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Unit 306: Monitoring and supervision of food safety 

Activity 3: Monitoring                                                  

Importance of monitoring the processes critical to food safety. 

 

Identify why it is important the following are monitored to ensure food is safe: 

 

 delivery 

 storage  

 preparation  

 cooking  

 service of food. 

 

Outline the main roles and responsibilities of a supervisor to ensure staff maintain acceptable 

standards and follow agreed procedures for food safety in the workplace. 

 


