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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during a particular lecture.  You may choose from the following topics:
· Allergies and Intolerances and the importance within the industry 
· Ratings, Inspections and Reporting Procedures 

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Carmen Maria Dragu

Student Number: 2117510

	Module: Food and Beverage Operations

Lecturer: Laurence Blake



	Topic of choice: 
	FOOD RATINGS, INSPECTIONS AND REPORTING PROCEDURES



	       
        Food hygiene is mandatory in a food business for many reasons but some food business still fail to achieve a good rating for hygiene. Safe food and a good food hygiene can have a major impact on customer service. It is very important to implement and maintain high standards of food safety and there are a lot of free guidance and documentation to help food premises in achieving basic standards. In order to accomplish the well-being and safety of the public consumer but also the relationship between food quality and brand recognition it is compulsory to have a safety inspection. Food safety inspections are a key health protection measure applied by governments to prevent  foodborne illness but also are viewed as an important intervention for consumers protection from having unsafe food. Reporting procedures are also compulsory in a well-being of a food business because it can be quickly discover an  out-of-life product and removed or a good conduct of the employees.

       Effective management and regular food hygiene checks are imperative for food safety. All hospitality businesses  need to maintain up-to-date and accurate safety records.  
         The rating shows how well the business is doing overall based on standards at the time of inspections. The ratings are mandatory to be displayed on Wales and Northern  Ireland but they are not required in England, although they can be found online. Business with poor ratings must make major improvements on hygiene standards  in an short period of time given by the safety officer .The hygiene rating points are given by safety officer each time they make an inspection and also they can change the rating points if the hygiene standards are not being maintained.
       Food inspections can be made by the local council at any point in the food product ion and distribution process. How often a business is inspected  will depend on the type of business and its previous record. Authorised officers will offer help and advice but they can also take action if they find that the food standards are not good enough which in some cases can lead to closing the premises or prosecution. 
          In recent years, stringent food safety standards and strict hygiene regulations have been established to ensure that all food prepared and sold in the hospitality and catering sector is safe for consumers. Food poisoning is one of the most common effect of cross-contamination according to the Food Standards Agency and this happens when  harmful bacteria are spread onto food from other food , surfaces, hands or equipment. 
        My personal opinion is that food ratings, inspections and reporting procedures are mandatory for a food business because the consumer is essential and his safety as well. In my opinion a food rating level 0 should not be allowed because it is clear that in that location food safety regulations are not completed and the procedures are not followed accordingly. Having a proper Reporting Procedures it helps the business to stay safe and keep an eye on every day recordings. Food rating, inspections and Reporting Procedures are all related and helps management and staff work in a safe and trusted environment. But also it is mandatory that staff received a well training and realise the importance of following all the safety measures as they are working with food and they can kill people.
         In a case study in which for example there is a food store with 5* rating , they have an inspection and rich all key points from that inspection except one: their hot running water is not operable because the boiler was broke couple days ago. Even if this was reported to the head office, the officer is still forced to give further  instructions: they had thirty days to fix the problem and making sure that on next unannounced visit everything will be solved. Regarding this case study,my opinion is that the officer was right but still is not the manager fault for the boiler because everything was reported in advance and the area manager said the store can continue to serve food as they had a kettle until boiler will be fixed.
     As a conclusion, food ratings, inspections and reporting procedures are all corelated and also key points for a business to function according the law and for consumers safety.  
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Why is a good food hygiene rating important? - Percipio Training (percipio-training.co.uk)
Defining Food Safety Inspection - PMC (nih.gov)
The Importance of Health and Safety Checks in Hospitality and Catering | Food Alert
Food Hygiene Rating Scheme | Food Standards Agency
Food safety inspections and enforcement | Food Standards Agency
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