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Food Handler Course 
 
 
Course Duration: 1-day; Instructor-led  
Time Schedule: 9am-5pm 
Lunch: 1:00pm- 2:00pm 
Morning Tea-break: 10:30am-10:45am 
Afternoon Tea-break: 3:30pm -3:45pm 
 
 
BENEFITS 
Upon completion of this program, participants will be able to: 

• Enhanced awareness of responsibility to ensure food handled and prepared is safe to 
consume and use 

• Enhanced knowledge of safe food preparation and handling 
 
 
AUDIENCE  
This program is specially designed for Chefs, Cooks, Supervisors, Team Leaders, Managers, HACCP 
committee members, and personnel who is involved in preparation and handling food focusing in 
food and personnel hygiene with the ultimate aim of preventing food borne disease 
 
 
METHODOLOGY 
This stimulating program will maximizes the understanding and learning through lecture, 
discussion, case studies and practical activities 
 
 
KEY CONTENT 
 
Module 1 - Food Contaminants 
 
Module 2 - Premise & Environment 
 
Module 3 - Equipment & Utensils 
 
Module 4 - Good Hygiene Practices 
 
Module 5 - Sanitation Facilities & Operation 
 
Module 6 - Pest Control Programme 
 
Module 7 - Supplies 
 
Module 8 - Process Control 
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Module 9 - Storage & Distribution 
 
Module 10 - Defect Action Level 
 
Module 11 - Documentation & Record Keeping 
 


