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LEVY SAFETY SCHOOL
Welcome

v13
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AGENDA
GETTING TO KNOW YOU

OVERVIEW OF THE TEAM & SYSTEMS

SEE CARE SHARE

FOOD SAFETY PRINCIPLES

FOOD SAFETY MANAGEMENT SYSTEM

ALLERGENS

SAFETY WALK

v9
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HOUSEKEEPING
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WHERE ARE YOU FROM?

GETTING TO KNOW YOU

WHAT IS YOUR FAVOURITE COLOUR?  

DOG OR CAT PERSON?

˺˷ ̊̀̆ ̈˶̃˶˿Я̅ ˹˶̃˶ ̅̀˵˲̊ ̈˹˶̃˶ ̈̀̆˽˵ ̊̀̆ ˳˶˰

ONE WORD TO DESCRIBE HOW YOU ARE FEELING RIGHT NOW?

HOW CONFIDENT DO YOU FEEL IN MANAGING SAFETY IN YOUR VENUE?
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THE LEVY SAFETY TEAM
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OVERVIEW OF THE SYSTEMS

ISO 
Certification

90014500114001

Environmental 
Management

Health & Safety Quality Management
Food Safety
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OVERVIEW OF THE SYSTEMS

Quality 
Management 

Systems

Workplace 
Safety 

Management 
System

Food Safety 
Management 

Systems

Net Zero 
Toolkit
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б̖̦̥̠̟̄̔̕̚ ̠̗ 
safety is 

more perilous 
than perception 

̠̗ ̣̤̜̚в
-  Robin Sharma
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б̙̖̅ MORE safe you 
think you are, the 
MORE vulnerable 

you are to 
̡̦̟̖̩̖̥̖̔̕ ̥̙̣̖̥̒в

WHAT DOES IT MEAN?
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DISPELLING A MYTH
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Skills.
Experience.
Knowledge.

COMPETENCY
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PRECONCEPTION AFFECTS 
PERCEPTION
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PRECONCEPTION AFFECTS 
PERCEPTION
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б˲̥̥̖̟̥̠̟̚ ̤̥̖̖̣̤ 
̪̠̦̣ ̡̡̖̣̖̥̠̟̔̚в
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RISK COMPENSATION
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б˺̗ ̪̠̦ ̣̖̒ ̖̟̘̓̚ ̥̠̝̕ 
over and over that safety 

is the top priority, 
̨̠̦̝̟̕Я̥ ̥̙̥̒ ̥̖̟̕ ̥̠ 
̞̜̖̒ ̦̤ ̗̖̖̝ ̤̗̖̒˰в

?
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б̠̦̝̈̕ ̥̙̥̒ ̟̚ ̥̦̣̟˝ 
prompt us to take more 
risks, therefore making 

̦̤з̝̖̤̤ ̤̗̖̒˰в

?
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б̟̖̀ ̠̗ ̥̙̖ ̘̘̖̤̥̓̚ 
causes of incident in the 

̨̡̠̣̜̝̖̒̔в

!
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б˺̥ ̨̝̝̚ ̧̟̖̖̣ ̡̡̙̖̟̒ ̥̠ 
me, as it has never 

̡̡̙̖̟̖̒̕ ̥̠ ̞̖ ̖̗̠̣̖̓в

!
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б̙̤̅̚ ̜̥̙̖̟̔̚ ̙̤̒ ̨̝̪̤̒̒ 
been like this, I know the 
̙̫̣̤̒̒̕˝ ˺Я̧̖ ̖̖̟̓ ̙̖̣̖ 

̝̠̟̘ ̖̟̠̦̘̙в

!
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PLAY YOUR PART

BE PRESENT BE AUTHENTIC STEP IN

Always focus on the task in hand, 
by being alert to the hazards to 
yourself and others around you.

By being genuine and taking 
time to acknowledge others, by 
asking how they are doing and if 

they have any safety or 
wellbeing concerns you can 

support with.

