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[bookmark: _heading=h.k67ztorisvgz]How to Use This System
This training tracker is designed for restaurant teams of any size, in any country. It covers front of house, back of house, and bar operations. Every form can be printed and completed by hand or used as a template in a digital system.
All managers and supervisors responsible for training should be familiar with every section. New employees should be shown their individual profile on their first day, so they understand what their training journey looks like from the beginning.
[bookmark: _heading=h.nt9brzner3zp]1. Master Staff Training Record
Restaurant Name: _________________________________ 
Location / Branch: _________________________________ 
Period Covered: _________________________________ 
Prepared By: _________________________________ 
Date: _______________
How to use this form: This is your at-a-glance overview of the entire team's training status. Update it after every training session. Review it at the start of every month. Share it with senior management so training gaps are visible and can be prioritized.
Legend: ☐ = Not Started ◐ = In Progress ☑ = Completed N/A = Not applicable to this role

	Staff Name
	Position
	Department
	Hire Date
	Food Safety
	Allergen Awareness
	Customer Service
	POS / Till System
	Wine & Beverage
	Kitchen Safety
	Alcohol Service
	Conflict Resolution
	Completion %

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%

	
	
	
	
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	☐
	___%


Manager / Supervisor Signature: _______________________
 Date: _______________

[bookmark: _heading=h.iyg3lrsvdcxc]2. Individual Staff Training Profile
Staff Member: _________________________________ 
Employee ID: _______________ 
Position: _________________________________ 
Department: _________________ 
Hire Date: _____________ 
Supervisor: _________________________________ 
Primary Language: _________________________________ 
Emergency Contact: _________________________________

[bookmark: _heading=h.hgqbyayhn4dw]Training Requirements by Position
Mark each item as: ☐ Not Started / ◐ In Progress / ☑ Completed / N/A

Front of House Staff (Servers, Host/Hostess, Floor Staff)
Required for all front-of-house roles:
· ☐ Food Safety Certification (mandatory — must be completed within first 30 days)
· ☐ Allergen Awareness & Management (mandatory)
· ☐ Customer Service Excellence
· ☐ POS System & Till Operation
· ☐ Wine, Beer & Beverage Service
· ☐ Upselling & Suggestive Selling Techniques
· ☐ Conflict Resolution & Handling Difficult Guests
· ☐ Table Setting & Service Standards
· ☐ Menu Knowledge & Dietary Requirements
· ☐ Opening & Closing Procedures
· ☐ Health, Safety & Emergency Procedures
· ☐ Cultural Awareness & Inclusive Guest Service

Kitchen Staff (Chefs, Cooks, Kitchen Assistants)
Required for all kitchen roles:
· ☐ Food Safety Certification (mandatory — must be completed within first 30 days)
· ☐ Kitchen Safety Protocols & Personal Protective Equipment
· ☐ Allergen Cross-Contamination Prevention (mandatory)
· ☐ Knife Skills & Equipment Operation
· ☐ Recipe Standardization & Portion Control
· ☐ Inventory Management & Stock Rotation (FIFO)
· ☐ Cleaning, Sanitation & Hygiene Protocols
· ☐ Temperature Control & Cold Chain Management
· ☐ Waste Reduction Procedures
· ☐ Opening & Closing Kitchen Procedures
· ☐ Emergency Procedures & Fire Safety

Bar Staff (Bartenders, Bar Backs)
Required for all bar roles:
· ☐ Food Safety Certification (mandatory — must be completed within first 30 days)
· ☐ Responsible Service of Alcohol (mandatory — legal requirement in most countries)
· ☐ Customer Age Verification Procedures (mandatory)
· ☐ Allergen Awareness for Beverages (mandatory)
· ☐ Mixology Fundamentals & Classic Cocktails
· ☐ Wine & Spirits Knowledge
· ☐ Bar Equipment Operation & Maintenance
· ☐ Inventory Control & Waste Management
· ☐ Cash Handling & Till Operation
· ☐ Guest Refusal Procedures (legal requirement)
· ☐ Bar Cleaning & Hygiene Standards

