Food Hygiene Inspection: 

MayGardens Little Learners recently had their first food hygiene inspection. The inspection was carried out by our local authorities environmental health team. We are pleased to announce that we have obtained a 5 rating. 

A 5 is the top of the scale and it confirms that our hygiene standards are very good and fully comply with the law.

The food hygiene rating scheme is a standard set out in England, Wales and Northern Ireland.

During the inspection, the officer checks the following three elements:

*how hygienically the food is handled – how it is prepared, cooked, re-heated, cooled and stored
*the physical condition of the business –including cleanliness, layout, lighting, ventilation, pest control and other facilities
*how the business manages ways of keeping food safe, looking at processes, training and systems to ensure good hygiene is maintained. 

The officer can then assess the level of confidence in standards being maintained in the future.

