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Highfield International Food Safety
Culture Short Course

This qualification is designed for supervisors of When

foodhandl f food busi .
oodhandlers or managers of food businesses Thursday 18 July 2024

The knowledge and skills gained enables them to discover

the essentials of cultivating a robust food safety culture. Loesitian]

You will explore aspects such as: ECU Joondalup, Room J0.19.225

-The importance of leadership and communication at all 270 Joondalup Dr. Joondalup WA 6027
levels. Cost

-How to promote a positive food safety culture in a
business by motivating and training staff, regularly
performing reviews of working practices, hygiene, risk
assessment and regulatory compliance.

$250 Includes workshop, tea, coffee and a light snack.
Reduced fees for ECU students.

These practices will not only ensure the production of
safe food, but will also assist you to operate a compliant
food business whilst positively contributing to your
organisation'’s triple bottom line.

Scan QR code to visit our website
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