Management & Supervisory Staff
Required in addition to role-specific modules:
· ☐ Team Leadership & Communication
· ☐ Performance Management & Feedback
· ☐ Scheduling & Labour Management
· ☐ Conflict Resolution — Staff Level
· ☐ Health & Safety Management Responsibilities
· ☐ Training Delivery Skills
· ☐ Financial Awareness & Cost Control
· ☐ Diversity, Inclusion & Cultural Sensitivity

[bookmark: _heading=h.g7ngmwjyq4o7]Individual Training Record

	Training Module
	Start Date
	Completion Date
	Trainer
	Score / Grade
	Certification Expiry
	Notes

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	



Training Goals for Next Quarter:
1. 
2. 
3. 
Employee Signature: _______________________ Date: _______________
Supervisor Signature: _______________________ Date: _______________

[bookmark: _heading=h.qfd1yxawzp8a]3. Training Module Completion Log
Module Name: _________________________________ 
Module Category: ☐ Mandatory ☐ Role-Specific ☐ Development 
Date: _______________ Trainer Name: _________________________________ 
Trainer Qualification / Role: _________________________________ 
Duration: _______________ Location / Room: _________________________________ 
Language of Delivery: _________________________________ (Note: If staff require translation support, record this in the Notes column below)

[bookmark: _heading=h.1gzmob32xpw6]
[bookmark: _heading=h.f6zqy33zghbx]
[bookmark: _heading=h.22mkbml92fm3]
[bookmark: _heading=h.orqt3akcgipr]Attendee Record

	Staff Name
	Position
	Department
	Pre-Assessment Score
	Post-Assessment Score
	Improvement
	Pass / Fail
	Signature

	
	
	
	___/100
	___/100
	
	☐ Pass ☐ Fail
	

	
	
	
	___/100
	___/100
	
	☐ Pass ☐ Fail
	

	
	
	
	___/100
	___/100
	
	☐ Pass ☐ Fail
	

	
	
	
	___/100
	___/100
	
	☐ Pass ☐ Fail
	

	
	
	
	___/100
	___/100
	
	☐ Pass ☐ Fail
	

	
	
	
	___/100
	___/100
	
	☐ Pass ☐ Fail
	

	
	
	
	___/100
	___/100
	
	☐ Pass ☐ Fail
	

	
	
	
	___/100
	___/100
	
	☐ Pass ☐ Fail
	

	
	
	
	___/100
	___/100
	
	☐ Pass ☐ Fail
	

	
	
	
	___/100
	___/100
	
	☐ Pass ☐ Fail
	


Pass mark for this module: _______ / 100

[bookmark: _heading=h.rlocawv6cxc0]Training Content Covered
· ☐ _______________________________________________
· ☐ _______________________________________________
· ☐ _______________________________________________
· ☐ _______________________________________________
· ☐ _______________________________________________
· ☐ _______________________________________________

[bookmark: _heading=h.mrhazx7ou8x2]Training Methods Used
· ☐ Classroom/group instruction
· ☐ Practical/hands-on demonstration
· ☐ Role-play or simulation
· ☐ Shadow training with experienced staff
· ☐ Video or digital learning
· ☐ Written assessment
· ☐ Practical skills test
· ☐ Other: _________________________________

[bookmark: _heading=h.j8mhi3dv3jc2]
[bookmark: _heading=h.hq3t9kg2w0yd]Follow-Up Actions Required

	Action
	Responsible Person
	Deadline
	Completed

	
	
	
	☐

	
	
	
	☐

	
	
	
	☐


Trainer Signature: _______________________ Date: _______________

[bookmark: _heading=h.epbs8zj34ckn]4. Monthly Training Summary
Month / Year: _______________________ 
Restaurant / Branch: _______________________ 
Prepared By: _______________________ 
Date Prepared: _______________________

[bookmark: _heading=h.oap7voisz1g7]
[bookmark: _heading=h.y72yltwbhqz1]
[bookmark: _heading=h.itkw4ktwet0p]Training Statistics

	Metric
	Number

	Total staff on payroll
	

	Staff fully trained (all mandatory modules complete)
	

	Staff partially trained (some modules complete)
	

	Staff have not yet started.
	

