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.

Instructions on how to complete the training:
 
Clink on this link – LINK 
 
Step 1 – sign up as a New User
[image: cid:image001.jpg@01D4C3A4.49A35200]

[image: ]
Step 2 – fill in all of the fields except for where it states Townsville City Council – leave this field as is and submit.  

Note – Supervisor name is Alison Edwards

Note – Supervisor Position is General Manager 















[bookmark: _GoBack]
Step 3 – then go into the email account you just registered

[image: cid:image003.png@01D4C3A4.49A35200]

Step 4 – Go to your email account and click on the link.  This will take you to the screen that you can then log into.
[image: cid:image004.png@01D4C3A4.49A35200]
Step 5 – enter your details in the Returning User Login

[image: cid:image005.png@01D4C3A4.49A35200]

Step 6 – You should now be in.    You now have a choice as we need evidence that you have completed the training required in policy – POL030 Safe Food Handling Policy 

[image: ]Either: 1 - You complete all subjects and email me through the certificate you should receive or only complete Foodborne Illness topics listed below and send me a snip it of the page that shows what topics you have covered.
1) Foodborne Illness;
2) Potentially Hazardous Food;
3) Contamination of Food;
4) Temperature Control;
5) Food Handling Skills and Knowledge;
6) Food Storage;
7) Health of Persons Who Handle Food;
8) Hygiene of Food Handlers; and
9) Cleanliness.
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Supervisor Name
Supervisor Position

Townsville City Council

ICK HERE TO SELECT YOUR SUBSCRIBING ORGANISATION

i I'm not a robot e

1eCAPTCHA
Privacy-Terms.

* e read and agree to the terms of use.
Required: This field is required.
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Please Verify Your Email

Your account has been created. Please check your email and click the
confirmation link that we have just sent.





image5.png
I'M ALERT Food Safety - Confirm Your Email Address inbox x =

I'M ALERT Food Safety noreply@imalert.com.au via sendinblue.com 136 PM (3minutes ago) Yy 4n
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I'M ALERT Food Safety Training
Please click the following fink fo confirm your email address

CONFIRM YOUR EMAIL ADDRES*

Thank you,
The I'M ALERT Team
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RETURNING USER LOGIN

Thank you, your account has been verified.

Forgot password?

OR LOG-IN WITH
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Ifyou require & Certificate you should:

- Select and complete ALL sections.
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@ 1-Overview
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8- Food Storage
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13 - Food Disposal

14 - Food Recall

15 - Health Of Persons Who Handle Food

16 - Hygiene Of Food Handlers

17 - General Duties Of Food Businesses

18 - Cleanliness

19 - Cleaning And Sanitising Of Specific Equipment

20 - Structure, Design And Maintenance

21-Temperature Measuring Devices

22-Single Use Items

23 - Animals and Pests




image1.jpeg




image2.jpeg
C O & https//imalertcomau/vé

Giyol &
Townsville

| LOG IN
HELP »

CONTACT »

NEW USER SIGN UP

RETURNING USER LOGIN

Forgot password?

ORLOGINWITH

< < Jin




