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1 Hospitality and Tourism Industry 14 chapters · 120 classes   100 marks  



• 1 Overview of Hospitality Industry — 6 classes 

› 1.1 History of Hospitality

› 1.2 Types of Hospitality Services

› 1.3 Current Trends in Hospitality

› 1.4 Role of Technology in Hospitality

› 1.5 Global Hospitality Market Overview

› 1.6 Impact of Tourism on Hospitality

• 2 Key Features of Hospitality Products — 6 classes

› 2.1 Defining Hospitality Products

› 2.2 Quality Standards in Hospitality Products

› 2.3 Unique Selling Propositions

› 2.4 Packaging and Presentation

› 2.5 Customization of Hospitality Products

› 2.6 Sustainability in Hospitality Products

• 3 Understanding Customer Expectations — 6 classes 

› 3.1 Identifying Customer Needs

› 3.2 Factors Influencing Customer Expectations

› 3.3 Customer Feedback Mechanisms

› 3.4 Building Customer Loyalty

› 3.5 Cultural Influences on Expectations

› 3.6 Managing Customer Expectations

• 4 Service Quality in Hospitality — 6 classes 

› 4.1 Defining Service Quality

› 4.2 Measuring Service Quality

› 4.3 Service Recovery Strategies

› 4.4 Training for Service Excellence

› 4.5 Role of Staff in Service Quality

› 4.6 Customer Satisfaction Metrics

• 5 Promotional Strategies Overview — 6 classes 

› 5.1 Understanding Promotional Mix

› 5.2 Digital Marketing in Hospitality

› 5.3 Event Marketing Strategies

› 5.4 Public Relations in Hospitality

› 5.5 Influencer Marketing Tactics

› 5.6 Budgeting for Promotional Activities

• 6 Hotel Types, Classification and Ownership — 10 classes 

› 6.1 Hotel Types by Size and Location

› 6.2 Star Classification Criteria

› 6.3 Resorts, Boutique and Heritage Properties

› 6.4 Budget, Business and Luxury Segments

› 6.5 Independent Hotels and Chain Operations

› 6.6 Franchise and Management Contract Models

› 6.7 Timeshare and Serviced Apartments

› 6.8 Hostels, Homestays and Guesthouses

› 6.9 Reading a Hotel Fact Sheet

› 6.10 Matching Guest Types to Property Types

• 7 Hotel Departments and Organisation Structure — 10 classes 

› 7.1 Rooms Division and Its Teams

› 7.2 Food and Beverage Departments

› 7.3 Kitchen and Production Teams

› 7.4 Sales and Marketing Department

› 7.5 Human Resources and Training Roles

› 7.6 Engineering and Maintenance Roles

› 7.7 Security and Safety Teams

› 7.8 Accounts and Purchasing Departments

› 7.9 Reading an Organisation Chart

› 7.10 How Departments Coordinate in a Day

• 8 Food and Beverage Outlets and Catering Sectors — 10 classes 

› 8.1 Types of Restaurants and Cafes

› 8.2 Bars, Lounges and Nightclubs

› 8.3 Room Service and In-Room Dining

› 8.4 Banquets and Event Catering

› 8.5 Quick Service and Fast Food Operations

› 8.6 Institutional and Contract Catering

› 8.7 Airline and Rail Catering

› 8.8 Cloud Kitchens and Delivery Models

› 8.9 Cruise and Outdoor Catering

› 8.10 Choosing Outlets for Different Markets

• 9 Travel, Tourism and Hospitality Links — 10 classes 

› 9.1 Meaning and Scope of Tourism

› 9.2 Types of Tourists and Travel Motives

› 9.3 Travel Agents and Tour Operators

› 9.4 Transport Modes and Hospitality

› 9.5 Accommodation and Attractions Together

› 9.6 Inbound and Outbound Tourism

› 9.7 Seasonality in Travel Demand

› 9.8 Role of Government Tourism Bodies

› 9.9 Tourism Multiplier Effect

› 9.10 Planning a Simple Visitor Itinerary

• 10 Tourism Products and Destinations in India — 10 classes 

› 10.1 Cultural and Heritage Tourism

› 10.2 Beach and Hill Destinations

› 10.3 Wildlife and Adventure Tourism

› 10.4 Pilgrimage and Spiritual Travel

› 10.5 Medical and Wellness Tourism

› 10.6 Rural and Eco Tourism

› 10.7 Business and Event Tourism

› 10.8 Festivals and Local Experiences

› 10.9 Major Tourist Circuits of India

› 10.10 Presenting a Destination to Guests

• 11 Careers and Employability in Hospitality — 10 classes 

› 11.1 Job Roles Across Hotel Departments

› 11.2 Entry-Level Roles and Growth Ladders

› 11.3 Careers in Travel and Tourism

› 11.4 Careers in Events and Catering

› 11.5 Self-Employment and Small Business Options

› 11.6 Writing a Basic CV for Hospitality

› 11.7 Interview Preparation and Practice

› 11.8 Workplace Behaviour and Punctuality

› 11.9 Shift Work and Work-Life Balance

› 11.10 Building a Personal Career Plan

• 12 Technology in Hospitality — 10 classes 

› 12.1 Property Management Systems Overview

› 12.2 Point of Sale Systems in Outlets

