
Course Description

This 12-day course focuses on the fundamentals of food
safety, hygiene practices, and safe food handling, along
with basic knife skills and cutting techniques in the
second week. The course is divided into 6 units, with
theory and practical sessions to build both foundational
knowledge and hands-on experience.

Learning Outcomes

By the end of this course, participants will be able to:
Understand food safety hazards and control
measures.
Implement personal hygiene and cleaning protocols.
Safely handle, prepare, and store food to prevent
contamination.
Master basic knife skills and cutting techniques.
Comply with food safety regulations and maintain
proper documentation.
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Implement personal
hygiene and cleaning
protocols

Understand food safety
hazards and control
measures
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C O M P L I A N C E
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Comply with food safety
regulations and maintain
proper documentation.

Learning Outcomes

E V A L U A T I O N  A N D  C E R T I F I C A T I O N
Participants who successfully complete the course and pass
the final assessments will receive a Certificate in Food Safety
and Hygiene, with a specialization in Knife Skills and Cutting
Techniques.
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Safely handle, prepare, and
store food to prevent
contamination

Master basic knife skills
and cutting techniques.

C L E A N I N G ,
S A N I T I Z A T I O N
A N D  P E S T  C O N T R O L

K N I F E  S K I L L S
A N D  C U T T I N G
T E C H N I Q U E S
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