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Food Hygiene
For people working with children and young people aged 4-16 yrs old
After-school clubs, playschemes, breakfast clubs, schools, Adventure Play-
grounds,

Workshop Description Content

) o ) ) 1. Food Borne Illness, bacteria and pre-
This training session provides the nec-

essary Food Hygiene skills and knowl- vention
edge that a playworker/early years

. ) : Contamination, spoilage and preven-
worker will need to work in a childcare » SPotiag P

environment. There is a test that will be tion of food poisoning
taken during this training to show your . .
competency. Effective Hygiene

Storage, HACCP and the Law

Practical Exercises

What's included?

Small interactive classes

Specialised manual and course
materials

Time: 9.30am - 2.30pm

Practical scenarios/role play/case
studies

Certificate of completion



