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About the course

This unit describes the skills and knowledge required for personal hygiene practices to work in a permanent or
temporary kitchen, food preparation station such a café, restaurant, hotel, bar, fast food outlet, cafeteria, inflight
service or residential facility.

It applies to individuals who perform a range of food handling duties in their daily work activities. The student
may be a chef, cook, kitchen hand, food and beverage attendant, caterer or any food handler position.

Location: Enquire with Skills & Jobs Australia.

Enrolment and Information Session:

Session details will be confirmed prior to commencement of course. We will provide you with information about
the program, this will include the following:

*  Enrolment process

*  Pre-training Review checklist

* Language, Literacy and Numeracy Assessment to make sure that you are suitable for this level of study
to enhance your employment pathway.

Course structure

Pre-learning activities, followed by;
e Follow hygiene procedures and identify food hazards

e Report unsafe practices that breach hygiene procedures promptly
e Prevent food contamination
e  Prevent cross-contamination by washing hands

e Common food safety terms

Am | eligible to enrol?

There are no pre-requisites to enrol in this course. However, you will be required to complete a language, literacy
and numeracy (LLN) assessment prior to finalising your enrolment. This is to ensure that the course is suitable for
you and that Skills & Jobs Australia can meet your individual needs.

The assessment includes:
e awritten test and
e averbal component

To identify that you have past work or study experience, please take responsibility to bring in your resume to the
first training session as this will also be used as your reference in work activities throughout training.
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Will | be able to get a job or study when I finish the course?
Once learners have successfully completed the Unit of Competency SITXFSA0O05 they may seek further vocational
studies to complete a qualification with a training provider who offers it (see Education Pathways list below).

Educational Pathways:

Once you have successfully completed the stand-alone unit of competency SITXFSAOO5 Use hygienic practices for
food safety, you can seek further vocational studies with a training provider who offers the following hospitality
qualifications as a pathway to further study.

SIT20322 Certificate Il in Hospitality (Release 2) — offered as an elective unit
SIT30622 Certificate Ill in Hospitality (Release 2) — offered as an elective unit
SIT30722 Certificate Ill in Hospitality (Restaurant Front of House) (Release 1) — offered as a core unit

Vocational Pathways:
e Cook
e Kitchen hand
e Caterer
e Kitchen steward
e Bar staff
e Food and beverage attendant

Training & Assessment

Duration: This course will be delivered in one full day of face to face training (7.5 hours)
Delivery mode: Face to face delivery conducted in a classroom with a simulated workplace environment to
demonstrate your practical skills and knowledge.

How much will this course cost?

Total Course Fee: Price available upon request
You will receive all Learner Workbooks and Assessment Task Booklets per unit of competency for the course.

Student Support Services

We are committed to ensuring that you get all the support you need to be successful in your studies. You may not
have studied for a while and or you might need help with study skills. You may also need assistance with skills such
as reading, writing, and math.

We will conduct a pre-training review and a language, literacy and numeracy skills assessment during enrolment
that will help us to identify any support you need. Based on the information you provide in and/or the results of
your language, literacy and numeracy test, we will contact you to discuss your support needs. Please feel free to
discuss with us any individual support needs and or personal requirements at any time during your time with us.

Services that we can offer to you include:

e One to one support from our trainers/assessors including providing you with their phone and contact
details

e  Classes to assist with study skills
e  Study groups where you can work with your fellow student
e Referral to relevant external services

e  Specialist support services for students with a disability
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Skills & Jobs Australia will provide you with a TA2.11 Individual Support Plan should you require any special needs.

Contact us at 1300 136 975 to discuss your support needs.

How to enrol

Please contact our office by phone or email.

You will receive an email which outlines what you are required to bring to the enrolment session.

How to contact us
Phone: 1300 136 975

Email: info@sajaust.com.au
Post: Level 2, 326 Keilor Road Niddrie VIC 3042
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