Essay and detailed training 
support materials 
(including digital material).

 BMGM6003 – Staff Development Training

Lecturer: Antoinette Milne

Presented by: Amdadur Rashid Masum
Student ID: 2128870
Word Count: 2109











Introduction
This essay provides an academic evaluation and justification of the Food Safety and Hygiene training session delivered for staff at Cinnamon Kitchen. The purpose of the training was to improve employee understanding of food hygiene practices, allergen awareness, temperature control, personal hygiene standards, and legal compliance within restaurant operations. Food safety is a critical issue in the hospitality industry because poor hygiene standards can lead to foodborne illness, legal penalties, financial loss, and serious reputational damage for organisations.

According to the Food Standards Agency (FSA) (2022), approximately 2.4 million people in the United Kingdom experience foodborne illness each year due to contaminated food. Similarly, the World Health Organization (WHO) (2024) identifies food safety as a major global public health concern, particularly in food service environments where improper food handling can increase risks of contamination. For restaurants such as Cinnamon Kitchen, maintaining high standards of food hygiene is therefore essential for protecting customers and ensuring compliance with the Food Safety Act 1990 (GOV.UK, 2026).

The training session focused on key operational areas including safe food handling, allergen management, temperature control, cleaning procedures, and hazard reporting. Supporting materials included a PowerPoint presentation, real-life case studies, a staff quiz, an action plan, and evaluation methods. This report critically analyses the reasons for selecting these training methods and materials by applying academic theories of learning, staff development, training evaluation, and performance management. Particular attention is given to training needs analysis, inclusivity, learning styles, and the measurement of employee performance improvement.

Training Needs Analysis
Training needs analysis is the process of identifying gaps between current employee performance and the required organisational standards (Armstrong and Taylor, 2023). In the context of Cinnamon Kitchen, food safety training was necessary because restaurant staff are directly responsible for food preparation, hygiene standards, and allergen communication. Any failure in these areas could result in customer illness, legal prosecution, and damage to business reputation.

One of the major reasons for the training was the increasing concern around allergen management and food contamination. The Food Standards Agency (2025a) states that even small traces of allergenic ingredients can cause severe or fatal allergic reactions. Staff must therefore understand allergen labelling, cross-contact prevention, and how to provide accurate allergen information to customers (see Appendix , Figure 3). Real-life cases presented during the training demonstrated the serious consequences of poor allergen control (see Appendix , Figure 4). For example, Leigh Day (2025) reported the death of a 12-year-old girl following a severe allergic reaction caused by cross-contamination in a milkshake blender. This case clearly highlights the importance of strict allergen management procedures.

In addition, poor temperature control and hygiene practices remain major causes of foodborne illness. The FSA (2025b) identifies the temperature danger zone between 5°C and 63°C as the range where harmful bacteria multiply rapidly (see Appendix A, Figure 2). Staff must therefore understand correct storage temperatures, cooking temperatures, and hot holding procedures to prevent contamination.

Cinnamon Kitchen also aims to maintain strong food hygiene ratings and professional standards. The FSA (2023) confirms that strong hygiene systems support customer confidence and legal compliance. Training was therefore required not only to improve individual employee knowledge but also to strengthen organisational performance and support long-term operational standards.

Training Approach and Delivery Method

The training session was delivered using a structured PowerPoint presentation supported by real-life case studies, staff discussion, practical workplace examples, a quiz, and an action plan. This blended approach was selected because effective staff development requires both knowledge transfer and behavioural change.

PowerPoint slides were used to provide clear visual structure and simplify complex information such as temperature control rules, colour-coded chopping boards, and legal food safety requirements. Beardwell and Thompson (2017) explain that structured workplace training improves understanding when information is presented clearly and linked to job responsibilities. The agenda and learning objectives also ensured that staff understood the purpose of the session from the beginning (see Appendix, Figure 1).

Real-life case studies were included to increase engagement and demonstrate the practical consequences of food safety failures. For example, the Swansea restaurant allergen prosecution and the fatal allergic reaction case helped staff understand that poor hygiene practices can have severe legal and human consequences (Swansea Bay News, 2025; Miller, 2025). Kolb (1984) argues that experiential learning is more effective when learners connect theory with real workplace experiences. The case studies therefore supported reflective learning and improved relevance.

The action plan encouraged employees to apply learning directly within their daily responsibilities (see Appendix, Figure 7). Actions such as monitoring food temperatures, completing cleaning schedules, and reporting hazards created clear behavioural expectations. Armstrong and Taylor (2023) suggest that training is most effective when linked to measurable workplace performance.

A post-training quiz was included to assess knowledge retention and understanding. Kirkpatrick and Kirkpatrick (2006) identify learning assessment as Level 2 of their Four-Level Evaluation Model, where organisations measure whether employees have gained the intended knowledge and skills. The quiz therefore provided immediate evidence of learning outcomes and helped identify any remaining knowledge gaps (see Appendix, Figure 5).

