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Food Premises Risk Rating Explained
1. I have noticed my premises risk category has been included on my last inspection letter, why?

The Freedom of Information Act 2000 means that, if requested, a member of the public has a right to see information held by the Council relating to your premises. This information includes inspection notes, letters, complaints and your premises risk category. In order to work with businesses in an open and transparent way, it has been decided to include this information in correspondence you receive following an inspection by this department.
2. Will you let me know if someone requests information in relation to my business?

Out of courtesy in most instances the department will attempt to let you know that a request for information has been received. However, in the future the council may consider making the risk rating of premises available to the public ‘on demand’, i.e. through the internet, or issuing an annual publication. 
3. The risk rating appears in a category A – E what does this mean?

Each premises is rated based on a number of factors and as a result of the score achieved, your premises will receive a category A to E. The category achieved relates to the frequency of full inspections by this department.
A = at least every 6 months

B = at least every 12 months

C = at least every 18 months

D = at least every 24 months

E = inspected at departments discretion 

4. How is my score achieved?

Based on the information provided by you, and the observations made by the officer throughout your inspection the officer determines a score in each of the following categories:

Part I: The potential hazards:


1) Type of food and method of handling: this score is dependant on the types of food used in connection with your business and the handling of these foods e.g. a large restaurant will score higher than a shop retailing low risk foods such as sweets or vegetables

2) Method of processing: an additional score is achieved if the method of processing in making your product is likely to be ‘high risk’ e.g. a cook chill meals facility. 
3) Consumers at risk: a score is added based on the number of consumers likely to be at risk if there is a failure of food hygiene and safety procedures. 
4) Vulnerable groups: an additional score is achieved if you are providing food to people who are vulnerable, these include under 5s and over 65s as well as those who are ill. 
Part II: Level of current compliance

1) In relation to Hygiene: A score is achieved in relation to the food hygiene and safety procedures (including food handling practices, procedures and temperature control). The fewer controls and thereby the higher risk to the consumer the greater the score achieved  
2) In relation to structure: A score is achieved in relation to the structure of the premises (including cleanliness, layout, condition of structure, lighting, ventilation, facilities etc.). The poorer the level of cleanliness and structural maintenance found the higher the score will be.
Part III: Confidence in management/ control systems 

1) Confidence in management: The score awarded takes into account the "track record" of     the company, its willingness to act on previous advice and enforcement, the complaint history and documented food safety procedures i.e. HACCP

2) Significant risk: An additional score is achieved if there is a significant risk of food becoming contaminated by food poisoning organisms, the implementation of controls and the training of staff.
5. Does this mean that I shouldn’t see an officer outside the risk rated period?

The risk rating system outlines the maximum period between inspections. This is not restrictive, and as part of the departments proactive enforcement approach officers may visit your premises at anytime for the purpose of:

· Complaints Investigation

· Information 

· Sampling 

· Product recalls 

6. How often do you score my premises, is it after every visit, even sampling?

No, we only score a premise after a full food hygiene or food standards inspection, and you will be informed of the Category in which premises has been assessed.

7. What if I disagree with the score given to me by the officer?

Your premise is scored in line with the Food Safety Order 1991 Code of Practice. Following the inspection the officer will discuss how they intend to score your business with you. Each officer verifies the score awarded with a senior officer. However, should you disagree you should initially contact the officer concerned for advice as to why the score has been awarded, the officer will also provide information on how to improve your score on the next visit. If you are still dissatisfied you should contact the Food control Unit Environmental Health Manager, who will further investigate how your business has been assessed. 

8. If I want further information on scoring were should I go?

If you require further information on the scoring system you may contact a member of the Food Control Unit on 02892509250 or visit the Food Standards Agency website at www.food.gov.uk. Details of the Code of Practice used by officers in determining your score is available from http://www.food.gov.uk/multimedia/pdfs/nicodeofpractice.pdf 
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