{ —_— Private Clients

This award is designed principally for those who are, or intend to be, food handlers within the catering and hospitality industry. A
food handler is any person who handles food, whether open or packaged. The “food” may include drinks and ice. Crown College
offer this qualification as a standalone certificate.
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The aim of this qualification is to
provide a knowledge of food safety.
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OUTCOMES SUMMARY: TN S'ored 100 20 marks to pass the examination.
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