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Nationally recognised training covering all aspects of 
food safety—the Food Act, food handling practices, 
contamination, personal hygiene, storage and clean-
ing. This course is delivered over 6 hours—one day 
or two evenings.  

Participants must have a Unique Student Identifier 
(USI) to be awarded a Statement of Attainment.  

 

Course content includes: 
§ Food safety legislation 

§ Food handling practices - from delivery through 
to consumption 

§ Identifying health & hygiene hazards 

§ Reporting of personal health issues 

§ Preventing contamination of food  

§ Preventing cross contamination 

 

Cost:              $95.00 (no concession available)  

Includes: Student workbook and   

                                            Statement of Attainment 

 

 

 

 

 

When combined with ¦ǎŜ ƘȅƎƛŜƴƛŎ ǇǊŀŎǝŎŜǎ ŦƻǊ ŦƻƻŘ 
ǎŀŦŜǘȅΣ this course meets the prescribed certification 
requirements, under some Australian State and Terri-
tory food safety laws, for individuals to work as food 
safety supervisors in hospitality/retail industries. 

Pre-requisite: SITXFSA001 Use hygienic practices 
for food safety is a pre-requisite for this course. 

Course content includes: 
§ Food safety legislation 

§ Identifying the food safety program 

§ HACCP 

§ Implementing procedures for food safety across 
all aspects of the business 

§ Monitoring food safety 

§ Contributing to continuous improvements 

Assessment includes: 
§ Completion of written assessment including devel-
opment of enterprise-specific Food Safety Pro-
gram (template provided) 

§ On site workplace assessment 

Cost: $195.00 (no concession available)  

Includes: Student workbook and Statement of attain-
ment (USI required) 

Note: Additional costs may apply for   
assessments outside of Portland. 

Industry recognised program 

Provides liquor service staff with the skills to responsi-
bly serve alcohol in licensed  premises including com-
munity settings with temporary licences.   

This course is delivered over a 4 hour period. 

 

Course content includes: 
§ Alcohol and the law 

§ Responsibilities 

§ Facts about alcohol 

§ Strategies for responsible serving 

§ Refusal of service 

§ Fines 

 

Cost:              $85.00 (no concession available)  

Includes: Student booklet and   
                 Certificate of completion issued by   
                                          Victorian Commission for Gambling and  
                                           Liquor Regulation (VCGLR)  

 

Use hygienic practices for food safety 

SITXFSA001 

(Food Handling) 

Participate in safe food handling 

practices 

SITXFSA002 

(Food Safety Supervisor) 

Responsible Serving of Alcohol 

(RSA) 

Note: Group rates are available for groups of 10 or more. 

Delivered in our training complex in Pioneer Plaza OR we can come to you. 


