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This essay explores the role of fast food consumption in the United Kingdom, and how this impacts on consumers and businesses alike that provide the services and their hygiene practices.
A recent guardian analysis shows that one in seven takeaways has failed food hygiene inspections due to being dirty or have poor procedures (https://www.theguardian.com/world/2016/sep/23/revealed-uk-takeaways-fail-food-hygiene-tests-restaurants-takeaways). I will intend to discuss and explore what may be the main or root causes that allow such places to overlook such an important and fundamental part of the service that they provide, how they can be addressed either through learning outcomes, education through the local council and best practices that can be implemented.
According to a new report by bighospitality (https://www.bighospitality.co.uk/Article/2017/07/11/Takeaway-food-market-to-swell-to-11.2bn-in-five-years) it is predicted that over the next five years takeaway consumption will grow to approximately 13 percent reaching 11.2 billion within the UK. With the advent of this it is of great importance that hygiene practices are explored in depth and analysis of improvements within this sector.
In order to target and improve the UK Takeaway sector it is important to understand the laws that govern this area, this is maintained by the food standards agency and with co-operation of the local authority’s advice and guidance is channeled through them with appropriate support and guidance. Training is paramount within this area such training examples include 

· sampling 

· labeling
· food safety

· hygiene and standards

· feed safety

· traceability

The sampling of food will need to be carried out to ensure quality and consistency within this sector, not only examples of the type of produce being used and occasionally imported in needs to be readily available to the consumer this was highlighted in the recent horsemeat scandal (https://www.theguardian.com/uk/horsemeat-scandal) or pork meat being added to Halal meat which is a fundamental belief of the Islamic faith (https://www.ft.com/content/7a28ff24-6df6-11e2-983d-00144feab49a).
The labeling of food is vital, consumers are more conscious of amounts, nutritional information and content within the goods consumed, this will allow an informed choice via the individual, an overlooked problem with the takeaway sector in my opinion is that the ingredients or nutritional information is not always conveyed to the consumer, the stigma of takeaways being bad for you may have a part to play in this as information regarding content can alleviate concerns for the end user.
Food safety laws are critical to safeguard the end user and allow clean and to operate a safe working environment, this also allows takeaways to adhere to minimum standards as required by law; such practices also prevent the outbreak of infections examples such as salmonella and E coli. One of the ways that this is managed is by the takeaways ensuring that basic hygiene training is met and completed certificates are displayed within the premises, spot checks carried out by the local council provide a degree of protection to ensure that premises supervisors adhere to this.
Takeaways are often given a ratings system which is monitored and given after an inspection of particular premises, they are typically given to places where food is supplied, sold or consumed, such as:

· restaurants, pubs and cafes

· takeaways, food vans and stalls

· canteens and hotels

· supermarkets and other food shops

· schools, hospitals and care homes

In my view this is an excellent example of a system in which premises can be measured upon not only by the regulating authorities but also the consumer to make an informed decision. Overall the standard and quality of food regulations can be adhered to aspiring to keep this rating. The public will need to be educated on the inspection and enforcement process if ‘scores on doors’ is adopted as the main method of raising the confidence of the public in the standards of the food industry (DENISE WORSFOLD, 2007).
According to the food standards website they state the following; Businesses which are given low ratings must make urgent or major improvements to hygiene standards. The local authority food safety officer has several enforcement options available as well as giving advice and guidance to make sure these improvements are made. (https://www.food.gov.uk/safety-hygiene/food-hygiene-rating-scheme), however I  believe that should premises be forced to display their ratings for all then this will also improve failing takeaways as currently not mandatory in England, (Scotland uses a different ratings system).
The importance of environmental officers facilitated by the local council is key in maintaining the standards of the UK takeaway sector, without the knowledge, training and visits failing takeaways would be at a substantial loss, although an establishment may not necessarily be shut down or closed due to imperfect hygiene standards, they can be guided, coached or served an improvement notice for something which will no doubt be an already stressful situation. With the assistance and knowledge imparted onto takeaway owners this will not only hopefully bring their standards up but will also prove beneficial in the long run such as the message being passed around to business alike that this is a real and serious issue that needs to be addressed and enforcement activity will be taken seriously
With regards to food hygiene and safety it is not only the business owners or mangers that have a responsibility; the public are also key players as targeted action would have stemmed from an initial complaint, however there needs to be a degree of flexibility around this and will need to be measured on its own merits and investigated acutely, again food sampling, labeling and safety will need to be addressed and as much information gained from the complaint to narrow down the nature of the issue. With the number of takeaways increasing an idea would be to have a national hotline which gathers the information from members of the public and passed onto local environmental officers or perhaps a database for repeated sources of complaints, it has proved difficult on occasions to find a number or a point of contact for a local environment officer and as such the feelings of frustration is exasperated by the complainant. It is also pertinent to note that members of the public may also make assumptions in relation to the types of food that they are also eating which may trigger illnesses not necessarily from the food that they have consumed.
As a takeaway owner once the stigma of bad hygiene practices is attached it can be difficult to make a return from this and will have an adverse affect on reputation, especially concerning food borne illnesses, employers should ensure that employees reduce the chance for micro-organisms being introduced and entry level employees should be guided at every opportunity, one way would be to take up the clean as you go method which not only reduces the chance of bacteria being bred but will reduce the overall chances of borne diseases being introduced, ensuring that kitchen utensils are co lour coded including food storage is another approach that should be utilized., national chains which operate franchises should ensure consistency and clarity across all their premises. A useful tool that can be adhered to is the use of digital thermometers that can record and monitor food heating levels to ensure that this is at the right temperature. 

