
FOOD SAFETY QUESTIONNAIRE

RESOURCE KIT
These resources are designed to help food businesses 
shape and improve their food safety culture. It has 
been developed by Food Standards Australia New 
Zealand (FSANZ) as a national resource for industry 
and food regulators.

FSANZ welcomes your feedback on the resource kit 
(email us at foodsafetyculture@foodstandards.gov.
au).

This short questionnaire will help you do a quick 
‘health check’ of your business’s food safety culture. 
You’ll get a picture of how your decision makers and 
team members rank the business’s overall approach 
to food safety - from the general philosophy in the 
workplace, to training and monitoring arrangements, 
to the relationship with food regulators. 

The questions have been designed as simple rankings 
(with space for optional comments) to give you a 
quick overview of how different groups rank key food 
safety areas. Each question has a scale where you 
can indicate where your business fits and a section 
where you can add additional comments.

First, are you a manager or general staff of this business? (please circle)

LEADERSHIP/VISION
1. How important do you think food safety is in the business? (e.g compared to profits, brand recognition, 
etc.)

Comments:
               
               
               
 

2. Who is responsible for making sure the food is safe?

Comments:
               
               
               
 

it’s not thought about 
much

it becomes important when 
something goes wrong

ensuring food is safe is 
always a top prioriy

the owner specific people (e.g quality 
assurance officer, managers and 

the owner)

everyone at all levels

Date:      



FOOD SAFETY QUESTIONNAIRE

3. How commited are managers (including the owner or other senior staff) to food safety?

Comments:
               
               
               
 

WORKPLACE
4. What’s the general situation like in the workplace, especially in terms of staff reporting problems, 
questioning procedures or suggesting improvements? 

Comments:
               
               
               
 

not commited, e.g. they 
don’t do or say anything 
much about food safety

somewhat commited, e.g. they talk 
about it sometimes at meetings or 

inspections and audits

very commited, e.g. they often 
talk with all staff about it, it’s in 

our procedures, on notice boards, 
workplace posters, etc

Minimal engagement, 
e.g. generally don’t 
need or get much 
input from general 
staff; staff are not 

encouraged to speak 
to managers about 

food safety

Fair but formal, e.g. 
staff know they can 
talk with managers 
during meetings or 

inspections and audits

Pretty strong and 
flexible, e.g staff 

are encouraged to 
bring up problems 
or suggestions any 
time and there are 

meetings, suggestion 
boxes, email contacts, 
surveys, etc. to do this 

in different ways

Very strong and 
supportive, e.g. we 

all communicate 
openly, often and in 

both directions (from 
management and from 
general team members 

upwards)  — and we 
do have a range of 
ways to do this any 
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5. How are food safety problems or complaints addressed?

Comments:
               
               
               
 

STAFF KNOWLEDGE AND ACTIONS
6. How much training on food safety is available for staff? 

Comments:
               
               
               
 

7. Do the staff show an awareness of food safety in their daily jobs, every time? That is, do they always put 
their knowledge and training into practice?

Negative response, e.g. 
nothing is changed or 

person is blamed

Minimal response, e.g. 
just fixed enough to 

pass inspection

strong response, e.g. 
issues identified, fixed 
and tested to confirm 

no upstream or 
downstream effects

strategic and proactive, 
e.g. continuously 

monitoring, thinking 
ahead and implementing 

preventative actions 
before issues arise

e.g. No food safety training is 
offered – if I want to learn I 

have to do it myself 

e.g. induction training for new staff 
and sometimes some extra training 

if it’s needed

e.g. induction training plus regular 
refresher training, extra courses 

and on-the-job mentoring

probably not  - 
especially if they’re 

really busy or no-one is 
watching

I assume they do their supervisors or 
peers make sure they 

do

everyone has food 
safety as their top 
priority and does 
things properly 

everytime
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Comments:
               
               
               
 

DATA COLLECTION & ASSESSMENT
8. Is food safety information checked and used to make improvements?

Comments:
               
               
               
 

RELATIONSHIPS WITH REGULATORS
9. What’s the business’s relationship with food regulators like?

Comments:
               
               
               
 

no/not really, e.g. it’s 
filed in case someone 

asks for it later

yes  - sometimes, 
e.g. food safety 

supervisors/managers 
check it, and report if 

there are any problems

yes  - quite a lot, 
e.g. it’s included in 
regular updates to 

the boss/board, and 
in discussions about 

preventing future 
problems

yes  - all the times, 
e.g. it’s continually 

collected and assessed 
to check what’s going 

on, identify food safety 
risks and make plans 

for improvements into 
the future

minimal, e.g. we only see 
regulators when there’s an 
audit/inspection; they tell 

us what they think we have 
to do

fair, e.g. we make sure we meet 
food safety obligations, and our 
managers get involved in audits/
inspections and other discussions 

with regulators

close collaboration, e.g. our 
managers and other staff are in 
regular contact with regulators 
and often discuss food safety 

matters with them to ask their 
advice or see what can be 

improved



CHECKLISTS FOR CHANGE
These checklists take you through the key steps in 
developing a good food safety culture in your food 
business, beginning with leadership and moving 
through to your workplace environment; staff 
knowledge, relationship with regulators and an 
evaluation or review checklist. 

While the checklists are designed to help you change 
the culture in your business they are not prescriptive 
and can be tailored to suit the individual needs of 
your business. 

