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	1. An inspection report created by company to describe quality and safety rates in business for clients. It is one of the most important tools to show the customers quality in health and safety facilities and products in some business such as restaurants, hotels could be also clubs, small caffes, night clubs, takeaways, food vans and stalls, canteens, supermarkets, schools, hospitals, care homes, food shops, and other types of venues in hospitality food industry. While inspection on going, officer will check following three things, how food stored, prepared cooked, re-heated how hygienically the food is handled. The physical condition of the business, such as cleaning casuals, lightings, ventilation, pest controls. The officer will check how business manages to keep food safe also to ensure good hygiene is maintained. Procedure is in process inspectors usually has a list of potential defects divide in three categories such as major, minor, and critical problem. Inspectors usually using a checklist template going over that list and identify the problems of hygiene or health and safety risks. Food and overall hygiene rating In UK is usually from 0-5 it goes from very bad to very good ratings. 0 is urgent improvement is required 1 – major improvement is necessary, 2 – some improvement I necessary, 3 – hygiene standards are generally satisfactory, 4 – hygiene standards are good and 5 – hygiene standards are very good. To get a good rating business must show high standards in all aspects of food hygiene and safety, if the top ratings for some reasons are not given inspector officer will provide information and explain how to improve their hygiene level in a business. Also, these ratings can be used for online food rating such as takeaways or delivery food services. By the law every food business has to do the food health and safety inspections. Ratings decides by inspector checking several factors such as how food is prepared handling of the food cleanliness of facilities management of food safety. Food hygiene ratings dose not covers factors such as quality of the food, customer service, culinary skill, presentation and comfort, as its mentioned-on government website. Where are ratings located-customers can find ratings can be find on a obvious locations such as doors or windows for example also it could be find on menus or on website if its does have delivery service for food. Also customers can ask members of the staff what ratings is given for the last inspection by the officer. Using good hygiene rating on a show is really good advertisement for business that shows requirements by the law of food hygiene it builds a trust for the customers and provides proof of quality and healthy safe service, as if customers can see the low rating they might be aware of quality and safety of the food into this venue so they might decide to use or order and buy any meal from some other place with a much higher rating. Sometime you wont find a ratings its possible to find by searching online using the business name or just with first part of the postcode. Sometimes it wont work also as some private address like home caterers for example will have limited information published in this case you can always contact local authorities and ask them about the rating of food hygiene given last time by inspector officer as for example in England businesses do not have to display their ratings of hygiene premises but are encouraged to do so. For example in Wales or North Ireland is required to display their ratings. 




That’s how customers can find official rating on any venue which is displayed it to define is it good hygiene quality in their business or not always can check by the government website to be insured if its not a fake and really was inspected by the food officer.
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