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Use Hygienic 
Practices for  
Food Safety

CO
URSE 

 LENGTH

ONE DAY

STU
DY  OPTIONS

FACE-TO-FACE 
AT OUR 

TRAINING HUB

QU
EEN

SLAND OWNED

OVER 30 
TRAINING HUBS 
THROUGHOUT 
QUEENSLAND

AC
CREDITATION


NATIONALLY 
RECOGNISED

This course provides skills and knowledge required to use 
personal hygiene practices to prevent contamination of 
food that might cause food-borne illnesses. It requires the 
ability to follow predetermined organisational procedures 
and to identify and control food hazards. 

Use Hygenic Practices for Food Safety applies to businesses 
with permanent or temporary kitchen premises or smaller food 
preparation or bar areas.

In Queensland, all food handlers are required to complete food 
safety training, this includes anyone who handles food directly or 
works with surfaces that might come into contact with food, such 
as cutlery, plates and bowls during the course of their daily work 
activities. This includes cooks, chefs, caterers, kitchen stewards, 
kitchen hands, bar, and food and beverage attendants, and 
sometimes room attendants and front office staff.

YOU WILL LEARN
• Basic aspects of commonwealth, state or territory food safety 

laws, standards and codes
• To follow hygiene procedures and identify food hazards
• Effective personal health and hygiene practices
• How to prevent food contamination
• Correct hand-washing procedures
• Appropriate use of uniform and personal protective equipment

YOUR SUPPORT
The course is delivered face-to-face in our Career Centres and your 
Designer Life trainer/assessor will be available to provide assistance 
and direction as needed. Please note that not all courses are 
available at every location. To find out about course times, locations 
and availability contact our team on enrol@designerlife.com.au.

SITXFSA005  
Use Hygienic Practices for Food Safety
A Statement of Attainment will be issued on successful 
completion of the course.

CAREER OPPORTUNITIES
This qualification offers pathways to working in 
restaurants, cafes, clubs, hotels, bars, fast food outlets 
and other catering businesses.

ENTRY REQUIREMENTS
• No entry requirements 

COURSE FEE
Please contact us for the course fee.

CONSIDER COMBINING THIS COURSE WITH 
Provide Responsible Service of Alcohol (RSA) to open up 
a wider range of job opportunities in the hospitality sector.
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