	Overall mandatory training completion rate
	_______ %

	New hires onboarded this month.h
	

	New hires will be fully inducted by the end of the month.
	



[bookmark: _heading=h.9gk5ds1aub0u]Training Sessions Conducted This Month

	Date
	Module Name
	Trainer
	Number of Attendees
	Pass Rate
	Notes

	
	
	
	
	___%
	

	
	
	
	
	___%
	

	
	
	
	
	___%
	

	
	
	
	
	___%
	

	
	
	
	
	___%
	

	
	
	
	
	___%
	



[bookmark: _heading=h.p7fyec3ddqm5]Certifications Expiring Next Month

	Staff Name
	Position
	Certification
	Expiry Date
	Action Required
	Responsible Person

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	



[bookmark: _heading=h.30n092unrekm]Training Priorities for Next Month
1. 
2. 
3. 

[bookmark: _heading=h.2xh1dldwsxfr]Budget Summary

	Item
	Budgeted Amount
	Actual Spend
	Variance

	Training materials & printed resources
	
	
	

	External trainer/facilitator fees
	
	
	

	Staff time cost during training
	
	
	

	Certification and examination fees
	
	
	

	Digital tools or platform subscriptions
	
	
	

	Total Training Investment
	
	
	


Notes on budget variances: _______________________________________________
Manager Signature: _______________________ 
Date: _______________

[bookmark: _heading=h.71oa5tv0uj38]5. Certification Expiry Tracker
Review Date: _______________ 
Reviewed By: _______________ 
Next Review Date: _______________
Important note for international restaurants: Certification requirements vary by country and jurisdiction. Ensure you are tracking the specific certifications required by your local health authority, licensing body, and labour regulations. Where certifications from other countries are held by international staff, verify whether they are recognized locally.

[bookmark: _heading=h.fckg9q6h1utf]Status Legend
· Current — Certification is valid.
· Expiring Soon — Expires within 30 days — renewal must be booked immediately.
· Expired — Certification has lapsed — staff member must not perform this role until renewed.
· Pending — Renewal is booked and in progress
· Not Required — This certification is not applicable to this role

[bookmark: _heading=h.wp1ga8zboxwi]Food Safety Certifications

	Staff Name
	Position
	Country of Issue
	Certification Name
	Issue Date
	Expiry Date
	Status
	Renewal Booked
	Renewal Date

	
	
	
	
	
	
	
	☐ Yes ☐ No
	

	
	
	
	
	
	
	
	☐ Yes ☐ No
	

	
	
	
	
	
	
	
	☐ Yes ☐ No
	

	
	
	
	
	
	
	
	☐ Yes ☐ No
	

	
	
	
	
	
	
	
	☐ Yes ☐ No
	

	
	
	
	
	
	
	
	☐ Yes ☐ No
	



[bookmark: _heading=h.gdta6870uw9j]Alcohol Service Certifications

	Staff Name
	Position
	Country of Issue
	Certification Name
	Issue Date
	Expiry Date
	Status
	Renewal Booked
	Renewal Date

	
	
	
	
	
	
	
	☐ Yes ☐ No
	

	
	
	
	
	
	
	
	☐ Yes ☐ No
	

	
	
	
	
	
	
	
	☐ Yes ☐ No
	

	
	
	
	
	
	
	
	☐ Yes ☐ No
	



[bookmark: _heading=h.llu9emyxbi22]Other Certifications
(First Aid, Fire Safety, Allergen, Health & Safety, etc.)
	Staff Name
	Certification Type
	Issuing Body
	Country
	Issue Date
	Expiry Date
	Status
	Renewal Date

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	



[bookmark: _heading=h.i59fqwher95u]Action Items

	Action Required
	Staff Member
	Deadline
	Responsible Manager
	Completed

	
	
	
	
	☐

	
	
	
	
	☐

	
	
	
	
	☐

	
	
	
	
	☐


Reviewed By: _______________________ Date: _______________

[bookmark: _heading=h.h0c7z7s008tr]6. Training Attendance Sheet
Training Session: _________________________________
 Module Category: ☐ Mandatory ☐ Role-Specific ☐ Development 
Date: _____________ 
Time: _____________ 
Location: _____________ 
Trainer: _________________________________ 
Duration: _____________ 
Language of Delivery: _________________________________

