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‘ Introduction

= Food Hygiene Rating Scheme
o Voluntary
o FSA/LA Partnership

= Wales/NI
o Mandatory scheme

= Scotland
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| Purpose of FHRS

= Allow

o consumers to make informed decisions
= About where they choose to eat

= Encourage

o improved standards
= Reduce

o food poisoning

™ Food Law

‘ Food Hygiene Rating Scheme

= Six tier
o “5” = Very good level of legal compliance
o “3” = Generally satisfactory
o “0” = Urgent improvement necessary
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Provision of information

u Stickers
= Website
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Main elements of FHRS

_ M=  Eoweens
= Formal partnership
agreement

The Food Hygiene Rating Scheme:
Buldance for local authertis an
ivpabsmmnlubion and cowralizn - e
Brard Sandard

Brand Standard
o Scope

o Scoring

o Notification
o Appeals
Q
Q

Pnviminan £ - Henmbnr 2840

Right to Reply
Reinspection M Food Law

‘ Food Hygiene Rating Scheme

= Rating based on Food Law Code of Practice

o Hygiene Risk Rating
= Chapter 5.6
o Originally designed to determine intervention frequency
0 Also determines nature of intervention
0 Adapted for FHRS

™ Food Law

page3



17/03/2020

Chapter 5.6
Food law Code of Practice
= Part 1: Potential Hazard
o A: Type of food method of handling
o B: Method of processing
o C: Consumers at risk
= _Vulnerable groups
Part 2: Level of current compliance
o Hygiene
o Structure
Part 3: Confidence in management/control
procedures
o Significant risk # Food Law
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‘ Scope

= Three categories of establishment:
o Supply foods direct to consumers

o Supply foods direct to consumers
= Not rated due to specific circumstances
o No supply of food direct to consumers
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| Scope of FHRS

= Establishments directly supply consumers:
o caterers

= restaurants, cafes, takeaways, sandwich shops, mobile
traders,

= other places where people eat food prepared/cooked/served
outside of the home;

o food retailers
= supermarkets; and

o establishments where public access is limited but
where food is prepared, cooked, or handled and
served to consumers,
= schools, nurseries and residential care homes.
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‘ Exemptions

= 'low-risk’ establishments

a which are not generally recognised by consumers as being
food businesses.
= visitor centres and similar establishments

0 selling tins of biscuits or other wrapped goods amongst a range of
other goods;

= leisure centres
o with only food vending machines selling only drinks or low-risk foods;
= newsagents

0 selling pre-packed confectionery (and petrol stations with a retail
element akin to such newsagents rather than a small supermarket);

= chemist shops

o selling only pre-packed confectionery and/or health foods; and off
licences selling only drinks and wrapped goods.

™ Food Law
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‘ Exemptions

= Certain establishments operating from private
addresses
o child-minders,

u caring services provided in the home environment as
part of a family unit

™ Food Law
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r Operation of FHRS
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‘ Brand Standard

m ﬁe:» P00 MYGHERE RATIG.

The Food Hygiene Rating Scheme:
Guidance for local suthorities on
Emplaanentation and cperation - B
Brand Standard

Revinion § - Hovemiar 2018

Intrstiction
Section 1 Farmal parinarship agraamants
Section 2 500Pe .o

Seclion 1 Seorng using the bod
i Fisosd Law Cosle of Prictics ...

Section 4: Mapping rating scores
Section 8 Motilicaion of fnd hygiens ratings
Saschion B Appasy
Section 7:"Right 1o repty’
Saxction B Poecguusts for pa-isg
Section 11 Usa of Food Hygiena RaBing Schama teanding ...
Section 10: Usa of tha Food Hyghene Raling Schaa IT platform
Section 11 i

Appends 1- Sameie parnership agheement betwoen the Food Standands

Agency and Incal authorty ...
Agends 2 Stancand temelate forms
APONC 5 LOGOSE AN THORGIE ..o
Apeandis 4 Daseriptors for rlings Breaksown & food gov imtings
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| Operation of FHRS

= Scoring

= Mapping

= Notification

= Appeals

= Right to Reply
= Reinspection

# Food Law
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‘ Scoring

= Rating only given after

o Inspection, partial inspection or audit
= Exception to this
o Reinspection requested by FBO

o Physical visit to premises

= Guidance on scoring
o provided in Brand Standard

#% Food Law
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| Approach to scoring

* Breach of law?
» Annex Il, 852/2004

« Chapter 5.6
* Food Law Code of Practice

¢ Brand Standard
* As required

™ Food Law
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Scoring
Description of the standards

Notes — fex:in bald [talicised red fext ind cates patential ‘gold-olating'.

Code of Practice - Spocific guidance on score of 25
Almost iots] non-compliance with s:atutory ooligations.

™ Food Law
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| Description of the standards

Description of what 25 might be expected to look IIIe in practice

Evidence of almost total non: i with legal

Immingnt and serious fsks.

Fellow-up action by the local autharity in accordance with its enforcement |'.«:Il:,l usng a

Is imminant nsk and angoing formal enforcement action, and re-visits within a shorl
timescale to secure compliance.

Follow-up action identified for food busis operator - | diate and signi action
required in respect of all sericus nsks. Address all omerrnatlers w:lhn shp\.lal.ed timescale.
Very poor food hygiene practices, senous food ion risks, inad P

graduated approach but Ekely to include efp ere there

control far th—rmfoods and major improvement needed in all areas.

Almost total nan-comgliance in food hygiene and safely procedures (e.g. evidence of actsal

cross-contamination, food kept cut of temperature conlrel, ridge not operating al comect

temparature).

Failure to epply any of (ie. all) the control measwres required o prevenl cross-

contaminaticn.

