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Every food business is required to have a food safety supervisor. This intensive one-day
course includes visits to food operations sites as part of the assessment and provides
supervisors in hospitality businesses with the required certification, 'Implement Food Safety
Procedure,’ for the role of Food Safety Supervisor.

Please note: 'Follow Workplace Hygiene Procedures' or equivalent is a compulsory
prerequisite for this course. Copy of certificate/s showing completion in this unit is required as
proof of previous training.

Course Objectives

= Provides supervisors in hospitality businesses with the required certification for
compliance
= Provides important information for people undertaking the role of Food Safety Supervisor

Student Requirements

Pen and note book

Target Audience

Restaurant, Café and Food shop owners. Food Safety Supervisors in Hospitality Industry
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