledge I have acquired in this subject will help me in the future to attain a job or start a business so that I can apply all knowledge gained to make a safe and hazardous free business environment. My personal reflection on this subject is that it opens my eyes to broader knowledge of how important it is to have health and safety in the top of the list. It is important to succeed in this industry to follow all the guidelines to make consumers feel they can eat without worrying of any foodborne illness. It would be great to translate HACCP in different languages as there is many chief and kitchen staff who are not English speaking, it would help maintain safety from hazards and contamination.
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