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[bookmark: _GoBack]Food hygiene and safety record sheet

Whenever you are shown a food hygiene procedure or how to use a piece of equipment in the food room please sign and date in the relevant box below.
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The importance of washing hands and how to do it properly
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Tying hair up, removing jumpers and jewellery, putting on aprons
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Storing food correctly in a fridge
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Washing and drying up thoroughly.  Putting equipment away correctly
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Safe use of kitchen knives
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Safe use of grater
	




Safe use of peeler
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Safe use of the kettle
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Safe use of the grill
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Safe use of the oven and hob
	[image: ]
Using oven gloves to put food into the oven and take it out once cooked
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Safe use of the blender/processor
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Safe use of electric whisks 
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Safe handling of raw meat and poultry
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Safe cooking of raw meat and poultry
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