Brown Bear Training

Staff Name:








Date:

Food Safety Questionnaire

Complete the chart below listing the main potential source of illness:

	Listeria 
	

	E.Coli
	

	Salmonella

Campylobacter
	


Who are most at risk of catching food-born illnesses? 

You are required to be well presented at all times. In addition to this what three aspects should you remember when preparing or serving foods? 
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What precaution would you take if you had a cut on your finger? 

What would someone who smokes be expected to do? 

List 5 activities where hand-washing is essential       
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How long should the correct hand-washing procedure last? 

What ailments should you report to your line manager? 

If you are suffering from Vomiting or Diarrhoea, what is the procedure that you must remember? 

What conditions make it easy for germs to spread and multiply? 

What temperatures should the following be? 

[image: image5.wmf][image: image6.png]


[image: image1.jpg]






What temperature is the Danger Zone?


Use arrows to show where the produces should be stored in the fridge










Why do you think it is important to stack the fridge in this way? 

If using anti-bacterial spray, what should you remember? 



Why do you think that this is important?  (think of both health and safety issues) 
When thinking of tidiness, what moto should you remember? 


How should the staff area be left? 

What things can you do to keep the staff area clean and tidy? 


Return completed forms 

for marking & assessment 

Freezer





Fridge 





Hot Food 





Danger Zone! 
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