
P A R T I C I P A T I O N  R E C O R D

HACCP basic hygiene

This document records that

Giulia Russo

completed the following training:

HACCP basic hygiene

Date: 21.09.2026 · Duration: 1 min · Facilitator: Marco Costa

Documented until: 21.09.2027 · Result: 100 % · 10 questions

Content completed: Clean hands thoroughly · Report symptoms immediately · Start your shift clean · Check deliveries and the cold chain · Check temperatures

deliberately · Separate raw and ready-to-eat food · Change boards and utensils · Answer guests accurately · Clean before disinfecting · Manage waste and watch for

pests · Record work as it happens · Act on deviations

I confirm that I completed the learning content myself and answered the questions to the best of my knowledge.
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