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Why go?

A training workshop covering the fundamentals of good food hygiene practice and the practical skills necessary to work safely with food.










To book your place, please contact xxxxxxxxxx


on


00000 000000





What will it be like?


The training is relaxed, informal and fun. 





The topics covered include:





Introduction to food safety 


Legislation 


Food safety hazards 


Temperature Control 


Refrigeration and cold holding of foods 


Cooking, hot holding and re-heating 


Food handling 


Principles of safe food storage 


Cleaning 


Food premises and equipment
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Where and when will it take place?


At:	xx Children’s Centre





On:	xx xxxx xxxxx  2011


 	xx xxxx xxxxx  2011


xx xxxx xxxxx  2011


xx xxxx xxxxx  2011





x am – x pm











