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Staff food hygiene training record
Business: ______________________ Location: ______________________ Year: ______________
Record induction training on day one, then each topic or course: hand washing, cleaning, temperatures, allergens, your own procedures.
Training should suit each person’s work. Plan a refresher and write the date.

Name Role Start date Training: topic or course Date Trained by / provider Certificate
kept (Y/N)

Staff signature Manager
signature

Refresh by

Free template from hygivo.com. The FSAI figures are guidance: use the limits and actions in your own food safety management system (HACCP plan). Hygivo is not affiliated with or endorsed by the FSAI.
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