
GGHHHHHHHHHH  

 

 

 

 

Practical Outcomes 

 

Food Handlers Certificate Food Safety Supervisor 

UNITS: 

HLTFS207B –  
Follow basic food safety practices  
 

SITXOHS002A –   

Follow workplace hygiene 

 

UNITS: 

HLTFS309B –   
Oversee the Day-to-Day Implementation 
of Food Safety in the Workplace 
HLTFS310B –   
Apply and monitor food safety 
requirements 
SITXFSA001A –   
Implement food safety procedures 

Business and Training Solutions 

COURSE OUTLINE: 

Food Handlers Certificate - This course has been 

designed for people involved in food preparation 

and provides basic hygiene principles for all food 

handlers. 

Any service or business that serves food, even 

snacks must ensure that members of their staff 

team hold certificates in food safety hygiene.  

 

There are no pre-requisites for the Food Handling 

Certificate.  

 

Food Safety Supervisor - From the 1st July 2002, 

every food supply business must have a food safety 

supervisor, even if you just supply snack foods. 

 

The food safety supervisor course complies with 

legislative requirements for food safety and the 

implementation of a food safety plan.   

This course also addresses the key requirements of 

the National Food Safety Guidelines Standard 

GFSMFSRA:  Apply and monitor food safety 

requirements.  

 

Anybody looking to participate in the Food Safety 

Supervisor course must already be competent in 

the Food Handling Certificate. 

 

 

 

 

FOOD SAFETY PROGRAMS 

Who is Practical Outcomes? 

 

 

            

WWW.PRACTICALOUTCOMES.COM.AU 

Ph: 1300 799 610 I Fax: 1300 799 620 I Po Box 3612 Caroline Springs Vic 3023 

Practical Outcomes is a Registered Training Organisation 

providing business and training solutions.  Our team consists 

of highly skilled and professional trainers and facilitators who 

have experience in a wide range of industries. 

 

In our Class Delivered in your workplace 

Food Handling 

1x 6 hour session 

Incl. Training Manual 

$90 per 

person 

Food Handling Certificate 

1 x 6 hour session 

2 x 3 hour sessions 

(max 20 participants)  

Incl. Training Manual 

 

$900 

$1000 

Food Safety Supervisor 

Delivered in 1x 6 hour 

session 

Incl. Training Manual 

$150 

per 

person* 

Food Safety Supervisor 

Delivered onsite 1:1  

1- 2 participants can enroll to 

complete this on site with our 

food safety trainer. 

Incl. Training Manual 

$400 

*Where there is no 

supervisor in the 

workplace to sign against 

competency, a workplace 

assessment will be 

required- this cost $300. 

(incl. 2 days training) 

$300 Recognition of Prior Learning  

is available for people holding 

the food safety units from the 

Hospitality training package.  

Contact the office for further 

information. 

$300 

 

 

http://www.practicaloutcomes.com.au/

