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Designed for people involved in food preparation, this course provides basic hygiene
principles for all food handlers. Learn about correct storage temperatures, dealing with
'danger’ foods, personal hygiene, cleaning food preparation areas and pest control. This
course is accredited as 'Follow Workplace Hygiene Procedures.' This unit is a prerequisite for
Food Safety Supervisor training and accreditation.

Course Objectives

= Provides basic hygiene principles for all food handlers
= Provides vital knowledge to obtain employment in the food industries

Student Requirements

Pen and note book

Target Audience
Anyone starting a job in the food industry, Restaurant, Hotel, Café and Motel staff.
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