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	Level 4 Food Safety – Training
 
Question 11.


11. Training your staff in food safety matters is a key part of ensuring safe food is produced. 

a. Outline, with the use of an example for each, 2 ways effective food safety training          can help to improve and maintain a good food safety culture 		(4 marks)

b. Describe 2 key factors you would need to take into account when assessing the          food hygiene training needs of your staff. 						(6 marks)

c. You have been asked to deliver a training session regarding the control of physical contamination in your business. Outline, with the use of examples, the importance of controlling physical contamination in a catering business. 			 (3 marks)

d. Identify 3 categories of physical hazard that you would include in your training            session, and for each category identify a suitable control that could be applied. 	                                                                                                      
                                                                                                                                   (3 marks)
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