[bookmark: _heading=h.7kkwbf36ff31]Attendee List

	#
	Staff Name
	Position
	Department
	Time In
	Time Out
	Signature
	Notes

	1
	
	
	
	
	
	
	

	2
	
	
	
	
	
	
	

	3
	
	
	
	
	
	
	

	4
	
	
	
	
	
	
	

	5
	
	
	
	
	
	
	

	6
	
	
	
	
	
	
	

	7
	
	
	
	
	
	
	

	8
	
	
	
	
	
	
	

	9
	
	
	
	
	
	
	

	10
	
	
	
	
	
	
	

	11
	
	
	
	
	
	
	

	12
	
	
	
	
	
	
	



[bookmark: _heading=h.vwspzlnmblgn]Absent Staff
	Staff Name
	Position
	Reason for Absence
	Make-Up Session Required
	Make-Up Session Date

	
	
	
	☐ Yes ☐ No
	

	
	
	
	☐ Yes ☐ No
	

	
	
	
	☐ Yes ☐ No
	

	
	
	
	☐ Yes ☐ No
	



[bookmark: _heading=h.ij2zastjou54]Training Materials Distributed
· ☐ Training manual or handout
· ☐ Quick reference cards
· ☐ Safety guidelines
· ☐ Menu or product knowledge sheets
· ☐ Certificates of completion
· ☐ Assessment papers
· ☐ Other: _________________________________
Trainer Signature: _______________________ Date: _______________

[bookmark: _heading=h.tfavx5e25304]7. New Employee Training Checklist
Employee Name: _________________________________ 
Position: _________________ 
Start Date: _____________ 
Department: _____________ 
Supervisor: _____________ 
Buddy / Mentor Assigned: _____________

Important note for international staff: If this employee has relocated from another country, take time on Day 1 to explain local regulations, workplace expectations, and any cultural norms that may differ from what they are used to. Never assume. A brief, respectful conversation on their first day prevents many misunderstandings in the weeks ahead.

[bookmark: _heading=h.p1hqcs37k21r]Week 1 — Orientation & Foundations
Day 1 — Welcome & Workplace Orientation
· ☐ Welcome meeting with supervisor or manager
· ☐ Introduction to the restaurant's history, concept, and values
· ☐ Tour of the full premises — kitchen, floor, bar, back-of-house areas, storage, staff areas
· ☐ Introduction to all team members
· ☐ Review of employee handbook and code of conduct
· ☐ Uniform, grooming, and appearance standards explained
· ☐ Locker allocation, staff entrance, and facilities explained
· ☐ Emergency exits, fire procedures, and first aid locations identified
· ☐ Communication channels explained — notice board, group messaging, shift reporting
Day 2 — Food Safety & Hygiene Foundations
· ☐ Food safety fundamentals and why they matter
· ☐ Personal hygiene standards — handwashing, illness policy, uniform standards
· ☐ Allergen awareness — the 14 major allergens and cross-contamination risks
· ☐ Correct handwashing procedure demonstrated and practiced
· ☐ Temperature control and food storage basics
· ☐ Emergency procedures and accident reporting
Day 3 — Role-Specific Systems & Standards
· ☐ POS / till system introduction and basic operation
· ☐ Menu knowledge — overview of all dishes, ingredients, and dietary options
· ☐ Service standards and guest experience expectations
· ☐ Customer service basics — greeting, communication, complaint handling
· ☐ Shadow shift with an experienced team member — observation only
Day 4 — Hands-On Practice
· ☐ Supervised hands-on practice in role
· ☐ Role-specific equipment operation with trainer present
· ☐ Cleaning and sanitation procedures for their specific area
· ☐ Opening and/or closing duties relevant to their role
· ☐ Introduction to team communication during service
Day 5 — Review & Goal Setting
· ☐ End-of-week check-in with supervisor
· ☐ Informal assessment — what has been understood, what needs reinforcement
· ☐ Questions answered openly and fully
· ☐ Week 2 training schedule confirmed
· ☐ Short-term goals set collaboratively