1. COMMIT TO FOOD SAFETY

Create the climate for change
Clearly show that you believe food safety is a top priority. Show your commitment through your personal 
and business practices:

LEADERSHIP

 � Develop a Food Safety Policy for your business and put it into action.

 � Have clear food safety procedures that are visible to staff and visitors.

 � Make food safety a priority of your business by featuring it on your website or social media page.

 � Report on food safety in the business and share with all team members together with actions to be 
taken on issues.

 � Show enthusiasm and interest in food safety.

 � Be ready to act on food safety issues when they are raised, and explain your actions.

WORKPLACE ENVIRONMENT

 � Include your staff when planning ways to raise the importance of food safety in your business.

 � Understand the food safety risks in your business and explain them simply to staff.

 � Explain to staff and others why food safety is important to you and your business.

 � Walk around your business, talk to staff and find out what their food safety concerns or issues are.

 � Monitor customer/consumer feedback and share this with all team members.

DATA COLLECTION & ASSESSMENT

 � Document the food safety risks in your business, and review your documents regularly. 

 � Check that control measures are put in place and are working as planned.



CHECKLISTS FOR CHANGE

2. GET INVOLVED

Start shaping the culture
When supervisors and managers are actively involved in food safety, workers are more likely to get on 
board. They will follow procedures willingly and be more confident to raise issues that could be important 
to food safety. You can help improve everyone’s attitude by leading by example.

LEADERSHIP

 � Lead by example – show your team members how you expect them to behave:

• if your workers are required to wear personal protective gear, you should too

• openly follow food safety procedures

• take part in food safety training.

 � Set goals for the food safety culture you want in your business (including attitudes and behaviours) 
and regularly check progress against these goals.

 � Formally communicate your focus on food safety to everyone involved in your business by regularly 
communicating with emails and team meetings.

 � Make sure supervisors all use the same approach to food safety when working with their teams.

WORKPLACE ENVIRONMENT

 � Help with identifying hazards in the workplace and developing food safety procedures.

 � Put systems in place to communicate food safety (both upwards and downwards in the business). 
Remember listening is as important as talking.

 � Hold regular presentations (formal or informal) to talk about food safety.

 � Give regular feedback about the food safety practices in your workplace and help improve them.

STAFF KNOWLEDGE

 � Include information on ways to communicate with management about food safety issues and ideas 
(e.g. in plans and inductions).

 � Communicate the importance of food safety in different ways so everyone can understand the 
message (e.g. through talks, emails, posters, videos and practical demonstrations).

RELATIONSHIP WITH REGULATORS

 � Take advantage of your regulator’s knowledge and experience when they interact with your 
business – ask for their advice on how best to make improvements.



CHECKLISTS FOR CHANGE

3. ENCOURAGE PARTICIPATION

Build the culture
You can improve the culture in your workplace by encouraging others to get on board with your approach 
towards food safety. This can include the way you speak about food safety, respond to issues and involve 
others in thinking about and acting on issues.

WORKPLACE ENVIRONMENT

 � Promote an open, positive environment to dealing with concerns.

 � Talk to your managers and staff about food safety practices.

 � Make time to attend meetings, site visits and training and actively contribute to your business’s food 
safety management practices.

 � Walk around your business and speak to your staff about food safety.

 � Regularly reward your workers’ contributions and give prompt feedback on safety issues.

 � Act on feedback, or give reasons why you didn’t.

STAFF KNOWLEDGE

 � Schedule regular paid time for workers to talk about and act on food safety issues. This could 
include:

• developing food safety procedures

• maintaining tools and equipment

• making changes to the workplace that promote food safety

• refreshing their knowledge of good hygiene practices.

 � Inform new staff of the health and hygiene practices and procedures you have in place. 

 � Have a formal way of quickly and easily raising and resolving potential food safety issues (e.g. 
verbally, or through a form or email template).

 � Reward and recognise good food safety practices in a few different ways (e.g. spoken and written 
encouragement, awards and opportunities for promotion).

RELATIONSHIP WITH REGULATORS

 � Join your regulator’s or employer association’s food safety network or leadership program and learn 
from others who are facing the same issues.



CHECKLISTS FOR CHANGE

4. REVIEW YOUR PERFORMANCE 

Build the culture
Once you have set things in place to achieve a good food safety culture in your business, you will need 
to regularly check your systems and activities to make sure your improvements are working and are 
maintained.

WORKPLACE ENVIRONMENT

 � Be aware of what’s happening on the ground, including activities carried out internally or by 
contractors. 

 � Encourage your workers to report food safety incidents – and learn from these. 

 � Take a personal interest in staying up to date on food safety. 

STAFF KNOWLEDGE

 � Encourage staff to seek advice as needed from experts (either within or outside the business) about 
how to best manage food safety risks to build their knowledge.

 � Encourage staff to provide feedback on food safety training they have received to identify any gaps 
or inconsistencies.

 � Appoint a food safety coach from within the business, for other team members to approach.

DATA COLLECTION AND ASSESSMENT

 � Include food safety in your business planning and make sure you consider food safety during times 
of change. 

 � Share testing data and analysis and other food safety-related information with your workers; for 
example, customer complaint trends, allergen testing (if applicable).

 � Review your safety performance and issues reports, and act on any emerging trends before a 
problem comes up.

 � Address any problems when they are identified from reviewing performance.

RELATIONSHIP WITH REGULATORS

 � Review and act on feedback in your audits and consult with your regulator on anything that you’re 
not clear on.


