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It is a legal requirement for food businesses to make sure the business complies with food regulations, food 
safety processes must be put into place and they must work. Everyone who handles food in the business, and 
people who supervise food handlers, must have the necessary skills and knowledge in food safety and food 
hygiene for the work they do. They need to know how to handle food safely. For more information on Food 
Handlers requirements please click on the links provided below:  
 
FSANZ http://www.foodstandards.gov.au/thecode/foodsafetystandardsaustraliaonly/standard321/ 
ACT http://www.health.act.gov.au/c/health?a=da&did=10195811&pid=1189556222 
NSW http://www.foodauthority.nsw.gov.au/industry/fb-help-food-safety-lans.asp#whenisafoodsafetyprogramneeded 
QLD http://www.health.qld.gov.au/ph/documents/ehu/30373.pdf 
SA http://www.health.sa.gov.au/pehs/Food/food-safety-programs.htm 
VIC http://www.health.vic.gov.au/foodsafety/bus/templates/index.htm
  
This basic Food Hygiene for Food Handlers course allows you to learn at your own pace and you will learn 
about: 

• Food safety legislation; 
• Food hygiene; 
• Personal hygiene; 
• Pest control and, 
• Cleaning and sanitizing.  

 
This course is designed for anyone wishing to gain employment in the food industry. It is suitable for you if you 
want to work as a: 

• Kitchen hand; 
• Counter-Hand; 
• Sales assistant; 
• Sandwich Hand; 
• Food & Beverage attendant; 
• Coffee shop attendant; 
• Delicatessen staff; 
• Canteen assistant 
• Food stalls & Market stalls; 

 
NATIONALLY ACCREDITED UNITS OF COMPETENCY OFFERED INCLUDE: 
 
THHGHSO1B Follow workplace hygiene procedures 
Suitable for restaurants, cafes, hotels, events organizers, market stall holders, fast food and take away food 
shops.  
 
HLTFS207B Follow basic food safety practices 
Suitable for hospitals, childcare centres, nursing homes, hostels and Meals on Wheels services. 
 
FDFCORFSY1A: Follow Work Procedures to Maintain Food Safety  
Suitable for flour mills, canneries, packers, bakers, breweries and wineries.  


