	Guidelines for Health, Safety Hygiene & Food Handlers
Cost: R1500

Duration 1 days

Time: 8:30am – 3:30pm
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Course layout

	Content

1. Occupational health and safety

2. Guidelines for the management & health surveillance of food handlers

3. Food handlers training course

4. Regulations governing  hygiene requirements for food premises and the transportation of food



	Specific Outcomes

1. Explain the importance of following health and safety procedures when lifting and storing food deliveries.

2. Explain the importance of following hygiene procedures when storing food.

3. Describe ways of detecting pest infestation and the impact this has on hygiene.

4. Explain the reasons for a high standard of personal hygiene when handling and storing food.

5. Stress the importance of covering cuts and grazes and reporting any illness.

6. Explain the importance of keeping waste bins covered at all times.

7. Describe the reasons for maintaining storage areas and equipment hygienically.

8. List the high-risk foods and the importance of storing, preparing and cooking them correctly.

9. Explain the effect of time and temperature when storing and cooking food, and the impact on food hygiene.

10. State the reasons why health and safety procedures must be followed carefully.

11. Identify times when it is essential to wash hands.

12.     Describe procedures for correctly defrosting food.


	

	


