	Unit Title: Food Safety and Storage

	URN:  F/504/8228
	
	

	Credit Value: 3
	
	

	Level: Entry Level
	
	



	

	Assessment Method
	Evidence Ref.
Page number, Method
	Assessor Decision
Sign and Date

	You must be able to: 

	1 Know basic hygiene rules

	1.1 Identify hygiene procedures before handling food
	
	
	

	2 Know how to store different types of food

	2.1 Identify different food types
	
	
	

	2.2 Identify foods which will perish
	
	
	

	2.3 State how to store foods which will perish
	
	
	

	2.4 Identify foods which are longer lasting
	
	
	

	2.5 State how to store foods which are longer lasting
	
	
	

	3 Know when food should be discarded

	3.1 Identify how to use use by dates
	
	
	

	3.2 Identify signs that food is still fresh
	
	
	

	3.3 Describe signs that food may not be safe to use/has gone off
	
	
	

	3.4 State a possible consequence of eating food that is no longer fresh
	
	
	













Learner declaration of authenticity:
I declare that the work presented for this unit is entirely my own work.


Learner signature:							Date:
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Assessor sign off of completed unit:
I confirm that the learner has met the requirements for all assessment criteria demonstrating knowledge and skills for this unit. 


Assessor name:


Signature:								Date:










