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Food Safety Level 1 
 

SITXOHS002A - Follow workplace hygiene procedures 
 

This course is designed for all people handling food in the Hospitality or  
Retail Food industries. 

 
Training is available in class, by correspondence or online at 

www.cftqld.com.au.   Group discounts available. 
 
Course content 

 Follow workplace hygiene procedures in accordance with enterprise standards and legal 
requirements. 

 Handle and store all items according to enterprise requirements and legal obligations. 
 Identify potential hygiene risks promptly. 
 Take action to minimize or remove the risk within the scope of individual responsibility and in 

accordance with enterprise and legal requirements. 
 Report hygiene risks beyond the control of individual staff members immediately to the 

appropriate person for follow up.  
 Knowledge of factors which contribute to workplace hygiene problems 
 Identifying general hazards in the handling of food, linen and laundry and garbage, including 

major causes of contamination and cross-infection. 
 Sources of and reasons for food poisoning 
 Knowledge of relevant State/Territory legislation in relation to food handling, personal and general 

hygiene  
 Correct hygiene control procedures and use of the workplace FSP 
 Understanding of the importance of following hygiene procedures and of the potential implications 

of disregarding those procedures  
 Ability to identify, explain and follow established enterprise procedures and legislative 

requirements 
 
Students receive a Nationally Recognised Statement of Attainment upon completion of course. 
 
This nationally recognised training meets the requirements of Standard 3 Food handling - skills and 
knowledge: 
(1)  A food business must ensure that persons undertaking or supervising food handling operations have: 
(a)  Skills in food safety and food hygiene matters; and 
(b)  Knowledge of food safety and food hygiene matters, commensurate with their work activities. 
 
(2)  Sub clause - (1) does not apply to a food business in relation to persons undertaking for handling 
operations for fundraising events, that is, events: 
(a)  That raise funds solely for community or charitable causes and not for personal financial gain; and  
(b)  At which only food is sold that is not potentially hazardous or which is to be consumed immediately                               
after thorough cooking. 


