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1. Introduction 
 
2. The Law 
 
3. Food Safety Hazards 
 
4. Bacteria 
 
5. Food Handling & Preparation 

 Delivery & Unloading 
 Storage 
 Defrosting 
 Food Preparation 
 Cooking Processes 
 Hot Holding 
 Cooling & Reheating 

 
6. Food Handlers 
 
7. Cleaning 
 
8. Premises and Structure 
 
9. Pests 
 
10. Exam 
 
 


