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SUBJECT OUTLINE

	Qualification
	Code: SIT40407
Title: Certificate III / IV in Hospitality (Culinary and Food Processing)

	Department
	Culinary and Food Processing

	Semester / Year
	1 / 

2011

	Subject Name: 
Implement Food Safety Procedures SITXFSA001A

	Class / Group Name:
	
	Time:
	Day/s:
	Building:
	Room:

	Teacher:
	
	Office:
	

	Telephone:
	          03 9809 
	Email:
	                  @angliss.edu.au


	This subject is comprised of the following competency unit:

	Unit:
	Implement Food Safety Procedures SITXFSA001A

	Pre-requisite units:
	Follow Workplace Hygiene Procedures SITXOHS002A

	Description:
	This unit describes the performance outcomes, skills and knowledge required to handle food safely during the storage, preparation, display, service and disposal of food within a range of service industry operations. It requires the ability to follow predetermined procedures as outlined in an organisation food safety program. This unit is one of three hierarchical units describing varying levels of participation in food safety processes: SITXOHS002A Follow workplace hygiene procedures SITXFSA001A Implement food safety procedures SITXFSA002A Develop and implement a food safety program. Food safety is nationally legislated by the Food Standards Australia New Zealand Act 1991 which provides for the operation of a statutory authority known as Food Standards Australia New Zealand. The Australia New Zealand Food Standards Code (the Code) developed by this authority contains an individual standard for food safety practices. This unit of competency complies with the legislative requirements for food safety and safe food handling practices as outlined in the Code. The legislative requirement for a business to comply with the national standard for food safety practices, along with training and certification requirements differ between state and territory governments. In some cases food handlers and especially designated food safety supervisors, may be required to formally achieve competence in implementing safe food handling practices through a registered training organisation that must use this unit as the basis for their training.

	Elements:


	Element 1: Implement procedures for food safety.

Element 2: Store food safely.

Element 3: Prepare food safely.

Element 4: Provide safe single use items.

Element 5: Maintain a clean environment.

Element 6: Dispose of food safely.

	Critical Aspects 

of Evidence:
	Evidence of the following is essential:

· Ability to access and interpret safe food handling procedures and consistently apply these during day-to-day food handling activities.

· Knowledge of critical control points and methods of food hazard control for each critical point.

· Project or work activities that show the candidate’s ability to apply safe food handling practices on multiple occasions across a range of different food handling circumstances to ensure consistency in the application of food safety procedures.

	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

( a ‘bundled’ set of competency units with each unit being assessed separately

( a ‘bundled’ set of competency units using a single holistic assessment activity

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

	Implement Food Safety Procedures SITXFSA001A:
	
	

	Homework Questions 1(10%)
	1, 2, 3, 5
	Lesson 2

	To obtain a personal copy of The Food Standards Code, Chapter 3, Standards 3.1.1. & 3.2.1. & 3.2.2. & 3.2.3.

Downloaded from (C or N)

http://www.foodstandards.gov.au/foodstandards/foodstandardscode/
	1, 2, 3, 4, 5, 6
	Lesson 4

	Homework Questions 2 (10%)
	1, 2, 3, 4, 6
	Lesson 9

	Record Activities: 

1. Food Preparation and Future Use or Consumption PFD Activity (sandwich activity) and 

2. Records Assignment (2x C or N)
	1, 2, 3
	Lessons

6 & 11

	 Internal Audit Presentation (C or N)
	1, 2, 3, 4, 5, 6
	Lesson 11

	1st Test (30%) (Closed Book) 
	1, 2, 3, 5
	Lesson 15

	Practical Assessment - conducted in work environment (20%)
	1, 2, 3, 5, 6
	Lesson 16

	2nd Test (30%) (Open Book)
	1, 2, 3, 4, 6
	Lesson 17

	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

	
	For revision (of Follow Workplace Hygiene Procedures SITXOHS002A): 

“The Road To Hospitality, 

skills for the new professional” (Version 3), 

by Vivienne O’Shannessy & Dean Minett.
	


	Additional Information


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

	Online learning (for all Powerpoints – time released) via the TrainingVC (TAFEVC): http://mywai.angliss.edu.au/index.php?option=com_content&view=article&id=189&Itemid=173 


Weekly Delivery Schedule
(subject to change due to unforeseen circumstances)

	Delivery Schedule
	Content
	Delivery Method
	Assessment Linkage
	Resources

	Week 1

19_07-11
	Introduction to Unit, 
Food Safety / HACCP Overview 

& Follow Workplace Hygiene Procedures Catch-up


	
Theory, Tutorial
	Homework Questions 1 –

Revision Questions (10%)

Homework 2: to obtain a personal copy of the Food Standards Code, Chapter 3, Standards 3.1.1. & 3.2.1. & 3.2.2. & 3.2.3.

Downloaded from

http://www.foodstandards.gov.au/foodstandards/foodstandardscode/ (C or N)

7th Assessment Task: practical observation

in practical assessment (20%).


	Handouts / Worksheets:

Workbook; Subject Outline; 

Your namecard; Resources list; Glossaries; 

2 Hour / 4 Hour Rule; 

Food Safety Supervisor; 

1st Homework – 

Revision Questions (10%); 

and 2nd Homework

(C or N).



	Week 2

26_07-11
	HACCP defined.

Access Food Safety documents 

from an operational 

Food Safety Plan

- WAI’s version.


	Theory, Tutorial
	All Assessments.


	Handouts / Worksheets:

1st Homework – 

Revision Questions (10%); 

 ‘What is a Food Safety Plan / Program (FSP)?’

