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Staff training record.

Keep one line per course for each person. It shows who has been trained in what, and when refreshers are due.

BUSINESS UPDATED

Name Role Course / training Provider or in-house Date Refresher due Certificate seen? Manager initials

Food handlers must be supervised and instructed or trained in food hygiene to suit their work. A certificate isn’t a legal requirement, but a record helps you show what training was done.
Course names and refresher times are common practice, not legal requirements.

Prefer it on your phone? See how Daybook works: daybook.kitchen/how-it-works

Source: https://www.gov.uk/food-safety-management-systems
Daybook helps you keep records. It does not give legal advice or certify training. Check what your business needs with your local authority.
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