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ESSENTIALS

FOOD SAFETY ESSENTIALS
Course Code- EFS001

Purpose:

This awareness training session is designed to instruct new and existing employees
on the essentials of food hygiene.This training session is ideal as part of a new
employee’s induction programme or as part of an ongoing refresher training programme.

Who should attend?

All persons employed in and involved with the handling of food and food products.
Ideal for shop-floor staff to illustrate the importance of food safety throughout the
organisation.

The course is ideally conducted in-house, close to the learner’s work environment
and reference material can be customised to represent the actual environment to
make recognition and implementation of the learning more relevant.

Course Content:

Basic Bacteriology

Food Poisoning

Personal Hygiene . o
Clean as you Go - Cleaning and Disinfection
Food Pests

Temperature Control

General Food Safety
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The training is designed in a very easy to understand format, with clear and amusing
illustrations as well as photographs and relevant video material.

Each learner will receive a full colour training booklet together with a copy of the
course notes. Interactive exercises will be run during the course.

Duration:
This course is run over 4 hours.

Qualification:
All delegates will receive a Certificate of Attendance.

Unit standard Alignment:
This content of the course covers aspects of the following Unit Standards:

Progression:
Delegates can proceed to Foundation Food Safety
and PRP'S Level Training Programme.
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