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Introduction
This set of assessment tools is for the units of competency SITHIND005 Use hygienic practice for hospitality service and SITXFSA005 Use hygienic practices for food safety. 

The guide is divided into three sections:

Section 1:
Unit of competency

Section 2:
Assessment resources

Glossary (VET sector terminology)

As the trainer/assessor, you are in the best position to judge the full training and assessment requirements of a unit of competency. The judgments that you make in this regard should form part of your broader training and assessment strategy.

Learners may or may not be employed in the workplace. Where a learner is currently employed, you should endeavour to use relevant workplace documents and resources. Where learners are not currently employed, you must provide example documentation and a simulated environment wherever possible. Encourage classroom learners to take every opportunity to observe a real working environment and discuss what they have seen. Note that observation and assessment in the workplace is mandatory for some units of competency. Refer to section 1.2 of this guide, or to the assessment requirements of the relevant unit of competency, for details of assessment conditions.
Section 1 - Unit of competency

The Tourism, Travel and Hospitality Training Package was developed by Skills IQ in consultation with industry stakeholders including employers, unions, peak bodies, professional associations, regulatory bodies, registered training organisations (RTOs) and other relevant parties. The training package specifies the skills and knowledge required to perform effectively in travel, tourism and hospitality workplaces.
This work is based on Release 3 of the Tourism, Travel and Hospitality training package.
Individual units of competency are nationally agreed statements that describe work outcomes and can stand alone when applied in the workplace.

This section outlines the requirements of the units of competency SITHIND005 Use hygienic practice for hospitality service and SITXFSA005 Use hygienic practices for food safety and other information relevant to it.

It contains the following information:

1.1 
Elements of competency and performance criteria

1.2
Assessment requirements 
1.3 
Dimensions of competency

1.4
Foundation skills
1.5
Skill sets

1.6
Recognition of prior learning (RPL)
1.7 
Glossary of terms
1.1
Elements of competency and performance criteria

The elements of competency define the skills required to perform a work activity. They describe the required outcomes that need to be assessed. 

The performance criteria define the level of skill necessary to achieve the requirements of the element.

The following table maps the content in the on-line course SITHIND005 Use hygienic practice for hospitality service and SITXFSA005 Use hygienic practices for food safety to the units of competency.

	 SITHIND005 Use hygienic practice for hospitality service
	Where covered in on-line course

	Element 1: Maintain personal hygiene 

	1.1     Develop a routine of personal cleanliness practices in preparation for work and to maintain customer confidence in organisational service
	Task 4

	1.2 
Check and adjust personal cleanliness during service periods to maintain health of self and others
	Task 4

	1.3    Check cleanliness of uniform and personal protective equipment for contamination during service periods and adjust to maintain health of self and others
	Task 4

	Element 2: Prevent health hazards in the workplace

	2.1 
Follow organisational procedures to ensure hygienic personal contact in the course of work duties
	Task 4

	2.2 
Prevent the spread of micro-organisms by washing hands at appropriate times
	Task 4

	2.3 
Identify and address workplace hygiene hazards within scope of own role, and report any unresolved hazards that may affect the health of self and others
	Task 4


	 SITXFSA005 Use hygienic practices for food safety
	Where covered in on-line course

	Element 1: Follow hygiene procedures and identify food hazards.

	1.1. Follow organisational hygiene procedures.
	Task 4

	1.2. Report unsafe practices that breach hygiene procedures promptly.
	Task 4

	1.3. Identify food hazards that may affect the health and safety of customers, colleagues and self.
	Task 4

	1.4. Remove or minimise the hygiene hazard and report as appropriate for follow-up.
	Task 4

	Element 2: Report any personal health issues.

	2.1.
Report personal health issues likely to cause a hygiene risk.
	Task 4

	2.2.
Report incidents of food contamination resulting from personal health issues.
	Task 4

	2.3.
Cease participation in food handling activities where own health issue may cause food contamination.
	Task 4

	Element 3: Prevent food contamination.

	3.1.
Maintain clean clothes, wear required personal protective clothing, and only use organisation-approved bandages and dressings.
	Task 4

	3.2.
Prevent food contamination from clothing and other items worn.
	Task 4

	3.3.
Prevent unnecessary direct contact with ready to eat food.
	Task 4

	3.4.
Ensure hygienic personal contact with food and food contact surfaces.
	Task 4

	3.5.
Use hygienic cleaning practices that prevent food-borne illnesses.
	Task 4

	Element 4: Prevent cross-contamination by washing hands.

	4.1.
Wash hands at appropriate times and follow hand washing procedures consistently.
	Task 4

	4.2.
Wash hands using appropriate facilities.
	Task 4


1.2
Assessment requirements 

Each unit of competency is outlined separately however in the assessment these are clustered to provide a work realistic engagement with the knowledge and performance requirements.
SITHIND005 Use hygienic practice for hospitality service
SITHIND005 Use hygienic practice for hospitality service covers the outcomes, skills and knowledge required to use personal hygiene practices to maintain the health and wellbeing of self and others.
The assessment requirements consist of three criteria:

· Performance evidence: details the skills to be demonstrated, the consistency of performance (for example, on how many occasions, in what range of situations, using what range of equipment) and any licensing, regulatory or registration requirements
· Knowledge evidence: the scope and depth of knowledge required
· Assessment conditions: specify where assessment can take place, what resources are required and what interactions with other people are required
Performance evidence
The performance evidence for the unit SITHIND005 Use hygienic practice for hospitality service consists of:
· evidence of the ability to complete tasks outlined in elements and performance criteria of this unit in the context of the job role
· establish a procedure to integrate at least eight personal hygiene practices in day-to-day preparation for work

· establish a procedure to check at least two of the following for contamination and cleanliness during day-to-day work functions and adjust as required: hands, uniform, clothing and personal protective items.
Knowledge evidence
The knowledge evidence within the unit SITHIND005 Use hygienic practice for hospitality service consists of:

· personal and professional reasons for maintaining personal hygiene in hospitality service environments:

· reduction of, and healing from, personal illness

· optimal health and sense of well being

· social acceptance

· prevention of spread of illness to others

· maintenance of organisation image and service standards

· personal hygiene practices to care for personal health and wellbeing prior to and during service periods:

· bathing or showering

· brushing and flossing teeth; using mouthwash

· cutting or manicuring fingernails

· treating skin allergies, conditions or wounds

· using deodorant

· using hand sanitiser

· washing clothes regularly

· washing hands regularly

· washing scalp and hair

· wearing clean clothing and personal protective equipment

· meaning of airborne diseases and infectious diseases

· ways of transferring micro-organisms and spreading airborne and infectious diseases and illness to self and others:

· blowing nose

· coughing

· drinking

· scratching skin and hair

· sneezing

· spitting

· touching wounds

· employee responsibilities in following hygienic practices and maintaining the hygiene of the workplace. 
SITXFSA005 Use hygienic practices for food safety
SITXFSA005 - Use hygienic practices for food safety covers the outcomes, skills and knowledge to use personal hygiene practices to prevent contamination of food that might cause food-borne illnesses. It requires the ability to follow predetermined organisational procedures and to identify and control food hazards.
The assessment requirements consist of three criteria:

· Performance evidence: details the skills to be demonstrated, the consistency of performance (for example, on how many occasions, in what range of situations, using what range of equipment) and any licensing, regulatory or registration requirements
· Knowledge evidence: the scope and depth of knowledge required
· Assessment conditions: specify where assessment can take place, what resources are required and what interactions with other people are required
Performance evidence
The performance evidence for the unit SITXFSA005 - Use hygienic practices for food safety consists of:
· evidence of the ability to complete tasks outlined in elements and performance criteria of this unit in the context of the job role 

· demonstrate use of safe food handling practices in food handling work functions in line with organisational hygiene procedures on at least three occasions
· demonstrate procedures to identify food hazards, report unsafe practices and report incidents of food contamination.

Knowledge evidence
The knowledge evidence within the unit SITXFSA005 Use hygienic practices for food safety consists of:

· basic aspects of commonwealth, state or territory food safety laws, standards and codes as follows:

· meaning of contaminant, contamination and potentially hazardous foods as defined by the Australia New Zealand Food Standards Code

· employee and employer responsibility to participate in hygienic practices

· reasons for food safety programs and what they must contain

· role of local government regulators

· ramifications of failure to observe food safety law and organisational policies and procedures

· health issues likely to cause a hygiene risk relevant to food safety:

· airborne diseases

· food-borne diseases

· infectious diseases

· hygiene actions that must be adhered to in order to avoid food-borne illnesses

· hand washing practices:

· before commencing or recommencing work with food

· immediately after:

· handling raw food

· smoking, coughing, sneezing or blowing the nose

· eating or drinking

· touching the hair, scalp or any wound

· using the toilet

· basic aspects of hazard analysis and critical control points (HACCP) method of controlling food safety

· specific industry sector and organisation:

· major causes of food contamination and food-borne illnesses

· sources and effects of microbiological contamination of food

· workplace hygiene hazards when handling food and food contact surfaces

· basic content of organisational food safety programs

· contents of organisational hygiene and food safety procedures

· hygienic work practices for individual job roles and responsibilities.
Assessment conditions
Both units of competency are assessed under the following arrangements.

Skills must be demonstrated in a safe environment where evidence gathered demonstrates consistent performance of typical activities experienced by individuals using interpersonal communication skills in the workplace.

Simulations and scenarios are acceptable. Simulated assessment environments must simulate the real-life working environment where these skills and knowledge would be performed, with all the relevant equipment and resources of that working environment.
The assessment environment must include access to:

· organisational specifications:

· guidelines relating to personal hygiene and presentation requirements

· guidelines relating to workplace hygiene standards and hazards

· others with whom the individual can interact; these can be:

· others in an industry workplace who are assisted by the individual during the assessment process; or

· individuals who participate in role plays or simulated activities, set up for the purpose of assessment, in a simulated industry environment operated within a training organisation. 

The candidate must have access to the following for demonstration purposes:

· fixtures: work benches, refrigeration unit, sink, storage facilities

· small equipment: assorted pots and pans, containers for hot and cold storage, crockery, cutlery, cutting boards, food handler gloves, glassware, knives, packaging materials, receptacles for presentation and display purposes

· small utensils: tongs, serving utensils

· appropriate facilities for handwashing: designated hand washing sink, antiseptic liquid soap, single use towels, warm running water

· food ingredients and ready to eat food items

· current plain English regulatory documents distributed by the commonwealth, state, territory or local government food safety authority

· Australia New Zealand Food Standards Code

· current commercial food safety programs, policies and procedures used for managing food safety.

Assessment must ensure use of relevant legislation, policies and procedures and industrial awards.

Assessors must satisfy the NVR/AQTF mandatory competency requirements for assessors.
1.3
Dimensions of competency

The dimensions of competency relate to all aspects of work performance. The following table explores the four dimensions of competency in more detail.

	Dimensions of competency
	What it means

	Task skills
	The candidate must perform the individual skills required to complete a work activity to the required standard.

	Task management skills
	The candidate must manage several different tasks to complete a whole work activity, such as working to meet deadlines.

	Contingency management skills
	The candidate must use their problem-solving skills to resolve issues that arise when performing a work activity.

	Job/role environment skills
	The candidate must perform effectively in the workplace when undertaking a work activity by working well with all stakeholders and following workplace policies and procedures.


