jypoalearning

unlock your potential

Food Safety Awareness

This course covers the legal elements of food safety preparation and the procedures that can be used to
demonstrate good practice when preparing food, to ensure high levels of food safety are achieved. You will
learn about the principles of food contamination and prevention techniques, the symptoms of food poisoning,
the restrictions for handling food after an illness, and the importance of time and temperature when preparing

food.
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For more information, or to enrol on one of these courses
please contact:

sean.griffin@poalearning.org.uk

For learners with a Welsh postcode, please contact: =
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