[bookmark: _heading=h.tsq61m7df3p0]Week 2 — Building Competence
· ☐ Advanced customer service — handling complaints, difficult situations, and cultural sensitivity
· ☐ Upselling and suggestive selling techniques appropriate for the concept
· ☐ Conflict resolution — between guests and staff, and between team members
· ☐ Wine, beverage, and menu pairing knowledge
· ☐ Inventory procedures and stock awareness relevant to the role
· ☐ Teamwork and communication — particularly between kitchen and floor
· ☐ Understanding of how their role connects to the guest experience

[bookmark: _heading=h.rev4abhq5d0f]Week 3 — Role Specialization
Position-specific advanced training:
· ☐ _______________________________________________
· ☐ _______________________________________________
· ☐ _______________________________________________
· ☐ _______________________________________________
· ☐ _______________________________________________

[bookmark: _heading=h.chutzpz2w53p]Week 4 — Evaluation & Independent Work
Final Assessment:
· ☐ Practical skills test in role
· ☐ Written or verbal knowledge examination
· ☐ Customer service evaluation during live service
· ☐ Supervisor feedback session — strengths identified, development areas discussed
· ☐ Goal achievement reviewed against Week 1 targets
Training Completion Sign-Off:
· ☐ All mandatory modules completed and documented
· ☐ All assessments passed at the required standard
· ☐ Employee confirmed ready for independent work
· ☐ Ongoing development plan established for next quarter
Employee Comments: _______________________________________________
Employee Signature: _______________________ Date: _______________
Supervisor Signature: _______________________ Date: _______________

[bookmark: _heading=h.47m53dh7rcy9]8. Training Assessment Form
Employee: _________________________________ 
Position: _________________ 
Department: _________________ 
Training Module: _________________________________ 
Date: _______________ 
Assessor: _________________________________ 
Duration of Assessment: _________________ 
Assessment Language: _________________________________ (
Note: Where English is not the employee's first language, allow additional time and use clear, simple language. The goal is to assess competence, not language ability, unless communication is a direct requirement of the role.)

[bookmark: _heading=h.pzwnghhnztnf]Section A — Knowledge Assessment (Written or Verbal)
Overall Score: _____ / 100 Pass Mark: _____ / 100 Result: ☐ Pass ☐ Fail
	Area
	Topic Covered
	Score
	Notes

	Area 1
	
	___/20
	

	Area 2
	
	___/20
	

	Area 3
	
	___/20
	

	Area 4
	
	___/20
	

	Area 5
	
	___/20
	



[bookmark: _heading=h.sl96v51xsqsj]Section B — Practical Skills Assessment
Overall Practical Performance: ☐ Excellent ☐ Good ☐ Satisfactory ☐ Needs Improvement
	Skill Area
	Excellent
	Good
	Satisfactory
	Needs Work
	Assessor Comments

	Technical skills for the role
	☐
	☐
	☐
	☐
	

	Food safety & hygiene practices
	☐
	☐
	☐
	☐
	

	Allergen awareness in practice
	☐
	☐
	☐
	☐
	

	Customer/guest interaction
	☐
	☐
	☐
	☐
	

	Teamwork & communication
	☐
	☐
	☐
	☐
	

	Time management under pressure
	☐
	☐
	☐
	☐
	

	Problem-solving & initiative
	☐
	☐
	☐
	☐
	

	Adherence to standards & procedures
	☐
	☐
	☐
	☐
	

	Presentation & personal standards
	☐
	☐
	☐
	☐
	



[bookmark: _heading=h.vi149roesrs7]Section C — Assessor Observations
Strengths observed during assessment:

Areas that require further development:

Specific recommendations for the employee:

[bookmark: _heading=h.twuncmw22t3x]Section D — Next Steps
· ☐ Employee is ready for independent work in this area
· ☐ Employee requires additional practice before working independently
· ☐ Employee requires one-to-one mentoring support
· ☐ Re-assessment scheduled — Date: _______________
· ☐ Referred to the external certification program
· ☐ Escalated to management for further discussion
Overall Assessment Result: ☐ Pass ☐ Fail
Assessor Signature: _______________________ Date: _______________
Employee Signature: _______________________ Date: _______________
Manager Review Signature: _______________________ Date: _______________

