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To train or not to train -
that is the qHGStlon?

Neil Rush emphasises the importance of
training for food handlers and talks about
ways to do it effectively
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UK & Ireland

ould you consider
driving a-cor withouwt first
having scrme driving
lessona? Would you
troval on an alreraft If you didn't balisve
the pliot hiod receivaed sufficlant
franingy  Why & it fhen thot we allow
food nandling staff to prepane food with
inodequate frolning?  Examining reports
foliowing cutbreaks of food polsoning
offen |centifies folure 10 odeguataly
frain pesonnel a3 g major confributony
focter. Brond protection for large
companies ond business sarvivol foe
smolier are -reql lBues when sormathing
@oes wrong, eapacially with the curmant
‘blome and cloim” culture

Unfortunately legisiation s vagus,
lserving It ho the food busingss proprietor
o getermineg what & necessary o ensune

paErsonng! are frcined In Both food safety
and health & safety to enabls them to
do thair job. & number of empioyerns
hove sant fham on fraining coursss, for
exarmpie he Charterad Insfifute of
Ervirpnmentol Health Officer’'s evel 2
Ccoursas (fommary foundation lavel),
Omers hove devalopad in-house
solutians. Whotever approoach you
adapt it s important fo firstyy estoblish
fhe troining Nneeds of your siaff

A fraining needs analysis should toke
nto cccount the qualifications and
axperiance of each membear of stall,
thair specific tazks and role In the
organisation and the froining required o
undartoke that [ob, Hoving undartakean
his exercise for eoch menmbar of stalf if
Is thien fecsinle to ldantity ha beast fit’
fraining opfion. This showld of each
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slage be decussed with the member of
staff so that you get them fo "buy Into”
fhie proposed raining. You will get o far
betfter response o staff fralning If they
appraciote why you ame proposing such
a programma and the atfitude * was
s=nt” will be replaced with the
commeant " forms part of my personal
development™, it o known fact that
siofif who receive wed bolonced fraining
within on orgonbation dra mone ey fo
sty rother thicen seek an aiferndative job,
sning you the costs of recruffmant of
o replocement

Mow the next chollenge is ensuring
miat the raining B put into proctics
within fhe workplaca, Wy invest in
shoft tralning if vou ara not preparad
io provids the took to do the job rght
ar safely. It stil omozes me the number
of proprietors/owner-monoges who
have thalr parsonnal trained on tha
pravention of cross confamination by
use of colour-coded boords but foil to
provide e boardd in he wonkploce.
For training to ba effective the follow
through, with nput from the newly
trained staff. i3 crtical. As portof tha
fralning nesds assessmeant [t may be
beneficial fo undertake an in-dapth
audil to datarming whot naeds o
changes within your arganisation and
the wirkploce o ensure the traines
can apoly In prochcea the coract
procedures o prevent fhat food
poloring oufbreal. Otherwise within
o few maonths the afectivensas of the
fraining will ba jost, staff will retum to
fher old bod habits ond you may be
depending on your insurers fo pay ouf
o polsoned custormen, Sormaday it
may happen o youl
MNedl fush 5 o mamber of the
Foodsarnvice Consuifants Sociaty
internafanal and manoging arecfor
of Suppor. Tining & Sendces PLC.




