Title: Enhancing staff communication towards better food service

Akilah Abdulkarim Abadi

Abstract


[bookmark: _GoBack]The global focus on the importance of food safety on public health has raised over the years. Strict measures and systems have been developed to ensure the implementation of food safety regulations and to lessen or eliminate the occurrence of foodborne diseases.  
According to WHO "unsafe food can cause more than 200 different diseases, ranging from diarrhea to cancers. Moreover, there are approximately 600 million people around the world fall ill after eating contaminated food each year, resulting in 420 000 deaths (DALYs)."
Safe food service relies on implementing and maintaining food safety regulation system that should be carried on all the time throughout all food processes. Failure in the application of any specific safety rule would increase the chance of potential hazards to occur. The role of food safety team generally focuses on ensuring reliable implementation of relevant health and safety regulations at all time and in all food process steps. According to Australian Institute of food safety AIFS one of the key responsibilities of a Food Safety Supervisor are; responsible for making sure that all staff receive the proper training on food safety practices and monitoring them to maintain a personal hygiene. Thus, on food establishments a food safety specialist plays as the first line defense for consumers on the prevention of food contamination hazards in all its forms chemical, physical, biological and allergenic. 
However, in some food establishment you may encounter language differences and a limited science knowledge among the staff. These challenges manifest as barriers that negatively impact jobs, slow down training programs, and slow down reasonable safety services. Thus, searching for effective bridge to reach their minds was a necessity to lessen that gab of communication toward better health and safety rules' implementations and yet better safe services. 
In this presentation I will compete these challenges of language and knowledge barriers aiming to gather all efforts toward better safe food service. First, I searched for scientific information related to catering services, summarized the rules of safety tasks into simple limited words, created relevant visual training materials, and implemented the target task on site. Further, I arranged multilingual training sessions with my direct guidance and supervision as needed with the assistance of a translator who speaks similar language to the targeted staff to ensure the staff understands the information well. Gradually, I found that the power of knowing why, how and when to do things and when to ask for support has a great power in enhancing the staff's confidence, understanding job's tasks, respecting and following safety regulations and therefore, raise safety routines among all food handlers. 

To conclude, building strong food safety system relies on effective communication within food service staff. The power of knowing and understanding has positive impact on Staff performance and achieving acceptable results from routine microbiology tests using portable devices and laboratory analysis, therefore, leading to better service routine. Indeed, "everybody along the food chain is responsible for food safety" WHO
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