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Unit 306: Monitoring and supervision of food safety 

Worksheet 11: HACCP plan   

1. Give examples when the HACCP plan should identify circumstances that would initiate or 

“trigger” a review: 

 

 

 

 

 

 

 

 

 

 

 

2. How can supervisors ensure staff are aware of the importance of maintaining food safety? 

Give an example for each: 

 

 