DVD – Implementing a Food Safety Program HACCP 

in the Workplace (30 mins)

DVD363.1926IMP

Reference WAI Food

Safety Plan in library.

	Week 3

02_08-11
	Food hazards.

High-risk classifications 

and risk customer groups.

Allergens and Intolerances.


	Theory, Tutorial
	All Assessments.


	Handouts / Worksheets:

Allergens and Intolerances.
DVD – Allergens and Food Safety (29 mins)

TRDVD363.1927ALL


	Week 4

09_08-11
	Food Microbiology


	Theory, Tutorial
	All Assessments.


	Handouts / Worksheets:

A summary of major pathogenic bacteria; Bacterium and spores; and Microbiology.
DVD – Food Poisoning - Prevention is Better than Cure (24 mins) TRDVD363.1927FOO

	Week 5

16_08-11
	7 Steps of HACCP review 

(Standard 3.2.1.) 

Critical Control Points 

(CCP’s) and Critical Limits.

Process Flow Diagrams.
	Theory, Tutorial
	All Assessments 

(except Homework Questions 1 – 

Revision Questions - 10%).


	Handouts / Worksheets:

7 Principles / Steps 

of HACCP; Instructions on Process Flow Diagram Activity (PFD); and Food Preparation and Future Use or Consumption PFD Activity 

(C or N).

	Week 6

23_08-11
	Monitoring / Cooling

and Heating Processes.

Thermometers and Calibration.
	Theory, Tutorial
	All Assessments.


	Handouts / Worksheets:

Thermometers and Calibration.

Demonstration and practical 

of Calibration methods.

Different types of thermometers.

	Week 7

30_08-11
	Corrective Actions.

Reporting / Records.


	Theory, Tutorial
	All Assessments.


	Handouts / Worksheets:

Reference all records in the What is a Food Safety Plan handout (from Food Safety Program Template (Department of Human Services), FoodSmart website and WAI).

Records Assignment (C or N).

	Week 8

06_09-11
	Food Storage.

Displayed / Pre-packaged foods. Single use items.

Packaging / Labelling. 

‘Doggy bags’.
	Theory, Tutorial
	All Assessments.
	Handouts / Worksheets:

‘Food Labels – What Do They Mean?’.

Homework Questions 2 – Food Safety Plan / Program Questions (10%).

	Week 9

13_09-11
	Cleaning techniques.

Pest control.

Maintenance / ‘tagging’.

Disposal of waste / recycling. 

Chipped / damaged items.

Reporting for all of the above. 

Food Recalls.


	Theory, Tutorial


	All Assessments.

	Handouts / Worksheets:

Cleaning Schedule Activity

and Homework Questions 2 – Food Safety Plan / Program Questions (10%).

DVD – Spick and Span – Effective Cleaning in Hospitality and Tourism 

(31 mins) TRDVD648.5SP1
Resource in WAI Food Safety Plan in the library.

	Week 10

03_10-11
	Validation and Verification

of the Food Safety Plan

- research and conduct part

of an internal audit.
	Theory, Tutorial
	4th Assessment Task:
Records Activity (C or N).

7th Assessment Task: practical observation 

in practical assessment (20%).
	Handouts / Worksheets:

Internal Audit Activities.

	Week 11

10_10-11
	Validation and Verification 

of the Food Safety Plan

- Presentation on your internal audit.
	Theory, Tutorial
	4th Assessment Task:
Records Activity (C or N).

5th Assessment Task:

Internal Audit Presentation (C or N)
7th Assessment Task: practical observation 

in practical assessment (20%).


	Handouts / Worksheets:

Copy of own nominated
internal audit form.



	Week 12

Start
17_10-11
	Food Safety Legislation.

Penalties and ramifications 

under the Victorian 

Food Act 1984 

(with amendments).
	Theory, Tutorial
	All Assessments.
	Handouts / Worksheets:

Current Food Legislation 

in Victoria

(National and State law).
DVD – Understanding FSANZ (24 mins) DVD664.00994UND

	Week 13

24_10-11
	Hazard Audit Tables.

	Theory, Tutorial
	Homework Questions 2 – Food Safety Plan / Program Questions (10%).

8th Assessment Task:

 Open Book Test Day (30%).
	Handouts / Worksheets:

Hazard Audit Table 

Activity.

	Week 14

31_10-11
	Revision for both tests,

including HACCP Principles 

and Food Safety Principles.


	Theory, Tutorial
	All Assessments.
	Handouts / Worksheets:

All of the above.

	Week 15
07_11-11
	Test 1 (closed book)

(30%)


	Theory
	6th Assessment Task:

 Closed Book Test Day (30%)

(90 minutes)
	Test 1 (CLOSED BOOK)

(Note: bring your paper dictionary if so required – no electronic dictionaries are allowed as per WAI policy).

	Week 16

14_11-11
	Practical Assessment in kitchen – personal Hygiene 

and cleaning practices.
	Practical
	7th Assessment Task: practical observation 

in practical assessment (20%).

	
Handouts / Worksheets:

Practical Checklist 

for Students.

	Week 17

21_11-11
	Test 2 (open book)

(30%)
	Theory
	8th Assessment Task:

 Open Book Test Day (30%)

(90 minutes)
	Test 2 (OPEN BOOK)
 (Note: bring all notes, handouts & worksheets for

 personal reference).

	Week 18

28_11-11
End Sem

02_12-11
	Feedback day

&

Re-assessment day

(if applicable)
	Theory, Tutorial


	Feedback Session

Re-sit Written Test (if applicable)

(90 minutes)
	Classroom Evaluation Sheet

Final Re-sit Test (if applicable)

(CLOSED BOOK)
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