


Table of Contents
Introduction	3
Why was Birmingham rated with the worst food hygiene standards in the UK, for the second year?	3
From the years 2016 to 2017, England has shut down and prosecuted many firms and business’ than any other country, why?	4
What type of rating scales does UK follow on food hygiene?	4
Poor rating Businesses	4
Should food businesses have a visible hygiene sticker for the customers?	5
What the food rating covers?	6
Online ratings and sticker rating ratings differences	6
Allergy and Intolerance	7
Conclusion	8
Reference	9













[bookmark: _Toc523410982][bookmark: _Toc523411471][bookmark: _Toc523424785][bookmark: _Toc523480227]Introduction
This is a report on UK food business’s failing to meet the food hygiene standards. Research shows thousands of food industries failing to meet the food hygiene standards. Personal Hygiene is one of the important role at work as well. bellow I will be speaking about why businesses fail hygiene standards. The aim is to identify some business that fail the food hygiene standards and help them improve so the rating goes up to the standards of a business.
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[bookmark: _Toc523410983][bookmark: _Toc523411472][bookmark: _Toc523424786][bookmark: _Toc523480228]Why was Birmingham rated with the worst food hygiene standards in the UK, for the second year?
This is a shocking second year that Birmingham was rated with the worst food hygiene standards in the UK. The restaurants with the lowest standards in Britain is in Hyndburn, Lancashire and Birmingham.
There have been inspections within these cities and as a result, it has been found that;
· More than 16% of the cities, 8,000 food businesses have yet not been rated, this information has been found on the Birmingham city council.
· Another 43% food business’s failed to meet hygiene standards including high and medium risk food businesses.
· Two in five medium and high risk foods in Hyndburn, Lancashire met food regulation standards, other area businesses were rated high risks as much as 98%.
· “Birmingham city council brushed off the previous findings and have demanded the council to accomplish out the second highest inspections of food places”. says Mark Croxford.
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· Mark Croxford said, “making the same mistakes over and over again it is very surprising, and disappoints me at the same time”.
· Alex Neil mentioned that British Customers expectations are very high when it comes to food.
· East Derbyshire at Erewash Borough Council was rated for the second year in a row, as one of the top businesses to have the top in food hygiene standards in the UK (Yedroudj, 2018).
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[image: ../../Users/anikakadir/Downloads/food-hygiene-Rating%205_a_previ]Many food businesses are given a poor rating due to not meeting the requirements in terms of cleanliness and the production of food within the business, this includes the food not meeting the high standards they may be advertising, which then leads to false information and much more. Source 1: Food Standards Agency Rating 

5-star rating means having a very decent food courses and meeting up to the cleanliness standards, this involves having a presentable restaurant.  5 is being the top quality rating and 0 being the lowest rate meaning, this urgently needs to be improved otherwise the public will not be entering the restaurant leading to bankruptcy.  
The local council can support businesses with different needs and overcome the difficulties quickly so business can achieve the highest rating, depending on the change and timing wise, if things are rushed then this will not be much difference however, if time is used efficiently, then this will become better for the business and the owner; allowing the business to bloom.
The rating can have a very risky impact on customer health and well-being if the local authority finds the rating has dropped at the very lowest, or further down than it usual.
It is also the local Authorities duty to ensure that customers are not at any risks towards the food due to poor food hygiene standards, if this is the case then the local Authorities must close down a part of or the whole business until the business is safe to reopen. If this occurs then there will be many changes which need to be made within the business, this will also allow for the public to come back to enjoy the food or it may help promote the business (Food Standards Agency, 2018). 
[bookmark: _Toc523409532][bookmark: _Toc523409913][bookmark: _Toc523410987][bookmark: _Toc523411476][bookmark: _Toc523424790][bookmark: _Toc523480232]Should food businesses have a visible hygiene sticker for the customers?

