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Maintaining proper hygiene standards in the UK isn’t just
about looking clean.

It’s about proving compliance with Health and Safety Executive
(HSE) guidelines, Food Standards Agency (FSA) rules, and local
authority inspection requirements.

Below are the top 10 hygiene mistakes that commonly cause
businesses to fail compliance checks.  

PLUS, tips and simple steps to fix them before an inspector
ever walks through your door.
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1. POOR OR MISSING CLEANING RECORDS
Inspectors want proof, not promises. 
If it’s not written down, it didn’t happen.

HOW TO FIX IT:

Create a daily, weekly, and monthly cleaning schedule.

Use checklists that staff sign off with names & timestamps.

Keep records in one place—a binder or digital tracker.
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3. NO COLOUR-CODING SYSTEM FOR TOOLS

HOW TO FIX IT:

Use industry-standard colour coding (British Institute of Cleaning Science).

Label or store cloths/sponges by colour.

In the UK, colour-coded cleaning reduces cross-contamination (e.g., red for toilets,
blue for general areas).

2. USING INCORRECT OR EXPIRED CHEMICALS
Using the wrong dilution or outdated products leads to ineffective cleaning.

HOW TO FIX IT:

Follow the manufacturer’s dilution and contact-time instructions.

Use EN-standard disinfectants appropriate for your industry.

Check expiry dates monthly.
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4. POOR HAND HYGIENE PRACTICES
A major fail point in food, hospitality, and care environments.

HOW TO FIX IT:

Ensure staff wash hands for 20 seconds using the NHS method.

Install visible hand-washing posters.

Provide soap, warm water, and disposable towels —never shared towels.
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5. DIRTY OR POORLY MAINTAINED EQUIPMENT

HOW TO FIX IT:

Add “deep clean” tasks for equipment bases and hidden areas.

Schedule professional maintenance twice per year.

Inspectors often check behind and underneath equipment too.
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7. FOOD STORAGE MISTAKES (FOR FOOD BUSINESSES)

HOW TO FIX IT:

Keep raw and ready-to-eat foods separate.

Maintain proper fridge temps (below 5°C).

Log fridge/freezer temps at least twice daily.

Common fails include improper temperature logs or raw food touching ready-to-
eat items.

6. IMPROPER WASTE MANAGEMENT
Overflowing bins, open bags, or improper disposal causes automatic red flags.

HOW TO FIX IT:

Use lidded bins.

Empty bins daily or more often if needed.

Arrange regular waste collection with a licensed UK waste carrier.
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9. IGNORING HIGH-TOUCH AREAS

HOW TO FIX IT:

Make a checklist specifically for high-touch points.

Clean them multiple times a day in busy environments.

Door handles, switches, rails, and card machines spread contamination fast.

8. STAFF NOT BEING TRAINED OR UPDATED
Training must be up-to-date and documented.

HOW TO FIX IT:

Train staff in Level 1–2 Food Hygiene (if applicable).

Provide refresher sessions every 12 months.

Keep certificates in a central folder for inspections.

10. LACK OF A PROPER RISK ASSESSMENT
In the UK, a written risk assessment is a legal requirement for most workplaces.

HOW TO FIX IT:

Conduct a hygiene risk assessment every 6–12 months.

Update it whenever you change processes or equipment.

Use the HSE “Five Steps to Risk Assessment” guidelines.
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BONUS: Simple 5-Step Checklist to Pass Any UK
Hygiene Compliance Check

 1. DOCUMENT EVERYTHING
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2. FOLLOW UK-STANDARD PRACTICES

Cleaning schedules, training, inspections, temperatures.

HSE, FSA, BICSc, COSHH—all apply depending on the industry.

3. KEEP YOUR ENVIRONMENT ORGANISED

4. TRAIN YOUR STAFF ROUTINELY

Clutter-free workspaces make cleaning faster and more thorough.

A well-trained team protects the business.

5. REVIEW & AUDIT WEEKLY
Small weekly checks prevent big compliance failures.

We hope this guide helps you stay fully compliant and maintain the highest
hygiene standards in your business. Consistent hygiene practices not only
keep your workplace safe but also protect your reputation and build trust
with clients.

STAY CLEAN, STAY COMPLIANT, AND LET’S RAISE THE STANDARD TOGETHER!
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