MALTA UNIVERSITY CONSULTING

FOOD HANDLERS COURSE (CATEGORY A) (3 hours)
(Handlers of Non-High Risk and Wrapped Food)

Two three-hour courses are scheduled as follows:  Tuesday 10" July 2012 from 14.00 to 17.00
Wednesday 11" July 2012 from 14.00 to 17.00

Venue: University Residence, Robert Mifsud Bonnici Street, Lija (ample parking space available)

AIMS AND CONTENTS OF THE COURSE

This course has been designed as a reaction to the Food Safety Act 2002 and is intended for all those who
work within the catering and food preparation industry. The course would provide information about the
principles governing food handling and microbiological aspect both to new comers and those already working
in the field.

By the end of the course, participants would have:
1. Gained an understanding of the principles of safe food preparation, handling and presentation
2. Enough knowledge to maintain quality assurance of their food product
3. Anunderstanding of their obligations and responsibilities as listed in the Food Safety Act

Lists of topics:

Food Poisoning Bacteria

How Bacteria act to cause Food borne illness, Microbiological Safety & food Preservation
Hygiene Control, Personal Hygiene

Design and Lay-out of Food Preparation Areas

Pest Control, Cleaning and Disinfection

Food Hygiene and the Food Safety Act 2002

Hygiene Systems

Revision: Assessment

Registration Fee: €25 (this includes notes and certificate of successful completion)

Contact Information: Malta University Holding Company Ltd, Robert Mifsud Bonnici Street, Lija
Tel: 21240746/99829244; email: maria.bugeja@muhc.com.mt; website: www.muhc.com.mt
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