By taking actions when you spot 
hazards, unsafe acts or unsafe 

conditions, never walk by. 
Equally when you spot a positive 

safety outcome, reward it an 
share with others to help

 them improve.
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KEY SAFETY BEHAVIOURS

What does it look like to 
BE MINDFUL as a Leader? 
Å I will ensure that hazards are identified, risk assessments 

are conducted and controls put in place.

Å I will act on significant safety issues with the appropriate 
urgency and allow people to stop the job if they have 
safety concerns

Å I will create a planned and organised  environment for the 
team to work in

Å I know my mindset impacts the way I behave, and will 
focus on having a zero - harm mindset
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KEY SAFETY BEHAVIOURS
What does it look like to GET 
INVOLVED as a Leader? 
Å I will connect with individuals about why I believe safety 
̤̚ ̡̞̠̣̥̟̥̒̚ ̟̒̕ ̥̜̖̒ ̥̙̖ ̥̞̖̚ ̥̠ ̦̟̖̣̤̥̟̒̕̕ ̠̥̙̖̣Я̤ 
beliefs about safety

Å I will listen, act on, and provide timely, honest feedback 
on concerns raised

Å I will demonstrate my commitment to safety through 
daily interactions and developing solutions, with the 
team, that improve the workplace

Å I will coach and support team members to implement 
safety improvements together
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KEY SAFETY BEHAVIOURS
What does it look like to 
SPEAK OUT as a Leader? 
Å I will recognise and reward positive safety behaviour 

and performance and be visible on site engaging with 
individuals

Å I will use the fair and just culture model to align an 
̧̟̦̝̒̚̕̚̚̕Я̤ ̡̖̣̗̠̣̞̟̖̒̔ ̨̥̙̚ ̒ ̤̗̖̒ ̡̠̖̣̥̠̟̒̚

Å I will act on safety concerns immediately, seeking 
senior leadership or client support where necessary

Å I will consult and involve the team in safety initiatives 
and problem solving
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MIND EXERCISE
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б˹̨̠ ̞̟̪̒ ̡̖̟̤ ̟̚ ̥̙̖ 
̡̥̦̣̖̔̚˰в

˦ ̤̖̠̟̤̔̕з

?
FINAL TEST
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б˹̨̠ ̞̟̪̒ ̡̖̟̤ ̟̚ ̥̙̖ 
̡̥̦̣̖̔̚˰в

?
FINAL TEST
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б˽̖̥Я̤ ̝̝̒ ̛̦̤̥ ̡̪̒ 
̥̥̖̟̥̠̟̒̚в

!
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See Care Share Introduction

Session Objectives:
Å Understand the why

Å What safety culture is

Å How to affect change

Å Be the standard

Å How do conduct a Safety walks

Å What See Care Share look like
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What is Safety Culture?
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How it links to Growth?
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How can you affect change?
If we want to have an impact, we need a shift
Å From compliance  to setting the standard

Å From being in a comfort zone  to question the status quo

Å From training  to coaching on the job

Å From executing a task  to being an example

Å From negative to positive communication

Safety cultural change can become viral

Å Cultural change can be viral if we give the example  and leverage 
positive communication

Å Be a бNavigator в and avoid the бBy- stander в effect

Å Speak with/to the heart and generate emotions  (e.g. create an 
image in their mind rather than just words)
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Walking past sets the standards
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˺̥̤ ̟̠̥ ̛̦̤̥ ̨̙̥̒ ̪̠̦ ̠̟̕Я̥ ̠̕з
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˺̥̤ ̟̠̥ ̛̦̤̥ ̨̙̥̒ ̪̠̦ ̠̟̕Я̥ ̠̕з
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б̙̖̅ ̨̝̠̖̤̥ ̤̥̟̣̒̒̕̕ ̥̙̥̒ 
you can demonstrate as a 

leader, is the highest 
standard you can expect 
̗̣̠̞ ̪̠̦̣ ̥̖̞̤̒˒в

!
˳̖ ̥̙̖ ̝̖̖̣̒̕ ̪̠̦ ̨̤̙̚ ̪̠̦ ̙̒̕з
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Safety Walks

BE PRESENT BE AUTHENTIC STEP IN

Do we have everything we need 
to do the job effectively?

