Shuhena Begum
2120298
BMIH4002
Ffion Cumberpatch

Ratings, Inspections and Reporting Procedures
With the expansion of the hospitality industry, a company can get a competitive advantage in the market by offering exceptional services in addition to food and beverage options. As most guests are drawn by food ratings, a business that offers top-quality food and a variety of beverage options attracts more people and has a higher customer retention rate. Food hygiene and safety are just as important as variety and quality; if not prepared properly, food can get contaminated and spread diseases like salmonella and typhoid. To prevent having an outbreak of such diseases, the UK government set up a food standards Agency (FSA) that ensures the safety and authenticity of the food (Food Standards Agency brochure, 2022).
The FSA established several general standards that must be met by every food operating industry, whether it be large or small. Health officers are sent periodically over the year to inspect general compliance with safety laws and HACCP principles. The inspection officer generally starts by checking the general cleanliness of the facility and the hygiene of the staff. They look for molds or dirty appliances as dirty kitchens yield more bacteria and have higher chances of getting food contaminated. Similarly, inspectors check the hygiene and health of food operators to ensure they are not endangering the lives of their customers. If the officer finds a sick employee handling food, the business would be penalized for putting public health at risk. The storage facility and temperatures are also examined, as improperly stored food causes food poisoning in customers (Tatti, 2017).
Inspection is an important part of the food and beverage industry as it helps avoid costly errors along with the possibility of avoiding lawsuits from sick/ injured consumers. All of this leads me to believe that in order to secure your business, you need a sound food safety program in place that includes risk analysis, HACCP compliance, staff training, and the dedication of each employee.
The business is given a rating from zero to five based since the score it got during the inspection. The FSA has implemented a food rating scheme to adequately demonstrate a company's food safety. The higher the ratings, the more stringent the safety procedures used during food production. Food ratings are important as 69% of people check the ratings of a restaurant before dining. According to research, people prefer to eat at restaurants with four or five stars over others even I do that while going out with friends, we check the ratings of a restaurant before dining as it gives us confidence that the food we receive is safe to eat.
Food Ratings are based on the Health Officer's ratings of food hygiene, structural cleanliness, and safety management during the inspection. If a business scores less than 15, they receive a 5-star rating which shows that they comply with all health and safety laws at a high level (Putter, 2021).
After an inspection, the business does not only get a rating but also receives an inspection report that has a detailed account of the inspection. An inspection report is the summary of the onsite assessment of an establishment outlining its lacks and shortcomings. The report also includes recommendations and comments of the health officer, which helps the establishment improve its ratings.
The report includes basic information about the business, safety precautions taken in the establishment, sanitary conditions, storage practices, management systems, and the structural cleanliness and integrity of the whole establishment. The report also highlights the requirements of different permits and certifications which the business does not possess. It also states any breaches seen in the compliance of FSA standards and comments on them, explaining the problem and its possible solution. These reports are made public so that everyone may understand why a business received a low or high rating (Njunina, 2022).
While researching, I found an inspection report of Maids head hotel in Norwich. The hotel received a three-star rating due to its shortcomings on the cleaning and management side. The report highlighted all the issues, such as the inadequate temperature of the chiller, which could cause bacteria to grow on food, along with recommendations to improve an action such as the report recommended for the staff to receive hygiene training every three years to keep them up to date (Food Premises Inspection Report, 2021). Overall, this demonstrated how inspection, ratings, and reports all work together to explain one another.
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