Food Safety Training Program Outline

Date: [Insert Date]
To: [Insert Restaurant Name]
From: [Insert Your Name/Organization]

Subject: Food Safety Training Program

Program Overview

This training program is designed to educate restaurant staff on food safety practices to ensure
the health and safety of customers.

Training Objectives

Understand the importance of food safety
Identify common foodborne illnesses

Learn proper food handling techniques
Implement sanitation practices in the kitchen
Understand food storage guidelines

Training Agenda

Introduction to Food Safety
Understanding Foodborne Ilinesses
Personal Hygiene in the Kitchen
Safe Food Handling Practices
Sanitation Procedures

Food Storage Methods

Cleaning and Sanitizing Surfaces
Review and Q&A Session
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Training Details
Duration: [Insert Duration]
Location: [Insert Location]

Expected Participants: [Insert Expected Number of Participants]

Conclusion



We look forward to your participation in this essential training program to enhance food safety in
your establishment.

Best regards,

[Your Name]

[Your Position]
[Your Organization]



