LEVEL OF COURSE Awareness

DURATION 60 minutes

SUITABLE FOR All seafarers

PRE-REQUISITES None

STANDARD(S) Code of Safe Working Practices
LANGUAGE English

In this Food Handling elearning course, delegates will learn the importance of safe
and effective food handling procedures onboard. Delegates will look at the common
types of food poisoning and how to take precautions to avoid them, and how to
safely store, prepare and serve food onboard.

This fully online course contains interactive exercises and frequent knowledge checks
to keep the learner engaged throughout, and end-of-module assessments to gauge
the learner’s progress. A real life maritime case study highlighting the importance of
the training provided. An interactive 360° environment provides a unique learning
experience and high quality images keep the material relevant and relatable for the
learner.
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LEARNING OUTCOMES

Module 1

LO1: Outline the importance of safe food handling practices and procedures

LO2: Identify the main reasons for food poisoning

LO3: Describe the legal responsibilities of shipowners in relation to food handling practices

LO4: Identify the health and safety measures that you should take in the galley

LOS5: Explain how to prevent contamination

LOG6: Identify where you can find the galley rules

Module 2

LO7: Identify the different types of food hazards

LO8: Describe what microorganisms are and why they are a food hazard

LO9: Explain the difference between chemical, physical and allergen food hazards

LO10: Describe what to do if you identify a food hazard

Module 3

LO11 Describe how to prepare foods hygienically
LO12 Outline how to store food

LO13 Explain how to hold and reheat food

LO14 Describe stock control procedures

LO15 Describe food service procedures
ASSESSMENT

End of course assessment with an 80% pass mark.
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