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	What are Ratings, Inspections and Reporting Procedures?
The hospitality industry survives by providing value to consumers. Consumers want satisfaction from the hotel. That’s why a standard procedure should be maintained by the hospitality organisation to ensure that customers get quality service from the hotel. Ensure that hospitality organisations need to follow some standard guidelines for food hygiene. Food hygiene standards are different in different regions of the world. The government authority has the requirement to check the quality of the service rendered in a hotel. Service from the hotel determines the attractiveness of the selected region (Al-Wattar, Almagtome and Al-Shafeay, 2019). That’s why the local authority needs to supervise the activities of the hotel. They should focus on whether the hotels are maintaining the standard procedures or not. Ratings, inspection and reporting procedures by the government or local authorities within a hotel ensure the quality in each step of the service touchpoint. A customer has to go through different points within a hotel. A customer has to take room service, food service and other extra services from a hotel. In the kitchen, some hotels fail to maintain hygiene and quality. Unhygienic kitchen premises may cause food poisoning (Rhee and Yang, 2015). At the same time, the unhygienic environment in the kitchen can hamper the service quality. That’s why the selected topic can ensure service quality. 
Importance of Ratings, Inspections and Reporting Procedures
Businesses want to escape from the standard procedures so that they can save money on the operations. The inspection procedure of a Restaurent of a hotel first starts from the kitchen. The hotel Kitchen should maintain the mentioned standards. First of all, there should be enough space for ventilation in the Kitchen. At the same time, the washroom facility is also inspected. The second stage of inspection is the inspection of the food items. A hotel serves both packaged and non-packaged foods. These food items are prepared in both the kitchen and outside the kitchen. The packaged food items contain a list of ingredients, The inspection team check the best before end date and how they keep that food. The quality of the packaged products can be determined by reading the label only. But the items prepared in the kitchens should be taken under the inspection procedure (Belina et al, 2012). The first criterion of the inspection procedure in the kitchen is to look at the floor. The floor should be clean and dry. Vegetables and animal food items should be placed in different places inside fridge and fridger. Restaurent need to follow the 4C’s approved procedure. Rubbish generated in the kitchen should be disposed of immediately so that the kitchen remains clean. At the same time, hygiene is the most important part of the concern for the inspection team. After checking kitchen they check a record book called SFBB or hotel can use there own kitchen record book. On the Record book they check fridge/fridger temperature, cleaning schedule, delivery record, training record etc. After visit they give a food hygine rating 0 to 5. 0 is worse and 5 is excellent. Due to the pandemic situation, hygiene has become a matter of concern for hotels. Hotel employees have to ensure safe touch in their interactions (Stringam and Gerdes, 2010). 
The rating, inspection and reporting procedure do the above-mentioned things. Maintaining these standard procedures is costly for any hotel operating in the hospitality industry. The inspection authority ensures that hotels are maintaining these standards properly. Local authorities in the UK are designated to ensure the quality of the hotels. Customers satisfaction is the outcome of the hospitality industry. That’s why it is needed for the hotels to ensure quality in each stage of the service touchpoint (Elzaghl, Hosny and Mansour, 2019). The Local Authorities operate by the government to investigate each service touchpoint and provide recommendations for improvements. Sometimes, hotels are fined and close. Adulteration is also an emerging issue in the food industry. Adulterated food items cause hard to the health of the clients. The reporting procedure ensures the labelling of each procedure in the preparation of a food item. Using the reporting procedure, hotels record the history of the preparation procedures so that customers can get an insight into the food processing, which makes it important to keep the kitchen records (Gavilan, Avello and Martinez-Navarro, 2018). Maintaining the kitchen records also  helps to keep track of all information necessary for making bills and maintain the stock level.  The profitability of a hotel is the priority of any organisation. That’s why cost-cutting is the priority of the hotels. But sometimes, they forget the quality. But quality service is the key to success for all hotels. The local authorities conduct the inspection procedures to ensure this.   
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