
 

 

D.�. Tracking of Employee Training (� pages) 

 

 

City of Tuscaloosa, AL 
FOG Management Program: 

2. Tracking of Employee Training Form   

 

You, the owner/manager of the Food Service Establishment (FSE),  

must keep track of your employees FOG training.  

Keep on file in the FSE as confirmation of completed employee training in kitchen BMPs,  

both initial and repeated! 

TO BE COMPLETED BY FSE OWNER OR MANAGER  

Your Name/Title: ___________________________________________________________ 

Facility Name: ___________________________________________________________ 

Facility Address: ___________________________________________________________ 
 

 

Employees Trained in Kitchen BMPs 

Employee name: Date training 

completed: 

Employee signature: Manager signature: 
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FOG Management Program: 

2. Tracking of Employee Training Form  

Employees Trained in Kitchen BMPs (cont) 

Employee name: Date training 

completed: 

Employee signature: Employee signature: 
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