
Lesson plan: Good Manufacturing Practices
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 importance of good manufacturing practices and describe appropriate actions in their jobs, to reduce the potential for cross contamination including:
a. What are good manufacturing practices
b. How do they reduce contamination

c. Role of good hygiene
d. Good food handling practices
3. Key teaching Principles:

a. Introduce the importance of the actions of people working in a food manufacturing facility
b. Review concepts of contamination (need hazard lesson as prerequisite)

c. Review personal hygiene concepts (need personal hygiene lesson as a prerequisite)

d. Discuss how every day actions can lead to contamination and present the correct way to do many everyday tasks (Company specific)

4. Teaching methodology

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

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

a. Questioning
i. What is contamination, how do we prevent it
ii. When should we wash our hands? (reinforcement of earlier principles)

iii. What activities do we do every day?

b. Confirmation of learning:

i. Pictorial test of employees doing activities incorrectly
8. Resources to be used:

a. Flip charts
9. Supportive training pieces

a. Payroll inserts and plant signage
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