
 

 

Food  
Hygiene  
Ratings:  
What you need to know 

A guide for businesses  



 

 

This guide covers the following: 

 
 
It gives a summary of information for businesses on important details of the Food Hygiene Rating 
Scheme. Full details are set out on the Food Standards Agency’s website – listed in the ‘Further 
sources of information’ section below.    
 
The guide tells you all about the scheme and how to resolve any problems. It also provides links 
to the various forms that you will need. 
 
Please note that some of the procedures in the Food Hygiene Rating Scheme allow only 14 days 
to resolve queries, so if you think you might want to use these procedures it is important that you 
understand them now. 
 
The guide answers 4 vital questions: 
 

• When will I be told my score? 
• Can I appeal if I disagree? 
• What can I do to improve my score? 
• Do I have a right to reply? 

 
Whenever an inspection of an eligible food business is carried out, the hygiene and safety score 
will be calculated and notified in writing to the business either at the time of intervention/
inspection, or within 14 days from the date of the inspection. Details of how we score premises 
are given at the end of this leaflet, but put simply the score you get reflects how well your 
business meets the legal requirements for food hygiene, structure and management.  
 
For multi-site businesses, we will ensure that the score is sent to the head office.  
 
Following a food safety inspection the following information will be provided to the business: 
 

• The score details 
• Where the top score has not been achieved, the priority actions needed in order to improve 

compliance with food safety and hygiene law 
• Details of when the score will be published on the national website, and when the Food 

Business Operator (FBO) will receive a certificate/sticker 
• Information on how to appeal (if the top score was not given) including: 
 

◊ The deadline by which an appeal must be made 
◊ Contact details for the inspecting officer  
◊ Contact details for the person to whom the appeal must be made 
◊ A web-link to full information on the scheme with templates of all 

forms required 
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Hard copies of information and template forms will be sent on request only. It should be noted that 
the 14 day appeal period from the date of notification of the score still applies. Businesses without 
access to the internet may prefer to obtain this information from the internet in libraries. All the 
internet links in the guide are available on the Council’s website – see ‘sources of further information’ 
on page 6.  
 
In order to ensure that the Scheme is fair to businesses, it has been designed to include a number of 
safeguards. These are: an appeal procedure; a ‘right to reply’; and an opportunity to request a re-visit 
when improvements have been made. A summary of the information for food businesses about these 
different safeguards is provided below. The full document can be viewed on the Food Standards 
Agency’s website: www.food.gov.uk/multimedia/pdfs/enforcement/fhrssafeguards.pdf 
 
Flowchart for the Food Hygiene Rating Scheme 

Food safety inspection  
completed – Score sheet,  

certificate and sticker sent out  

You’re not 
happy 

Take up with the 
inspector 

first 

You’re
happy 

You’re 
still not 
happy 

Request  
revisit – only one 

revisit allowed 

Return request 
form  

Original score published 
on website 14 days after 
a food safety inspection  

Unannounced 
visit made after 3 

months 

Score reassessed 
and new certificate 

Issued (only if 
score changed) Display  

certificate 
and window 

sticker. 

Score added 
to website 

after 14 days 

Right to  
reply via  
website 

Download and 
complete an  
appeal form 

Return the  
form within  
14 days*  

The Score is not  
published on website  

until resolved 

Case reviewed by lead  
officer. Response  

within 7 days 

Score amended and new 
certificate issued or  

score confirmed 

* You have 14 days (including weekends and bank holidays) from  
the date of receipt of your Food Hygiene Rating to lodge an appeal. 
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For the purposes of the National Food Hygiene Rating Scheme, 3 scores are used to mark 
premises and calculate the rating. 
 

• Level of (current) compliance – Hygiene 
• Level of (current) compliance – Structural 
• Confidence in management/control procedures 

 
These are worked out in accordance with guidance from the Food Standards Agency, which local 
authorities have been using for many years as part of their food premises inspection programme. 

Level of (current) compliance – Hygiene & Structural 
  

25 Almost total non-compliance with statutory obligations 

20 General failure to satisfy statutory obligations – standards generally low 

15 Some major non-compliance with statutory obligations 

10 Some non-compliance with statutory obligations - standards are being maintained or 
improved 

5 High standard of compliance with statutory obligations, with minor non-compliance with 
statutory obligations and good practice 

0 High standard of compliance with statutory obligations and good practice; 
conforms to accepted good practices in the trade 

Confidence in management/control procedures 

30 Poor track record of compliance. Little or no technical knowledge or appreciation of 
hazards or quality control. No food safety management procedures 

20 Varying record of compliance. Poor appreciation of hazards and control measures. No 
food safety management system 

10 Satisfactory record of compliance. Access to and use of technical advice. Understanding 
of significant hazards and control measures in place. Making satisfactory progress 

towards documented procedures 

5 Reasonable record of compliance. Technical advice available in-house. 
Able to demonstrate effective control of hazards. Will have satisfactory, 

documented food safety management system 

0 Good record of compliance. Will have satisfactory documented Hazard Analysis and 
Critical Control Point (HACCP) based food safety management procedures, which may be 

subject to external audit 
  

(More detail of these risk ratings can be found on the FSA website, along with a full description of 
how these are used to calculate the food hygiene rating score) 

How the scoring system works 
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The total score is then worked out and 'mapped' to the relevant tier of the scheme as 
illustrated in the table below: 

Mapping of numerical scores from the intervention-rating scheme to the six tiers of the Food 
Hygiene Rating Scheme. 
  