“When someone gets sick after eating at a restaurant, they are not likely to return soon, if ever. And, more importantly, that person is likely to tell family and friends that they got sick from their dining experience. Worse, in most cases, the restaurant chain is not likely to ever know. Word of mouth and social media have the potential to spread the bad news faster than the food borne illness can begin showing widespread symptoms, and it can have devastating effects with regard to major losses of customers, and thereby revenue, brand equity, and economic value” (LAMBERT, HUFFINGTON POST, 2014).
Although not all bacteria will be eliminated takeaways should also have a strong link with their suppliers and ensure that goods that they are receiving also operate clean working practices, albeit they will be measured on the same standards as the food standards agency, a detailed selection process should be considered to minimize the risk of contaminated food or goods from entering the takeaway concerned.
Marketing plays a vital role within the takeaway sector particularly in relation to hygiene, by informing the public of the premises ratings there is a bigger chance that they will attract customers and boost their popularity. The food standards agency provides numerous ways in assisting takeaways for this purpose and there are free tools for use, however there are strict usage policies and in conjunction with the local authority that operates the scheme, if not used appropriately then the establishment may commit offences. Promotions such as food safety week can be benefited from as any startup right the way through to chains can feed back ideas and provides a like minded setting to discuss this. Again food ratings are currently the most popular form of marketing and advertising. In my opinion marketing plays a vital tool to propel any takeaway forwards and ensure that a good head start in cleanliness and hygiene is put in the face of the public eye, however food establishments and takeaways need to be conscious of not overdoing it as too much may also give the impression that there may be reasons to suspect the authenticity of the ratings (https://www.morningadvertiser.co.uk/Article/2013/08/02/Pubs-warned-over-false-hygiene-ratings), local authorities will act on information received as there are currently no checks in place to stop fraudulent score claims.

In conclusion I have discussed that takeaways need to operate a robust and hygienic working environment, training is essential should they wish to achieve the desired, this can be achieved through investment in requiring staff to attend extra courses in addition to the minimum required to satisfy the law, through this investment they can tailor how they implement be it through a clean as you go approach or using chemicals or sanitizers that are safe for staff and consumers alike, choosing an appropriate supplier that is like minded can reduce efforts to achieve this, should the establishment decide to go one step further informing customers with regards to ingredients contained, calorie information and allergens in their products may attract a wider and diverse customer enhancing their status and reputation. I believe that this would also provide a boost in the establishment’s confidence. The Food Standards Agency plays a vital and key role (https://www.food.gov.uk/) and takeaways or other catering places as the first point of call should research the link given, the ratings system used by them is an excellent monitoring and measuring tool which provides an idea to the consumer and other interested parties as to the cleanliness and to what level they stand on with regards to their hygiene ratings thus a more informed choice. 
Local authorities bear the ultimate responsibility to ensure that the they act on information received, along with the compliance with food safety legislation as they ultimately decide on issuing a food premises license which a takeaway will require prior to preparing food on site, environmental health inspectors will conduct spot checks which is very important to maintain the minimum standards for takeaways to adhere to or in fact improve on their performance standards, the food standards agency and local authorities working together can achieve the desired clean outcome and provide support and assistance to stakeholders. 
Although the number of takeaways have increased in the UK unfortunately standards need to be enhanced further, currently premises are checked by local authorities mostly intelligence led, with budget cuts affecting local authorities this is being reduced further.

Hygiene and food safety will affect a businesses reputation a great deal, with social media and word of mouth bad news is instant and any negative or adverse affect as a result of bad practices can have a devastating outcome for that particular premises.

Working together with the local authorities, consumers, suppliers and incorporating a strong marketing approach can propel any takeaway establishment to secure a safe and hygienic environment for all.
