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Figure 2. Examples of training strategies that have been used to encourage employees to 
adopt food safety practices and implement HACCP 
 
 

•• Conduct an in-service training on “Who Moved My Cheese?” that focuses on the 

change process, using the 15-minute video 

• Include HACCP in employee orientation sessions 

• Include HACCP in fall back-to-school training sessions 

• Use prizes for employees, such as “scratch-offs” 

• Use games, game show formats, and activities to make training fun and memorable 

• Train supervisors to train employees 

 

 

 


