Safe method:

Training and supervision “9'9
1

It is essential to train and supervise your staff
effectively to make sure they handle food safely.

You should train your staff in all the safe methods that are relevant to the job they do. You should
also supervise them to check they are following the safe methods properly.

What to do

What to do if things go wrong How to stop this happening again

Manage it




Safe method:
Customers

Customer feedback is a good indication of
how well you are managing your business.

Keeping your customers happy and protecting their health with good food hygiene is essential to the
success of your business. So it is very important to pay attention to any complaints.

What to do
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