Assessors and/or their training organisations need to ensure that the range of assessment instruments developed for this unit adequately explore the dimensions of competency.
1.4
Foundation skills

Underpinning all job roles is a set of skills that are essential if learners are to participate successfully in work and be valuable and productive employees. 
The foundation skills embedded in this unit of competency are outlined below:
	Skill
	Performance
Criteria
	Description

	Reading skills
	SITHIND005 - 2.1, 2.3
	· locate specific information relating to hygienic practices and hygiene hazards in workplace procedures

	
	SITXFSA005 – 1.1,
	· interpret organisational documents or diagrams relating to:

· organisational food safety programs

· hygiene and food safety procedures

· hazard analysis and critical control points (HACCP) practices.

	Oral Communication skills 
	SITHIND005 - 2.3
	· describe type and location of hygiene hazard when reporting

	
	SITXFSA005 – 1.2, 1.4, 2.1, 2.2, 
	· report hygiene hazards and non-compliant organisational practices accurately.

	Learning skills 
	SITHIND005 - 1.1, 1.;2, 1.3, 2.2
	· follow simple processes to model hygienic practices

	Problem-solving skills 
	SITHIND005 - 1.2, 1.3, 2.3
	· adjust cleanliness and appearance after identifying hygiene hazards


Do not assume that learners already have these skills; for example, even if you believe they have good writing skills, they may never have written a specific type of report before.

Remember that the learner may not necessarily need all of these skills for a specific task, nor be required to develop them to a high level. This will depend on the nature of the task and the context in which they are working.

Your role is to:

· when planning your assessment program, identify where foundation skills are embedded in the unit of competency and how learners can demonstrate they have acquired the skills 

· encourage learners to record in the template that follows the Final Assessment the activities they have performed that demonstrate specific foundation skills; they can do this after completing each chapter in the learner guide.

1.5
Skill sets

Skill sets are single units of competency or combinations of units of competency that link to a licence, regulatory requirement or defined industry need. 

Skill sets do not replace qualifications as the foundation for undertaking work in the community sector. Skill sets build on a relevant qualification and enable a qualified worker to move laterally into work areas addressed by the skill set or to broaden their skill base in relation to the services they provide.
1.6
Recognition of prior learning (RPL)

Recognition of prior learning (RPL) is an assessment process that assesses an individual’ s non-formal and informal learning to determine the extent to which that individual has achieved the required learning outcomes, competency outcomes, or standards for entry to, and/or partial or total completion of, a qualification.

To have skills and knowledge formally acknowledged, a learner must supply a range of evidence to verify competency. The trainer then needs to assess this evidence against the criteria for the qualification.

Evidence of competency may include work samples, journals, and third-party testimonials. Learners may also need to be observed undertaking set tasks and/or answer set questions.

The full RPL Kit for this qualification is available. The kit consists of four parts:
· Assessor’s Guide

· Candidate’s Guide

· Forms

· Workplace Guide

1.7
Glossary of terms
Wherever possible and appropriate, knowledge should be contextualised to the learner’s workplace. For example, when dealing with organisational policies and procedures, look at the actual policies and procedures of the workplace.
Clean: To remove particles of food, dust, dirt or other contaminants. 
Cross contamination: The passing of microorganisms from contaminated food or surfaces to other foods or surfaces. 
Danger zone: The temperature range between 5°C and 60°C where food poisoning bacteria grow and multiply quickly to dangerous levels. 
Duty of care: The legal and general obligation and responsibility expected of a person to protect themselves and others from harm in the workplace. 
First In, First Out (FIFO): A stock rotation/storage system where the first or earliest received items are used first. 
Food contamination: The presence of an unintended item, substance or microorganisms in food which can lead to illness and disease once the food is consumed. 
Food handling procedures: The skills and tasks needed to handle food safely. 
Food poisoning: Illness occurring when a person ingests contaminated foods or beverages. 
Food safety supervisor: A person nominated by a business who has completed specific food safety training, and who is the person with the authority to implement and supervise appropriate food safety procedures.  
Hazard Analysis Critical Control Points (HACCP): The quality assurance process of Hazard Analysis Critical Control Points used to control the risk of contamination at identified critical control points in food production processes. 
Hazard identification: Recognising the risk of an item or situation which may lead to a potential accident or harm to a person. 
Hazards: An item, condition, event or situation which could lead to a potential accident or harm. 
Hygiene: Clean and sanitary conditions which promote health and safety. 
Hygiene hazard: An item, condition, event or situation which could lead to food becoming unsafe to consume. 
Health hazard: A disease of an infectious nature, with the potential to contaminate food. 
Hygiene procedures: Procedures which ensure food is safe and hygienically stored, prepared, and presented. 
Legislation: The making of laws, rules or standards by parliament, which are enforceable by the legal court system. 
Safety Data Sheet (SDS): An information sheet designed by suppliers detailing correct procedures when handling a particular substance or chemical. 
Microorganisms: One celled organism which are too small to be seen by the human eye. Some types of microorganisms are bacteria, yeast, mould, viruses. 
Work Health and Safety: Legislation, policies, procedures and activities which aim to protect the health, safety and welfare of all people at the workplace. 
Pathogens: Microorganisms which can cause an infectious disease and/or illness. 
Personal hygiene: Factors which maintain positive, clean personal care and health of a person. 
Pest control: Actions designed to control and eradicate pests and vermin from workplaces. 
Personal Protective Equipment (PPE): Equipment and clothing items designed to protect the user from potential hazards or injuries whilst completing a task at work. 
Safe food: Food which is free from physical, chemical or microbial contaminants that may cause illness if consumed. 
Sanitise: To apply heat and /or chemicals to a surface to destroy microorganisms, including disease causing bacteria.  
Ready to eat food: Food which is ready to be consumed in the same state as that in which it is sold or distributed. 
Temperature control: Using temperature to control or destroy microorganisms by keeping the food hot (above 60°C) or cold (below 5°C).  
Section 2 - Assessment tools
Assessment is all about collecting evidence and making decisions as to whether a learner has achieved competency. Assessment confirms that the learner can perform to the expected workplace standard, as outlined in the units of competency.

This section contains the summative assessment tools that are to be used in assessing this unit of competency.  The assessment tools have also been mapped against the requirements of unit assessment; these may be reviewed in the TEIA document SIT30116 Mapping Guide.     Assessors can use this mapping information to complete required assessment records.

It is an important responsibility of assessors to complete the assessment records themselves. This ensures all additional assessment activities deemed appropriate or required by the assessor, in addition to those within this document, are included in these records.

Section Two contains the following information:

2.1   
Summative assessment

2.2
Solutions – general guidance

2.3 
Solutions – summative assessment

2.4
Evidence of competency

2.5
Assessment records
2.1
Summative assessment

Separate each assessment tool as required in the assessment process.
The assessment for these units of competency, SITHIND005 Use hygienic practice for hospitality service and SITXFSA005 Use hygienic practices for food safety are contained within Task 4 of the virtual scenario. 

The assessment tool is a portfolio of collected evidence from the scenario tasks.

Task Overview

In this task, the student needs to become aware of the wide range of hygiene practices that need to be employed in a tourism and hospitality organisation. Hygiene practices must be conducted to the highest standard.

Read and plan work tasks using this task planning sheet.

Starting your first work task:

· Read incoming email from Margaret Dunns. (Monitor)

· Read and comprehend the messaging in the booklet Hygiene Practices Booklet (Attachment in Margaret’s email).

· Read the Mandatory Staff Questions (Attachment in Margaret’s email) – these need to be answered over the time you are working on this task. Do not start immediately as you need to work through the online courses to gain the knowledge and skills to correctly answer these questions.

Complete the online hygiene courses:

· Enter and work through the course devoted to the hygiene practices. As a team leader you need to complete and understand the courses before you lead your team through the training. As you work through the courses, the answers to the Mandatory Staff Questions from Margaret will emerge. Complete a draft as you find an appropriate response to the questions.

· Courses to work through in that order:

1. Personal Hygiene

2. Food Storing and Preparation

3. Premises

4. HACCP

5. Pest Infestations

· Rework your draft into an accurate and professional appearing document for submission to the company.

:::Margaret’s attachment – Mandatory Assessment:::
1. Explain the importance of implementing the following personal hygiene practices for personal health and wellbeing prior to and during service periods. (Maximum 3 – 5 lines each)

a. Bathing or showering

b. Brushing and flossing teeth; using mouthwash

c. Cutting or manicuring fingernails

d. Treating skin allergies, conditions or wounds

e. Using deodorant

f. Using hand sanitiser

g. Washing clothes regularly

h. Washing hands regularly

i. Washing scalp and hair

j. Wearing clean clothing and personal protective equipment

2. What is personal cleanliness? How can you maintain personal cleanliness of the following personal attributes during service periods? (Maximum 3 – 5 lines each)

a. Hair

b. Hands

c. Nails

d. Skin

e. Work clothing

3. Explain the importance of ‘Personal protective equipment’ and ‘Contamination’ in the context of the hospitality industry. (Maximum 3 – 5 lines each)

4. List any six (6) practices that you can use to ensure that you do not contribute to contamination of food and premises with yourself, your work clothes and personal protective equipment during service periods.

5. Answer the following:

a. What is hygienic personal contact? (Maximum length - 100 words)

b. Explain the importance of organisational policies and procedures in ensuring hygienic personal contact in the service period. (Maximum length - 150 words)

6. Explain the meaning and root cause of the following types of diseases:

a. Airborne disease 

b. Infectious disease. 

(Maximum of 100 words for each)

7. Provide a brief description of how micro-organisms are spread to infect people in the following circumstances: 

a. Blowing nose

b. Coughing

c. Drinking

d. Scratching skin and hair

e. Sneezing

f. Spitting

g. Touching wounds

(Maximum 3 lines each)

8. Explain why hand washing is required after the following: 

a. Contact with cleaning cloths, linen, and tea towels

b. Contact with linens contaminated with human waste, blood and body secretions

c. Coughing, sneezing and blowing the nose

d. Eating and drinking

e. Scratching skin and scalp

f. Smoking

g. Spitting

h. Touching the hair, scalp or any wound 

(Maximum 3 lines each)

9. Explain in 50 – 100 words, how washing hands can prevent the spread of micro-organisms and the procedure you should use when carrying out this hygienic practice? 

10. Explain how the following can negatively impact the health of self and others.

a. Lack of hygiene focussed signage

b. Lack of personal protective equipment

c. Seeing others using unhygienic practices

d. Dirty hand washing facilities

e. Unclean public areas

f. Unclean toilets

g. Unclean workstations

(Maximum 5 lines each)

11. Explain any three (3) ways to report unresolved hazards that may affect the health of self and others. 

12. List any six (6) employee responsibilities associated with hygienic practices and maintaining the hygiene of the workplace.

13. List five (5) organisational hygiene procedures that you believe our organisation needs to ensure are promoted at every opportunity.

14. Write down any four (4) unsafe practices that can cause food contamination and food-borne illnesses that could occur in our enterprises.

15. Name any three (3) food hazards that may affect the health and safety of our customers, employees and yourself.

16. What is the role of local government regulators in the food industry? Write any three (3) roles they may have.

17. If Bunjappy were to fail one of the regular audits by health inspectors, what would be two (2) ramifications of this failure to obey food safety law and our own organisational policies and procedures?

