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Ratings, Inspections and Reporting Procedures

Food and beverage is a sector of the hospitality industry that deals with preparing meals, beverages, snacks, etc. It is a growing sector as demand to eat or drink outside is increasing; generally, all over the world, going out to eat at restaurants with family or friends is the most preferred social outing for people of all ages. However, consuming meals from outside increases the danger of food poisoning or any foodborne disease. According to data taken from WHO, 4700 people die every year due to foodborne illnesses such as salmonella, food poisoning, etc. The food and beverage industry is not the sole cause of these deaths, but it plays a significant role (Food Safety in the Hospitality Industry 2020). To decrease the risks associated with food and increase the overall food safety and hygiene UK government took the initiative to control it by making all food processing companies adhere to food safety standards and regulations as recommended by the FSA. 
The safety standards not only protect the consumers from the risk of diseases but also protects food companies against financial losses resulting from product bans, potential litigations, or layoffs by authorities based on poor inspection reports. Health officers are assigned to assess the efficacy of a business's safety management to ensure that it is following all standards and regulations. Food inspections are routine operating protocols done once or twice a year to ensure food safety and prevent any disease outbreak. The health officers or inspectors look at a wide range of aspects such as general cleanliness and hygiene, the structural integrity of the establishment, food handling and storing practices, staff hygiene, etc. The inspectors are also expected to check the restaurant's safety certifications and HACCP plan to see the dedication of the staff and company to safety management. The health inspectors are authorized to penalize or take legal actions against a restaurant if they find food or practices that pose an immediate risk to public health (Roos 2021).
During the inspection, Health officers give scores to the business based on their food hygiene, structural cleanliness, and safety management. The food hygiene rating scheme is then utilized to generate the rating based on these results. Companies are awarded ratings from zero (least safe) to five (most safe) based on scores they achieved during the inspection. The higher the rating, the more thorough the food production safety protocols are in that restaurant. FSA created the rating system to give consumers more clarity regarding their safety and give businesses a competitive platform (Stewart 2020). I believe food ratings are very important as it shows the restaurant puts the safety of its consumers above everything else. This eases our conscience and helps us relax while eating out.
Food inspections, are typically followed by an inspection report that assigns a rating to the restaurant as well as an account of what the inspector observed. An inspection report is a summary of the assessment that highlights all findings with a specific emphasis on defects or inadequacies. Every food establishment, large or small, is inspected and issued a report. This report is provided to the public on local websites to answer any safety-related questions about that facility to centralize all data.
The food inspection report contains the following information in the same order:
-         Basic information of the establishment for the reader to properly identify it.
-         The purpose of the inspection. It could be either a routine inspection or based on a specific complaint made about the restaurant.
-         The number and violations and their description, if found any.
-         Ratings and the score the business achieved after the inspection.
-         Safety knowledge and training of staff along with safety certifications and HACCP plans.
-         Observations, comments, and recommendations given by the inspector on different non-compliant areas (Njunina 2022).
To better understand the reporting process, I found a food inspection report of a café, Assembly house, located in Norwich, UK. The café got a rating of 4 with overall positive observations in the document, but the report highlighted the café’s shortcomings in the cleaning structure. The report included recommendations for creating a cleaning schedule and employing color-coded systems to appropriately mark stock. The report concluded with a warning to resolve all faults before the next inspection, or their ratings would fall (Food Premises Inspection Report 2017). Reading this report gave me a clear view of how thorough an evaluation could be and how inspections, ratings, and reports work together.
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