This combination of teaching methods improved engagement, relevance, and practical application, making the training more effective than relying on presentation slides alone.

Inclusivity and Learning Styles

Inclusive training is essential because employees learn in different ways and effective staff development should accommodate individual learning preferences. Honey and Mumford (1986) suggest that learners can respond differently depending on whether they prefer visual, auditory, reflective, or practical learning methods. Similarly, Kolb (1984) explains that learning is strengthened when individuals experience, reflect, conceptualise, and apply knowledge.

The training materials were designed to support multiple learning styles. Visual learners benefited from PowerPoint slides, temperature charts, colour-coded chopping boards, and examples of hygiene equipment such as probes and sanitising chemicals. Visual presentation helps simplify information and improves memory retention when employees can connect theory to clear images and workplace tools.

Auditory learners were supported through verbal explanation, trainer-led discussion, and group engagement during the session. Discussions around allergen risks and food safety failures encouraged active participation and allowed staff to ask questions relevant to their daily work environment.

Reading and writing learners were supported through written learning objectives, structured agenda, quiz questions, and food safety procedures. The written quiz encouraged reflection and reinforced knowledge retention after the presentation.

Kinaesthetic learners benefited from practical workplace examples such as temperature monitoring, cleaning schedules, use of colour-coded equipment, and hazard reporting. These activities connected training content to real kitchen responsibilities and supported behavioural application.

Inclusivity was also supported by using simple language, relevant restaurant examples, and realistic workplace scenarios. This reduced barriers for employees with different educational backgrounds and levels of experience. According to Armstrong and Taylor (2023), effective training should be accessible, relevant, and directly linked to employee responsibilities.

The use of mixed teaching methods therefore improved engagement and ensured that all staff members had equal opportunities to understand and apply the training content.

Staff Performance Analysis and Training Evaluation

Training effectiveness must be measured to determine whether staff performance improves after learning interventions. Performance analysis helps organisations identify whether training has successfully changed employee behaviour and contributed to business outcomes.

The primary evaluation method used in this training was based on Kirkpatrick and Kirkpatrick’s (2006) Four-Level Model: reaction, learning, behaviour, and results (see Appendix, Figure 6). At Level 1, staff feedback was collected to understand how participants responded to the training session. Positive engagement indicates whether employees found the content useful and relevant.

At Level 2, learning was measured through the food safety quiz. Questions focused on temperature danger zones, handwashing, cross-contamination, and cleaning procedures. This assessed whether employees retained key knowledge and understood the training objectives.

At Level 3, behaviour change can be measured through workplace observation. Managers can monitor whether employees apply safe food handling practices, complete cleaning schedules, use colour-coded boards correctly, and maintain hygiene standards during daily operations. Honey and Mumford (1986) suggest that practical behaviour change is the strongest indicator of successful workplace learning.

At Level 4, organisational results can be measured through food safety KPIs, hygiene inspection outcomes, temperature logs, and customer satisfaction. Djekic and Smigic (2025) explain that food safety performance indicators help organisations evaluate whether food safety management systems are operating effectively. Reduced hygiene risks, improved compliance records, and stronger inspection results would demonstrate successful training outcomes.

Documentation such as cleaning records and temperature logs also provides measurable evidence of compliance and continuous improvement. These records support management decisions and help maintain legal accountability under the Food Safety Act 1990 (GOV.UK, 2026).

The use of multiple evaluation methods ensures that training effectiveness is measured beyond simple attendance. This strengthens organisational learning and supports long-term staff performance improvement.

Digital Training Support Materials

Digital training support materials were included to strengthen employee engagement, improve knowledge retention, and provide measurable evidence of learning. One of the most effective digital materials used in the training session was the food safety quiz, which was designed to assess staff understanding immediately after the presentation. The quiz included questions on temperature danger zones, cross-contamination, handwashing procedures, cleaning and disinfection, and allergen awareness.

The use of a digital quiz supports active learning because employees are required to apply knowledge rather than passively receive information. According to Kirkpatrick and Kirkpatrick (2006), post-training assessment is essential for measuring Level 2 learning, which focuses on whether participants have acquired the intended knowledge and skills. The quiz therefore provided immediate evidence of staff understanding and highlighted any areas where further clarification was needed.

In addition, online food safety quiz resources such as those provided by High Speed Training (O’Regan, 2024) were used as a benchmark for question design and supported professional industry standards. Digital quizzes are particularly effective because they are user-friendly, quick to complete, and easy for management to review and record for compliance purposes.

The PowerPoint presentation itself also functioned as digital learning material by visually presenting food safety procedures, legal responsibilities, temperature controls, and allergen risks. Visual digital content improves engagement, particularly for visual learners, and supports better memory retention compared to verbal instruction alone (Honey and Mumford, 1986).

Real-life case studies presented digitally through slides also strengthened understanding by connecting theory with real workplace consequences. For example, allergen prosecution cases and food safety failures demonstrated the legal and human impact of poor hygiene practices.