Is there anything different today?

Watch the behaviors & 
expressions of 

others.

How are you feeling today, are 
you fit to work?

What is going well?

What could be done better?

How can we make 
that happen?

Conversations (peer to peer)

How are others today?

What will you do differently 
today?

̖̖̄ ˴̣̖̒ ̙̣̖̄̒ ˾̠̞̖̟̥̤з
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SAFETY WALKS

Android 
Users

Apple 
Users

Account Name:  Compass

6- digit code:  918273
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What should See Care Share look 
like?

Safety Behaviors 
in action by all

Safety 
Engagement

Hazard/
Near Miss 
Reporting

Safety 
Walks

Safety 
Conversations 

& Safety 
Shares 

communication

!!
See Care 

Share board 
up to date 
and used

Be
Mindful

Get 
Involved

Speak
Out
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Safety Conversations

See Care Share Posters

Monthly Updates

Examples
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See Care Share Boards



Internal



Internal

Session Objectives:
Å Why manage Food Safety

Å Food Safety terminology

Å Food Safety Law

Å The Role/Power of EHO

Å Understanding HACCP

Å Food Safety Management System

Å Food Safety Logbook & Forms

FOOD SAFETY PRINCIPLES
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What is the cost of poor food safety standards?

Why manage food safety?

?
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What are the benefits of good food safety standards?

Why manage food safety?

?
б̗̖̄̒ ̗̠̠̕ ̖̟̖̗̥̤̓̚ ̦̤̥̠̞̖̣̤̔˝ 

the business and the people 
̨̠̣̜̟̘̚ ̟̚ ̥̚в
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FOOD POISONING TERMINOLOGY
EXERCISE

Split into 3 groups Match the bacteria to 
the cause

Nominate a person to 
feedback to the group
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FOOD SAFETY TERMINOLOGY
1. Food hygiene

2. Gastro enteritis

3. Food poisoning 

4. Allergy

5. Contamination

6. Pathogen 

7. Incubation 
period

a. A disease producing organism that can cause harm to humans. 

b. The time - period between infection and the appearance of the first symptoms

c. An illness caused consumption of contaminated food. 

d. An immunological response to food

e. Inflammation of the gastro - intestinal tract causing symptoms such as abdominal pain, 

nausea, vomiting & diarrhea.

f. The presence or introduction of any unwanted matter including bacterial, physical or 

chemical materials into food.

g. The practical measures involved in keeping food safe to eat and wholesome.
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FOOD SAFETY LEGISLATION

General 
Food Law 

Regulation 
(EC) 

178/2002 

Regulation 
(EC) 852/2004

Regulation 
(EC) 853/2004

Food Safety 
& Hygiene 
England 

Regulations 
2013

Food 
Information
 Regulations 

2014 
(as amended)

Country 
Specific 

Legislation

FSMS
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Entry 

Gather evidence

Sample, seize and detain foods

Serve notices

Issues letters

THE ROLE & POWERS OF AN EHO
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FOOD HYGIENE RATINGS EXPLAINED
England & Wales ONLY
Å Structure Ь Layout, design & construction, walls, floors, ceiling, ventilation, 

sufficient hand wash facilities, WC facilities, cleanliness including pest issues. 
    Score ranges 0 -  25  

Å  Hygiene Practices -  cross contamination controls (including allergens),  
     personal hygiene, temperature control, stock control. 
     Score ranges 0 - 25 

