


A New Method of Training

Innovative Staff Training

The training of staff members in Menu-Safe is
designed to work differently to all other methods

of training;

a) Training is conducted on-site and on-the-
job, so staff members learn in their day-
today environment, with familiar products and

equipment.

b) Staff are trained in SOPs customised to their
actual business, menu, cuisine, etc. This makes
the training uniquely relevant.

4 "\ ¢ Staff members are only trained in the SOPs
that they will use; this ensures that the training
is focused, relevant and less likely to overwhelm

the trainees.

d) Training is conducted in the business by the
manager, and not in a classroom by a trainer,
which prevents disruption and saves money.

e) Menu-Safe training builds immediate
practical competence and promotes an
extremely rapid uptake of the system.
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Menu-Safe staff training is supported by Food Safety
Passports, which allow staff competence to be

recorded and monitored.

Menu-Safe training is proving to be easier MenuSafe
Food Safety

and more effective than all other food I
safety management training. . W
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A Small Cost for Food Safety

A Small Cost o

Menu-Safe can be fully implemented at a very low cost. There are three main
reasons:

1) Only the manager needs to receive Menu-Safe Management training, unlike
other forms of food safety training, which are attended by most (if not all)
staff members. This avoids the cost of multiple training fees.

2) The full Menu-Safe system is included in the price of the training.
This is not just a textbook or revision guide, but a complete food safety
management system that has been categorically proven to be more
effective than any other.

3) Once trained, the manager has the skills and tools to implement
Menu-Safe in their own business. Businesses of all types have
implemented Menu-Safe independently and successfully, unlike
other forms of HACCP or food safety, which often require support
from expensive external consultants.

Despite being more effective than all other food safety
management systems, Menu-Safe actually costs a lot less.
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A Small Effort for Food Safety

- A Small Effort

Businesses can implement Menu-Safe very quickly. Unlike the complex
implementations required for other HACCP systems, Menu-Safe can be fully
implemented in just a few weeks, with only several days of effort.

The disruption to businesses is minimal. Only the manager must be away for
training, and for just one day. The other steps are all conducted on-site, and
by design are part of everyday activities.

Once implemented, the effort required to manage Menu-Safe is a fraction of
that required for other food safety systems.

For example, the use of the Menu-Safe Diary greatly reduces the burden of
record keeping needed from businesses.

ALl businesses are surprised by how quick and easy it is to
implement and manage Menu-Safe.
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Simple Steps to Success

Seven Simple Steps

The steps required to implement Menu-Safe have been carefully designed to
overcome the traditional barriers to implementing food safety. An overview
of the Menu-Safe implementation steps is shown below.

( Select the SOPs that N
apply to your business.

Complete
Menu-Safe
Management
training.

Review the Diary and Discuss each SOP and
make any necessary for Menu-Safe customise them to suit
updates to the system. certification. your business.

Menu-Safe
LB 8 & 4
kHACCP CompLianceJ

}lmpLement the Diary h ( Train all staff in the )

record keeping. SOPs they use.

LCRCVA  Sign daily and Record staff
record any < training in
problems or Food Safety
changes. y = Passports. y

This process brings the following key benefits:

Minimum disruption: Only the manager needs to be offsite for training,
Ownership: Managers and staff build involvement and responsibility,
Relevance: Businesses customise Menu-Safe to their specific needs,

Competence: Builds genuine skills and knowledge, not just theory,
Confidence: Promotes understanding, control and independence,
Focus: Time and resources are concentrated on relevant SOPs,
Speed: Brings compliance and positive change from Day One.
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Comprehensive Support

<3 Local Support

Wherever Menu-Safe is available, the Menu-Safe team works with highly
qualified and experienced local partners. These partners provide support to
local businesses, including onsite support when requested.

International Support

The Menu-Safe team provides support globally in the following ways:

The Menu-Safe Expert Panel

The Menu-Safe Expert Panel provides the expertise to create and validate
new SOPs, to advise businesses on the application of SOPs to specific menu
items, and to review SOPs submitted or requested by businesses. This service

is free of charge.

Question and Answer Service
Businesses implementing and using Menu-Safe gain exclusive access to an
online question and answer service, where they can get assistance for
issues they may encounter. This service is free of charge.

Templates and Samples
Businesses can access templates to use with Menu-Safe, such as Cooking
charts, Cooling charts, Maintenance Schedules and Cleaning Schedules.
These are free of charge.

Menu-Safe irecy

Once a business gains Menu-Safe certification, it will be listed in
the ‘Menu-Safe Certified” Directory. The Directory is available
for consumers, tourists, tour operators, food inspection officers
and other interested parties. Directory listing is free of charge.
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Menu-Safe Testimonials

‘Easier to understand, easier to complete, easier to audit, easier to manage...
standards improve...more consistency...less wastage because there are less
mistakes... | know you won't believe this and it's not PR but we've had no food
complaints since implementing this system.”

- Roy West - Hospitality Manager, Blackpool Pleasure Beach, Blackpool, UK.

“This is the best thing that has happened to me in the last 10 years of my
career. You brought solutions, not more problems.”

- Fadhila Al Bahry - Deputy Director of Food Control - Ministry of Regional Municipalities, Environment and
Water Resources, Oman.

‘| see this system as the solution we have been looking for, and as a necessity
for those involved in catering and food service.”

- Epaminondas Marinakys - President of the National Chamber of Tourism and restaurant owner, Honduras.

‘For chefs and made with chefs: A much needed new approach to cover the
hospitality sector.”

- Aurelia Caccamo, Food Safety Centre Manager, Canadian University of Dubai, United Arab Emirates.

‘The system is a very good thing because if it gives other businesses the
confidence it gave me, it's going to make life a lot easier for all of us.”
- Peter James - Manager, The Grill Restaurant, Manchester, UK.

‘It's so much easier than the system my old company used to use.”

- Catering Supervisor, Petroleum Development Oman (PDO) catering facility, Marmul, Oman.

“The Diary in Menu-Safe is the easiest way to keep everything in check
..it only takes a few minutes to fill out every day. You don't have to keep loads
of paperwork, and when the EHO (Environmental Health Officer) comes, it's

much easier to show what you're doing..we get less problems these days.”
- Brett Stewart - Manager, Isis Hotel and Restaurant, Manchester, UK.

WWW.menu-safe.com
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