
O r g a n i z a t i o n  

RECEIVE THE TRAINING YOU NEED TO COMPLY 

WITH NSW FOOD SAFETY REGULATIONS 

EVERY FOOD BUSINESS MUST COMPLY 
The Food Act 2003 (NSW) and Food Regulation 2015 requires every business 

serving food that is ready to eat, potentially hazardous or not sold and served in 

its package, to have an appropriately-trained Food Safety Supervisor.  Each 

affected business must nominate a person who has a Food Safety Supervisor 

Certificate with the NSW Food Authority.  The Certificate is valid for a 5 year 

period. 

RELEVANT TRAINING 
Our course covers the two essential units of competency required to obtain a 

Food Safety Supervisor Certificate—the SITXFSA001 Use hygienic practices for 

food safety and SITXFSA002 Participate in safe food handling practices.    

During the course you will learn how to: 

• Follow hygiene procedures and identify food hazards 

• Report any personal health issues 

• Manage allergens and customers with allergies appropriately* 

• Effectively clean and sanitise food preparation surfaces and equipment* 

• Handle eggs and egg products safely* 

• Prevent food contamination 

• Prevent cross-contamination by washing hands 

• Follow food safety program  

• Store food safely  

• Prepare food safely  

• Provide safe single use items  

• Maintain a clean environment  

• Dispose of food safely  

SIMPLE NO FUSS TRAINING 
Our course is delivered on-line which means you can complete it at your own 

pace and in your own time.  To enrol, you need to submit your enrolment form, a 

certified I.D. document (e.g. driver’s licence) together with payment for the 

course.  We will then send you your username and password to log into the site, 

plus a third-party checklist which will need to be completed by your workplace 

supervisor.  To satisfactorily complete the course, you will need to complete an 

assessment which will consist of multiple-choice and/or short-answer questions.  

You will need to submit the third-party workplace supervisor checklist to us 

before you can receive your certificate from NSW Food Authority.  For an 

additional payment of $30 you can also receive a Statement of Attainment for 

the units SITXFSA001 Use hygienic practices for food safety and SITXFSA002 

Participate in safe food handling practices. 

*Refresher courses are also available—conditions apply. 
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Now On-line FSS course* 
Enrol now and complete your Food Safety 

Supervisor Course and receive your NSW 

Food Safety Supervisor Certificate for just 

$160. 

At this price, you can’t afford not to enrol.  

 

 
Don’t Miss Out 

Enrol Now 
 

Call us on  

02 9791 6555  

 or visit tibc.nsw.edu.au  

for more information  

on how to enrol.    