Å  Confidence in Management Ь Food safety management system   
     (FSMS/HACCP) & Training. EHO take into consideration the business 
     track record, attitude of the management towards food safety and   
     knowledge of food safety. 
   Score ranges 0 -  30 
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FOOD HYGIENE RATINGS EXPLAINED
Scotland ONLY
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FOOD HYGIENE RATINGS EXPLAINED
Ireland ONLY

Business complies fully with food 
safety standards

Minor non -  
compliances

Minor issues found, but food safety 
systems are generally in place

Satisfactory

Major non -  
compliance

Multiple issues with food safety 
that need improvement

Unsatisfactory Serious food safety issues that 
need addressed immediately
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PEST CONTROL MANAGEMENT
Pest contractor

ÅBe aware of your service level agreement, is it 

suitable?

ÅHave access to survey reports

ÅAccompany the operative where practicable

ÅCarry out recommendations given by the 

contractor i.e. proofing, storage, housekeeping

Å Liaise with client on fabric issues

ÅHave the bait plan available and identify these 

at the walls with signage

ÅRequest COSHH data on poison used by 

contractor to retain in pest log
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PEST CONTROL MANAGEMENT
Management

Å Identify any proofing issues in safety walks, 

especially when alterations to buildings are 

taking place. Notify client

ÅKeep lids on waste bins and emptied regularly

ÅWhere pest activity is identified, carry out 

instructions from the contractor

ÅClean up droppings as per instruction, enact 

sanitising programme
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˽˶̅Я̄ ˸˶̅ ̄̀˾˶
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WHAT IS HACCP?
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BENEFITS OF HACCP

Structured Reduces Risk Legal 
Compliance

Cost Effective

Increases 
Confidence

Proactive not 
Reactive

Effective Protects Brand
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Catering Facility Layout & Design 

Pest Control 

Waste Management 

Training 

Reputable Supply Chain

Cleaning & Disinfection 

Personal Hygiene 

Equipment 

PRE REQUISITES OF HACCP
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THE 7 PRINCIPLES OF HACCP

Identify the
hazard

Determine the 
˴˴́Я̤

Establish 
critical limits

Establish a 
monitoring 

system

Establish 
corrective 

actions

Establish 
verification 
procedures

Establish 
documentation
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HACCP PRINCIPLES
1. Identify the hazards

б˲ ̙̫̣̒̒̕ ̤̚ ̟̪̥̙̟̘̒̚ ̨̥̙̚ ̥̙̖ ̡̠̥̖̟̥̝̒̚ ̥̠ 
cause harm, can be present in raw materials 

̠̣ ̟̥̣̠̦̖̔̚̕̕ ̟̚ ̡̡̣̖̣̥̠̟̒̒̚в

Microbiological
Foodborne illness from

bacteria, viruses or moulds that 
contaminate or are inherent in foods

e.g. Salmonella, E - coli

Physical
Cuts to mouth, choking, 

broken teeth, internal injury, burning
e.g. Glass, nails/bolts, string, jewellery

Chemical 
Food poisoning, chronic illness

e.g. Cleaning chemicals, pesticides
weedkillers, additives, poisonous foods

Allergens
e.g. Peanuts, Sesame Seeds, Gluten
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Can you match the bacteria to the foods?

COMMON PATHOGENIC BACTERIA

?
Bacillus  Cereus

Clostridium  
Perfringens                                             

Clostridium  Botulinum

Campylobacter

Staphylococcus Aureus 

Salmonella                   

Listeria 

E.coli 
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PHYSICAL CONTAMINATION
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CHEMICAL CONTAMINATION
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HACCP PRINCIPLES
2. Critical Control Points

б˲ ̡̤̥̖ ̟̚ ̒ ̡̣̠̖̤̤̔ ̨̙̖̣̖ ̠̟̥̣̠̝̔ ̤̚ ̖̤̤̖̟̥̝̒̚ 
to prevent or eliminate a food safety hazard, 

̠̣ ̣̖̦̖̔̕ ̥̚ ̥̠ ̟̒ ̡̖̥̝̖̒̔̔̒̓ ̧̝̖̖̝в
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HACCP PRINCIPLES
3. Critical Limits