18. What are six (6) actions that your team can take to remove or minimise hygiene hazards in the food preparation areas?

19. What is HACCP, and what does it stand for? (Maximum length 50 words)

20. How can you prevent food contamination when handling food? List any five (5) ways.

21. What kind of personal assets (the personal things a person may wear or use at work) can cause contamination? (Maximum 2 lines)

::: End of Margaret Dunn’s Assessment Attachment :::
HR directed activity:

· Read the email from the Human Resources section of Bunjappy (Monitor).

· Conduct the necessary research so that you can formulate responses and explanations to each of the six points (Attachment to HR’s email). Take notes during your research – these will need to be submitted to your supervisor.
:::HR Attachment:::
In preparation for a team meeting, you need to do some preparation and research. Below are six areas that must be addressed during the team meeting.

You are to cover these six topics in a brief PowerPoint presentation. First you will need to research the six topics and get the required information to share.

1. The purpose of food safety programs. 

2. The causes and effects of microbiological contamination of food. 

3. The responsibilities of an employer and employee in maintaining hygienic practices - list of three (3) for each.

4. The meaning of contamination and potentially hazardous foods according to Australia New Zealand Food Standards Code.

5. Four (4) hygiene actions that we must follow to avoid food-borne illnesses.

6. As per the “Australia New Zealand Food Standards Code” what are the requirements for handwashing facilities at food premises and our expectations of our staff.  
:::End of HR Attachment:::

· Construct a PowerPoint presentation you will use to inform your team of the required topics. Your speaking notes should be included in the Notes section of each slide.

· Note, you will need to add your notes to the Notes section of the PowerPoint slides. Remember, everything you need to say cannot be crammed onto a slide – slides are for the major point/topic and summaries.

General Manager’s email tasks:

· Read the email from George the General manager of Bunjappy (Monitor).

· He has asked that you carry out a feasibility test for the management. Complete the assigned task (Attachment to General Manager’s email).
· Note, how you test this idea is up to you, but it must be appropriate, have input from others and be rigorous enough that the executive management team will take note of the findings. Plan your actions, conduct a feasibility study and write your response/report. Remember your report is going to senior management, so it will need to make correct use of Australian Standard English and use an acceptable format.

Harry Stiles – WHS officer’s Email: Reminder of Amenities Inspection

· Read the incoming email from Harry Stiles – WHS officer. (Monitor)

· Action this routine task of amenities inspections. (Attachment in Harry’s email).
	What to submit
	Problems encountered and strategies used to overcome these

	Digital portfolio containing:

· Responses of Mandatory Staff Questions 
· Research notes from the HR request
· PowerPoint of between 8 and 20 slides. Each slide to have speaking notes elaborating on the text/diagrams on the slide.
· Response to feasibility test requested by the General Manager.
· Submit 4 hygiene reports.

	


2.2
Solutions - General guidance
Assessors should review the solutions provided and adapt and/or contextualise them (and assessment activities themselves where necessary) to suit the training and assessment context as part of their moderation activities. This will ensure consistency of assessment.
The solutions to assessment activities serve as a reliable guide to the type of information that should be included in the assessment candidate’s response. Refer to the assessment activities when assessing learner responses or evaluating assessment evidence. The answers provided by the assessment candidate will vary due to several factors, including the:

· candidate’ s own experiences

· candidate’ s workplace experiences

· training situations and strategies presented by the trainer

· interpretation of the assessment activity by the assessment candidate/assessor

· type of organisation, work practices, processes and systems encountered by the candidate.

The nature and variety of the tasks presented means that in some cases there will be numerous correct responses, and the solutions provided cannot cater for all contexts and eventualities.

In general terms:

· For questions with a single answer, this guide provides the correct answer.

· For questions that do not have a single answer, it is understood that answers will vary within certain parameters.

· For questions where the candidate must list a certain number of items, the RTO has provided a more comprehensive listing from which candidate responses may be drawn. This list may not in all cases be definitive, and assessors should account for other possible correct responses.

· For activities that involve responding to a case study, the RTO has provided an example of how the candidate may respond. Depending on the question, the terminology used will indicate either what the candidate should have included in their response or may have included. However, different phrasing may be used by the candidate, or different responses that may be equally correct are also possible.
· For activities that take place in the workplace or involve workplace documentation, the RTO can only provide an example response. Assessors should consider whether the candidate has achieved the intent of the activity within the candidate’s workplace context.

· For activities that involve writing reports or completing documentation provided, the RTO can only provide an example response. Assessors should again consider whether the candidate’s response is appropriate to the task within the context of the candidate’s training and/or workplace.

2.3
Solutions – Summative assessment
Margaret’s Email – Mandatory Staff Questions
1. Explain the importance of implementing the following personal hygiene practices for personal health and wellbeing prior to and during service periods. (Maximum 3 – 5 lines each)

a. Bathing or showering

b. Brushing and flossing teeth; using mouthwash

c. Cutting or manicuring fingernails

d. Treating skin allergies, conditions or wounds

e. Using deodorant

f. Using hand sanitiser

g. Washing clothes regularly

h. Washing hands regularly

i. Washing scalp and hair
Wearing clean clothing and personal protective equipment           
(SITHIND005)
Assessor judgements required. The answer may vary but must include the routine of personal cleanliness practices to care for personal health and wellbeing prior to and during service periods as covered in parts (a) to (j), that is:
a. Bathing or showering

b. Brushing and flossing teeth; using mouthwash

c. Cutting or manicuring fingernails

d. Treating skin allergies, conditions or wounds

e. Using deodorant

f. Using hand sanitiser

g. Washing clothes regularly

h. Washing hands regularly

i. Washing scalp and hair

j. Wearing clean clothing and personal protective equipment
Example responses: 

a. Bathing or showering:

Bathing/showering helps to maintain good health and protect from infections and illnesses by removing dirt and odour from the body. It helps to improve self-confidence as well as physical and emotional well-being. Each staff should take a shower or bath early in the morning before coming to the workplace.

b. Brushing and flossing teeth; using mouthwash:

Brushing and flossing teeth helps to breaks down plaque and clean teeth resulting in good oral hygiene. Also, using mouth wash helps to kill any remaining germs and keep breath fresh. It helps to boost confidence while dealing with the customer.

c. Cutting or manicuring fingernails: 

Staff should check their nail in the morning and keeps their fingernails short and clean. Clean nails make them more presentable, tidy and avoid any contamination while working with food items.

d. Treating skin allergies, conditions or wounds:

Skin allergies, conditions or wounds can cause contamination and transmit germs/diseases to others. To avoid such contamination, they should be properly cleaned, medicated and bandaged before starting the work. Staff can also wear gloves to cover them.

e. Using deodorant:

While working, people produce sweat which is fed by bacteria to produce a smell. Deodorant helps to eliminate these bacteria, causing odours. A subgroup of deodorant, antiperspirants, can also be used which not only prevents odour but also prevent sweating by affecting sweat glands. It helps to be presentable in front of customers and prevent excessive sweating while working.

f. Using hand sanitiser:

Hand sanitiser with a minimum of 60 per cent alcohol helps to kill germs in hand immediately and effectively. It is important for customer-facing personnel to ensure hygiene as they must constantly greet, welcomes and shakes hand with customers.

g. Washing clothes regularly

Washing clothes regularly helps to clean dirt from the cloths which have been picked from surrounding as well as the skin of the wearer. Also, washing kills bacteria, fungi and another micro-organism which cause contamination. It helps to present clothes tidy, clean, as well as smell nice and clothes last longer. 

h. Washing hands regularly

Hands should be kept clean to avoid getting sick and spreading germs to others. As hands are the most frequent body part that gets in contact with other objects / surfaces, germs get into the hands which can then transfer to wherever that hand touches. Hence, many diseases and conditions are spread by not washing hands with soap and clean, running water.

i. Washing scalp and hair:

Regularly washing scalp and hair helps to remove build-up on the scalp like dead skin cells, oil, dirt, dandruff etc. It helps to strengthen hair and reduce hair fall, which can be fatal in the hospitality industry. 

j. Wearing clean clothing and personal protective equipment:

Wearing clean clothing and personal protective equipment helps to present in a professional manner and improves customer confidence while dealing with them. It also helps to prevent contamination and ensure the safety of the worker.
2. What is personal cleanliness? How can you maintain personal cleanliness of the following personal attributes during service periods? (Maximum 3 – 5 lines each)

a. Hair

b. Hands

c. Nails

d. Skin
e. Work clothing







(SITHIND005)
Assessor judgements required. The answer may vary but must include personal cleanliness and ways a person may clean the following:
a. Hair

b. Hands

c. Nails

d. Skin

e. Work clothing

Example: 

Personal cleanliness: Personal cleanliness refers to the set of actions and practices performed to maintain good health and prevent the spread of diseases.  Personal cleanliness is vital for both personal and professional life. Personal cleanliness must include maintaining clean hair, hands, nails, skill, work clothing, wearing clean bandages on wounds, etc.

Ways to clean:

a. Hair: Hair should be washed as frequently as needed based on hair type to prevent hair fall, dullness and smelly hair. It also prevents dandruff and other scalp diseases. If dealing with food items, during the service period, one should cover hair with appropriate protective equipment like a hat, hair cover.

b. Hands: Most infections are transmitted when unclean hands with germs touch food or other individuals. Hands and wrists should be washed with clean soap and water. Dry hands with a clean paper towel or hot air dryers

c. Nails: While cleaning hands, fingernails should also be cleaned with a brush if they are dirty. Also, they need to be kept short and tidy. If working with food items, nail polish, nail decorator or other items should not be used.  

d. Skin: Skin should be cleaned while bathing. During the service period, it should be cleaned as soon as it is soiled with the proper cleaning agent. If it cannot be cleaned and cause contamination in the workplace, staff should leave the area and go home or other places where proper cleaning can be done.

e. Work clothing: Dirty clothes and footwear can harbour microorganisms, and wearing these clothes can lead to skin infections, body odour. It can also transfer germs to food, causing foodborne illness. Therefore, for prevention, clothes should be cleaned daily using the appropriate method and each day; staff should wear clean cloth to the workplace.

3. Explain the importance of ‘Personal protective equipment’ and ‘Contamination’ in the context of the hospitality industry. (Maximum 3 – 5 lines each)

(SITHIND005)
Assessor judgement required. The answer may vary but must include responses to both principles.
Example: 

Personal protective equipment: Personal protective equipment (PPE) refers to protective clothing, helmets, goggles, or other garments or equipment designed to protect the wearer's body from injury or infection. The hazards addressed by protective equipment include physical, electrical, heat, chemicals, biohazards, and airborne particulate matter.

Contamination: Contamination is the presence of an unwanted constituent, contaminant or impurity in a material, physical body, natural environment, workplace, etc. Personal hygiene practices are vital in the hospitality industry where poor hygiene cause contamination risk to the health of customers, colleagues and oneself.

4. List any six (6) practices that you can use to ensure that you do not contribute to contamination of food and premises with yourself, your work clothes and personal protective equipment during service periods.




(SITHIND005)
Assessor judgement required. The answer may vary but must include six responses to practices related to the cleanliness of uniform and personal protective equipment for contamination during service periods.

