COURSE LIST &
DESCRIPTION

Food Safety courses
FOOD HANDLER ROLES
An overview of safety techniques all team members handling food should always practice.

1

Critical Hand
Washing and
Sanitizing

2

Personal
Hygiene Rules
and Regulations

Learning Objectives
• Explain the importance of
proper hand washing and
sanitizing
• Describe when and where
hand washing and sanitizing
is required
• Perform Hand washing and
sanitizing techniques to
health standards

Learning Objective
• Ensure food handlers don’t
potentially contaminate food,
other food handlers and
consumers
• Identify the components of a
good hygiene program and
practices
• Know what actions to take
should a food handler be sick
or ill

4

5

Prevent
Restaurant
Patrons from
Allergic Reactions

Learning Objectives
• Identify the most common
types of food allergens
• Identify the symptoms of an
allergic reaction
• Know what to do should an
allergic reaction occur
• Correctly prepare dishes for
consumers with food allergies

Prevent Food
Contamination

Learning Objectives
• Describe the basics of
contaminants
• Describe the populations at
highest risk
• Explain how food becomes
unsafe for consumption
• Identify the foods most likely
to become unsafe
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3

Mastering Cook
Times and
Temperatures

6

Preparing to
Pass OSHA
Inspections

Learning Objective
• Cook food to its correct
internal temperature
• Correctly check the
temperature of food
• Describe the importance of
cooking food and holding it
at the correct temperature

Learning Objective
• Describe the basics of OSHA
• Identify a Safety Data Sheet
• Read a Safety Data Sheet

COURSE LIST &
DESCRIPTION

Food Safety courses
FOOD HANDLER ROLES (continued)
An overview of safety techniques all team members handling food should always practice.

7

Prevent Food
From Chemical
Contaminations

Learning Objectives
• Describe NSF approved tools
and smart positioning of
equipment
• Correctly store food service
chemicals
• Identify sanitizers
• Use sanitizers correctly

8

Advanced
Cleaning and
Sanitizing

Learning Objective
• Explain when to clean and
sanitize
• Describe the proper
procedures for how to clean
and sanitize
• Clean and sanitize stationary
equipment
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9

Sanitary
Maintenance
Mastery For
Your Restaurant

Learning Objectives
• Clean and sanitize correctly
after people who get sick
• Maintain garbage receptacles
correctly
• Maintain pest prevention
methods

