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GRADING SYSTEMS AROUND THE US 

• New York, NY 

• Plano, TX 

• Los Angeles, CA 

 



RESEARCH 

• Studies indicate that with grading system 

introductions, foodborne illness rates decrease 1 

• Bolsters consumer confidence on town/city’s 

inspection system2 

• Restaurants more likely to demonstrate increased 

diligence to food safety practices2 

1. Simon, P., 2005. Impact of Restaurant Hygiene Grade Cards on Foodborne Disease, Hospitalizations in Los 
Angeles County. March, 2005, NEHA. 

2. Filion, K., Powell, D., 2009.  The Use of Restaurant Disclosure Systems as Means of Communicating Food Safety 
Information. Journal of Foodservice 20: 287-297. 



RESEARCH (CONT.) 

• Challenges associated with grading: 

• Standardization of health inspectors 

• Push-back from restaurant community 

• Frequency of inspections 

Ho., Daniel, 2012. Fudging the Nudge: Information Disclosure and Restaurant Grading. Yale Law Journal 3:122 

522-851. 



NEWTON’S GRADING 

• Initial ideas: 

• Electronic inspection form: points assigned according to 

severity 

• Formulate matrix to assign grades  

• Require posting of letter grade after inspection 

• Grade will stand until next inspection 

 



Newton’s Grading Matrix 



ELECTRONIC INSPECTION FORM 

• Changed from paper to electronic March, 2013 

• Electronic software:  

• Allows inspectors to be able to complete inspections in the 

field 

• Faster turnaround of inspection results 

• Easier record-keeping 

• Legibility 

• Options for additions to the form 

• Options to add points to each question 



Inspection Form 
• IN, OUT, NO, NA options 

• Notes  

• Form editing 

 



PILOT GRADING 

• Meeting with food establishments (July, 2013) 

• Changed to electronic inspection form 

• Gave grades to restaurants after inspection 

completed: 2 B’s, 4 C’s, 6 D’s 

• Reviewed grading process and results 

 



LESSONS LEARNED FROM PILOT 
GRADING 

• Inspection form too long 

• Points needed to be in categories 

• Word grade preferred by restaurants 

• Restaurants wanted ALL restaurants to get a “trial 

grade” prior to required posting 

• Restaurants needed more food safety training 

 



Categorizing violations: Example - PF violations 



FOOD SAFETY TRAININGS 

• Focus on employees 

• Multiple languages provided: Spanish, Portuguese, 

Chinese 

• Good attendance at the beginning 

• Focused on attendees establishments and 

problems they find 

• Training broke down P, PF and C violations and 

corresponding points 

• Provided PowerPoint printout, additional materials, 

and jeopardy 



WHERE WE ARE NOW… 

• Much shorter electronic form (with a matrix out of 

400) 

• Word grades: Superior, Excellent, Fair, 

Unacceptable, Failing 

• Additional “All Violations Corrected” placard for re-

inspections 

• Trial grades 

• Posting grades starting Oct. 1, 2015 

• Announced inspections (first time around) 

• Focus on Level 4’s 

 



GRADES SO FAR 

• 12 out of 15 restaurants’ grade percentage 

improved 

• 7 out of 15 restaurants improved a whole grade 

level 

• 1 improved by 2 grade levels, 1 improved by 3 

grade levels 



FINALIZED GRADE PLACARD 



LESSONS LEARNED 

• Important to have City, and industry backing 

• Implemented to improve public health  

• Dealing with push back 

• Understandable inspection form 

• Take time to implement 



BEST PRACTICES 

• Keep restaurants in the loop- communication is key 

• City and industry support 

• Standardization of inspectors 

• Community Outreach 

• Apply for funding 



STANDARDS REACHED ALONG THE 
WAY… 

• Standard 1: Adoption of the 2009 FDA Food Code, 

then 2013 Food Code (as of Oct. 1, 2015) 

• Standard 2: Standardization of inspection staff 

• Standard 3: Utilization of IN, OUT, NO, NA on 

inspection form 

• Standard 7: Outreach to industry/consumers 

 



QUESTIONS?? 



PRESENTER CONTACT INFORMATION: 
 

Robin Williams, Senior Environmental Health Specialist 

rwilliams@newtonma.gov 

617-796-1420 

 

Aimee Sullivan, Standards Coordinator 

asullivan@newtonma.gov 

617-796-1420 

 


