Assignment 1

Ratings, Inspections and Reporting Procedures

Mohammed Alam
1710010

BMIH4002

FFION CUMBERPATCH












In this journal I will be discussing rating inspection and reporting procedures. I have learnt that when a food place is being inspected by Food hygiene inspector, they carry out few procedures to ensure the place is up to standards and not selling items that are good enough to sell to their customers. Thorough checks are made from cleanliness to book keeping which is very important, if not kept up to date it may cause the business to lose out on their scoring.  When the inspections being made the hygiene officer will look for things like tools, boards, machines that are being used to prepare the food. If the equipment are not good enough to use the officer will tell the business to dispose it and bring in a replacement, everything will get checked to ensure that all are up to standard to be used or to be used on. Cleanliness is a must as bacteria can be anywhere, the business must always spray anti bac every time they have used the allocated space to prepare food, anti bac must be left on for at least 20 seconds then wiped off with a cloth or as some places that use commercial rolls of tissue. All utensils must be washed at certain temperature and used with appropriate soap to kill all bacteria. Always make sure all fridge, freezers are working properly and cleaned every so on to prevent bacteria build up, fridges must be shelved properly raw on the bottom and cooked on top or in many businesses have on for cooked and one for raw, if raw food and cooked food come in to contact it can cause cross contamination which can lead to food poisoning. Appliances like fridge, freezers always must be at a correct temperature, if not then an engineer will have to be called out immediately to rectify the problem. When food is finished cooking it must be left to cool down to a certain temperature and then put in to the fridge. A record off the process must be put in the food and hygiene book to show that everything is being done step by step and in the correct manner.  The hygiene officer will always note down everything to let the business know what they doing good and bad on. The hygiene officer will also ask the chefs few questions regarding the process they take to ensure everything is well maintained and cooked properly. Questions such as what temperature are the foods cooked and what is used to record that temperature, what colour boards and knives are used to cut meat and vegetables. If the right board and knives are not used to cut it can also leave to cross contamination which could lead to losing scores and also being referred to taking a food and hygiene course. A chef must have the right food and hygiene certificate to operate in the kitchen. The book keeping must be up to date at all times, everything in the kitchen must be recorded to ensure all the procedures are followed. The hygiene book must contain all the temperatures of the ingredients that are being cooked at what temperature and showing that a temperature gun is being used to note down. All fridge and freezers temperature must be noted down to make sure that it is all working correctly. Suppliers should be noted down to as what temperature they are delivery the meat products at, if by chance they are not at the recommended temperature they will have to be taken back. Everything that is cooked must be noted down in the book at all times. Cooking times what temperature and how long it takes to cool down before being place in its designated fridge. Pest control is a must and has to be written in the hygiene book to show that the procedures are taking place and what has been done to rectify if any rodents were to be found. At the end of all this officer will talk to the manager and tell them that if anything needs doing. The score will then be put on the door or somewhere that is visible for people to see and also put on the HSE website. After learning about rating inspection reporting I have learnt how important they are and what impact it can have on a business. My personal reflection on this topic would keep everything up to date make sure everything is operated properly always make sure that the food is cooked properly at the right temperatures and always make sure the book keeping is being recorded properly.
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