б̧̝̦̖̤̒ ̠̗ ̞̠̟̥̠̣̖̚̕ ̥̠̟̤̒̔̚ ̨̙̙̔̚ ̡̤̖̣̥̖̒̒ 
̥̙̖ ̡̖̥̝̖̒̔̔̒̓ ̗̣̠̞ ̥̙̖ ̡̦̟̖̥̝̖̒̔̔̒̓в
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HACCP PRINCIPLES
4. Monitoring Controls

б̥̙̖ ̧̠̤̖̣̥̠̟̤̓̒̚ ̟̒̕ ̞̖̤̦̣̖̞̖̟̥̤̒ ̠̗ ̠̟̥̣̠̝̔ 
measures to confirm the process is under control 

̟̒̕ ̣̥̝̔̔̒̚̚ ̝̞̥̤̚̚ ̣̖̒ ̟̠̥ ̣̖̙̖̓̒̔̕в



Internal

HACCP PRINCIPLES
4. Monitoring Controls

Checking 
controls/records

Visual 
inspections

Senses

Observation/
supervision

Measuring 
i.e. temperature

Competency 
testing
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HACCP PRINCIPLES
5. Corrective Actions

б̥̙̖ ̥̠̟̒̔̚ ̥̠ ̖̓ ̥̜̖̟̒ ̨̙̖̟ ̒ ̣̥̝̔̔̒̚̚ ̝̞̥̚̚ ̤̚ 
breached. Remedial action should be taken 

̖̗̠̣̖̓ ̒ ̣̥̝̔̔̒̚̚ ̝̞̥̚̚ ̤̚ ̣̖̙̖̓̒̔̕в
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HACCP PRINCIPLES
6. Verification

б̥̙̖ ̞̖̥̙̠̤̕˝ ̡̣̠̖̦̣̖̤̔̕ ̥̖̤̥̤ ̟̒̕ ̠̥̙̖̣ 
evaluations, in addition to monitoring, to 

establish if the HACCP system is functioning as 
̡̝̟̟̖̒̕ ̟̒̕ ̤̚ ̧̖̗̗̖̥̖̔̚в
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HACCP PRINCIPLES
7. Documents & Records

б̣̖̠̣̟̘̔̕̚ ̟̒̕ ̥̙̦̤ ̣̖̥̟̘̔̒̚ ̧̖̖̟̖̔̚̕ ̠̟ 
following process, policy and any corrective 

actions. Demonstrates compliance with 
̣̖̘̦̝̥̠̟̤̒̚ ̟̒̕ ̖̤̥̓ ̡̣̥̖̒̔̔̚ ̗̠̣ ̦̖̕ ̝̘̖̟̖̔̕̚̚в
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HACCP EXERCISE

Split into 3 groups Review the scenario

Consider the 
questions included

Nominate a person to 
feedback to the group
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HACCP EXERCISE SCENARIOS
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HACCP EXERCISE SCENARIOS
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HACCP EXERCISE SCENARIOS
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˽˶̅Я̄ ˸˶̅ ̄̀˾˶
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COMPASS FSMS OVERVIEW

Food Process 
Flow Chart

Hazard 
Analysis 
Records

Good Hygiene 
Practices

Food Safety 
Conversations

Training Matrix HACCP and 
Shelf Life 

Logbooks or 
Forms

Training FolderFSMS Folder Posters Records
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Food Process Flow Chart

Å The Flow Chart lists food processes that a 
catering unit is likely to operate

ÅReview the Flow Diagram and select the 
relevant steps that apply to your unit, by 
ticking circle for that stage. 

Å This determines which Hazard Analysis 
Records you need for your unit.

