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SUBJECT OUTLINE

	Qualification
	Code: Title : SITXFSA002A  Develop and implement food safety program

	Department
	Hospitality Certificate IV in Hospitality (Patisserie)

	Semester /Year
	2011 S1

	Subject Name   Develop and implement food safety program

	Class /Group Name
	
	Time
	Day/s
	Building
	Room

	Teacher
	Barry Brazier
	Office
	D119

	Telephone
	9606 2111
	Email
	barryb@angliss.edu.au


	This subject is comprised of the following competency units 

	Unit 
	SITXFSA002A  Develop and implement food safety program

	Pre-requisite units
	SITXOHS002A follow workplace hygiene procedures
SITXFSA001A Implement food safety procedures

	Description
	This unit describes the performance outcomes, skills and knowledge required to develop, implement and evaluate a food safety program for a range of service industry operations where food is stored, prepared, displayed, served and disposed of. It requires the ability to determine the specific program requirements for an organisation and prepare policies and

procedures for other personnel to follow


	Elements

(Note: Do not include Performance Criteria)
	Evaluate organization requirements for the food safety program
Develop a food safety program to control hazards.

Implement the food safety program
Participate in food safety audit.

Evaluate and revise the food safety program

	Critical Aspects of 
Evidence
	ability to develop, implement, monitor, evaluate and make ongoing improvements to a complete food safety program for a given service industry operation and in line with regulatory requirements

development and documentation of a comprehensive food safety program inclusive of policies, procedures, product specifications and monitoring documents

knowledge of food safety systems and options suitable for a service industry food preparation organisation

Project or work activities conducted over a period of time so that establishing, monitoring, evaluating and reviewing a food safety program can be assessed.



	Assessment Criteria 
	· Graded Unit              or       Non Graded Unit     (
(Your teacher will provide you with an assessment (evidence) criteria sheet.)


	Assessment 
(This assessment strategy is for
· a single unit of competency

The listed assessment task’s content has been developed to

encompass and is aligned to the unit’s elements of competency and

the critical aspects of evidence All assessment tasks must be

Completed.
	Unit and element

being assessed 
	Submission 

date

	Develop a full Food Safety program which would be possible to implement in a  business
	1/2/3/4/5
	Week 16

	Written assessment
	1/2/3/4/5
	Week 17

	Participate in food safety audit.. Audit report
	1/2/3/4/5
	Week 7/8

	Evaluate and revise a  food safety program
	1/2/3/4/5
	Week 10/13

	
	
	


	Result Table

	A
	Competency achieved to an outstanding level in this subject

	B
	Competency achieved to a superior level in this subject

	C
	Competency achieved in this subject

	PC
	Passed competent (non graded assessment)

	N
	Not yet assessed as being competent


Assessment Information

For some elements teachers/trainers will observe you in practical exercises or activities (in class). For other elements teachers will set special tasks and/or assignments which need to be successfully completed to achieve competency in the subject

It is important that you attend classes regularly to keep up to date with any alterations or changes.
To be successful, all units of competency must be successfully completed and assessed as competent. It is also expected that you would study for at least a further 15-20 hours per week. The Learning Resource Centre provides students with the necessary resources to complete their studies.
Consequences of late or overdue assessments

The purpose of training in this subject is to skill students/trainees to standards of performance expected in the workplace. If a student/trainee does not meet expected timelines (handing work in on due date), the student may lose their opportunity of achieving a superior or an outstanding result. 

If you require an extension of 7 days or less you must request an extension at least 24 hours prior to the due date by filling out an ‘Extension Request form’ 

Extensions of longer than 7 days must be accompanied by an ‘Application for Special Consideration’. 

Forms and Additional information

To obtain forms and additional information regarding; 

· William Angliss Institute Student Guidelines
· Recognition of Prior Learning (RPL)  

· Application for Extension

· Application for Special Consideration  

· Appeals on Assessment 

· Withdrawal from subjects or the course

· Students with specific learning needs or who need help with study skills, literacy or numeracy

· Cheating and Plagiarism 

· Reasonable adjustment

  Go to:  http://mywai.angliss.edu.au 
	Resources required for this subject are available from:



	  Institute Bookshop Room B114
	Ground Floor SWAC Building Bookshop      
	Other 

	
	
	

	http://www.health.vic.gov.au/foodsafety/downloads/run_a_food_business.pdf 

http://www.publish.csiro.au/nid/23/pid/1498.htm
http://www.health.vic.gov.au/foodsafety/index.htm  
http://www.legislation.vic.gov.au/Domino/Web_Notes/LDMS/PubStatbook.nsf/f932b66241ecf1b7ca256e92000e23be/  91B3785C27AF8A85CA257609001BB705/$FILE/09-042a.pdf
www.foodsmart.vic.gov.au
www.foodstandards.gov.au
RECOMMENDED INTERNATIONAL CODE OF PRACTICE GENERAL PRINCIPLES OF FOOD HYGIENE CAC/
RCP 1-1969, Rev. 4-20031
A guide to standard 3.2.1 Food Safety programs