These digital materials improved accessibility, supported different learning styles, and strengthened the professionalism of the training session. They also provided evidence-based support for continuous staff development and future refresher training.

Training Pack Evidence

The training pack formed an important part of the overall learning process and provided evidence of structured staff development. The materials included the agenda, PowerPoint presentation, learning objectives, real-life case studies, hygiene equipment examples, action plan, quiz, and training evaluation framework.

The agenda created a clear structure and helped employees understand the flow of the session. Learning objectives ensured that expected outcomes were communicated from the start, supporting employee focus and motivation. Kirkpatrick and Kirkpatrick (2006) emphasise that clearly defined objectives improve training evaluation because learning outcomes can be measured more accurately.

The PowerPoint presentation supported knowledge delivery through visual explanation of food safety risks, temperature control, allergen awareness, and legal compliance. Real-life case studies increased engagement and demonstrated the practical importance of maintaining food safety standards.

The quiz provided formal assessment of employee understanding, while the action plan translated learning into workplace responsibilities. Employees were encouraged to follow handwashing procedures, complete cleaning schedules, monitor temperatures, and report hazards immediately.

These materials created a user-friendly and engaging learning experience while supporting both compliance and continuous improvement. Including the training pack as evidence strengthens the academic justification of the training session and demonstrates professional preparation.

Conclusion

This report has critically evaluated the Food Safety and Hygiene training delivered at Cinnamon Kitchen and provided academic justification for the training methods and materials used. Food safety training was necessary due to legal requirements, customer protection, allergen risks, and the need to maintain high hygiene standards within restaurant operations.

The training approach combined presentation slides, case studies, discussion, practical examples, quizzes, and action planning to improve both knowledge and workplace behaviour. Academic theories from Kolb (1984), Honey and Mumford (1986), and Kirkpatrick and Kirkpatrick (2006) support the use of mixed learning methods and structured evaluation.

Inclusivity was achieved by addressing multiple learning styles and ensuring that training materials were accessible, practical, and relevant to all employees. Staff performance analysis was strengthened through quizzes, workplace observation, hygiene documentation, and KPI monitoring.

Overall, the training session provided a strong foundation for improving food safety compliance, employee performance, and customer protection at Cinnamon Kitchen. Effective training is not only a legal and operational requirement but also a strategic investment in long-term business success.
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Appendices
Appendix : Training Presentation Evidence
Figure 1: Learning Objectives Slide
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Figure 2: Temperature Control Slide
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This figure supports the discussion of bacterial growth prevention and temperature monitoring.

Figure 3: Allergen Awareness Slide
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Figure 4: Real-Life Case Study Slides
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These figures support experiential learning by showing the real legal and human consequences of poor food safety practices.

Figure 5: Quiz Slide
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This figure provides evidence of the digital quiz used for immediate learning assessment.

Figure 6: Training Evaluation Slide
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This figure supports the discussion of staff performance measurement and Kirkpatrick’s evaluation model.










Figure 7: Action Plan Slide
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This figure shows how learning was transferred into practical workplace responsibilities.



Declaration of Generative AI Use
I confirm that the use of Generative AI in this assessment has been conducted in accordance with the permitted parameters specified by the lecturer.
Authorised Uses:
· Research and Data Analysis: Generative AI was utilised to support research activities and the analysis of relevant data.
· Structuring: Generative AI assisted in the structural development of this submission, including the creation of a draft argument structure and the identification of appropriate headings and sections.
· Proofreading and Editing: Generative AI was used to check original text for grammatical and syntactical errors and to provide suggestions for rephrasing.
Prohibited Uses:
· Text Generation: I declare that no text created by Generative AI has been submitted as my own work for this assessment.
· Creative Materials: No creative materials, such as images, were produced using Generative AI for this submission.
· Programming: Generative AI was not employed to create or verify any code within this assessment.
Statement of Authenticity: Except for the specific supportive uses outlined above (Research, Structure, and Proofreading), I declare that this assessment is my own work and that I am the primary author of all submitted content.
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Figure 3: Allergen Awareness
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Figure 5: Quiz Slide
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Figure 6: Training Evaluation Slide
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Figure 7: Action Plan Slide
i = * Follow correct handwashing procedures

« Use colour-coded equipment correctly

@  Monitor and record food temperatures

ﬁ * Complete cleaning schedules daily

ﬂ g)@’ « Ensure accurate allergen communication 1

-i « Report food safety hazards immediately

."11' =

= Learning and Development Session Cinnamon Kitchen




image8.png
Action Item

Responsmlllty

Status

1. Follow correct handwashing and <
personal hygiene procedures at all times.

2. Use colour-coded equipment correctly to
prevent cross-contamination.

3. Monitor and record food temperatures f
regularly.

4. Complete cleaning schedules and 4
sanitation checks daily.

5. Ensure accurate allergen ﬁﬁﬂw
communication with customers.

6. Report food safety hazards mmedialelyF
to management.

Continuous Improvement

Py
opment Session





image1.png
Figure 1: Learning Objectives
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Figure 2: Temperature Control
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