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Food Safety Supervision Skill Set
(ShortCourse)

COURSE CODE SITSS00069

LOCATIONS Warrnambool, Portland, Hamilton, Colac
STUDY MODE Short Course
Length Three days

Commencement Apply any time
One seven-hour class learning about hygienic practices for food safety.

Timetable Two, three-hour classes (three weeks apart) learning about safe food handling practices.
The course includes on-campus classes and online, self-directed study.

Course Overview

This section gives you an introduction to what you will be leaming in this course, plus course outcomes, career opportunities, and student
support.

Introduction

This course provides you with a set of skills designed to equip you in hygienic practices and handling food safely during the storage, preparation,
display, service, and disposal of food.

Victorian Government regulations require all Class 1 and some Class 2 premises to designate a food safety supenvisor who is required to be
certified as competent in the minimum competencies for their sector through a registered fraining organisation. This skill set satisfies the
Hospitality sector requirements.

This skill set is for experienced food handlers who directly handle food during the course of their daily work activities including those working as
cooks, chefs, caterers, kitchen hands and food and beverage aftendants.

If you have already completed accredited safe food handling units (including the Safe Food Handling short course SITXFSAQ05), you may be
eligible to apply for credit transfer for these units, reducing the days you will be required to complete of this skill set.

The course is delivered through a combination of on campus classes, online self-directed study and practical assessments on campus and in
another suitable venue.

What will | Learn?

« the Hazard Analysis Critical Control Points (HACCP) tool
how to implement a compliant food safety program
following a food safety program

storing food safely

preparing food safely

providing safe single-use items

maintaining a clean environment

disposing of food safely.
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Mode of delivery
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The course is delivered over three days. One seven-hour class learning about hygienic practices for food safety. Followed by two, three-hour
classes (three weeks apart), learning about safe food handling practices.

The course includes on-campus classes and online, self-directed study.

There is an additional expectation that you will consalidate your learning through practicing skills in the workplace, reading, researching, and
reviewing resources.

*Virtual classroom - a live online teaching and learning environment where teachers and students can present course materials, engage, interact,
and work in groups together.

Course Outcomes and Career Opportunities

On successful completion, you will receive a Statement of Attainment for this course.

Information Session

Why don’t you come along to our next course info session to find out everything you need to start your learning journey? You can chat with our
teachers, tour our facilities, learn mare about the course, find out about the application process and get your questions answered by our course
experts.

Find the next info session near you

Course Requirements

This section gives you an overview of entry requirements, course units and electives, skills recognition, and assessment criteria.

Entrance requirements & pre-requisites

You must be at least 16 years old to apply for this course. Exceptions to this age restriction may be considered. Contact us for further information

Units offered

Core Units
SITXKFSAQ0S Use hygienic practices for food safety $24.30
SITKFSAQ0G Participate in safe food handling practices 40 $0.00
Assessment

This course involves accredited units. You will be required to complete assessment tasks to demonstrate your underpinning knowledge, skills and
atiributes to meet the course outcomes. A combination of written, oral and practical assessment strategies will be used in either a classroom,
online or workplace environment.

Where units require demonstration of skills in a workplace environment, you will have the opportunity to do this either in your own workplace (where
appropriate), through a practical placement, or by using one of the Institute's simulated workshops/classrooms. Detailed information about the
types, conduct and dates of assessments will be provided in advance. You will also be provided with information about the apportunity far
reassessment and appeal.

Fees

This section gives you an overview of course fees, subsidies, and how they can be paid.
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Course Fees

Here's an outline of fees and costs associated with your course.

No concession or government funding applies

Additional course fees Indicative Course Fee

Course consumable/materials (approximate) $0.00

Resource and/or materials costs

Some courses require specific resources or materials necessary for your study eq: tools of the trade, excursions, etc. Final costs will be
determined upon enrolment.

How do | pay for the short course?

Booking your short course is easy and starts online. Once you've completed your online booking, you can choose from the following convenient
payment options:

+ Online: pay securely via our online payment portal.
+ QOver the phone: we will call you to take EFTPOS payment aver the phone using your credit or debit card.
* [n person: visit your nearest campus to pay by card.

» Authority to Invoice: if you nominate a third party (such as your employer) to cover your course cost, we will email you an Authority to Invoice
form.

Withdrawals, Refunds and Course Date Changes

If you are wanting to withdraw from your studies. Please see our policy below.

Notification of withdrawal Type of refund

More than five business days before the course Full refund or you have the option to transfer to
commencement date a new date in an identical course

Less than or including five business days before the Mo refund. You have the option to transfer to a
course commencement date new date in an identical course

Course commencement date and after including "no Mo refund, no transfer to a new date and no
show." substitutions.

Course cancelled by SWTAFE Full refund.

Find out more about our withdrawal policy here.

Outstanding Fees
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Please note that a Statement of Attainment, qualification or card cannot be issued if there are fees outstanding.

Next Steps

Ready to take the next step? Here you can make an enquiry, attend an information session or begin the application process.

How to apply

There are five simple steps to apply for a course with us.

. Apply — Submit your online application form.

. LLN Assessment — Complete an LLN assessment if required.

. Chat to our team — Discuss your course and study plan with a teacher or specialist.
. Enrol — Accept your offer and confirm your details.

. Pay — Receive your invoice and arrange payment.
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Need help? Contact us or visit your nearest campus.

Careers and Course Advice
Mot sure which course is right for you? South West TAFE will help you find your way.

Qur Careers Coaches at the Skills and Jobs Cenire is here to support you. Whether you're exploring career options, transitioning from schoaol to the
waorkforce or looking to study after school we're here to help you.

Student Support

As a SWTAFE student, you can access a variety of support services that will enhance your study experience and help you complete your studies
successfully. Far mare information about any of these services, visit our student page.
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