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   I choose Ratings, Inspections and Reporting Procedures because It really captured my attention and I realised how important is this lecture for my knowledge and if I want to open a business, I will know what the risk are and what you need to have a successful business. Even if you don’t own a restaurant, it’s important for your own good to know what a rating means and what is behind a restaurant.
You don’t need to learn that food needs to be stored properly, I guess every human should know this, even is for yourself ,family or customers. Everyone should learn how to maintain safe food handling and preparation practices to keep customers or family safe and protect them from foodborne illnesses. 
The new knowledge I learned is about the HACCP , which stands for Hazard analysis and critical control point. We all know that food poisoning it’s not so fun either for you or for your business . Food safety goes beyond political parties and pressure groups because everyone eats and everyone has a family to protect, the world Health Organisation (WHO) declare that HACCP, when properly used, is the most effective way to ensure food safety and to protect public health (WHO 2007)
      The number of foodborne illnesses is increasing every year. Products manufactured from food-producing animals are the major cause of many bacterial foodborne illnesses like E coli,S Salmonella, Listeria or many more. Many people died and many more suffered after The Good Food Chain provided NHS sandwiches with listeria, wich soon after went into liquidation (Ashton 2019). Mistakes in food selection and preparation can have devastating implications for persons who are particularly susceptible. Food-borne diseases, such as salmonella or listeria, can cause major health problems and even death in the wrong circumstances, that’s why we need to consider about YOPI (young, old, pregnant, imunno-suppresed ) . Another good idea is to create a flow diagram step by step so people will know what to do at every stage. This could guide you to do the right thing when it comes to health and safety requirements in kitchen. There is a key point where everything must be monitored or documented when the food comes delivered, taken out of the fridge, freezer or the cleaning schedule so it can be checked all the time to insure a healthy product at the end. Every record is the evidence of your word so keeping everything written will guarantee that the process will go smoothly. 
      Safer Food, Better Business issued over 100.000 copies of the Safer Food Better Business Pack to businesses in England (Ackerley, Lisa, 2006). Is important to know any law when it comes to food , that is why we have SFBB(safer food, better business). “Since 2012, data collected by environmental health officers for the FSA FHRS including the geographical coordinates of all businesses/premises where food is consumed, sold or provided for all LAs in England, Scotland, Wales and Northern Ireland have been available online.”(Kirkman, Hollingsworth, et la, 2020, p2) .  I didn’t know this website existed until today and I must say, this is really impressive since you can’t see the green rating label on some restaurants. Every time I’m felling sceptical about what is inside of a restaurant, I simply check the website and trust their reports.
   Food inspector may enter and inspect any place where any article of food is manufactured or stored for sale to see if they meet the health and safety code requirements for safe food handling, safe food temperatures, employee hygiene and so on. If he notices that they are breaking many hygiene rules, he can close the business until they solve the issue. Even if it might be stressful and frustrating this process , restaurant operators should think of restaurant health inspections as a way to set up their business for long-term success. They could provide helpful advice and for your own good ,you can lead your business through a successful one. 
      Because the number of food illness are rising, changes should be made to ensure that everyone knows the health and safety code requirements to avoid sickness or even deaths. The Government should make a law saying if you be given a second chance after you received a rating between 0-3, they should close up the restaurant without a second chance to open it again.
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