
 

 

Date: Wednesday the 15th of November, 2017  
Time: 9.30am - 1.30pm      
Venue: NIET, 405 Nepean Highway, Frankston (please see reverse page 
for map). 
Cost: FREE!  

Who can attend?  Facilitators/ group leaders or participants of Com-
munity Kitchens 
Limited spaces available: Please register by Wednesday the 1st of  
November contacting:  
Eva (t) 9784 8952, (e) enikolitsis@phcn.vic.gov.au 
or Maddy (m) 0434 767 064   
Parking: Please see reverse page for parking information.                            

Course Outline 

SITXFSA101 Use hygienic practices for food safety (also known as Food Handlers) 
 The course will inform students how to prevent, alleviate and recognise hazards  

associated with handling food, both incoming and outgoing from your premises.  
 The course will also teach students how to develop good hygiene practices by  

managing cleaning, pest control, waste disposal and chemical storage. 

Nepean Industry Edge Training or NIET Training are a registered training organisation 
based in  Frankston and the Mornington Peninsula. 

Food Handlers Course 



 

 

Public transport:  
 From Frankston railway station (marked B on map)- 10-15 minute 

walk.  
 Bus route: 
 - 779 or 780: Stop- O’grady Ave (marked C on map) or Ross Smith 
 Avenue (marked D on map)- 3-5 minute walk.  
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Nepean Industry Edge Training (NIET) is located 405 Nepean Highway,               
Frankston (marked A on the map). 
 
Parking: There is no parking available on site. Parking is available in Bayside 
Shopping Centre—enter the undercover multi-deck car park via either, Fletcher 
Rd, Beach Street, or Evelyn Street (ticket cost approx. $4-8). Parking also      
available along Nepean Hwy. 