Examples: 

1. Uniforms, aprons, and garments should be clean at the beginning of each shift and changed regularly when necessary. If the uniform is not washed at work, wash it using hot water and a sanitiser in the home. Iron the uniform to kill germs and look professional.

2. Personal protective equipment should be clean and changed if damaged, or unfit for work.

3. Don’t wipe hands on the uniform. Use a paper towel instead.

4. Do not wear damaged or deteriorating uniforms, aprons or garments.

5. Wear disposable gloves. Change gloves often as per need.

6. Don’t wear uniforms to travel to work, including shoes, as they can gather germs on the way. Always change into a clean uniform at the workplace and change back into casual clothes for the journey back home.

5. Answer the following:

a. What is hygienic personal contact? (Maximum length - 100 words)

b. Explain the importance of organisational policies and procedures in ensuring hygienic personal contact in the service period. (Maximum length - 150 words)
(SITHIND005)
Assessor judgement required. The answer may vary but must include the following:
Definition of hygienic personal contact

Example:

Hygienic personal contact refers to physical contact with other individual and material in the hygienic way in which practices are followed to maintain health and prevent the spread of diseases. It is important to ensure hygienic personal contact as the human body carries harmful microorganisms like bacteria and virus, which can contaminate the products and service provided to customers and can transmit to other staff members.
Importance of organisational policies and procedures in ensuring hygienic personal contact in the service period
Example:

Each organisation has a set of values and objectives. Organisational policies and procedures are defined, which gives clarity when dealing with issues and activities that are critical to health and safety, legal liabilities and regulatory requirements. It helps to standardise the practices followed by each employee. By following procedures on hygienic personal contacts, an organisation can ensure that appropriate steps are taken to ensure a clean and hygienic environment while providing service to the customer. Some of the benefits of the following procedure are:

a.
Helps to eliminate foodborne illnesses

b.
Improves waste reduction

c.
Increase accountability

d.
Provides legal evidence
6. Explain the meaning and root cause of the following types of diseases:

c. Airborne disease 

d. Infectious disease. 

(Maximum of 100 words for each)





(SITHIND005)
Assessor judgement required. The answer may vary but must include an explanation on micro-organism, airborne disease and infectious disease.

Example: 

Airborne diseases:

Airborne diseases are caused by bacteria or viruses which can be transmitted through the air in dust particles or small water droplets expelled from the respiratory system (lungs, throat and nose). Coughing and sneezing are a common way for transmission of illness and disease. Infected water droplets from the respiratory system can also be suspended in cigarette smoke. Example of air borne transmissions include CO-VID, influenza, tuberculosis and measles.

Infectious diseases:

Infectious diseases are those type of diseases caused by pathogenic microorganisms like bacteria, viruses, parasites or fungi. The diseases spread directly or indirectly from one person to another by physical contact. Example, using the same utensils like knife, chop board for meat and animal products and other food items can cause transmission of infectious diseases. 

7. Provide a brief description of how micro-organisms are spread to infect people in the following circumstances: 

a. Blowing nose

b. Coughing

c. Drinking

d. Scratching skin and hair

e. Sneezing

f. Spitting

g. Touching wounds

(Maximum 3 lines each)






(SITHIND005)
Assessor judgement required. The answer may vary but must include an explanation of the ways that transfer micro-organisms and spread airborne and infectious diseases and illness to self and others.

Example: 

a. Blowing nose: When people blow their nose, the nasal secretions contain a wide range of bacteria, germs and viruses. This in turn contaminates the hands. If the proper cleaning of hands and nose are not carried out, it becomes easy to transfer these to other individuals, objects and surfaces by touch.

b. Coughing: When people cough, illnesses like influenza spread between people as droplets move through the air and enter the respiratory system of people nearby. Even when the mouth and nose are covered during coughing, if the hands are not properly cleaned, or tissues used during coughing are not disposed of correctly, the transfer of germs to other persons may occur.
c. Drinking: If a person has a respiratory illness, sharing food or drink with others will easily transfer the disease. Saliva is transferred while sharing drinks which contains germs/viruses/etc. causing the transfer of illness/diseases.

d. Scratching skin and hair: Skin and hair breed various types of bacteria. Scratching means that hands become contaminated with these bacteria. If proper hand washing is not carried out, these bacteria may be transferred to any surface/object or food that comes in contact with that hand.
e. Sneezing: Sneezes emit a vapour cloud that can contain germs that become suspended throughout the air enabling transmissions to other people. The germs in these droplets can often also live on surfaces, such as desks or doorknobs, for up to 2 hours or longer and then be further spread when people touch these surfaces.
f.
Spitting: During spitting, the droplets containing diseases can travel through the air to and may enter the respiratory system of another person. Anyone touching a surface contaminated by spitting is also likely to spread the contamination. It is one of the most unhygienic human habits that spreads air-borne diseases.

g.
Touching wounds: Germs can easily develop into the area where the skin is broken as they spread into the more sensitive tissues underneath. When touching a wound, there is a chance of transferring germs leading to infection. If the wound is already infected, touching it opens the possibility of transferring the infection to other body sites or people.
8. Explain why hand washing is required after the following: 

a. Contact with cleaning cloths, linen, and tea towels

b. Contact with linens contaminated with human waste, blood and body secretions

c. Coughing, sneezing and blowing the nose

d. Eating and drinking

e. Scratching skin and scalp

f. Smoking

g. Spitting

h. Using the toilet
(Maximum 3 lines each)







(SITHIND005)
Assessor judgement required. The answer may vary but must include appropriate times to wash hands during a service period.
Example: 

a. Cleaning cloths, linen, and tea towels: Cleaning cloths collect germs from the area/surface they are used to clean. These germs may then in turn be transferred to the hands of the cleaner.
b. Linens contaminated with human waste, blood and body secretions: Linens can also be contaminated with human waste, blood and body secretions. All of these transfer germs and micro-organism to people handling them.

c. Coughing, Sneezing and Blowing the nose: When a mouth and nose are covered during coughing, the germs land and may be transferred from the hand’s surface or tissues used. Sneezing and blowing a nose emits a vapour cloud containing germs that may land on the hands and on surfaces nearby.

d. Eating and drinking: Food/drink particles may stick on the mouth, hands and nails of the person while eating and drinking. The residue food particles can harbour germs. 

e. Scratching skin and scalp: Skin and hair breed various types of bacteria. These may pass on to a person’s hands when they scratch their skin or scalp. The germs are in turn then transferred to the surface/object or food that meets that hand.

f. Smoking: Smoking transfers germs from the respiratory system to the hands of the user and the environment around the smoker.
g. Spitting: Spitting throws out saliva from the mouth along with which bacteria and other micro-organism housing in the mouth. 

h. Using the toilet: During toilet use, a person’s hands touch parts of their body where the possibility of germs and bacteria living are the highest. It is essential that hand washing occurs after waste is expelled from our bodies to prevent disease and reduce exposure to germs.  
9. Explain in 50 – 100 words, how washing hands can prevent the spread of micro-organisms and the procedure you should use when carrying out this hygienic practice? (SITHIND005)
Assessor judgement required. The answer may vary but must include the proper way to hand wash to prevent the spread of micro-organism. 

Example: 

A person can transmit germs by touching another person. A person also is exposed to germs by touching contaminated objects or surfaces and then touching their face (mouth, eyes and nose). Washing hands with soap and clean running water helps to kill those germs present. 
The steps of hand washing are:

· Wet your hands with running water — either warm or cold.

· Apply enough liquid, bar or powder soap to cover all hand surfaces.

· Rub hands palm to palm.

· Right palm over left dorsum with interlaced fingers and vice versa

· Palm to palm with fingers interlaced

· Back of fingers to opposing palms with fingers interlocked.

· Rotating rubbing of left thumb clasped in right palm and vice versa

· Rotating rubbing, backwards and forwards with clasped fingers of the right hand in the left half and vice versa

· Rinse hands with water.

· Dry hands thoroughly with a single-use towel or air dryer.

· If possible, use a towel or your elbow to turn off the tap.
10. Explain how the following can negatively impact the health of self and others.

a. Lack of hygiene focussed signage

b. Lack of personal protective equipment

c. Seeing others using unhygienic practices

d. Dirty hand washing facilities

e. Unclean public areas

f. Unclean toilets

g. Unclean workstations

(Maximum 5 lines each)







(SITHIND005)
Assessor judgement required. 
Example:

a. Lack of hygiene focussed signage: Due to lack of proper hygiene signage, staffs and customers may miss ensuring hygiene due to lack of awareness. For example: If there is not proper hygiene signage to wash hands properly in the toilet. Customer after using toilet might not wash hand properly, causing germs remaining on his hands. He can touch his hand to his face or some common area like railing, which is shared by other person causing transmission of diseases. To handle the problem, inform management and share information with work colleagues.

b. Lack of personal protective equipment: Lack of personal protective equipment can cause serious damage to individual and others, especially when working in an error-prone environment. It helps to prevent any work hazard and transmission of contamination. To address the lack, inform the supervisor. If staff must work without PPE, control the hazard at the source.
c. Seeing others using unhygienic practices: There can be cases where people behave unhygienically. If seen using unhygienic practices, he/she should be immediately approached and help them understand the consequences. Generally, people behave unhygienically due to lack of information, and if informed, corrective action is taken. If any practice is intentional and does not correct even after making them aware, appropriate measure/reporting should be done.

d. Dirty hand washing facilities: Handwashing facilities should be clean and equipped with required materials such as soap, water, disposable paper towel or hand dryer. If the handwashing facilities are dirty, the risk of disease transmission is increased considerably.
e. To handle the situation, inform supervisor / cleaning staff. If within the role, clean the area and wash hands with soap and water properly.
f. Unclean public areas: Public use areas such as public transport, public toilets or items used by the public must be regularly cleaned, otherwise these areas may easily contribute to the transmission of disease through providing avenues physical contact. The action to address the problem is ensure the areas are routinely and regularly cleaned and sanitised. 
g. Unclean toilets: An unclean toilet isa major hazard in terms of hygiene. Infected person's faeces may contaminate surfaces like toilets, toilet handles and toilet seats. If the toilets are not clean, bacteria and germs may easily transfer to the next person using the facility. To address this issue, inform supervisor / cleaning staff of the need for cleaning and always wash hands properly after use.
h. Unclean workstations: Unclean workstations may contain body discard (e.g. human hairs, dandruff, body secretion, dead skins) as well as dropped food; all of this contributes to the breeding of micro-organisms. The micro-organisms may easily transfer between people using that area. To resolve this issue, clean the workstation with appropriate tools and equipment. Talk with other staff sharing the workstation to keep it clean.

11. Explain any three (3) ways to report unresolved hazards that may affect the health of self and others. 








(SITHIND005)
Assessor judgement required. The answer may vary but must include three (3) ways to report unresolved hazards that may affect the health of self and others.

Example: 

i. A verbal report to a supervisor: Unresolved hazards can be reported to the supervisor verbally at the time of hazard occurrence. It is one of the easy and prompt ways of reporting. Generally, verbal reports can be used for low severity hygiene hazards. 

ii. Hazard Report form: Hazard report form can be used to report hazard in written. Hazard report forms help to ensure that appropriate action is taken and that an appropriate record is kept.

iii. Raising the issue at a staff meeting: In the staff meeting, staff can raise and share identified hygiene hazard and any action taken to mitigate them. An appropriate team member can be assigned to act on the raised issue. The team can also suggest feedback and action item avoid a similar situation in future.

