FOOD SERVICE ORIENTATION/ANNUAL REVIEW
AGENDA

Employee’s Name 
______________________________________________

Trainer’s Name
______________________________________________

Date


______________________________________________

Requirement:  Personnel who are employed by or contracting with the program and who are responsible for preparing or serving food, or both preparing and serving food, shall have an orientation on sanitation and safe food handling prior to handling food and shall have annual inservice training on food protection.  At a minimum, one person directly responsible for food preparation shall have successfully completed a state-approved food protection program.

Topics covered during the orientation/annual training are outlined below.

· Menus

· Substitutions

· Meal Enhancements/Garnishing

· Steam Table Operation/Clean Up

· Preparing the Dining Room

· Serving Food

· Food Storage/Left-overs

· Dishwasher Operation

· Handwashing Techniques

· Laundering of Table Linens

· Customer Service

· Food Temperatures

· Use of Hairnet

· Meal Times

· Choking Protocol/Emergency Pendant

· Coffee Pot

· Stove/Oven (if applicable)

· Review of cleaning schedules/protocols

· Supplies
