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The EU Regulation
852/2004 requires the
proprietors of food

businesses to ensure that
food handlers engaged in the
food business are supervised
and instructed and/or trained
in food hygiene matters com-
mensurate with their work
activities. 
Unfortunately, training is

not defined in the regulation
and this requirement is inter-
preted in many different
ways.
Some organisations believe

that the most appropriate
way to comply is to send all
food handlers on a Level 2
accredited food safety
course, which is refreshed
every three years. 
This approach has been promoted since

the 1980s and appears to have had little
measurable effect on the unacceptable levels
of food poisoning in the last 25 years.
Furthermore, the Davidson Report, issued

by the Food Standards Agency and commis-
sioned by the Chancellor to examine the
implementation of EU legislation in the UK,
highlighted the problem of enforcement offi-
cers going beyond the minimum require-
ments of European legislation, as regards the
training of food handlers. 
The main concern was that around 25% of

local authorities were implying that it is a legal
requirement for food handlers to attend for-
mal training courses on basic food hygiene
and some were requiring refresher training
courses every three to five years.
The Food Standards Agency reinforced the

content of the Davidson Report in their circu-
lar letter enclosed with the Davidson Review. 
The FSA said ‘that compliance with the

training requirements of food handlers and
managers need not necessarily include attend-
ing formal and/or accredited training,
whether external or in-house. 
The necessary skills may be obtained in

other ways such as on the job training, self
study or relevant prior experience.
Furthermore, compliance with legislation

cannot be demonstrated simply by having
attended a formal training course or the pro-

duction of a certificate; managers and staff
must actively put their knowledge of food
hygiene into practice in the workplace,
regardless of how this has been gained.’

What is training?

The first step in cost effective training is to
determine the meaning of food safety train-
ing, which incidentally, has the same objec-
tive as the legislation, such as, ensuring that
food handlers are competent to produce
safe food.
Training involves the transfer of knowledge

in a way that develops understanding. This
in turn should result in a change of attitude
which leads to a change in behaviour and
thereby ensuring the implementation of the
knowledge. In the case of food safety, this
means the application of good hygiene prac-
tices.
Knowledge can be delivered in a number

of ways by self teaching, by one to one
tuition or in a group training course. The
mechanisms for carrying out such training
can include for example; distance learning
courses, e-learning systems, DVDs, books
and posters, meetings, workshops, seminars
and accredited or non-accredited classroom
based training. 
Work based training, though less defined

as a separate training session,
can include instruction,
demonstration, leading by
example, supervision, coach-
ing and practical application. 
Most of these methods pro-

vide knowledge but work
based training can often result
in competence because the
practical application of the
food safety knowledge is an
integral part of ‘doing the job
right’.
One of the most important

objectives of training is to
motivate trainees to apply
what they learn and this
requires training to be inter-
esting, challenging, realistic,
credible and relevant to their
specific job. Furthermore, it
must take account of existing

knowledge as trainees soon become bored
if they already know what is being taught.

Training programmes

Training should start with owners and direc-
tors. This does not mean sending directors
on a course at Level 2, or even a Level 4
Award in Food Safety. It means providing a
short bespoke session on the benefits to the
company of food safety training and the
implementation of good hygiene practices,
for example, the protection of customers,
brand and profit. The session should also
include details of their personal legal respon-
sibilities and liabilities, for example, in the
event of prosecution or food poisoning
caused by negligence.
The objective of the training is to secure

their commitment to achieving high stan-
dards of food safety and communicate the
importance that they place on food safety to
all employees.
This is essential to create the right envi-

ronment, the right culture and to encourage
them to provide the necessary resources to
ensure the success of the food safety train-
ing programme. The absence of a food
safety budget is an obvious sign to an
enforcement officer that the business has no
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commitment to food safety. The next step
is to arrange for the managers and supervi-
sors to obtain the necessary level of food
safety and management training. This can be
determined by undertaking a training needs
analysis. It is important to remember that,
not only does a manager or supervisor
require the appropriate level of food safety
knowledge but they also need the necessary
management skills to lead, motivate, super-
vise, coach/ train and communicate. They
will need to be aware of the barriers to
implementing good hygiene practices and
how these may be overcome. Problems of
literacy, language and culture are assuming
increased importance.
It is usually advantageous for managers to

obtain an accredited qualification which may
be the Level 3 Award in Supervising Food
Safety or the Level 4 Award in Managing
Food Safety. Once managers have received
appropriate training, they will have a much
greater influence on the food safety culture
and hygiene practices implemented by the
organisation.  They will also be able to
undertake an analysis of the training needs
of the food handlers to determine the level
and type of training they will require.
The training needs analysis may involve the