12. List any six (6) employee responsibilities associated with hygienic practices and maintaining the hygiene of the workplace.




(SITHIND005)
Assessor judgement required. The answer may vary but must include personal and professional reasons for maintaining personal hygiene in hospitality service environments

Example: 

1.
Follow all workplace hygiene procedures as instructed. 

2.
Practice good personal hygiene at work and before coming to work.

3.
Wear correct and clean uniform.

4.
Clean the workplace regularly.

5.
Report all notifiable symptoms and illnesses and conditions to a Supervisor. 

6.
Report all hygiene hazards.
13. List five (5) organisational hygiene procedures that you believe our organisation needs to ensure are promoted at every opportunity.




(SITXFSA005)
Assessor judgement required. The answer may vary but must include five organisational hygiene procedures.
Examples:

· Handling and disposal of garbage.

· Personal hygiene.

· Regular hand washing

· Safe and hygienic handling of food and beverages

· Safe handling and disposal of linen and laundry
14. Write down any four (4) unsafe practices that can cause food contamination and food-borne illnesses that could occur in our enterprises.




(SITXFSA005)
Assessor judgement required. The answer may vary but must include four (4) unsafe practices that breach hygiene procedures that can cause food contamination and food-borne illnesses.
Examples:

· Use of broken or malfunctioning equipment

· Not covering the mouth when coughing or sneezing

· Not washing hands while preparing or serving food

· Keeping the food with contaminated food.
15. Name any three (3) food hazards that may affect the health and safety of our customers, employees and yourself.






(SITXFSA005)
Assessor judgement required. The answer may vary but must include three (3) food hazards that may affect the health and safety of customers, colleagues and yourself. 
Examples:

· Physical – Working with an open wound

· Chemical- storage of chemicals in the food area.

· Microbiological – for kept outside the refrigerator for a long time.

16. What is the role of local government regulators in the food industry? Write any three (3) roles they may have.







(SITXFSA005)
Assessor judgement required. The answer may vary but must include three (3) role of local government regulators.
Examples:

· Local councils enforce legislation and policies.

· Regulate food safety in retail, hospitality, health, food processing, food transport, and food distribution.

· Regulate food safety in community organisations and events.
17. If Bunjappy were to fail one of the regular audits by health inspectors, what would be two (2) ramifications of this failure to obey food safety law and our own organisational policies and procedures?







(SITXFSA005)
Assessor judgement required. The answer may vary but must include two (2) ramifications of failure to obey food safety law and organisational policies and procedures. 
Examples:

· Fines

· Pecuniary penalties
· Loss of business reputation
18. What are six (6) actions that your team can take to remove or minimise hygiene hazards in the food preparation areas?






(SITXFSA005)
Assessor judgement required. The answer may vary but must include six (6) actions that can be taken to remove or minimise a hygiene hazard.
Examples:

· Use of disposable gloves when handling food.

· Washing hands at appropriate times

· Cover cuts, wounds or open sores with coloured band-aids

· Implementation of food safety programs such as HACCP

· Use sealed, labelled containers with direction for use and first aid directions.

· Never store chemicals in old food/drink containers.

19. What is HACCP, and what does it stand for? (Maximum length 50 words)
(SITXFSA005)
Assessor judgement required. The answer may vary but must include the definition and full name of HACCP.
Example:

HACCP is a management system in which food safety is addressed through the analysis and control of biological, chemical, and physical hazards from raw material production, procurement and handling, to manufacturing, distribution and consumption of the finished product. It stands for Hazard Analysis and Critical Control Points (HACCP).
20. How can you prevent food contamination when handling food? List any five (5) ways. (SITXFSA005)
Assessor judgement required. The answer may vary but must include five (5) aspects of hazard analysis and critical control points (HACCP) method of controlling food safety.
Example:

· Implement internationally recognized food safety hazard controls

· Demonstrate commitment to food safety

· Give producers, stakeholders and suppliers confidence in the controls

· Effectively manage food safety risks across the whole supply chain

· Continually review and improve your system, so it stays effective

21. What kind of personal assets (the personal things a person may wear or use at work) can cause contamination? (Maximum 2 lines)




(SITXFSA005)
Assessor judgement required. The answer may vary but must include a minimum of three personal items that may contribute to contamination.
Example:

The following personal items may cause possible contamination issues: unclean dress, hair accessories, jewellery (e.g. rings) and watches. These may be regulated in work environments to help in reducing possible contamination issues.

HR directed activity:

· Read the email from the Human Resources section of Bunjappy (Monitor).

· Conduct the necessary research so that you can formulate responses and explanations to each of the six points (Attachment to HR’s email). Take notes during your research – these will need to be submitted to your supervisor. 

Note: Some of these research items may have already been conducted in the earlier phase of this unit. That is alright – this is a confirmation activity asking the student to transfer this information into another medium and use their own words to explain the requirement.

:::HR Attachment:::
In preparation for a team meeting, you need to do some preparation and research. Below are six areas that must be addressed during the team meeting.

You are to cover these six topics in a brief PowerPoint presentation. First you will need to research the six topics and get the required information to share.

1. The purpose of food safety programs. 
The purpose of food safety programs include:

· identify potential hazards that may occur in all food handling operations carried out in the business

· identify where these hazards can be controlled

· monitor these control methods

· provide corrective actions when a hazard is found to be not under the control

· establish, document and verify detailed pre-requisite programs
· be regularly reviewed for adequacy (at least every 12 months).  

2. The causes and effects of microbiological contamination of food. 
Microbiological contamination refers to food that is contaminated by substances produced by living creatures such as humans, rodents, pests or micro-organisms. This includes bacterial contamination, viral contamination and parasite contamination that is transferred through saliva, pest droppings, blood or faecal matter. While most micro-organisms cause little harm, the more dangerous effects of microbiological contamination include food spoilage (visible contamination) and food poisoning (invisible contamination).
3. The responsibilities of an employer and employee in maintaining hygienic practices - list of three (3) for each.
Assessor judgement required. The answer may vary but must include three (3) responsibilities of an employer and employee while participating in hygienic practices.

Example: 

The responsibilities of an employer include:
· Food businesses must make sure that staff have access to adequate toilets.

· There are separate storage areas for personal belongings and clothing.

· Provide hand basins that are easily accessible and located in the places where food handlers need to wash their hands.

The responsibilities of an employee:

· Communicate with their supervisor if they are suffering from or carrying a food-borne disease.
· Tell their supervisor if they are suffering from a skin sore or discharges from their ears, nose or eyes and there is a possibility that food may be contaminated because of this.
· Inform their supervisor if they have found contaminated food while handling it. 

4. The meaning of contamination and potentially hazardous foods according to Australia New Zealand Food Standards Code.
Assessor judgement required. The answer may vary but must include the meaning of contaminant, contamination and potentially hazardous foods as defined by the Australia New Zealand food standards code.

Example:

Contaminant: Any biological or chemical agent, foreign matter, or other substances that may compromise food safety or suitability. (Standard 3.1.1)

Contamination: The introduction or occurrence of a contaminant in food. (Standard 3.1.1)

Potentially hazardous food: Maintain certain temperatures to minimise the growth of any pathogenic microorganisms that may be present in the food or to prevent the formation of toxins in the food (Standard 3.2.2)
5. Four (4) hygiene actions that we must follow to avoid food-borne illnesses.
Assessor judgement required. The answer may vary but must include four (4) hygiene actions that must be followed to minimise food-borne illnesses.
Example:

Clean: Wash hands and surfaces often.


Separate: Don't cross-contaminate

Cook: Cook to proper temperatures



Chill: Refrigerate promptly.

6. As per the “Australia New Zealand Food Standards Code” what are the requirements for handwashing facilities at food premises and our expectations of our staff.  
Assessor judgement required. The answer may vary but must include the requirements for hand washing in relation to feed preparation areas.

Example:

Handwashing facilities must be:

· permanent fixtures 

· connected to or provided with a supply of warm running potable water 

· of a size that allows easy and effective hand washing

· accessible 

· provided with soap and single-use towels (or air drier) and a container for used towels

· clearly designated for the sole purpose of washing hands, arms and face.

:::End of HR Attachment:::

· Construct a PowerPoint presentation you will use to inform your team of the required topics. Your speaking notes should be included in the Notes section of each slide.
Assessor judgement required. The PowerPoint slides should have note points only. The Notes section for speaking notes should be written in Standard Australian English using the candidate’s own language and context to explain the topic.

PowerPoint must be between 8 and 20 slides. Each slide to have speaking notes elaborating on the text/diagrams on the slide.

· Note, you will need to add your notes to the Notes section of the PowerPoint slides. Remember, everything you need to say cannot be crammed onto a slide – slides are for the major point/topic and summaries.
General Manager’s email task:

· Read the email from George the General manager of Bunjappy (Monitor).

· He has asked that you carry out a feasibility test for the management. Complete the assigned task (Attachment to General Manager’s email).
:::General Manager’s Email Attachment:::

Scenario: Your organisation is planning to improve personal cleanliness practices of all the staff for which they have developed a Personal Cleanliness practices sheet to ensure customer confidence is maintained in organisational services. Therefore, your organisation has selected you to check the feasibility of these practices.  

Part A: In this task, you are required to study the given Personal Cleanliness sheet and try to adapt the given hygiene practices into your daily work routine. Report the feasibility of these practices in the given template.

You are required to assess/check and adjust yourself based on the following:
· Assess whether it is practical to develop a routine of personal cleanliness practices using the given checklist

· Check the Service Period Personal Cleanliness section and adjust yourself to maintain the health of self and others

· Check the Uniform and PPE section for personal hygiene practices related to contamination during the service period and adjust yourself to maintain the health of self and others.

(SITHIND005 and SITXFSA005)
Assessor judgement required. The candidate must return a completed Personal Cleanliness Practices Sheet and a completed Feasibility Report in which the three sections have a response indicating whether the practices are practical and can be applied to the work situation.
	Personal Cleanliness Practices Sheet

	Work Preparation/Presentation:

	· Tie back long hair

· Hair should be worn above the collar or tied back if it falls below the shoulder.

· Beards should be short and neatly trimmed

· Clean any nail grooming tools before use.

· Avoid cutting cuticles, as they act as barriers to prevent infection

· keep fingernails short, so they are easy to clean and don’t wear nail polish

· Never rip or bite a hangnail. Instead, clip it with a clean, sanitized nail trimmer

· Nail varnish and false nails are not permitted

· Avoid wearing jewellery, or only wear plain-banded rings and sleeper earrings

· Jewellery and piercing should be discreet and appropriate and not cause offence or be a health and safety or an infection control hazard

· Completely cover all cuts and wounds with a wound strip or bandage

· Staff should come work having attended to their personal hygiene each day with clean clothes and hair free from unpleasant odours.

	Service Period Personal Cleanliness:

	· Avoid touching hair, scalp or a body opening.

· Do not spit. Cough or sneeze in the work area, use a tissue and wash your hands afterwards

· Do not pick your nose or teeth or scratch your head

· Do not smoke in the work area

· Avoid biting or chewing nails.

