@ Nepean Industry Edge Training

HLTFSEOO1 Follow basic food safety practices
(Food Handlers - Community Care Setting)

Commonly known as Food Handlers, this workshop is aimed at workers in the community services sector
including aged care, home and community care, disability, leisure and health, early childhood and general health
services.

The workshop provides the practical skills and knowledge to confidently handle food safely during storage,
preparation, display, service and disposal. The session provides practices to prevent contamination of food and
how to follow standard hygiene procedures.

We provide a warm and welcoming environment where all our trainers are caring and dynamic with extensive
industry experience. NIET is a highly reputable and established organisation that focuses on delivering quality
training to its students. Through a fun, flexible and supportive learning environment, you will develop the
confidence you need.

You will learn about:
O Hygienic procedures
Food hazard

Reporting requirements

Preventing food contamination

Food preparation techniques

O 0O 0O OO

Storage and disposal of food

COURSE
DETAILS

Available dates: “NIET is up there with the very best.
Regular intakes throughout the year Positive. Engaging. Foundational for my
Time: 9.00am to 1.00pm new career. No hesitation to
V4
Cost: $85 recommend
Location: 146 Young St, Tim
Frankston Disability graduate
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