Almost total non-compliance with i for safe focd prep n, cooking, re-

heating, cooling or storage of food idantified.

Evidence of almost tolal non: i with the i elements of industry guides lo

qnnd hmlena pracﬂoe{mat have heen racognisead loumaly by the FSA) on food handling
control.

,siaf p Tygiene and
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‘ Gold plating

Code of Practice - Specific guidance on score of D

High standard of compliznce with statulory obligations ard Induwstry sades of
ded practice’; i to pied good practi in the rade.

“where a relevant code! iIndustry guids has been published

Description of what  might be expected to look like In practice
Evddoma: of mesling legal requinaments or exceeding legal requirements
Mo [0 nw-up acion by ncal aulbaridy zpearl mom regorl ol inspaclion e
busness operater. Mo ra-vislt nocessary before nexd planned Intervzntion.
Mo locow-up acion denlilicd Tor Teod busivess operstor o eletion be food handling praclices
and procedurss, staff sersonal hygiene, or teroerature conlrol

A neeessery control measurcs 1 place 1o prevent cross-contaminaion.

Sale: lond preguralion, cooking we-healing, cocling and stosags: of Tood demonstated
Evidence of meeling or exceeding good practices in the frade andior good practice
requirements Incivded in industry guides fa good hyglene prastice (that have been
recognised formally by the FS4] in relaiion to focd handling praciices and

P d\ . Staff nal hygisne, or temp. cantral,

[RGEG]
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Desctiption of the standards

‘at a glance’
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Description of the standards
‘at a glance’
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‘ Mapping

Mapping of numerical scores from the interventien-rating secheme in the Food Law Code of Practice
to the six FHRS food hygiene ratings
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‘ Mapping

Individual infervention Tetal intervention Highest score Fead hygiene rating
rating soaras. rating score adilional scaring
factor
5,5 & 18 5 5
0,510 15 10 4
5 620 an 20 1
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‘ Notification

= Notification of score to FBO

o In accordance with LA policy
= Attime of intervention
= In writing within 14 days of intervention

™ Food Law
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‘ Notification

= Must notify FBO:
o Food hygiene rating and how this was determined
o Details of why the establishment was rated as it was
o In cases where the top rating has not been achieved,
0 actions needed to achieve legal compliance
o Details of when
= food hygiene rating will be published at food.gov.uk/ratings

= FBO will receive a sticker to voluntarily display at the
establishment;

o In cases where the top rating has not been achieved:
= details of the appeals process and the deadline

= contact details for the ‘inspecting officer’ and Lead Officer for
Food; and

= aweblink to food.gov.uk/ratings & FOOd LaW

32
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| Right to Reply

= FBOs have a right to reply’,

o local authorities must publish this at
food.gov.uk/ratings together with the business’s
rating.

= Purpose

o enables FBO to
= Explain remedial actions that have been taken
= Provide mitigation

™ IFood Law
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‘ Reinspection

= Can be requested by FBO

o In writing

o Include details of corrective actions taken
= Reinspection

o Normally after 3 months of initial intervention
= Charge can be made

% Food Law
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‘ Summary

I
B e verrs
.
T

™ Food Law

36

pagel?2

12



Dr Andy Bowles

andy.bowles@abcfoodlaw.co.uk

™ Food Law
www.abcfoodlaw.co.uk
Y@abcfoodlaw
01603 319863
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mwnﬂon
;ww No Excluded from
oris it an approved scope - no food
establishment with a retail hygiene rating
element?
Yes
Examples
g;y“q::won Primary producers, manufacturers,
establishment packers, importers and exporters,
supply food directly to _ distributors (including
consumers for consumption wholesalers), transporters, and
on or offthe premises? other business to business
suppliers.
Examples
Restaurants, pubs, cafes, takeaways,
sandwich shops, B&Bs, guest houses,
hotels, mobile traders, market stalls and
occasional markets, supermarkets, fruit &
Yes oo WM, off-icences, schools,
nurseries and residential care homes,
armed forces, police and Crown
establishments, wholesalers orcash &
camies selling food directto consumers,
other places that people eat food prepared Examples
| outside ofthe home. Visitor centres & similar
establishments selling tins of
::‘:nm‘lw- ot meiﬂn‘
oot ppmanacy amongst a range of goods,

centres with only food vending
machines (with only drinks or low-
risk foods), newsagents selling
pre-packed confectionery, chemist

recognised by consumers as
being a food businesses?

shops, offlicences selling only

No drinks and wrapped goods.
v
Key question
ﬁ?:ﬂwﬂhﬂ Is the establishment a child-
..’hbw'""'.‘ Yes minder or are other caring
operating from a private > :
> *1 services being provided in the
address home environment as part of a
family unit?

No
No

Give food hygiene
rating
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Mapping of numerical scores from the intervention-rating scheme in the Food Law Code of Practice
to the six FHRS food hygiene ratings

Total
intervention
rating 0-15 20 25-30 35-40 45 - 50 > 50
scores
Additional No individual | No individual | No individual | No individual | No individual
scoring score greater | score greater | score greater | score greater | score greater -
factor than 5 than 10 than 10 than 15 than 20
Food _
hygiene @@@@@@ oJolelo] 4 Jol i i ofole] 3 JoIo ©Jo] 2 Jololo| I o) 1 Jelelolo, @@@@@@
rating )
Major Urgent
i Generally Improvement | . :
Descriptor Very good Good : improvement | improvement
satisfactory necessary necessary necessary
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Timeline

Notification date

Informal

FBO notified of rating at time of
intervention or without undue

delay and within 14 days

days

v

Formal appeal

Appeal date

FBO still disputes rating
and appeals in writing

within 21 days of date of
notification

days

—

Appeal considered and
decision communicated to
FBO within 21 days of
appeal date
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