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MODULE 12

The role of the supervisor in securing
food safety

Aims and objectives

Provide resources:
Protective clothing,

Liquid soap/paper towels,
Detergents/disinfectants,

Thermometer, records 
for completion

‘THE RIGHT THING IN
THE RIGHT PLACE 

AT THE RIGHT TIME’

Monitoring
corrective action
(notify manager)

Enforcement

Supervisory
responsibility

Communicate 
to staff

Standards
and

procedures

Instruct
Motivate

Train
Lead by example

Food safety policy


