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The course is intended for chefs, Cook, Stewards, catering supervisor managers and employees of food
service establishments to help attain and ultimately ensure the safe food food products  consumers
demand and competitors are providing.
The theory course consists of the following 7 Modules that the participant must complete: 

Module 1  Introduction to Hazard Analysis & Critical Control Points (HACCP)
Module 2  Food Borne Illness
Module 3  The Seven HACCP Principles
Module 4  Identifying Hazards and Determining Critical Control Points 
Module 5  Critical Limits, Monitoring and Corrective actions 
Module 6  Verification and Record Keeping
Module 7  Overcoming Barriers to HACCP Implementation 

(LEVEL 3)
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