
Food hygiene Rating Scheme (FHRS) 

Inspection date – 13 September 2023 

Inspector – Simon Gilbert 

The rating score is judged on the standards observed during the inspection and are 
based on three key factors: 

 
▪ Practices – examines the level of legal compliance in how hygienically 

foodstuffs are handled, including how they are prepared, cooked, reheated, 
cooled and stored. 

 
▪ Structure – relates to the condition of the physical make-up of the food 

handling areas and their ease of cleaning, but also considers general cleanliness 
itself, as well as the layout, lighting, ventilation and other facilities in the 

premises. 

 

▪ Confidence in Management – reflects the ‘confidence in management’, 
covering aspects such as the awareness and understanding in the control of 

food-safety hazards associated with the business, and how these systems are 
supported by appropriate documented procedures and records. 

 
At Rudgwick Pre-school all key staff hold food hygiene certificates which are routinely 

renewed. 
 

 


