Form 060 - Safe Food Handling Training Instructions
[image: ]Safe Food Handling Training is required by all staff, Councillors, volunteers and affiliated Clubs and Societies members who will be handling, preparing and/or cooking any food on behalf of the JCUSA.

Evidence of the completion of this training is to be provided to the General Manager prior to the first event/activity that involves food.  For affiliated clubs and societies, failure to do so will result in not obtaining any grant/s from the JCUSA and is a breach of the JCUSA WHS Risk Management Plan.

Instructions on how to complete the training:
 
Step 1 - Clink on this link – LINK 

(If the link does not work, here is the website address http://dofoodsafely.health.vic.gov.au/index.php/en/)

You will see the below screen.  You need to complete all of the topics and the assessment.
 

[image: ]

Step 2 – Complete the 7 fields above and answer the questions that are automatically generated throughout the subject.  


[image: ]
Step 3 – Click on the Start Assessment Button after completing all of the topics.  This page will then come up. 



























Step 4 – Upon passing the assessment you will be required to provide your details, including an email address for delivery of your certificate.

[bookmark: _GoBack][image: ]Step 5 – Upon receipt of your certificate, please email a copy to theresa.priddle@jcu.edu.au so it can be added to the training database.

Sample of the certificate that is to be provided. 
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Welcome to
DoFoodSafely

DoFoodSafely is a free, non-accredited, online learning program provided
by the Department of Health Victoria and proudly supported by
Queensiand Health, South Australia Health and Tasmania Health
DoFoodSafely is designed to enable you to understand how to safely work
with, and handle, food in commercial settings.

By reading through the information in the seven topics below, you will be
ready to undertake the assessment quiz and gain your DoFoodSafely.
Certificate of Completion - a certficate that s well-respected by the food
industry across Australia

Topics | need to know

Why food safety? Personal hygiene Food handling Food contamination
Food delivery, Cleaning and Food allergens
storage and display sanitising

Start Assessment
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Assessment Introduction

Complet this ossessment to test your knowledge and
understonding of food handling and food safety in the
workplace.

‘The assessment hos 30 multple choice questions
‘which you must complete in one session You need to
get above 80 percentto pass.

Completing ol the topics in this course can help you
pass this assessment.

Your name and an emall address will be required in
order to receive your Certficate of Completion of
DoFoodSafely.

‘The Department of Health and Human Services does.
ot retain your information once your certificote has.
been emailed to you.

‘We cannot provide you with a dupiicate certificate.
Good Luck.

Participant information

Have you attemted the assessment previousy? No Yes
Wht ic your age range? Pleaseselect v
re youa student? Yes No
Do youlive in Australia? Yes No
Is English your first/main language? Yes No
Are youalready a food handler? Yes No
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DoFoodSafely

This is to certify that

Alison Edwards

successfully completed the DoFoodSafely assessment on

Sunday 28th February 2021

Certificate# 00124955
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