Inspection 
scores 
total 

hygiene + 
Structure + 

management 

0 - 15 20 25- 30 35 - 40 45 - 50 > 50 

Additional 
scoring 
factor 

No score > 
5 
  

No score > 
10 
  

No score > 
10 
  

No score > 
15 
  

No score > 
20 
  

- 

Tier Top Second Third Fourth Fifth Bottom 

 
 

      

Definition Very good Good 
Generally 

satisfactory 
Improvement 

necessary 

Major 
improvement 

necessary 

Urgent 
improvement 

necessary 

Rating 

Example 1  A premises scores 5 for hygiene compliance, 5 for structural compliance and 5 
for confidence in management 
Total score 15 – Food Hygiene Rating 5  
 
Example 2  A premises scores 10 for hygiene compliance, 5 for structural compliance, but 20 for 
confidence in management as they have not yet documented their food safety management 
system and do not understand how such a system should work. 
Total score 35 – Food Hygiene Rating 1         
 

Note - cannot get Food Hygiene Rating score of 2 as one score more than 15                    
 
Example 3  A poor premises scores 15 each for structural and hygiene compliance, and 30 
for confidence in management as they do not fully understand how a documented food safety 
management system should work and have nothing in place 
Total score 60 - Food Hygiene Rating 0 
 

 
If you make the improvements to hygiene standards that the Environmental Health Officer  
required on your inspection report, you can ask for a re-visit before the next planned inspection. 
The re-visit will re-assess the hygiene standards in your premises and may give you an improved 
hygiene rating. You must put your request in writing to the food safety officer who undertook the 
original inspection of your premises. You can send an e-mail or you can use the standard re-visit 
request form which is available at www.food.gov.uk/multimedia/worddocs/fhrsrevisitform.doc . 
 

When you apply for a re-visit you must explain what actions you have taken on the issues raised 
at your last inspection and include supporting evidence, such as receipts or photographs to show 
that work has been completed. This is important as we may refuse your request if you do not 
provide sufficient information and evidence. 

How to request a revisit  
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Following a food safety inspection of your premises you will be told your food hygiene rating in 
writing. This may happen at the end of the inspection or within 14 days*. 
*includes weekends and public holidays 
 
If you think that the rating is wrong or unfair – in other words it does not reflect the hygiene 
standards at the time of inspection – you can appeal against this. To submit an appeal you must 
complete the standard appeal form which must be sent to the Senior Environmental Health  
Officer – you will be given the contact details when your food hygiene rating is given to you. The 
form is available at   www.food.gov.uk/multimedia/worddocs/fhrsappealform.doc  

 
 

 
You will have a right to reply to your score on the website. This lets you explain to potential 
customers any actions that you have taken after your inspection to improve hygiene standards at 
your premises or to say if there were unusual circumstances at the time of the inspection that might 
have affected your food hygiene rating. 
 
Please note: this is not an opportunity to complain or criticise the Food Hygiene Rating Scheme or 
your Environmental Health Officer. Your reply will be published on the Food Hygiene Rating Scheme 
website alongside your hygiene rating score. 
 
You must send your comments in writing (you can send an email) to the Environmental 
Health Officer that undertook the inspection of your premises - you will be given the contact details 
for the officer when you are notified about your rating. You can use the standard ‘right to reply’ form 
which is available at www.food.gov.uk/multimedia/worddocs/fhrsrighttoreplyform.doc 

 
 
 

Further details about the scheme can be found using the following link to the Food Standards 
Agency website:  www.food.gov.uk/safereating/hyg/hygieneratings/ 

 

There are two good sources of further information.  
 
The first is the Council’s website and the second is the Food Standards Agency’s website.  
 
To help you find the correct web pages easily we have set up a special page on the Council’s 
website which gives quick links to the relevant pages. All the web links listed in this leaflet can be 
found there too. 

 
 

Please contact the local council relevant to the borough your premises is in: 
 
Neighbourhood Services, Surrey Heath Borough Council, Surrey Heath House, Knoll Road, 
Camberley, Surrey GU15 3HD.  
Tel: 01276 707100  Fax: 01276 707177  Email:  environmental.health@surreyheath.gov.uk 
Website: www.surreyheath.gov.uk/foodratings 
 
Neighbourhood Services, Woking Borough Council, Civic Offices, Gloucester Square, Woking, 
Surrey, GU21 6YL. 
Tel: 01483 743840  Fax: 01483 750585  Email: envhealth@woking.gov.uk  
Website: www.woking.gov.uk/foodratings 

How to appeal 

How to use your right to reply 

How to get even more information 

Sources of further information  

How to contact us 
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