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Food Hygiene Rating Notification Process 

 

The hygiene standards of our kitchens are critical in our role as one of the 

leading UK & Ireland food catering providers and are issued by the unit’s local 

authority Environmental Health Department, who upon inspection will issue a 

Food Hygiene Rating (0*-5* within England / Wales / N.I. and Pass or 

Improvement required in Scotland).  

The rating a unit receives is very important to Compass and we 

aim to maintain a high standard of 4* or 5* or Pass (Scotland). 

It is therefore very important that the following process is undertaken 

following any food hygiene inspection in order to capture the                

outcomes of any visit and implement any actions or recommendations 

 

Recording Inspection Outcome 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Immediately following the visit 

log onto AIR3 via Compass 

Connect and complete the 

Enforcement Contact Record 

Form 

Complete all sections 

noting any particular 

observations / actions 

made by the officer and 

the FHR score if given 

AIR3 system will automatically 

notify the Regional Manager / 

Ops Manager and the sector 

HSE Manager 

Unit 

Manager / 

Head Chef 

Follow up with Unit Manager / 

Client if there are any actions or 

recommendations to 

implement 

Regional 

Manager / 

HOO 

Note: even if a 4* / 5* or 

Pass (Scotland) has been 

awarded there may still be 

actions or 

recommendations to 

implement 

Note: please ensure 

correct RM / HOO / HSE 

Managers e-mail address is 

included to trigger the 

correct escalation process 
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3* or Below / Improvement Required Escalation Process 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Food Hygiene Rating Appeal Process 

 

 

 

 

 

 

 

 

Inform Regional Manager / HOO 

via telephone 

Unit Manager / Head Chef may 

want to contact their RM 

during the inspection if they 

feel it’s not going particularly 

well and need some support 

Unit 

Manager / 

Head Chef 

Report outcome of the visit on 

AIR3 and upload a copy of any 

documentation left by the EHO 

Regional 

Manager / 

HOO 

It is important the Unit 

Manager keeps a copy of the 

EHO correspondence, and a 

copy sent to the HSE team 

(hse2@compass-group.co.uk) 

Visit unit within 48hrs and 

assist in implementing a 

suitable action plan to address 

the issues identified 

Create a detailed action plan 

with clear ownership and 

timeframes.  

RM/HOO to assist with any 

client discussions on structural 

works / repairs / pest control 

Visit unit within 1 week to 

complete full HSE audit and 

evaluate suitability of action 

plan in place 

HSE 

Manager 

Evaluate if FHR appeal should 

be lodged with Local Authority 

based upon interpretation of 

scoring used 

HSE Manager to visit to assess 

non-compliance issues raised 

by EHO and evaluate broader 

food safety standards 

HSE to assist in delivering any 

refresher training if needed 

Using the Food Hygiene 

Rating Scheme Brand 

Standards 2016 to determine 

if EHO has incorrectly scored 

the unit 

Liaise with Primary Authority 

(Luton BC) for any technical 

support help or advice 

Request Local Authority FHR 

appeal procedure and complete 

and submit within 21 days of 

the original inspection 

The FHR appeal is normally 

on-line pro-forma which 

requires evidence of why you 

disagree with the score to be 

laid out under each of the 3 

headings (Confidence in 

Management / Food Hygiene 

/ Structure & Cleanliness) 

HSE 

Manager 

mailto:hse2@compass-group.co.uk
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Food Hygiene Rating Re-Application Process 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Further Advice 

Further help and advice in the interpretation of any Food Hygiene Rating awarded can be obtained 

from our food safety primary authority (Luton BC) via our P.A. Officer Deborah Edwards 

(Deborah.Edwards@luton.gov.uk).  

Note: Luton can not overturn a food hygiene rating awarded however can advise on their 

interpretation of the Brand Standards by the enforcement officer and comment about the 

appropriateness of the score awarded. 

 

 

 

 

 

Regional 

Manager / 

HOO 

Visit unit to establish that all 

actions have been completed & 

gather evidence required for 

the FHR re-application 

Evidence of each completed action 

point needs to be provided 

including:                        

Photographs showing repairs     

Inspection or maintenance reports       

Training records Documentation 

showing completed checks 

Visit unit to sign off that all 

actions completed satisfactorily 

and gather any final evidence 

needed for re-application 

HSE Manager will re-visit the unit if 

necessary to conduct a food safety 

audit to ensure the unit is ready for 

FHR re-application after the RM has 

deemed all actions have been 

completed 

HSE 

Manager 

Based upon outcome of sign off 

visit HSE to compile FHR re-

application submission and pass 

to RM / HOO 

HSE Manager will compile the FHR 

re-application using the evidence 

obtained to confirm all actions 

have been addressed 

NOTE: RM/HOO need to submit 

FHR reapplication as there may be 

a fee required (up to £300)  

mailto:Deborah.Edwards@luton.gov.uk

