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[bookmark: _Int_wTb8ivuz]Hi everyone and welcome to the hygiene and food safety training session for all new front of house members. I am Courtney Bevington, and I am a Forbes hospitality and guest service trainer. I hope you are all excited to join the team here at our Catch restaurant and gain more knowledge on hygiene and food safety. To start off I will add some information on the restaurant including the policies and features.
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I would like to start off by informing you of the aims and objectives from this session. You will all have increased motivation to perform your job to the highest standard. After this digital energizer you should be able to identify cross-contamination and the risks and understand food poisoning and the impacts. You will have improved knowledge, skills and abilities to serve our guests to the standard that is expected. 
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Our core values include purpose, integrity, innovation, respect, and being bold
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You will now take part in a kahoot quiz which will contain 2 questions this will test your knowledge on this topic 
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Now moving on to the next question
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You are all nearly ready to start your first shift. However, before you begin working in food business, you will need to understand some important aspects of hygiene and food safety.
Throughout this training session, you will have basic knowledge about hygiene and food safety. This will ensure that you are not responsible for complaints or a guest falling ill.
Slide 7:
The Catch restaurant is housed within the Forbes Travel Guide 4-Star Casa del Mar hotel in Santa Monica, one of Southern California's most well-known beach towns.
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According to Tripadvisor (2023), the features here at Catch restaurant include a bar, outdoor seating, valet parking, table service, wheelchair access and more. 
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Our policies include dressing smart/casual, Guests under the age of 21 must leave the hotel by 8pm, and guests are asked to refrain from entering the Santa Monica restaurant in bathing suits and beach cover-ups. 
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Forbes Travel Guide's Star Rating standards reflect the highest levels of service and facility measurement in the industry worldwide (Forbes Travel Guide, 2023). This is why our staff need to be fully educated – so that you can keep up with our high level of service. 
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Catch LA is a high-end restaurant and bar that caters to a specific market of high-end customers willing to pay a premium for a luxurious dining experience. The restaurant's central location in West Hollywood with celebrity sightings make it a popular destination for both locals and tourists.
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There are several important topics to cover when speaking about hygiene and food safety in hospitality. Personal hygiene is significant as it paints a picture for the guests. You will need to ensure that you wash your hands frequently, wear clean uniform to every shift, tie your hair up, and ensuring that your nails are kept short.
It is significant that you always wash your hands with warm water before you handle any food, after using the toilet, touching your face. 
It is paramount that the Front of House staff are ensuring that they properly sanitize all surfaces in the restaurant after each guest. 
You will also need to be aware of the most common food allergens. According to Allergen guidance for food businesses (2020), these include celery, eggs, fish, milk, mustards, peanuts, sesame and soybeans. By memorising these you are helping to ensure the safety and well-being of your customers.
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After the pandemic, many hospitality businesses have adapted to the new reality and demonstrated resilience and innovation. Businesses will need to adapt and evolve in response to changing circumstances, such as the ongoing impact of the pandemic and shifting customer expectations. This may need different approaches to staffing, service delivery, and performance management.
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Overall, it is crucial for all staff members to understand and implement proper hygiene and food safety practices to maintain a clean and safe environment for both employees and customers. In conclusion, emphasizing the importance of proper hygiene practices and food safety measures can not only prevent foodborne illnesses but also maintain the reputation and success of the restaurant.
As we are coming to an end, I would like to thank you all for attending this digital energizer, I look forward to meeting you all soon. 


