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	Unit 306 Activity 9 


[bookmark: _GoBack]Unit 306: Monitoring and supervision of food safety
Activity 9: Health and safety signage 
Complete an audit of your kitchen and identify legislative and food safety signage that is present, needs replacing or adding. Use a specialist catalogue or website to help you order

Outline the main roles and responsibilities of a supervisor to ensure monitoring and control methods used in the workplace are maintained.
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