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WSQ FOOD SAFETY COURSE
LEVEL 1

Be equipped with the knowledge to COURSE FEES

H H H H - $160.00 nett
maintain hygiene, pre.vent contamination, Singaporeans above 40 years old: $48
and meet SFA regulations. (after SDF subsidy)

Singaporeans below 40 years old: $80

(after SDF subsidy)

Permanent Residents: $80

Foreigners: No subsidy

*Please check with us on the exact amount of SDF

Course Overview:
The WSQ Food Safety Course (Level 1) is a mandatory training for food
handlers in Singapore, as required by the Singapore Food Agency
(SFA). This course equips participants with essential food safety and
hygiene knowledge to prevent contamination and maintain high

standards in food handling. subsidies available for you

*Subsidies available for company-sponsored
A Food Handler is defined as any person who handles and prepares participants, please see course webpage for more
food and beverages within food establishments licensed by SFA. details. LH is not GST registered

Course Outline: DURATION
Food safety is crucial in the F&B industry to protect consumers and
maintain hygiene standards. This course equips learners with:

« Essential food safety knowledge and practical skills

* Food hygiene standards in various food service environments
(Maintain cleanliness of utensils, equipment, and storage areas)

e Proper personal hygiene & safe food handling practices

7.5 hours inclusive of assessment hours

Weekday class - 9AM to 5.30PM
Training Mode: Face to Face

LOCATION

» Food storage techniques Learners Hub Training Centre

« Promote hygienic and safe food environment 76 Playfair Road,
LHK2 Building, Lobby 1, #04-01

Upon passing the assessment, participants will receive the WSQ Food Singapore 367996

Safety Certification (Level 1), fulfilling SFA’s licensing requirements for (Beside Tai Seng MRT)
food handlers.

. REGISTRATION
Key Benefits:
« Gain practical food safety skills to apply immediately in the Lok Scan QR code
workplace o] for online
« Enhance employability and career advancement in the F&B industry S registration &
e Learn how to maintain food quality and ensure customer safety eh - latest course

Who should attend:

« All food handlers involved in food preparation, manufacturing and
packing at retail or non-retail food establishments licensed by SFA. Or visit this link:

e Hawkers, kitchen staff, chef & catering personnel https://learnershub.com/courses
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For assistance please contact:
Email: training@learnershub.com
Phone: +65 68421006
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