
 Enrol Today!

Gain relevant training skills for a job in the Hospitality Industry!

Does your business require training
to meet the new Australia New

Zealand Food Standards Code?

 Apply Now!

NSW
2023/24

This unit describes the performance outcomes, skills and knowledge
required to use personal hygiene practices to prevent contamination of

food that might cause food-borne illnesses. It requires the ability to follow
predetermined organisational procedures and to identify and control food

hazards.

The unit is suitable for all organisations with permanent or temporary
kitchen premises or smaller food preparation or bar areas and applies to
food handlers who directly handle food or food contact surfaces such as
cutlery, plates and bowls during the course of their daily work activities. 
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SITXFSA005 Use hygienic practices for food safety

SITSS00068 Food
Handling Skill Set



Overview

A set of skills to equip individuals for work in food handling to ensure food safety.

Enrolment Application Steps

To complete your Enrolment Application, you need to:
Write clearly in the form to avoid any errors occurring
Complete all relevant questions in the form
Provide either your USI OR the City/Town you were born in for BIA to apply for your USI in Section B
Provide Photo Identification (Driver's License, Proof of Age Card, Passport, etc.)

After completing and returning your application, you will be required to complete an Online Language, Literacy and
Numeracy Test provided to you by BIA. This will be sent via email while your application is being processed. 

Please contact us at (02) 9223 1868 if you are unsure about how to answer any questions. Once complete, please send
your Enrolment Form to Brighten Contact - contact@brighten.edu.au

SITSS00068 Food Handling Skill Set Food
 Course Information

Completion/Certification

 Students who successfully complete all units of competency within this program will be issued with a nationally
recognised Statement of Attainment (SoA). The units of competence within this skill set are recognised nationally under
the Australian Qualifications Framework. Successful completion of this course may gain you recognition towards a range

of qualifications in the SIT Tourism, Travel and Hospitality Training Package.
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