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	UNIT CODE 
	SITXFSA005

	NAME
	Use hygienic practices for food safety

	COST
	$200.00

	PRE-REQUISITE
	Previous knowledge or experience not required

	DELIVERY
	Face to face and workplace based

	DURATION
	4 days-20 hours
2 days x 5 hours per day classroom delivery
2 days x 5 hours per day workplace demonstration

	PAYMENT
	Credit card (Visa, Mastercard)
Bank transfer

	Qualification
	Statement of Attainment
 

	Learner’s Rights
	Please read our Student Handbook in relation to this.

	What will you learn
	•	The responsibilities of food handlers under current law
•	The proper handling and storage of food
•	possible health risks
•	Correct cleaning and sanitising techniques
•	Personal hygiene requirements for food handlers
•	Food-borne disease danger (food poisoning)


	ASSESSMENTS
	· short answer questions
· role plays
· case studies
· workplace skill demonstration

	ADMISSION REQUIREMENTS
	· a valid email address
· Year 10 or equivalent and must be over 18 years old
· proof of identity and age (driver’s licence, passport, another form of id that includes a photo and date of birth
· USI-unique student identifier.  If you don’t have one, visit the USI website
· Laptop with current internet browser. This must be brought in class because all the learning materials and assessment tools will be emailed to you.
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