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KNOWLEDGE AND SKILLS REQUIRED BY THE WORKER TO APPLY
BASIC FOOD SAFETY PRACTICES INCLUDING PERSONAL HYGIENE
AND CONDUCT WHEN WORKING IN A FOOD SERVICE ENVIRONMENT

Createspace, United States, 2015. Paperback. Book Condition: New. 279 x 216 mm. Language: English . Brand
New Book ***** Print on Demand *****This unit describes the knowledge and skills required by the worker to
apply basic food safety practices including personal hygiene and conduct when working in a food service
environment in a residential setting. It contains Employability Skills This unit supports the implementation of
national and state food safety legislation and regulations and is based on the national Food Safety Guideline
Units of competency. Available on Amazon and Kindle. It will teach you to do the following; 1.1Carry out food
handling according to the food safety program 1.2ldentify and report processes or practices which are not
consistent with the food safety program 1.3Take corrective action within the level of responsibility, according to
the food safety program 1.4Maintain the workplace in a clean and tidy order to meet workplace standards
2.1Ensure personal hygiene meets the requirements of the food safety program 2.2Report health conditions
and/or illness as required by the food safety program 2.3Wear clothing and footwear appropriate for food
handling task and to meet requirements of the food safety program 2.4Ensure storage area is kept free from
contaminants 3.1Receive and check food deliveries against organisation records 3.2Transport food safely and
hygienically 3.3Ensure selected food storage environments are appropriate to specific food type 3.4Maintain
appropriate environmental conditions for specific food types 3.5Prior to meal delivery, check each meal against
appropriate documentation 3.6Reheat meals, if required, according to food regulations 3.7Complete meal tray
assembly and check for accuracy according to established routines and procedures 3.8Prepare beverage
utensils for use 3.9Deliver meals and/or beverages and leave in the appropriate place for client within the
designated timeframe 3.10Replace missing or incorrect meals and/or beverages with appropriate meals
and/or beverages 3.11R€fill water jugs to...
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