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Considering the module lesson on Ratings, Inspections, and Reporting Procedures, I believe I've progressed as a student in terms of Food and Beverage knowledge.
I comprehended the essential competencies of various jobs in food and beverage operations, as well as the value and flexibility of work-based important abilities in this area of hotel operations.
To meet organisational goals and standards, I develop food service skill abilities.
The topics covered in this module were Hazard Analysis and Critical Control Point (HACCP), Safer Food, Better Business (SFBB), Food Inspections, and Food Ratings.

Hazard Analysis and Critical Control Point (HACCP) is a method of managing food safety hazards and its principles should be used to guide food safety management practices.
Hazard Analysis and Critical Control Points cover a wide range of topics, including determining what to do in your organisation to see what could go wrong and what food safety risks exist, as well as identifying any critical control points and the areas where a company should focus its efforts to ensure that those risks are eliminated or reduced to acceptable levels.
Determining what to do if something goes wrong guarantees that processes are followed and that papers are kept to prove the procedure's efficacy. (Gov, 2017).

In class, after listening carefully to the video with Mariam Yacout, HACCP specialist, all the information was filtered much easier helping me understand the importance of the seven HACCP principles and how they should be applied at work. 
 
Safer Food, Better Business (SFBB) is a written explanation of the safeguards in place to ensure that food is prepared safely. The SFBB pack was created to assist catering and retail businesses (such as restaurants, cafes, takeaways, and convenience stores) in meeting the obligation to have a documented food safety management system (Gov, 2022).

After my lecture, I learned that food businesses must use SFBB in order to develop, execute, and maintain documented food safety management procedures based on Hazard Analysis Critical Control points (HACCP) principles.




	
Safer Food, Better Business (SFBB) assist you in complying with the law, does not take long to finish, is simple to comprehend, enhances the company's reputation and-- it- is cost-effective.
Every kitchen must have an SFBB diary, which the manager should sign every day to confirm that the opening and closing inspections were completed and that safety procedures were followed.
Until the next visit from a local authority enforcement officer, all completed diary pages should be stored safely (Gov, 2022).

Environmental Health Food Inspection is about local council inspections at any stage of the food production and distribution chain. The Food Law Code of Practice must be followed by all inspectors, and in most cases, it is an unannounced inspection. They will check the premises, food, records, and procedures and food samples and photographs are both possible.
The hygiene rating is based on a scale of 0 to 5, with 5 meaning very good and 0 urgent improvements required. In Wales and Northern Ireland, the rating sticker must be shown. In England, it is entirely voluntary (Gov, 2022).
In my opinion, even in England, a rating inspection label should be required so that customers know exactly what is behind the property and not just what is visible.

Businesses will receive a Food Hygiene Information Scheme "Pass" or "Improvement Required" certificate to display to customers following routine food hygiene inspections.
"Pass" indicates that they meet the legal food hygiene requirements and "Improvement Required" indicates that the company did not satisfy the legal criteria and must make changes.
The scheme is intended to motivate businesses to maintain food safety requirements in order to receive a Pass certificate, as well as to provide consumers confidence when purchasing food (Gov, 2022).



In my perspective, the food and beverage services sector contributes significantly to the profitability of the hospitality industry. As the importance of business meetings, as well as a range of personal and social occasions, develops, a large number of clients visit catering facilities.

After absorbing all of the information concerning Ratings, Inspections, and Reporting Procedures, I began to pay much closer attention to the restaurants I choose to eat at. I believe that this information will be valuable to me in the future, especially if I am hired as a manager in the hotel sector.
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