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Goals of New York City
Letter Grading

Â Give consumers easier access to 
information about sanitary conditions 
in restaurants

Â Improve restaurantsô food 
preparation practices  

Â Reduce restaurant-attributable food -
borne illness 
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NYC Hospital Discharges for 
Food Poisoning Attributable 
to Dining Out* 
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* All diagnosis. Based on Mead et al. proportion typically due to foodborne disease transmission, by pathogen, and US CDC 

Foodborne Illness Outbreak Investigation Findings.  Source: NYS SPARCS 
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Statement of Basis and 
Purpose

ÂOne in four New York City restaurants 
requires re-inspection due to the 
number or severity of health code 
violations.  

ÂThe re-inspection rate has fluctuated 
between about 20% and 30% since 
2005. 
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Statement of Basis and 
Purpose

ÂEvidence suggests that mandatory 
grade posting significantly improves 
food safety in restaurants.

ÂJust 40% of restaurants in L.A. scored 
an A in 1998.  By 2002, 82% received 
A grades.
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Grade Posting Helps Improve 
Restaurantsô Sanitary Practices
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Establishments Subject 
to Letter Grading in NYC

ÂRestaurants

ÂCoffee shops

ÂBars

ÂNightclubs

ÂMost cafeterias

ÂFixed-site food stands
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Establishments Not
Subject to Grading

ÂMobile food vending units

ÂTemporary food service establishments

ÂFood service establishments operated by 
primary or secondary schools

ÂHospital-operated cafeterias

ÂCorrectional facilities

ÂCharitable organizations (including soup 
kitchens or other prepared food distribution 
programs)

ÂFood service establishments that are not-for-
profit membership organizations that operate 
and serve food only to their members
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Inspection 
Terminology ( §23 -01)

Â Inspection Cycle. A series of inspections consisting of    
an Initial Inspection and, in some cases, a Re-inspection and 
periodic Compliance Inspections to ensure that violations have 
been corrected.

Â Initial Inspection. The first sanitary inspection within 
an Inspection Cycle.

ÂRe-inspection. A sanitary inspection conducted for the 
purpose of grading following a score of 14 or more points on 
an Initial Inspection.

ÂCompliance Inspection. An un-graded inspection 
following a score of Ó28 points on a Re-inspection or prior 
Compliance Inspection to ensure that health code violations 
have been corrected. 


