Student Information
Detailed student information is available in our
Student Handbook or General Information flyer

Assessment

All assessments will be based on the
principles of competency-based training and
assessment. In general, a holistic approach will
be taken to assessment, using one or two
integrated tasks which cover the unit
requirements. Appropriate tasks may include
role plays, compilation of a personal portfolio or
research and preparation of an application.
Students who do not attend class may not be
assessed.

Recognition of Prior Learning

Applicants can apply for relevant work
experience and prior informal learning obtained
through training and education, to be assessed
by an RPL process. Students should notify of
their intention to apply for RPL. A fee will apply.

Certificate

Upon satisfactory completion of course
qualification requirements, students will be
issued a Certificate or Statement of Attainment
for units successfully completed.

For further information refer to your

Student Handbook.

Mission Statement

Living and Learning Incorporated is committed
to providing lifelong learning in a caring,
professional, supportive community
environment, which contributes to the economic,
social and cultural development of individuals
and the community.

All people handling food for
public consumption are required
under current legislation to have a
compiled a
Food Safety Program.
Training will assist your
preparation.
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Your Questions Answered

If I have a trade qualifications eg chef/
pastry cook do I still have to complete
Basic Food Handlers Level 1?

Yes if that trade certificate was completed
more than 5 years ago.

Is the training nationally recongnised
and does it meet the requirements of
new Victorian Law?

Yes Living Learning Pakenham hold national
accreditation and the programs have been
specifically designed to assist the food service
industry implement the HACCP system of food
safety Food Safety Victoria

Do I have to complete the Basic Food
Handlers courses before | can do the
Supervisory course?

Yes the basic Food Handlers course is a
Pre requisite for the Supervisory course.

Enrolment Information
Where?
Classes take place at Living Learning
Pakenham, 6B Henry St, Pakenham
How?
To enrol in a course, an enrolment form
and full payment must be received by
Living Learning Pakenham no later than
one week prior to course commencement
date.
Our office hours are Monday to Friday
from 9am - 4pm.Enrolments can be
arranged by telephone. EFTPOS, Cheque
or cash payment accepted.

Food Hygiene Training
Basic Food Handlers

Our comprehensive courses cover three units
for working in different industries

Follow workplace hygiene procedures
(SITXOHS002A)

Clean premises and equipment
(SITHACSO006A)

THH units are for people handling, preparing and
serving food, in cafes, restaurants, hotels, schools,
supermarkets
Follow Basic food safety practices
(HLTFS207B)

HLT unit is for people handling, preparing and
serving food in Aged care, Childcare, Hospitals

Term 1
Monday 15th February
9.00 am to 3.00 pm
OR
Monday 15th and 22nd March
6.30pm to 9.30pm

Term 2

Monday 19th April
9.15 am-3.00 pm
OR
Monday 10th and 17th May
6.30 pm to 9.30 pm
OR
Monday 7th June
9.00 am to 3.00 pm

Cost: $115.00 (includes textbook)
Plus registration $10.00

Food Hygiene Training

Supervisory
Suited to people training and supervising
workers handling food and also for the
person writing the food safety plan (HACCP)
and responsible for its implementation.

Implement food safety procedures
(SITXFSA001A)

Oversee the day to day implementation of
food safety in the Workplace
(HLTFS309B)

Apply and monitor food safety
requirements
(HLTFS310B)

Term 2

Monday
21st June
9.00 am to 3.00 pm

Cost: $235.00 (includes Workplace
assessment and Textbook)
Plus registration $10.00

Pre requisite - Basic Food Handlers
This course involves a written and
workplace assessment.