[bookmark: _heading=h.8bf7sj3pjtcy]9. Usage Instructions & Best Practices
[bookmark: _heading=h.adch4yrwjttq]How to Use This System
Step 1 — Start with the Master Staff Training Record. This is your overview document. It shows every staff member and their current training status at a glance. Keep it updated and visible to management.
Step 2 — Create an Individual Staff Training Profile for Every Employee. Do this on or before the employee's first day. Walk them through it so they understand what training they need to complete and in what timeframe. This sets clear expectations from the start.
Step 3 — Use the Training Module Completion Log for Every Session. Every training session — whether formal or informal, group or individual — should be recorded. Pre- and post-assessments allow you to measure whether learning has actually occurred.
Step 4 — Complete the Monthly Training Summary. At the end of every month, compile the summary. Review it with your management team. Identify who has fallen behind, which certifications are expiring, and what the priorities are for the following month.
Step 5 — Maintain the Certification Expiry Tracker.r Set a reminder to review this tracker on the first day of every month. Expired certifications create legal and compliance risk. Never allow mandatory certifications to lapse without a documented renewal plan in place.
Step 6 — Use Attendance Sheets for Every Session. Attendance records protect the restaurant legally and allow you to follow up with absent staff promptly.
Step 7 — Follow the New Employee Training Checklist Without Exception. Inconsistent onboarding is one of the leading causes of early staff departure. Every new employee — regardless of their experience level or which country they have come from — should go through the same structured checklist. Adapt the pace, not the content.
Step 8 — Conduct and Document Assessments Training without assessment is incomplete. Always document results so you can demonstrate competence to inspectors, auditors, or licensing bodies if required.

[bookmark: _heading=h.skhkoxyybgsd]Tips for Success in International Restaurant Teams
Adapt delivery, not standards. Training standards must remain consistent across all staff. However, the way you deliver training may need to adapt — use demonstrations, visuals, and hands-on practice for team members who are still developing language skills.
Pair new international staff with experienced buddies. A structured mentoring or buddy system dramatically improves onboarding success for staff who are new to the country or the restaurant culture.
Translate key documents where possible. Safety procedures, allergen information, and emergency instructions should be available in the primary languages of your team wherever feasible.
Never skip mandatory training for "experienced" staff. A chef with twenty years' experience in another country still needs to complete their local food safety certification and understand their specific allergen procedures. Experience does not replace compliance.
Update records in real time. Do not leave training records to accumulate. Complete every form on the day of the session. Records that are completed weeks later from memory are unreliable.
Create a training culture, not just a training system. The forms in this tracker are tools, not the goal. The goal is a team that is confident, competent, and proud of its skills. Celebrate training completions, recognize staff who perform well in assessments, and treat every training session as an investment in your team.

[bookmark: _heading=h.yp31wf3mhsqp]Legal Compliance Notes
Training record requirements vary significantly between countries. As a general principle across most jurisdictions:
· Keep all training records for a minimum of three years, or longer if required by local law
· Ensure food safety certifications meet the specific requirements of your national and local health authority
· Maintain alcohol service training records in line with your licensing conditions
· Document all safety-related training in case of a workplace incident or inspection
· For international staff whose certifications were issued in another country, verify with your local authority whether those certifications are recognized or whether a local equivalent must be completed.
When in doubt about local requirements, consult your local health department, licensing authority, or a qualified hospitality compliance advisor.

[bookmark: _heading=h.pz859rwoix0k]What This System Helps You Achieve
· Full compliance with local food safety, licensing, and workplace safety regulations
· Consistent training delivery regardless of which manager delivers it or which shift it happens on
· Clear visibility of every employee's development progress
· A defensible record of competence in the event of an inspection, complaint, or legal challenge
· Lower staff turnover through structured development and clear career pathways
· Higher guest satisfaction through a consistently well-trained team
· A respectful, inclusive training environment for staff of all backgrounds and experience levels

This training tracker system is designed to be practical, flexible, and internationally applicable. Adapt the specific module names, certification titles, and regulatory references to match the requirements of your country and restaurant concept.
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