· Do not use your uniform to wipe your hands

· Do not lean or sit on work areas

· Do not leave rubbish and waste materials lying around put into the covered garbage bin

· Change disposable gloves regularly

· Advise your supervisor if you feel unwell

· The hand should be washed 

· Immediately after using the toilet

· Before coming on duty

· After sneezing or boiling your nose

· After break

· After handling dirty equipment, paper and after using chemical substances

	Uniform and PPE:

	· The clean uniform should be worn each day and replaced if it becomes soiled during a shift

· For staff whose uniform is not mandatory are required to adhere to the following practices 

· Skirts/trousers that are sufficiently long that they touch the ground when walking is not acceptable on safety and hygiene grounds

· Footwear must be safe, sensible, and stable, in good order, be smart and clean and

· have regard to Health and Safety considerations

· Sandals, flip-flops and Crocs or similar are not allowed.

· Disposable PPE should be:

· fit you comfortably (not be too tight or too loose)

· Be changed between different tasks 

· Never be washed or reused

· Hygiene practices to follow when using disposable gloves:

· Putting on:

· Select correct glove size and type.

· Perform hand hygiene

· Pull to cover wrists

· Taking off

· Grasp the outside of the glove with the opposite gloved hand and peel off

· Hold the removed glove in the gloved hand

· Lot your finger under the lip of the remaining glove and peel it off, taking care not to touch the contaminated outer surface

· Dispose of the gloves in the clinical waste bin

· Perform hand hygiene

· Hygiene practices to follow when using disposable aprons:

· Putting on:

· Pull the apron over your head and fasten at the back of your waist.

· Taking off

· Pull the apron away from your neck and shoulders, lifting it over your head and taking care to touch the inside only, not the contaminated outer side

· Fold or roll the apron into a bundle with the inner side outermost

· Dispose of the apron in the waste bin

· Perform hand hygiene 


	Feasibility Report

	Work Preparation/Presentation:



	Service Period Personal Cleanliness:



	Uniform and PPE:




:::End of General Manager’s Email Attachment:::

· Note, how you test this idea is up to you, but it must be appropriate, have input from others and be rigorous enough that the executive management team will take note of the findings. Plan your actions, conduct a feasibility study and write your response/report. Remember your report is going to senior management, so it will need to make correct use of Australian Standard English and use an acceptable format.
Harry Stiles – WHS officer’s Email: Reminder of Amenities Inspection

· Read the incoming email from Harry Stiles – WHS officer. (Monitor)

· Action this routine task of amenities inspections. (Attachment in Harry’s email).
:::Amenities Inspection:::

As a team manager, you are expected to inspect a range of amenities during your shift to ensure effective hygiene practices are being employed. 

According to Bunjappy’s organisational procedures, you are required to regularly inspect the premises to prevent health hazards in the workplace. This week according to the roster you are required to inspect toilet and handwashing facilities of the workplace. Therefore, you are required to perform the following task:

1. In this task, you are required to carry out inspection of your premises to ensure the following:

· Spread of micro-organisms 

· Address workplace hygiene hazards and report any unresolved hazards that may affect the health of self and others

2. Document your findings using copies of the provided hygiene report template. (A report for each venue inspected)

Note:  You are to select three toilet areas (these are to be public access toilets, i.e. in hospitality venues, shopping centres, etc.) to substitute for Bunjappy’s amenities. Note, due to privacy considerations you are not to identify the venues you are inspecting and reporting on). You are also to inspect one kitchen/food preparation area – a total of 4 inspections.
Assessor judgement required. The responses on the reports may vary but must ibe completed with remediation action detailed if required.

	Hygiene report

(A report for each location needs to be completed)

	Inspected by: 
	Date:

	Area covered:

	Health hazards found and location
	Type of Hygiene Hazard
	Remediation action required

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


2.4
Evidence of competency

Evidence is information gathered that provides proof of competency. While evidence must be sufficient, trainers and assessors must focus on the quality of evidence rather than the quantity of evidence.

Rules of evidence

There are four rules of evidence that guide the collection of evidence. Evidence must be:

· valid – it must cover the performance evidence and knowledge evidence
· sufficient – it must be enough to satisfy the competency

· current – skills and knowledge must be up to date

· authentic – it must be the learner’s own work and supporting documents must be genuine.

Principles of assessment

High quality assessments must be:

· fair – assessments are not discriminatory and do not disadvantage the candidate

· flexible – assessments meet the candidate’ s needs and include an appropriate range of assessment methods

· valid – assessments assess the unit/s of competency performance evidence and knowledge evidence
· reliable – there is a common interpretation of the assessments.

Types of evidence

Types of evidence that can be collected, sighted, or validated include:

· work records such as position descriptions, performance reviews, products developed, and processes followed and/or implemented

· third-party reports from customers, managers and/or supervisors

· training records and other recognised qualifications

· skills and knowledge assessments

· volunteer work.

Gathering evidence

Evidence can be gathered through:

· real work/real-time activities through observation and third-party reports

· structured activities.

Evidence can also be gathered through:

· formative assessments: where assessment is progressive throughout the learning process and validated along the way by the trainer – also known as assessment for learning

· summative assessment: where assessment is an exercise or simulation at the end of the learning process – also known as assessment of learning.

Evaluating evidence

The following steps may help you evaluate evidence.

	Step 1: Evidence is gathered.
	
	
	
	


	Step 2: Rules of evidence are applied – evidence is valid, sufficient, current and authentic.
	
	
	


	Step 3: Evidence meets the full requirements of the unit/s of competency.
	
	


	Step 4: The assessment process is valid, reliable, fair and flexible.
	


	Step 5: The trainer or assessor makes a straightforward and informed judgment about the candidate and completes assessment records.


2.5
Assessment records

Learners must provide evidence of how they have complied with the performance and knowledge evidence requirements outlined in the unit of competency. These requirements should be assessed in the workplace or in a simulated workplace; assessment conditions are specified in each unit of competency.

You can use the following assessment forms to record the learner’s evidence of competency: 
· The Assessment Instructions Checklist helps the trainer/assessor provide clear instructions to the candidate as to which assessment activities to complete.

· The Pre-Assessment Checklist helps the trainer determine if the learner is ready for assessment.

· The Self-Assessment Record allows the learner to assess their own abilities against the requirements of the unit of competency.

· The Performance Evidence Checklist facilitates the observation process; it allows trainers to identify skill gaps and provide useful feedback to learners.

· The Knowledge Evidence Checklist can be used to record the learner’s understanding of the knowledge evidence; it allows trainers to identify knowledge gaps and to provide useful feedback to learners.

· The Portfolio of Evidence Checklist helps the trainer annotate or detail aspects of the learner’s portfolio of evidence.

· The Workplace Assessment Checklist can be used by the learner’s supervisor to show workplace-based evidence of competence.
· The Observation Checklist/Third Party Report records the candidate’s performance in the workplace.

· The Record of Assessment form is used to summarise the outcomes of the assessment process in this unit.

· The Request for Qualification Issue is used by the assessor to inform the RTO authorities that the process for issuing a Statement of Attainment or Qualification may commence. 

Assessment instructions – SITHIND005 and SITXFSA005
	Candidate’ s name:       
Unit of competency:  
SITHIND005 Use hygienic practice for hospitality service 



SITXFSA005 Use hygienic practices for food safety
Trainer/assessor:       
Date:       

	The candidate must complete the following assessment activities, provided by the trainer/assessor:

	
	Y/N
	Whole activity/ specific questions

	Candidate Self-assessment
	
	     

	Final assessment - 
	
	     

	Final assessment - 
	
	     

	Final assessment - 
	
	     

	Portfolio
	
	     

	Workplace Assessment 
	
	     

	Workplace Assessment (video)
	
	     

	Competency Conversation (using RPL)
	
	     

	Workplace Observation
	
	     

	Third Party Report
	
	     

	Other assessment activities as detailed below:
	
	

	     
	
	     

	     
	
	     

	     
	
	

	Candidate signature: 
	     
	Date:
	     

	Assessor/trainer signature: 
	     
	Date:
	     


Pre-assessment checklist – SITHIND005 and SITXFSA005
	Candidate’ s name:            
Unit of competency:  
SITHIND005 Use hygienic practice for hospitality service 



SITXFSA005 Use hygienic practices for food safety
Trainer/assessor:           
Date:           

	Checklist

	Talked to the candidate about the purpose of the assessment
	 Yes 
 No     

	Explained the unit of competency
	 Yes 
 No     

	Discussed the various methods of assessment
	 Yes 
 No     

	In consultation with trainer/assessor, the following assessment methods will be used:

	   Question/answer
	   Observation/Demonstration
	   Log, Journal, Diary

	   Case study
	   Portfolio, work samples
	   Third Party Reports

	   Reports
	
	

	Assessment environment and process

When will assessment occur?       
Where will assessment occur?       
Special needs (if any)       
How many workplace visits are required (if appropriate)?       
What resources are required?      

	Information has been provided on the following:

	   Confidentiality procedures
	   Re-assessment policy
	   Appeals process

	   Regulatory information
	   Authenticity of candidate’ s work

	Discussed self-assessment process
	 Yes 
 No     

	Summarised information and allowed candidate to ask questions
	 Yes 
 No     

	Candidate signature: 
	     
	Date:
	     

	Assessor/trainer signature: 
	     
	Date:
	     


Self-assessment record – SITHIND005 and SITXFSA005
	Candidate’ s name:       
	Part D

	Unit of competency:  
SITHIND005 Use hygienic practice for hospitality service 



SITXFSA005 Use hygienic practices for food safety
Trainer/assessor:      
Date:      

	Tasks
	I do the workplace task…
	Candidate’s comments

	
	…very well
I’m sure I can do the task
	…quite well
I think I can do the task
	…no, or not well
I don’t (or can’t) do the task
	

	I can develop a routine of personal cleanliness practices in preparation for work and to maintain customer confidence in organisational service. (SITHIND005)
	
	
	
	     

	I can check and adjust personal cleanliness during service periods to maintain health of self and others. (SITHIND005)
	
	
	
	     

	I can check cleanliness of uniform and personal protective equipment for contamination during service periods and adjust to maintain health of self and others. (SITHIND005)
	
	
	
	     

	I can follow organisational procedures to ensure hygienic personal contact in the course of work duties. (SITHIND005)
	
	
	
	     

	I can prevent the spread of micro-organisms by washing hands at appropriate times. (SITHIND005)
	
	
	
	     

	I can identify and address workplace hygiene hazards within scope of own role and report any unresolved hazards that may affect the health of self and others. (SITHIND005)
	
	
	
	     

	I can follow a workplace’s organisational hygiene procedures. (SITXFSA005)
	
	
	
	     

	I always inform supervisors if there is a personal health issue that may impact on my service and pose a hygiene rish to clients and other staff. (SITXFSA005)
	
	
	
	     

	I follow the set procedures to ensure that food contamination is prevented. (SITXFSA005)
	
	
	
	     

	I prevent cross-contamination by washing hands. (SITXFSA005)
	
	
	
	     

	Candidate signature:
	     
	Date:
	     


Performance evidence checklist – SITHIND005 and SITXFSA005 
	Candidate’s name:            

Unit of competency:  
SITHIND005 Use hygienic practice for hospitality service 



SITXFSA005 Use hygienic practices for food safety
Trainer/assessor:           

Date:           

	Did the candidate demonstrate the following performance evidence?
	Yes
	No
	N/A

	· Integrate at least eight personal hygiene practices in day-to-day preparation for work. (SITHIND005)
	
	
	

	· Check at least two of the following for contamination and cleanliness during day-to-day work functions and adjust as required: hands, uniform, clothing and personal protective items. (SITHIND005)
	
	
	

	· Use of safe food handling practices on at least three occasions (SITXFSA005)
	
	
	

	· Identify food hazards (SITXFSA005)
	
	
	

	· Report unsafe work practices (SITXFSA005)
	
	
	

	· Report incidents of food contamination (SITXFSA005)
	
	
	

	In the assessment/s of the candidate’s performance evidence, did they demonstrate the four dimensions of competency?

