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“..if the food business provides food to the young, the elderly

or the immuno-compromised, such as occurs in hospitals,
nursing homes and child care centres, greater precautions need
fo be taken.”
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N & C Baron & Associates

Advisors, Consultants & Change Facilitators

Tel. (08) 8276 9763 b\\’/d
Fax. (08) 8277 0300 XV“
PO Box 687

Mitcham SA 5062

Website: www.ncbaron.com

E-mail: neil@ncbaron.com

ABN 35041713 303 Professional Competence with a Caring Attitude




NOW -
A simple and easy to follow video complete with self learning format
that will allow all your staff to gain vital knowledge at minimal time

and financial cost.

This learning package will: A S
- Easily be incorporated into orientation programs 2%%’5

- Allow staff to view and complete in a timeframe of their convenience

- Enable training to reach ALL staff including those unable to attend
traditional in-house programs

- Form a basis upon which you may measure performance or competence in
food safety practice

- Provide you with documentation to demonstrate that staff do know what is
required

- Provide truly cost effective outcomes S
This exciting program may have implications in the following Expected Outcomes as stated in the
Standards and Guidelines Manual Issue No. 98/1 :

4.1 Continuous Improvement

Expected Outcome The organisation actively pursues continuous improvement.

4.2 Regulatory Compliance

Expected Outcome The organisation’s management has systems in place to

identify and ensure compliace with all relevant legislation,
regulatory requirements, professional standards and guide

lines, about physical environment and safety of systems.

4.3 Education and Staff Development
Expected Outcome Management and staff have appropriate knowledge and

skills to perform their roles effectively.
s
4.7 Infection Control fb’@
Expected Outcome An effective infection control program.
4.8 Catering, Cleaning and Laundry Services

Expected Outcome Hospitality services are provided in a way that enhances
residents’ quality of life and the staff’s working environment.



An easy to follow training video on Food Safety that when used
with the accompanying self-learning package will result in the
ability to demonstrate a basic understanding
of this critically important area.

The package covers the following four main areas of Food Safety Practice:

- Personal Hygiene

- Temperature Control
- Cross Contamination
- The Kitchen Environment and Cleanliness Z
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Other topics and advice include :

- Food poisoning - bacterial growth
5 - Understanding the “Danger Zone”
B - Importance of proper documentation

- Working in a clean environment
%f%
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A little about the Presenter: Adrian Hill

All of his life Adrian has been passionate about food and about caring for the
elderly. Combining these two passions he has developed recipes and re-energised
the catering world in specialised diets. He is a strong believer in continuous
improvement and strives for better practical outcomes at every level.

Adrian’s qualifications include a Bachelor of Consumer and Applied Science in Food
Service, Nutrition and a Post Graduate Diploma in Health Administration. Recently
he successfully completed the Aged Care Assessor program.

He has worked in many restaurants and aged care facilities as a catering manager
and has recently developed a comprehensive consultancy. More information about

Adrian and his activities are available at his website
www.somefoodforthought.com

Complete Package including:

Video
Self-Learning Manual

Floppy Disk copy of Manual
only $79.95

including GST, packing and shipping
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Order Form: Food Safety Practice made Easy

(Please Print)

Contact Name:

Organisation/Facility:

Address:
Post code
Mailing Address: [ ] As above or:
Post code
Tel. Fax.
E-mail:
INVESTMENT : # x $79.95 =Total $ Amount Enclosed:
Includes GST, packaging and shipping.
Credit Card details:
Name on Card Card type
Card number: Expiry date:
Please make cheques payable ro: For electronic transfers please submit to: N & C Baron & Associates
N & C Baron & Associates BSB 035 044 ACCT # 12 6131

PO Box 687
Mitcham SA 5062

Please retain this form for your records. Fax or mail a copy.

I
b bankcard ——

Disclaimer: All details are correct at time of presentation. N & C Baron & Associates reserves the right to make alterations or cancellations
as deemed necessary in the event of unforeseen circumstances. Refunds or exchanges require written details and return of all materials in
original condition. If you have any questions or concerns please contact Neil at the address, numbers above.