By Law, all restaurants in England need to display their food hygiene signs. The regulatory body which supports councils in England states that this is part of the Brexit legislation after it started. Each restaurant is scored between 0 and 5 which is rated regarding food management, cleanliness and cooking methods and more. 
The Food Standard Agency whom support and run this scheme mentioned this rating is to review how restaurants and businesses are regulated. This rating system is also compulsory in Ireland and wales however, in Scotland, they have a similar system but not the same as England, where they have to show hygiene information (BBC News, 2018).
[image: ../../Users/anikakadir/Downloads/food-hygiene-Rating%205_a_previ]In addition, when there is no hygiene rating sticker in a restaurant or food setting, it means that the customers cannot rely on the kitchen cleanliness when buying food as they have not been inspected, said Simon Blackburn, the chairman of the Safer and Stronger Communities Board. Source 1: Food Standards Agency Rating 


[bookmark: _Toc523409533][bookmark: _Toc523409914][bookmark: _Toc523410988][bookmark: _Toc523411477][bookmark: _Toc523424791][bookmark: _Toc523480233]What the food rating covers?
Food industries are reliable to accommodate food hygiene law regular this includes,
1. maintaining how food is stored
2. the way the food is cooked
3. contamination while washing the food,
4. facility cleanness.
Not all food needs to be rated in food hygiene such as, Decorating of the foods, Quality of foods and Presentation skills.
It is a must that food businesses understand ratings and are aware at all times,
Inspections are formed in many ways usually the agent comes to analyse how the food is cooked, cleaned, re-heated, how the food is kept stored, then checks the environment of the business such as the restaurant cleanness, pest control checks, if food has been left out for many days, lighting of the business and even the business layout. They also look at the businesses managing different of keeping food in the safest ways (Food Standards Agency, 2018).  


[bookmark: _Toc523480234]Online ratings and sticker rating ratings differences 

Food hygiene rates are all the same when it comes to rating the food online and in a business rating sticker. In such cases if the business has just applied for the rating results the local authority can just process the new rating online,
On the other hand, even if the business is rated the top best, there could be a short wait while the local authorities update the new information online then upload it.
If you are anxious that the online website rating and the business ratings don’t match you can call up the local authorities. Usually every 28 days the local authorities upload online.
Also if you have any difficulties finding your online rating it is your responsibility to contact the local authorities, it is a business responsibility that if the business is intentionally rated higher than the website rating it is advisable to contact the local authorities and inform them about the situation.


[bookmark: _Toc523480235]Allergy and Intolerance 
May businesses focus on the standard of food; they do not know of the allergy guides for those who are intolerant to certain foods. The businesses need to display their regular ingredients for their customers to see. This also means the consumers need to be aware of their allergies whilst eating out, they cannot rely on the food business as they are unknown of your allergies and intolerances. This is a very important topic as this can affect someone’s life. 
Food businesses are required to provide food allergen information, there are 14 specific allergens which can be included in foods. 
They include of;
Milk, fish, celery, different types of nut, eggs, gluten, soy beans, sulphites and more. 
This means when eating out or bringing food home, ensure to tell staff working in the food business of any allergens they need to avoid when preparing the food. The consumer can speak to the manager of this and the manager then can inform the chef to prepare food without cross contaminating with the allergen food for the specific consumer. Most shop bought foods such as crisps, chocolates and drinks all contain specific label which emphasis on the common allergic ingredients, they can be found with the bold, italic or colored writing which allows consumer to spot easily (Food Standards Agency, 2018).

[bookmark: _Toc523480236]Conclusion 
 I enjoyed writing this report about why uk food businesses fail food hygiene, 
 Mostly lack of carelessness is one of the common causes of low rate of food and hygiene.
If you do not tackle this sorts of problems this could create a major conflict 
Between the business, ratings could go down to the lowest of 0 rating therefore the business needs to be closed until further notice, or even may not even be open at all.
In this module I achieved what all the ratings mean and if the rating falls below certain rates then what procedures needs to be done to boost up the hygiene rate.
How we will need to improve the business hygiene if the business falls under the lowest rate.
Due to myself being dairy free person I am really fussy at the restaurants I go out to eat therefore always make sure I read if the food they serve if it is dairy free, I am also always aware of the rating of the food from the food hygiene agency. My preference of food is to be at a restaurant with top ratings.
[bookmark: _GoBack]This has module has reopened my eyes a lot more on the fact poor ratings of the food can be a hazard to someone`s health, make them very sick ending them in hospitals. Failure to food hygiene is not just in the uk but all over the countries.
Researching on poor food hygiene I found interesting although I had some complications on looking at it from so many article’s, referencing was very challenging to me but I overcame it.
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