general needs of the company, the needs of
specific jobs and the needs of each individ-
ual. Observing employee activities/levels of
competence, ascertaining employees weak-
ness through interviews or questionnaires
and tests will all be part of this analysis,
especially of individual needs.
In terms of the company’s broader needs

the manager will need to examine the levels
of knowledge required by legislation, codes
of practice, company policy and customers.
Previous inspection or audit reports will

be helpful to identify problems or non-com-
pliances relating to employees generally or
individually.
To be successful the training programme

for food handlers will involve: 
lSuitable induction training.
lThe correct content.
The way the content is presented will vary

according to the size and nature of the busi-
ness. The smaller business, for example, will
often use one to one, on the job training,
though the manager or proprietor should
have some notes of what will be taught
along the way. The smaller business is also
more likely to use accredited Level 2 food
safety courses.
The content for large organisations may

be very different and usually involves the
design of bespoke courses to ensure this is
directly relevant to the work of the food
handlers and to reduce the time spent on
providing information solely aimed at unnec-
essary generic examination questions.
Factors to consider include:

lThe location and time of the training.
lThe time frame for completion.
lThe piloting of the training to ensure it
achieves its objectives.
lEvaluation.

lThe methods and equipment to be used.
lPost training instruction, observation and
supervision to ensure the knowledge is
implemented.
lThe reinforcement of the programme.
lThe continuous assessment of employees,
usually through daily supervision to ensure
that the implementation of good hygiene
practice becomes automatic.
lThe regular updating of supervisors regard-
ing any technical or management issue
impacting on the programme or the organi-
sation.

Materials and techniques

Training materials and techniques are an
essential and often neglected part of suc-
cessful training. It is these materials that can
make training sessions interesting, challeng-
ing and fun, and thereby more effective.
They assist in motivating implementation

because the food safety training will be con-
sidered a good or bad experience depend-
ing on the materials used and the techniques
adopted by the trainer.
Training materials must be accurate, up to

date, clear and understandable by the target
audience. Colourful and amusing, relevant
illustrations and photographs have proved
to be useful to maintain interest and aid
concentration and knowledge retention.
The use of acetates and videos is rapidly

being replaced by DVDs and PowerPoint
presentations. However, PowerPoints con-
sisting of never ending lists of facts can result
in information overload and are unlikely to
generate enthusiasm for food safety training.
The latest PowerPoint presentations

developed by Highfield.co.uk Ltd incorpo-
rate many ground breaking new features to
assist trainers by providing them with a pro-
fessional, interactive, flexible presentation.
The interactive packages incorporate two

DVDs within the PowerPoint and as stand
alone DVDs. This means that the trainer has
a choice of playing one or two, five minute
clips at the end of most modules. Altern-

atively, they can skip the clips and play the
whole DVDs at an appropriate time in the
course. One of the DVDs reinforces the fac-
tual information provided by the Power-
Point and the other is in the form of a ‘who
wants to be a millionaire’ quiz.
Such interactive material as this facilitates

trainee participation, either individually or in
groups and results in a positively memorable
training session.
The positive participation is maintained in

the handouts for trainees which are all activ-
ity based. This ready made training package
allows the trainer to stay in control and
maintains the theme of flexibility. The
answers to the handouts are all included
within the PowerPoint slides, but there is
also an option to print hard copies.
Resources like these provide the trainer

with a foundation for effective training.
Once saved onto the hard drive of the com-
puter, it is possible for trainers to import
photographs and diagrams directly from the
factory floor to develop courses that meet
their own special requirements.
Interactive training is a powerful tool

because it involves the trainees in an inter-
esting and enjoyable activity. Effective train-
ers will often develop props and games and
puzzles that help the trainee to learn from
their experience. Relevant question and
answer cards have also proved extremely
popular for group activities to enhance the
learning experience. The use of these sys-
tems becomes even more effective when
they are applied across more of the com-
pany’s training activities and not only include
food safety but also foundation HACCP,
health and safety and first aid.
The effectiveness of training is not mea-

sured by the certificates on the wall. It is on
the factory floor or in the kitchen where the
effectiveness of training can be measured; by
the maintenance of CCP’s within accepted
parameters, by the absence of customer
complaints and by the silence of the tele-
phone on a Friday afternoon that would
otherwise signal bad news.                         n
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High risk or low risk? Interactive material facilitates trainee participation and results
in a positively memorable training session.


