
They will learn:

• Follow hygiene procedures    

Reporting of health issues      

Preventing cross-contamination  

Implement a food safety program 

How to store food correctly     

Maintain a clean environment    

Basic HACCP program      

Designing a food safety program 
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Supervisors  
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Who should do this course? 
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Food Safety Supervisor

      
       

       
  

 

 

 

Next Course Date

National Provider 31983

This 2 day course is designed to 
meet the learning requirements 
of:
   SITXOHS002A Follow Workplace 
   Hygiene Procedures
   SITXFSA001A Implement Food 
   Safety Procedures in accordance 
   with the Food Act 2006 (QLD)
   Local Government Authorities 
   to be an authorised Food Safety 
   Supervisor

    
   

  
  

        
       

       
  

      
  

Brisbane Business & Hospitality Training

PO Box 4868, LOGANHOLME DC QLD 4129

Phone 

Mobile 

(07) 31179722
0409890298

Email info@bbht.com.au

(ABN 53 098 606 984)
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