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	Title of the assignment:       Food Safety in the Workplace


		
	Assignment Brief:
Rationale:
This assignment is designed to integrate the theory of food safety management into real life practical experiences using investigation of your place of work as a basis for your discussions and findings. 
Complete all the questions in PART 1, basing your answers on food safety practices within your place of work.

Choose ONE of the three scenarios from PART 2 to complete, basing your answers on food safety practices within your place of work.

Part 1 Food safety management

a) With reference to a food item in your chosen workplace, describe FOUR distinct food safety hazards, including details of how each hazard could occur.

b) For EACH of the FOUR hazards you have identified describe effective and practical means of control.

c) For TWO of the hazards you have identified describe:
    (i) practical methods of monitoring to establish if the control measures are working effectively

   (ii) appropriate corrective actions that would need to be taken if monitoring indicates that control had been lost.

d) Design a form that you could use to record the information identified in point 1c.

e) Explain why it is important to keep accurate food safety records.












Part 2 The role of the manager: Choose ONE of the following three topics:


TOPIC 1: Personal Hygiene and Training

a) Explain the manager’s role in staff training, with particular regard to personal hygiene.

b) Describe the benefits of:
i. effective staff training
ii. the maintenance of training records

c) Other than through training, explain how information on personal hygiene should be communicated in your chosen workplace to:
i. Staff
ii. Visitors
iii. Suppliers

d) Describe how a good food safety culture should be developed and maintained in your chosen workplace, with particular regard to the induction of new employees.

e) Describe when it may be necessary to review the food safety management system in your chosen workplace.

f) Identify how you would ensure that any changes arising from the review are implemented.




TOPIC 2: Staff training, protective clothing and cleaning and disinfection

a) Explain the manager’s role in staff training, with particular regard to the use of protective clothing.

b) Describe the benefits of:
i. effective staff training
ii. the maintenance of training records

c) Other than through training, explain how information on protective clothing requirements should be communicated in your chosen workplace to:
i. Staff
ii. Visitors
iii. Suppliers

d) Describe how a good food safety culture should be developed and maintained in your chosen workplace, with particular regard to cleaning and disinfection.


e) Describe how you would verify that the food safety management system in your chosen workplace is effective.

f) Identify how you would ensure that any actions needed to improve the food safety management system are properly implemented.




Topic 3: Staff training, cross-contamination and pest control

a) Explain the manager’s role in staff training, with particular regard to the prevention of cross-contamination.

b) Describe the benefits of:
i. effective staff training
ii. the maintenance of training records

c) Other than through training, explain how information on the prevention of cross-contamination should be communicated in your chosen workplace to:
i. Staff
ii. Visitors
iii. Suppliers

d) Describe how a good food safety culture should be developed and maintained in your chosen workplace, with particular regard to pest control.

e) Describe the methods you could use to show that the food safety management system is effective in practice.

f) Identify how you would ensure that any actions needed to improve the food safety management system are properly implemented.

Refer where appropriate to relevant legislation. Specific pieces of legislation can be accessed on the HMSO website (www.legislation.gov.uk). Useful information can be gained from the books on the reading list, particularly Sprenger’s Hygiene for Management (see reading list for full information).
The assignment shall be approximately 2000 words, word-processed and must conform to Harvard Referencing referencing standards.

	



Assessment Weighting - 50%
	Suggested Word Limit: 2000   (Please state word count on front page) 
NB.  Students will be expected to keep within this limit and include a work count.  The portion of the assignment that exceeds the limit will incur word limit penalties are as per the University regulations 