	Task skills
	
	
	

	Task management skills
	
	
	

	Contingency management skills
	
	
	

	Job/role environment skills
	
	
	

	The candidate’ s performance was:
	   Not satisfactory
	   Satisfactory

	Feedback to candidate:

     

	Candidate signature:
	     
	Date:
	     

	Assessor/trainer signature:
	     
	Date:
	     


Knowledge evidence checklist – SITHIND005 and SITXFSA005
	Candidate’s name:            

Unit of competency:  
SITHIND005 Use hygienic practice for hospitality service 



SITXFSA005 Use hygienic practices for food safety
Trainer/assessor:           

Date:           

	Did the candidate show their knowledge of the following?
	Yes
	No
	N/A

	· Personal and professional reasons for maintaining personal hygiene in hospitality service environments: reduction of, and healing from, personal illness, optimal health and sense of wellbeing, social acceptance, prevention of spread of illness to others. (SITHIND005)
	
	
	

	· Maintenance of organisation image and service standards. (SITHIND005)
	
	
	

	· Optimal health and sense of wellbeing. (SITHIND005)
	
	
	

	· Personal hygiene practices to care for personal health and wellbeing prior to and during service periods: bathing or showering; brushing and flossing teeth; using mouthwash; cutting or manicuring fingernails; treating skin allergies, conditions or wounds; using deodorant; using hand sanitiser; washing clothes regularly; washing hands regularly; washing scalp and hair. (SITHIND005)
	
	
	

	· Wearing clean clothing and personal protective equipment. (SITHIND005)
	
	
	

	· Meaning of airborne diseases and infectious diseases. (SITHIND005)
	
	
	

	· Ways of transferring micro-organisms and spreading airborne and infectious diseases and illness to self and others: blowing nose; coughing; drinking; scratching skin and scalp; sneezing; spitting; touching wounds. (SITHIND005)
	
	
	

	· Employee responsibilities in following hygienic practices and maintaining the hygiene of the workplace. (SITHIND005)
	
	
	

	· Basic aspects of Commonwealth, State or Territory food safety laws, standards and codes as follows: 

· meaning of contaminant, contamination and potentially hazardous foods as defined by the Australia New Zealand Food Standards Code

· employee and employer responsibility to participate in hygienic practices

· reasons for food safety programs and what they must contain

· role of local government regulators

· ramifications of failure to observe food safety law and organisational policies and procedures. (SITXFSA005)
	
	
	

	· Health issues likely to cause a hygiene risk relevant to food safety, namely airborne diseases, food-borne diseases and infectious diseases. (SITXFSA005)
	
	
	

	· Hygiene actions that must be adhered to avoid food-borne illnesses. (SITXFSA005)
	
	
	

	· Basic aspects of Hazard Analysis and Critical Control Points (HACCP) method of controlling food safety. (SITXFSA005)
	
	
	

	· Hand washing practices: 

· before commencing or recommencing work with food

· immediately after:

· handling raw food

· smoking, coughing, sneezing or blowing the nose

· eating or drinking

· touching the hair, scalp or any wound

· using the toilet. (SITXFSA005)
	
	
	

	· Specific industry sector and organisation:

· major causes of food contamination and food-borne illnesses

· sources and effects of microbiological contamination of food

· workplace hygiene hazards when handling food and food contact surfaces

· basic content of organisational food safety programs

· contents of organisational hygiene and food safety procedures

· hygienic work practices for individual job roles and responsibilities. (SITXFSA005)
	
	
	

	In the assessment/s of the candidate’s knowledge evidence, did they demonstrate the four dimensions of competency?

	Task skills
	
	
	

	Task management skills
	
	
	

	Contingency management skills
	
	
	

	Job/role environment skills
	
	
	

	The candidate’ s performance was:
	   Not satisfactory
	   Satisfactory

	Feedback to candidate:

     

	Candidate signature:
	     
	Date:
	     

	Assessor/trainer signature:
	     
	Date:
	     


Portfolio of evidence checklist – SITHIND005 and SITXFSA005
	Candidate’s name:       
	Part E

	Unit of competency:  
SITHIND005 Use hygienic practice for hospitality service 



SITXFSA005 Use hygienic practices for food safety
Trainer/assessor:                

Date:                

	Description of evidence to 
include in portfolio
	Assessor’ s comments
	Tick* 

	
	
	V
	S
	C
	A

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	     
	     
	
	
	
	

	Candidate signature:
	     
	Date:
	     

	Assessor/trainer signature:
	     
	Date:
	     


* V = Valid; S = Sufficient: C = Current; A = Authentic
Workplace assessment checklist – SITHIND005 and SITXFSA005
	Candidate’s name:       
	Part F

	Unit of competency:  
SITHIND005 Use hygienic practice for hospitality service 



SITXFSA005 Use hygienic practices for food safety
Trainer/assessor:                

Date:                

	Name of organisation:        
Address:       
Telephone:       
Email:        
Workplace supervisor:       

	Performance evidence 

Candidate demonstrates the ability to:
	Evidence provided/observation comments

	
	integrate at least eight personal hygiene practices in day-to-day preparation for work. (SITHIND005)
	     

	
	check at least two of the following for contamination and cleanliness during day-to-day work functions and adjust as required: hands, uniform, clothing and personal protective equipment. (SITHIND005)
	     

	
	Use of safe food handling practices on at least three occasions (SITXFSA005)
	     

	
	Identify food hazards (SITXFSA005)
	     

	
	Report unsafe work practices (SITXFSA005)
	     

	
	Report incidents of food contamination (SITXFSA005)
	     

	Knowledge evidence
Candidate knows and understands:
	

	
	· Personal and professional reasons for maintaining personal hygiene in hospitality service environments: reduction of, and healing from, personal illness, optimal health and sense of wellbeing, social acceptance, prevention of spread of illness to others. (SITHIND005)
	     

	
	· Maintenance of organisation image and service standards. (SITHIND005)
	     

	
	· Optimal health and sense of wellbeing. (SITHIND005)
	     

	
	· Personal hygiene practices to care for personal health and wellbeing prior to and during service periods: bathing or showering; brushing and flossing teeth; using mouthwash; cutting or manicuring fingernails; treating skin allergies, conditions or wounds; using deodorant; using hand sanitiser; washing clothes regularly; washing hands regularly; washing scalp and hair. (SITHIND005)
	     

	
	· Wearing clean clothing and personal protective equipment. (SITHIND005)
	     

	
	· Meaning of airborne diseases and infectious diseases. (SITHIND005)
	     

	
	· Ways of transferring micro-organisms and spreading airborne and infectious diseases and illness to self and others: blowing nose; coughing; drinking; scratching skin and scalp; sneezing; spitting; touching wounds. (SITHIND005)
	     

	
	· Employee responsibilities in following hygienic practices and maintaining the hygiene of the workplace. (SITHIND005)
	     

	
	· Basic aspects of Commonwealth, State or Territory food safety laws, standards and codes as follows: 

· meaning of contaminant, contamination and potentially hazardous foods as defined by the Australia New Zealand Food Standards Code

· employee and employer responsibility to participate in hygienic practices

· reasons for food safety programs and what they must contain

· role of local government regulators

· ramifications of failure to observe food safety law and organisational policies and procedures. (SITXFSA005)
	     

	
	· Health issues likely to cause a hygiene risk relevant to food safety, namely airborne diseases, food-borne diseases and infectious diseases. (SITXFSA005)
	     

	
	Hygiene actions that must be adhered to avoid food-borne illnesses. (SITXFSA005)
	     

	
	· Basic aspects of Hazard Analysis and Critical Control Points (HACCP) method of controlling food safety. (SITXFSA005)
	     

	
	· Hand washing practices: 

· before commencing or recommencing work with food

· immediately after:

· handling raw food

· smoking, coughing, sneezing or blowing the nose

· eating or drinking

· touching the hair, scalp or any wound

· using the toilet. (SITXFSA005)
	     

	
	· Specific industry sector and organisation:

· major causes of food contamination and food-borne illnesses

· sources and effects of microbiological contamination of food

· workplace hygiene hazards when handling food and food contact surfaces

· basic content of organisational food safety programs

· contents of organisational hygiene and food safety procedures

hygienic work practices for individual job roles and responsibilities. (SITXFSA005)
	     

	Workplace supervisor’ s signature:
	     
	Date:
	     


	TEIA Ltd

	Observation Checklist/Third Party Report

	This is a confidential report. It is for the perusal of the supervisor, the candidate, and the assessor. (Part G)

	Name of candidate:
	     

	Units of competency:
	SITHIND005 Use hygienic practice for hospitality service 
SITXFSA005 Use hygienic practices for food safety


As part of the assessment for the units of competency above we are seeking evidence to support a judgement about the above candidate’s competence. This report may be completed as either an Assessor Observation Checklist or a Third Party Report where the candidate has access to a suitable work environment. Multiple reports may be completed where a single person is unable to verify all elements.

Note that assessors may also use this document to record and confirm competency in routine tasks associated with a learning program over an extended period, i.e. accumulated evidence.


	This report is being completed as:
	   Assessor Observation

    Third Party Report

	Name of Supervisor:
	     

	Position of Supervisor:
	     

	Workplace:
	     

	Address:
	     

	Telephone:
	     

	Email:
	     

	Has the purpose of the candidate's assessment been explained to you?
	  Yes         No

	Are you aware that the candidate will see a copy of this form?
	  Yes         No

	Are you willing to be contacted should further verification of this statement be required?
	  Yes         No

	What is your relationship to the candidate?
	     

	How long have you worked with the person being assessed?
	     

	How closely do you work with the candidate in the area being assessed?
	     


	What is your experience and/or qualification(s) in the area being assessed? (Include teaching qualifications if relevant.)
	     



	Does the candidate consistently perform the following workplace activities?
	Yes
	No

	Can the person follow procedures for the following?
	
	

	Integrate at least eight personal hygiene practices in day-to-day preparation for work.
	
	

	Checks at least two of the following for contamination and cleanliness during day-to-day work functions and adjust as required: hands, uniform, personal protective items, clothing.
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	Task 1
· Take delivery of a daily orders and handle distribution and placement in appropriate storage areas to ensure food remains safe from contamination.
	
	

	Comment (if relevant):
     

	Task 2
· Handle and prepare a range of food items following HACCP protocols.
	
	

	Comment (if relevant):
     

	Task 3


	
	

	Comment (if relevant):
     

	Does the candidate:
	Yes
	No

	· perform job tasks to industry standards?
	
	

	· manage job tasks effectively?
	
	

	· implement safe working practices?
	
	

	· solve problems on-the-job?
	
	

	· work well with others?
	
	

	· adapt to new tasks?
	
	

	· cope with unusual or non-routine situations?
	
