
Lesson plan: Hazards
1. Learners:  
a. production workers

b. sales staff

c. retail clerks

d. office staff

2. Learning objectives:
At the end of this session, all learners will be able to identify the three types of hazard and how the facility reduces the possibility of contamination by control and/or elimination of these hazards
a. proper attire and personal hygiene
b. illness
c. Good manufacturing practices

3. Key teaching Principles:

a. Introduce the concepts of hazards and contamination
b. Illustrate examples of hazards

c. Control and elimination of hazards

d. Allergens as a special group of hazards

4. Teaching methodology

a. Hazard sorting

b. Questioning
5. Delivery timelines: 1 hour total
6. Location of training: 

Company boardroom or classroom with tables or desks for writing
7. Testing:

a. Pretest

i. Trainer to ask learners to identify types of hazards
b. Confirmation of learning:

i. Pictorial test of hazards around the facility
8. Resources to be used:

a. Hazard pictures
b. Flip charts

9. Supportive training pieces

a. Payroll inserts and plant signage
[image: image1.jpg]i+ The Agricultural Policy Framework (APF)
ana a A FEDERAL-PROVINCIAL-TERRITORIAL INITIATIVE CI





[image: image1.jpg]