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PRINGIPLES OF FOOD SAFETY IN CATERING
(MICRO-CREDENTIAL)

The aim of this Food Safety in Catering micro-credential is to provide learners with an
understanding of Food Safety legislation, policy, and procedure and how to implement food
safety practices in a professional kitchen environment.
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Complete your studies on our Canvas Learner
Management System. Your course is accessible on
any personal computer.

MICRO-CREDENTIAL (LEVEL 4 - 5 CREDITS)

You can study anywhere, anytime to fit into your
lifestyle!

Our chef instructors guide you throughout your

Course Outline .

This Micro-credential is the first module of the New
Zealand Certificate in Cookery (Level 4). It has NZQA
accreditation.

The Principles of Food Safety in Catering (Micro-
credential) is divided into five topics:

1. Introduction to Food Safety in Catering
Workplace Hygiene

Food Safety in receiving and food storage
Food Hygiene

Implementing HACCP
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Outcomes:
This Micro-credential allows domestic and offshore )
graduates to:
e Apply, monitor, and maintain food safety practices
e Monitor and maintain clean food production areas .
and equipment
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Course Fee: $320

On completion of this course, you will be awarded the
New Zealand Principles of Food Safety in Catering
(Micro-credential), and an International Culinary
Studio Certificate of Achievement and Digital Badge.

The investment includes:
e Personal online login to our Learner
Management System, all study material and
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e Online e-portfolio
Mana Tohu Mdatauranga o Aotearoa

e Certification

"QUALITY EDUCATION ONLINE FROM ANY KITCHEN"

programme, keeping you motivated until
successful course completion.

Join a global community of online culinary
students

Receive one on one tuition, mentoring and
feedback with your Chef Instructor

Fit your study into your own schedule

Have access to all the course material required
to complete the modules and assessments
Complete your course, gaining real skills that
will help you succeed in today’s workplace

No need to take time off to attend classes

Entry Requirements

The IT requirements and skills to be able to
study online

Have English language competence to
undertake this programme, which is taught and
assessed in English

Applicants for whom English is a second
language require IELTS (Academic) level 5.5 with
no band lower than 5.0

The requisite equipment to test the
temperatures of food (Food thermometer)

Total length: 5 weeks of 10 hours per week.
Total learning hours: 50 notional hours

You need to prepare for the following additional
costs:

Additional Costs

Food thermometer to test the temperature of
the food

Cost of your internet access

Any printing you choose to do from the study
guides

www.internationalculinarystudio.com


https://twitter.com/IntCulStdNZ
https://www.facebook.com/internationalculinarystudio/
https://www.instagram.com/international_culinary_studio/
https://www.linkedin.com/company/international-culinary-studio
https://www.pinterest.nz/culinarystudio/
https://www.youtube.com/channel/UCIDX2GTgk3N3EiUr-7oKH7g