	

	·      
	
	

	Overall, do you believe the candidate performs to the standard required by the units of competency on a consistent basis?
	    No  Yes        

	Identify any further training in this area that the candidate may require:

	     

	Comments:

	     

	Supervisor’s Signature: 
	Date:      


	Record of Assessment – SITHIND005
SITHIND005 Use hygienic practice for hospitality service 

	Name of candidate
	     

	Name of assessor
	     

	Use the checklist below as a basis for judging whether the candidate’s document and supporting evidence meets the required competency standard.

	
	Yes       No

	1. Maintain personal hygiene
	      

	1.1 
Develop a routine of personal cleanliness practices in preparation for work and to maintain customer confidence in organisational service
1.2 
Check and adjust personal cleanliness during service periods to maintain health of self and others
1.3 
Check cleanliness of uniform and personal protective equipment for contamination during service periods and adjust to maintain health of self and others
	

	
	

	2.    Prevent health hazards in the workplace
	      

	2.1 
Follow organisational procedures to ensure hygienic personal contact in the course of work duties
2.2 
Prevent the spread of micro-organisms by washing hands at appropriate times
2.3 
Identify and address workplace hygiene hazards within scope of own role, and report any unresolved hazards that may affect the health of self and others
	

	
	

	
	

	Does the candidate meet all the unit of competency’s requirements?

	
	Yes
	No

	· Critical evidence requirements met
	       

	· Underpinning knowledge and understanding demonstrated
	       

	· Key competencies / Employability skills demonstrated at appropriate level
	       

	· Sufficiency of evidence
	       

	


	Evidence provided for this unit of competency is…
	Valid
	Authentic
	Current

	
	
	
	


	Candidate is:

	Competent  
	
	Not competent currently       
	

	Withdrawn after participation
	
	Withdrawn without participation  
	

	Not seeking assessment  
	
	
	

	Signed by the assessor:                                                                          Date:       


	Feedback to candidate

       


	Record of Assessment – SITXFSA005
SITXFSA005 Use hygienic practices for food safety

	Name of candidate
	     

	Name of assessor
	     

	Use the checklist below as a basis for judging whether the candidate’s document and supporting evidence meets the required competency standard.

	
	Yes       No

	1. Follow hygiene procedures and identify food hazards.
	      

	1.1.
Follow organisational hygiene procedures.

1.2.
Report unsafe practices that breach hygiene procedures promptly.

1.3.
Identify food hazards that may affect the health and safety of customers, colleagues and self.

1.4.
Remove or minimise the hygiene hazard and report as appropriate for follow-up.
	

	
	

	2.    Report any personal health issues.
	      

	2.1.
Report personal health issues likely to cause a hygiene risk.

2.2.
Report incidents of food contamination resulting from personal health issues.

2.3.
Cease participation in food handling activities where own health issue may cause food contamination.
	

	3. Prevent food contamination.
	      

	3.1.
Maintain clean clothes, wear required personal protective clothing, and only use organisation-approved bandages and dressings.

3.2.
Prevent food contamination from clothing and other items worn.

3.3.
Prevent unnecessary direct contact with ready to eat food.

3.4.
Ensure hygienic personal contact with food and food contact surfaces.

3.5.
Use hygienic cleaning practices that prevent food-borne illnesses.
	

	4. Prevent cross-contamination by washing hands.
	      

	4.1.
Wash hands at appropriate times and follow hand washing procedures consistently.

4.2.
Wash hands using appropriate facilities.
	

	
	

	Does the candidate meet all the unit of competency’s requirements?

	
	Yes
	No

	· Critical evidence requirements met
	       

	· Underpinning knowledge and understanding demonstrated
	       

	· Key competencies / Employability skills demonstrated at appropriate level
	       

	· Sufficiency of evidence
	       

	


	Evidence provided for this unit of competency is…
	Valid
	Authentic
	Current

	
	
	
	


	Candidate is:

	Competent  
	
	Not competent currently       
	

	Withdrawn after participation
	
	Withdrawn without participation  
	

	Not seeking assessment  
	
	
	

	Signed by the assessor:                                                                          Date:       


	Feedback to candidate

       


Request for Qualification Issue

As the assessor this course working with this learner, my records indicate the following Statements of Attainment/Qualification should be issued as detailed below:
	Student’s Name:
	 

	Organisation:
	 


Qualification/Statements of Attainment Details

	Statement/s of Attainment
Units of Competency

	  
Tick if SOA required
	Full Qualification

SIT30122
Certificate III in Tourism

	
Tick if Qualification required

	
	SITTIND003
Source and use information on the tourism and travel industry*
	
	SITTIND003
Source and use information on the tourism and travel industry*

	
	SITXCCS014
Provide service to customers*
	
	SITXCCS014
Provide service to customers*

	
	SITXCOM007
Show social and cultural sensitivity*
	
	SITXCOM007
Show social and cultural sensitivity*

	
	SITXWHS005
Participate in safe work practices*
	
	SITXWHS005
Participate in safe work practices*

	
	SITHFAB021
Provide responsible service of alcohol (RCC)
	
	SITHFAB021
Provide responsible service of alcohol (RCC)

	
	SITHFAB025
Prepare and serve espresso coffee (RCC)
	
	SITHFAB025
Prepare and serve espresso coffee (RCC)

	
	SITHIND005
Use hygienic practices for hospitality service
	
	SITHIND005
Use hygienic practices for hospitality service

	
	SITXFSA005
Use hygienic practices for food safety
	
	SITXFSA005
Use hygienic practices for food safety

	
	HLTAID011
Provide first aid (RCC)
	
	HLTAID011
Provide first aid (RCC)

	
	SIRXMKT002 Use social media to engage customers
	
	SIRXMKT002 Use social media to engage customers

	
	SITXHRM007
Coach others in job skills
	
	SITXHRM007
Coach others in job skills

	
	SITXCCS010
Provide visitor information
	
	SITXCCS010
Provide visitor information

	
	BSBXCS303
Securely manage personally identifiable information and workplace information
	
	BSBXCS303
Securely manage personally identifiable information and workplace information

	
	BSBTEC303
Create electronic presentations
	
	BSBTEC303
Create electronic presentations

	
	SITXCCS011
Interact with customers
	
	SITXCCS011
Interact with customers

	
	ICTWEB306
Web presence social media
	
	ICTWEB306
Web presence social media


(4 core units asterisked and 11 elective units drawn from required groups; RCC units must have industry/RTO accreditation)
Assessor’s Review 

	As the assessor I have…
	Yes
	No

	Checked that all units of competency listed have been judged Competent.

	
	

	Checked other Training Package requirements have been addressed (e.g. foundation skills, essential elements, etc.)

	
	

	Confirmed Literacy and Numeracy requirements as per qualification have been achieved.
	
	

	Comments:
     


	Assessor’s Name:
	

	Assessor’s Email:
	     
	Assessor’s Telephone:
	     

	Authorised by School/Institution Representative:
	

	Date:
	

	Processed at RTO by:
	     

	Date:
	     


Note:  The issuing of the qualification incurs a fee.  This may change so contact TEIA for the most current arrangement. An invoice will accompany the printed documents and be returned by post to either the candidate or the funding organisation.

Glossary

This glossary explains common terminology used in the VET sector and in this trainer’s and assessor’s guide.

Access and equity: Applying access and equity principles to training and assessment means meeting the individual needs of learners without discriminating in terms of age, gender, ethnicity, disability, sexuality, language, literacy and numeracy level, etc.

Assessment: Assessment means collecting evidence and making decisions as to whether or not a learner has achieved competency. Assessment confirms the learner can perform to the expected workplace standard, as outlined in the units of competency.

Assessment mapping: Assessment mapping ensures assessments meet the requirements of the unit/s of competency through a process of cross-referencing.

Assessment records: Assessment records are the documentation used to record the learner’s evidence of competency.

Assessment tools: Assessment tools are the instruments and procedures used to gather, interpret and evaluate evidence.

AQTF: The AQTF is the Australian Quality Training Framework. It was superseded by the VET Quality Framework and the Standards for NVR Registered Training Organisations in some jurisdictions in July 2011. 
AQTF standards: The AQTF standards are national standards designed to ensure high-quality training and assessment outcomes. They were superseded by the VET Quality Framework and the Standards for NVR Registered Training Organisations in some jurisdictions in July 2011.

ASQA: ASQA is the Australian Skills Quality Authority, the national regulator for Australia’s vocational education and training sector. ASQA regulates courses and training providers to ensure nationally approved quality standards are met.

Authentic/authenticity: Authenticity is one of the rules of evidence. It means the learner’s work and supporting documents must be genuinely their own.

Competency: Competency relates to the learner’s ability to meet the requirements of the unit/s of competency in terms of skills and knowledge.

Current/currency: Currency is one of the rules of evidence. It means ensuring the learner’s skills and knowledge are up to date.

Delivery plans: Delivery plans are lesson plans that guide the process of instruction for trainers.

Dimensions of competency: The dimensions of competency relate to all aspects of work performance. There are four dimensions of competency: task skills, task management skills, contingency management skills and job/role environment skills.

Fair/fairness: Fairness is one of the principles of assessment. It means assessments must not be discriminatory and must not disadvantage the candidate.

Flexible/flexibility: Flexibility is one of the principles of assessment. It means assessments must meet the candidate’s needs and include an appropriate range of assessment methods.

Knowledge evidence: Knowledge evidence is specified in the unit of competency. It identifies what a person needs to know to perform the work in an informed way.

Performance evidence: Performance evidence is specified in the unit of competency. It describes how the knowledge evidence is applied in the workplace.

Principles of assessment: Principles of assessment ensure quality outcomes. There are four principles of assessment – fair, flexible, valid and reliable.

Recognition: Recognition is an assessment process where learners match their previous training, work or life experience with the performance and knowledge evidence outlined in the units of competency relevant for a qualification.

Reliable/reliability: Reliability is one of the principles of assessment. It means that assessment must have a common interpretation.

Rules of evidence: Rules of evidence guide the collection of evidence. There are four rules of evidence – it must be valid, sufficient, current and authentic.

Skill sets: Skill sets are single units of competency or combinations of units of competency that link to a licence, regulatory requirement or defined industry need. They build on a relevant qualification.

Standards for NVR Registered Training Organisations 2011: The Standards for NVR Registered Training Organisations superseded the AQTF in some jurisdictions in July 2011. They are designed to ensure nationally consistent, high-quality training and assessment services for the clients of Australia’ s vocational education and training (VET) system.

Sufficient/sufficiency: Sufficiency is one of the rules of evidence. Sufficiency of evidence means there is enough to satisfy the unit/s of competency.

Training and assessment strategy: A training and assessment strategy must be developed by training organisations for all their training programs. It is a framework that guides the learning requirements.

Valid: The term valid relates to the rules of evidence and principles of assessment. It means meeting the unit/s of competency’s performance and knowledge evidence requirements.

Validation of assessment: Validation of assessment means a range of assessors must review, compare and evaluate assessments and assessment processes on a regular basis to ensure they meet the unit/s of competency assessed. The evaluation process must be documented and form part of the RTO’s continuous improvement process.

VET Quality Framework: The VET Quality Framework superseded the AQTF in some jurisdictions in July 2011. It is aimed at achieving greater national consistency in the way providers are registered and monitored and in how standards in the VET sector are enforced.
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