
Venue Manager/
Director

Management 
(i.e. Senior Operations/Head

of Departments)

Culinary 
(Head Chefs and Exec Chefs)

Culinary 
(not Head Chef or Exec Chef)

Office Based

Frontline Team

Frontline 
(Supervisors/Team Leaders)

Day 
1

First Week Prior to Task Being Completed Within
Month 1

Within First 3
Months

Monthly/Ad hoc

Training Matrix

Lin
e 

m
an

ag
er

E-
le

ar
ni

ng

Lin
e 

m
an

ag
er

Lin
e 

m
an

ag
er

Lin
e 

m
an

ag
er

Lin
e 

m
an

ag
er

E-
le

ar
ni

ng

Lin
e 

m
an

ag
er

No.2 Only

v8 Mar 26

Delivery
Method

Topic

Time Frame

Job Role

E-
le

ar
ni

ng

*L2 Quiz must be complete if L3 training has taken place
**L3 for those in a supervisory or management role

**

*

E-
le

ar
ni

ng

Within First 2 Weeks

Si
te

 S
af

et
y 

In
du

ct
io

n

Al
le

rg
en

s 
fo

r f
oo

d
ha

nd
le

rs

Al
le

rg
en

 a
w

ar
en

es
s 

fo
r

no
n 

fo
od

 c
ol

le
ag

ue
s

D
SE

 a
ss

es
sm

en
t

Si
te

 H
AC

C
P 

&
 G

oo
d

Hy
gi

en
e 

Pr
ac

tic
es

Em
er

ge
nc

y 
M

an
ua

l

Sa
fe

ty
 ta

sk
 c

ar
ds

 fo
r

Ro
le

/T
as

k

Fo
od

 s
af

et
y

co
nv

er
sa

tio
ns

C
he

m
ic

al
 s

af
et

y 
ta

sk
ca

rd
s 

fo
r r

ol
e

M
an

ua
l H

an
dl

in
g 

(t
as

k 
sp

ec
ifi

c 
fo

r r
ol

e)

PP
E 

is
su

e 
(r

ol
e 

de
pe

nd
in

g)

In
ci

de
nt

s/
ha

za
rd

s/
ne

ar
m

is
s 

re
po

rt
in

g 
(A

IR
3)

Sa
fe

ty
 w

al
ks

 g
ui

de
tr

ai
ni

ng
 v

id
eo

 a
nd

 in
 u

ni
t

Se
e 

C
ar

e 
Sh

ar
e 

fr
on

tli
ne

se
ss

io
n

90
 m

in
ut

e 
G

M
 S

ee
 C

ar
e

Sh
ar

e 
se

ss
io

n

Fo
od

 s
af

et
y 

- 
Le

ve
l 3

M
on

th
ly

 s
af

et
y

co
nv

er
sa

tio
ns

Ad
 h

oc
/V

en
ue

 s
pe

ci
fic

/U
pd

at
es

....
....

....
....

....
....

....
....

....
....

....
....

....
....

....
....

....
....

....
....

..

Ad
 h

oc
/V

en
ue

 s
pe

ci
fic

/U
pd

at
es

....
....

....
....

....
....

....
....

....
....

....
....

....
....

....
....

....
....

....
....

..

Ad
 h

oc
/V

en
ue

 s
pe

ci
fic

/U
pd

at
es

....
....

....
....

....
....

....
....

....
....

....
....

....
....

....
....

....
....

....
....

..

Al
le

rg
en

 c
ha

m
pi

on
Tr

ai
ni

ng
 (

if 
in

 s
ec

to
r)

 

He
al

th
 &

 S
af

et
y

He
al

th
 &

 S
af

et
y 

fo
r

m
an

ag
er

s 
(a

dd
 o

n)
 

Fo
od

 s
af

et
y 

- 
Le

ve
l 2


	v8 Mar 26
	Training Matrix
	Delivery Method
	Line manager
	E-learning
	Line manager
	E-learning
	E-learning
	Line manager
	Line manager
	Line manager
	E-learning
	Line manager
	Within First 2 Weeks
	Time Frame
	Monthly/Ad hoc
	Day  1
	First Week
	Within Month 1
	Prior to Task Being Completed
	Within First 3 Months
	Site Safety Induction
	Allergens for food handlers
	Allergen awareness for non food colleagues
	DSE assessment
	Site HACCP & Good Hygiene Practices
	Emergency Manual
	Food safety - Level 3
	Health & Safety
	Health & Safety for managers (add on)
	Food safety - Level 2
	Allergen champion Training (if in sector)
	Safety task cards for Role/Task
	Food safety conversations
	Chemical safety task cards for role
	Manual Handling  (task specific for role)
	PPE issue  (role depending)
	Incidents/hazards/near miss reporting (AIR3)
	Safety walks guide training video and in unit
	See Care Share frontline session
	90 minute GM See Care Share session
	Monthly safety  conversations
	Ad hoc/Venue specific/Updates
	Ad hoc/Venue specific/Updates
	Ad hoc/Venue specific/Updates

	Topic
	Job Role
	Venue Manager/ Director
	Management  (i.e. Senior Operations/Head of Departments)
	Culinary  (Head Chefs and Exec Chefs)
	Culinary  (not Head Chef or Exec Chef)
	Office Based
	No.2 Only
	Frontline Team
	Frontline  (Supervisors/Team Leaders)

	*L2 Quiz must be complete if L3 training has taken place **L3 for those in a supervisory or management role