Å If you have a food process that is not 
covered, you must contact your HSE Lead 
or Regional H&S Manager

FSMS FOLDER



Internal

Food Safety Hazard Analysis

Complete the front page of the document 

Review each Hazard Analysis Record to: 
ÅUnderstand the hazards listed in each 

process
ÅUnderstand the control measures required 

to prevent the hazards
ÅCheck what the monitoring procedures are 

and make sure they are put in place at 
your unit
ÅSign and date each process step

FSMS FOLDER
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Food Safety Hazard Analysis Records

Food Safety hazards

ÅMicro biological Ь inherent contamination, 

bacterial growth, cross - contamination

ÅPhysical contamination

ÅChemical contamination 

ÅAllergens

Control Measures

ÅHow are we controlling the hazards

ÅCCPs and CPs

FSMS FOLDER
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Food Safety Hazard Analysis Records

Critical Control Limits

ÅMeasurable limits Ь CCPs

Monitoring

ÅWhat records need to be taken Ь CCPs

Corrective Actions

ÅWhat steps need to be taken if monitoring 

identifies deviations from CPPs  

FSMS FOLDER
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˸̠̠̕ ˹̪̘̖̟̖̚ ̣̥̖́̒̔̔̚ ˸̦̖̤̚̕ ˙˸˹́Я̤˚
You should be familiar with the contents and use 
them for reference when required. 

˴̠̣̖ ˸˹́Я̤˫

FSMS FOLDER

1. Food Hygiene Training
2. Personal Hygiene
3. Pest Control
4. Cross Contamination
5. Food Labelling & Shelf Life
6. Food Receipt & Storage
7. Food Preparation
8. Defrosting
9. Cooking
10. Cooling & Re - heating
11. Food Service & Display

12. Cleaning
13. Allergens
14. Catering Premises & Equipment
15. Vac Packing
16. Bar Service
18. Food Waste
19. Food Safety Incidents & Enforcement
ˣˢ˟ ˿̥̤̙̒̒̒Я̤ ˽̨̒
22. Food Transportation
24. Repurposing Food

˲̥̠̟̝̒̕̕̚̚ ˸˹́Я̤˫
17. Steamplicity                                         23. Halal & Kosher
20. Sous Vide             25a & 25b Specialist Foods  
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Food Safety Conversations (FSCs) 
and Training Matrix

Å There is a Food Safety Conversation for each of 
the GHPs

Å These conversations should only  take 5 to 10 
minutes each to complete.

ÅWork through these with your teams until 
everyone is trained relevant to their job role

ÅUse them for refresher training or briefings

ÅRecord all training in the Training Matrix

TRAINING FOLDER
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POSTERS
HACCP Posters Shelf Life Posters

11 posters available 2 posters available

Place the posters in most relevant areas 
within the business
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Opening & Closing Checks

Å Logbooks sourced from Linney . Forms can be 
downloaded from the HSE website

ÅStart and end of each day a check must be 
completed in line with the document that you 
are using.

ÅChecks should be completed by the most senior 
person in the area.

Å˷̠̣ ̟̪̒ б̟̠в ̡̣̖̤̠̟̤̖̤˝ ̖̥̝̒̕̚ ̥̙̖ ̧̠̣̣̖̥̖̔̔̚ 
action in the box. 

LOGBOOK OR FORMS
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Fridge/Freezer Checks & Delivery 
Record 

ÅRecord fridges twice per day using a simulant as 
per GHP

ÅRecord freezers once per day, place probe 
between 2 packs of food

Å If a temperature is out of range, escalate, note in 
comments, check again and follow GHP 6

ÅAll food deliveries are to be recorded at the time 
of delivery, with high - risk items prioritised. 

LOGBOOK OR FORMS
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Food Production Records

ÅCooking, cooling and reheating is all recorded 
on this page/form

ÅMinimum cooking and re - heating core 
temperature is 75oc (exemptions in GHP 9), 
Scotland re - heating is 82oc

ÅUse comment section to provide relevant info 
such as where food is being used.

Å The person recording the temperature must 
initial the relevant box

LOGBOOK OR FORMS