User guide to standard 1.6.1 – microbiological limits for food with additional guideline criteria

	Additional Information



	Online information is available at http://mywai.angliss.edu.au

	Online learning via the TAFEVC is available at (insert URL) (delete this line if your subject is not using the TAFEVC)




Weekly Delivery Schedule
(Summary document only, detail lesson plans should be produced but not recorded in this document)
	Delivery Schedule
	Content
	Delivery Method
	Assessment Linkage
	Resources

	Week 1

week starting 7/2/11
	Introduction to the Develop food safety program Unit

Review of Follow workplace hygiene and food safety  procedures & Implementation of food safety programs
	Explain subject outline, training material, use of research methods

Class discussion on previous Units

Differentiate between Food safety program and Food safety templates
	
	Unit outline, assignment  outline

Food Standard

	Week 2

Week starting 14/2/11
	Evaluate organisation requirements for the food safety program.

· Characteristics of the organization.

· Identify potential or existing food hazards.

· Identify all critical control points
	Demonstrate different type of FSP

Explain different organizations and costumer groups

HACCP analyses
	FSP
	Food safety video 

power point (what is a food safety program)

	Week 3

week 21tarting 21/2/11
	Evaluate organisation requirements for the food safety program.

· Identify product suppliers and determine the quality assurance specifications

· Evaluate existing product specifications

 Evaluate existing policies, procedures and monitoring practices
	HACCP analyses

(a case study for students to work on and see what it is about)
	FSP
	Four dead in poisoning tragedy discussion

Computer lab

	Week 4

week starting 28/2/11
	Develop a food safety program to control hazards

· Design a food safety program

Regulatory requirements and standards.
	FSP and standard / codex

Flow charting

HACAP analyses

Product identifications -  menu creation
	FSP
	Case Study salmonella

Microbial chart

Computer lab

	Week.5

week starting 7/3/11
	Develop a food safety program to control hazards

· Develop food production flow charts

Establish and document methods of food hazard control
	Flow chart/ HACCP analyses  


	FSP
	Code of practice / CODEX

General statement of intent handout

Computer lab

	Week 6

week starting 14/3/11
	Develop a food safety program to control hazards.

· Develop food safety policies and procedures

Develop procedures for monitoring of controls and document the monitoring

	Support programs what are they how to use them in FSP 

flow charting


	
	Com.lab

Report from Week 4 discussion

Support program Power point

	Week 7

week starting 21/3/11
	Develop a food safety program to control hazards.

· Develop procedures for implementing corrective actions

· Identify training needs and develop a training plan

· Develop a schedule for regular review

Set policies and procedures
	Verification of HACCP

Support programs development


	
	Com lab

Case study Staphylococcus

	Week 8

week starting 28/3/11
	Implement the food safety program

· Communicate food safety programs, policies

· Organize appropriate training

Monitor operational activities
	Policy development 

work instructions

 training needs and schedules


	
	Computer lab

	Week 9

week starting 4/4/11
	Implement the food safety program

· Manage the response to incidents where food hazards

· Make swift amendments

Maintain all documents
	Corrective actions

Record keeping

with Photo task


	
	Food safety supervisor video

Photo assessment

Computer lab

	Week 10

week starting 11/4/11
	Participate in food safety audit

· Ensure that the food safety program is audited

· Participate in any inspections of the premises or documents

Retain all records of food audits
	Internal audit reports – case study

Audit paper work / manuals

Specifications
	
	Auditing Power point

Computer lab

	week start 18/4/11
	Easter and mid semester break 
	
	
	

	25/4/11
	Anzac day Tuesday 25/4/11
	
	
	

	Week 11

week starting 2/5/11
	Participate in food safety audit


	Mock up audit video presentation


	
	Audit 

Handout Food safety auditor handbook 2

Computer lab

	Week 12

week starting 9/5/11
	Evaluate and revise the food safety program

· Conduct a regularly scheduled review

· Carry out tests

Review policies, procedures, product specifications
	Validation of FAP and menu

Including HACCP


	
	Photo activity  cleaning towel

Computer lab



	Week 13

week starting 16/5/11
	Evaluate and revise the food safety program

· Prepare an updated food safety program

· Communicate changes to the food safety program

Identify the need for additional training
	FSP review process – internal audit forms and collection of details


	
	Reporting (presentation) on the photo activity “cleaning towel”

Computer lab

	Week 14

week starting 23/5/11
	FSP review for major assessment
	Class discussion and question time


	
	

	Week 15
week starting 

30/5 /11

	Written assessment
	assessment


	
	Written “test”

	Week 16
week starting 6/6/11
	feedback of major assessment
	Feed back of assessment
	
	

	Week 17
week starting 13/6/11
	Re sit if required  
	Assessment re sit and feed back
	
	

	Week 18
20/6/11
	Final evaluation week  
	Final evaluation feedback
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