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Food and beverage services refer to the activities involved in producing, presenting, and distributing food and drink to end users and paying customers. In the hospitality industry, food and beverage services contribute significantly to profitability. There has been an increase in the number of people who use catering services as the value of business meetings and other personal and social events develops. These professionals are dedicated to providing the best possible service for every single one of their clients. Ratings, inspections, and reporting are critical considerations in this industry (Jukes, 2013).
The Food Cleanliness Rating Scheme in the United Kingdom, according to Vegeris (2015), helps people decide whether to dine out or purchase for food by clearly informing them about the hygienic standards of the facilities. As part of the project, restaurants are given grades of 5–0 on their premises and online so that customers may make more informed selections about where to dine and shop.5 – The sanitary standards are excellent.
4 – The hygiene standards are satisfactory.
3 – hygienic conditions are typically acceptable.
2 – There is room for improvement.
1 – Significant improvement is required
0 – Immediate improvement is needed
 
Ratings provide a snapshot of what was found in terms of food safety requirements during the inspection. Food hygiene regulations must be adhered to at all times by the firm. There are a number of factors to consider, including food preparation and cleanliness, as well as food safety. Food quality and customer service, as well as presentation comfort and culinary talent, are not considered in the food hygiene rating system (Fleetwood, 2019).

Identifying any steps necessary to manage health and safety hazards and/or control specific risks. in order to encourage long-term compliance, taking necessary measures, such as enforcement in accordance with the Enforcement Policy, the Enforcement Policy Statement (EPS) and the Enforcement Management Model (EMM), fee for Intervention or other cost recovery regimes should be used as needed. The inspection strategy is appropriate to the scope and difficulty of the duty holder's project, the nature and scope of the risks, as well as how well they are managed and adequacy of the duty holder's health and safety management arrangements. Typical inspection procedures include a mix of observing the actions, methods, and circumstances at work, Owners, directors, managers, and employee representatives are among those who have participated in conversations and employees and examining the plant, work methods, procedures, and related documentation. This technique explains how to organize, prepare, and perform an inspection, as well as how to report and document the finding. Those in the food and beverage sector have a responsibility to give consumers things that are safe, correctly packed, and fresh. Keeping up with the rising costs of food and the upkeep of the restaurants and bars is the responsibility of the food and beverage department. With rapidly changing customer needs and stringent health requirements, the necessity of food and beverage handling procedures is critical (Sprenger, 2018).
 
Food safety is critical because contaminated food can cause foodborne sickness or food poisoning in consumers. According to a WHO research, foodborne diseases can cause long-term impairment and even death. The state and municipal governments closely monitor food and beverage handling operations to ensure that all safety regulations are followed. Failure to follow these standards or pass routine inspections may result in the food and beverage business being shut down. Food and beverage companies that regularly adhere to these safety standards are more likely to acquire customer trust, actively avoid foodborne disease, and have a stronger relationship with regulators (Who.int. 2022).
A food incident occurs when there are concerns about real or potential hazards to food or feed safety, which may need intervention to safeguard consumers' interests. Businesses must contact their local authority/port health authority and the Food Standards Agency if they feel that food or feed does not meet safety rules and should be withdrawn or recalled from sale (Food Standards Agency. 2022).


Throughout this topic I improved my research skills as well as my note taking skills as I took my time going through the relevant resources as well as those provided during class. Researching on the inspection procedures since I had the chance to understand all the different policies that come with food handling when it comes to inspecting and reporting. I also had a better understanding of the how ratings work in the food and beverage industry in the United Kingdom. Lastly, I was very much interested in how the officials as well as the rest of the staff report incidences which occur in the food and beverage industry.
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