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FOOD SAFETY AND HYGIENE

Course Description

Learning Outcomes

FUNDAMENTALS
OF FOOD SAFETY
AND HYGIENE

Learning Outcomes
Understand food safety

hazards and control
measures

2

PERSONAL
HYGIENE AND
FOOD HANDLING

Learning Outcomes
Implement personal

hygiene and cleaning
protocols




4

CLEANING, KNIFE SKILLS
SANITIZATION AND CUTTING
AND PEST CONTROL TECHNIQUES

Learning Outcomes Learning Outcomes

Safely handle, prepare, and Master basic knife skills
store food to prevent and cutting techniques.
contamination

S

FOOD SAFETY
AUDITS AND
COMPLIANCE

Learning Outcomes

Comply with food safety
regulations and maintain
proper documentation.
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