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Topic Choice: Rating, inspections and reporting procedures
The topic I am going to be reflecting on is ratings, inspections and reporting procedures. Environmental health food inspectors are authorised officers from your local council. Their job is to inspect your premises. They inspect to make sure businesses comply with food laws and that the food produced is always safe to eat. The food hygiene rating is used by inspectors to do this. The rating only reflects the standard of food hygiene that is found on the date the inspection is done by local authority. A business may be given a hygiene rating from 5 to 0. It is voluntary in England as to whether a business decides to display a rating sticker. However, in Wales and Northern Ireland it is compulsory. 
SFBB is used in order to comply with the Regulation (EC) No. 852/2004. This regulation requires food places to put in place and perform and maintain documented food safety management procedures. These procedures are based on Hazard Analytic Critical Control points (HACCP) principles. I have learnt that SFBB allows business to follow the law and to improve the reputation of their business. It is easy to understand and does not take long to complete so it is practical and time efficient. I have learnt that SFBB is important for many reasons. It is helpful for businesses as it identifies hazards and risks, monitors control, measures, allows businesses to take corrective action and helps the business in reviewing the system regularly. SFBB packs include information on:
· Cross contamination 
· Chilling
· Cooking
· Management
· Using the diary 
The pack contains sheets for businesses to work through and complete. These are called ‘safe methods. The pack also has a diary to be filled in every day.Using this knowledge, in the future, the packs will help me to keep on track with food hygiene regulations and will show me how to make food safely. The SFBB helps show what you do to make and sell food that is safe to eat. Food safety and hygiene regulations say that you must have this written down and the pack helps you do this. SFBB is important when working in the food and beverage industry it allows businesses to keep organised.  (Food Standard Agency) This is as when using the pack you must make sure that:
· The diary is filled and signed daily
· All relevant safe methods and the cleaning schedules have been filled in
· Any staff that are handling food have to be trained to follow the safe methods
· The pack must always be kept at the premises and be available for inspection 
Once the diary has been signed and dated at the end of each shift, it is signed to show that the opening and closing checks have been done. The signing of the diary means that it is confirmed that the staff have been supervised in following the safe methods. As well as this any problems should be recorded and there should be plans for these to be resolved.
Another part of this topic was FHIS. This stands for Food Hygiene Information Scheme. There are three different rating involved. The first is pass. This means that the legal requirements are met for food hygiene by the business. Improvement required means that the legal requirements were not met by the business. This means that improvements need to be made. If a business has been inspected and met the pass criteria but do not meet the criteria to be part of the scheme, it is known as an exempt premises. In terms of food safety, these businesses are low risk to people’s health. Some examples would be chemists or a newsagent. 
This topic is extremely important within the food and beverage industry as food hygiene is essential to make sure that the food being served is safe to eat. When setting up a business it is very important that ways of working are introduced to help ensure that good hygiene is practiced right from the start. Successful inspections of a business is vital in creating a good relationship between brand image and food quality.  (Plan automation,2014) This topic has taught me the importance of ensuring that you are efficient when it comes to the hygiene and food safety within a business. I have learnt the different ways that a business must do this. 
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