› 12.3 Online Booking Channels

› 12.4 Guest Apps and Digital Check-In

› 12.5 Keyless Entry and Smart Rooms

› 12.6 Online Reviews and Reputation

› 12.7 Social Media for Hospitality

› 12.8 Data Privacy and Guest Information

› 12.9 Contactless Payment Methods

› 12.10 Using Technology to Support Service

• 13 Sustainability and Responsible Tourism — 10 classes 

› 13.1 Meaning of Sustainable Hospitality

› 13.2 Energy and Water Saving in Hotels

› 13.3 Waste Reduction and Recycling

› 13.4 Responsible Sourcing of Food and Supplies

› 13.5 Community Benefits from Tourism

› 13.6 Protecting Heritage and Wildlife

› 13.7 Green Certification Basics

› 13.8 Staff Role in Sustainable Practice

› 13.9 Guest Awareness Messages

› 13.10 Measuring and Reporting Green Actions

• 14 Legal, Licensing and Ethical Practice — 10 classes 



2 Guest Service Skills 69 chapters · 367 classes   100 marks  



• 1 Understanding Customer Needs — 6 classes 

› 1.1 Identifying Customer Preferences

› 1.2 Analyzing Customer Feedback

› 1.3 Segmenting Customer Demographics

› 1.4 Understanding Customer Pain Points

› 1.5 Creating Customer Personas

› 1.6 Utilizing Customer Surveys

• 2 Effective Communication Skills — 6 classes 

› 2.1 Active Listening Techniques

› 2.2 Non-Verbal Communication Cues

› 2.3 Persuasive Communication Strategies

› 2.4 Conflict Resolution Techniques

› 2.5 Building Rapport with Customers

› 2.6 Clarity in Written Communication

• 3 Problem Solving and Conflict Resolution — 6 classes 

› 3.1 Understanding Customer Needs and Expectations

› 3.2 Identifying Common Conflicts in Customer Service

› 3.3 Techniques for Effective Communication

› 3.4 Active Listening Skills for Conflict Resolution

› 3.5 Strategies for De-escalating Tense Situations

› 3.6 Role-Playing Scenarios for Real-Life Applications

• 4 Delivering Consistent Service Quality — 6 classes 

› 4.1 Understanding Service Quality Standards

› 4.2 Identifying Customer Expectations

› 4.3 Techniques for Consistent Service Delivery

› 4.4 Role-Playing Scenarios for Service Excellence

› 4.5 Measuring and Evaluating Service Quality

› 4.6 Strategies for Continuous Improvement in Service

• 5 Leveraging Feedback for Continuous Improvement — 6 classes 

› 5.1 Understanding the Value of Feedback in Customer Service

› 5.2 Gathering Constructive Feedback from Customers

› 5.3 Analyzing Feedback for Service Improvement

› 5.4 Implementing Changes Based on Feedback

› 5.5 Communicating Improvements to Customers

› 5.6 Creating a Feedback Loop for Ongoing Excellence

• 1 Understanding the Dynamics of Customer Interaction — 4 classes 

› 1.1 Exploring Fundamental Concepts of Customer Interaction

› 1.2 Analyzing Key Elements of Effective Customer Communication

› 1.3 Applying Techniques for Positive Customer Engagement

› 1.4 Evaluating Case Studies in Customer Interaction Dynamics

• 2 Advanced Techniques in Personalizing Service — 4 classes 

› 2.1 Understanding the Importance of Personalized Service

› 2.2 Identifying Customer Preferences and Needs

› 2.3 Implementing Customization Techniques in Table Setting

› 2.4 Enhancing Service Etiquette Through Personalized Interactions

• 3 Managing Customer Feedback and Resolving Complaints — 4

classes 

› 3.1 Understanding Customer Feedback: Key Components and Importance

› 3.2 Analyzing Feedback: Techniques for Identifying Customer Needs

› 3.3 Effective Communication: Responding to Customer Complaints

› 3.4 Implementing Solutions: Strategies for Resolving Complaints

Successfully

• 1 Understanding the Basics of Customer Interaction — 5 classes 

› 1.1 Identifying Customer Needs

› 1.2 Mastering Active Listening Skills

› 1.3 Building Rapport and Trust

› 1.4 Responding Effectively to Concerns

› 1.5 Applying Conflict Resolution Techniques

• 2 Effective Communication and Active Listening — 5 classes 

› 2.1 Understanding the Basics of Effective Communication

› 2.2 Recognizing Barriers to Communication in F&B Service

› 2.3 Developing Active Listening Skills for Better Customer Interaction

› 2.4 Practicing Non-Verbal Communication Techniques

› 2.5 Applying Effective Communication Skills in Real-World Scenarios

• 3 Handling Guest Inquiries and Complaints — 6 classes 

› 3.1 Understanding Common Guest Inquiries

› 3.2 Developing Active Listening Skills for Effective Communication

› 3.3 Mastering Polite and Professional Language in Responses

› 3.4 Analyzing Complaint Types and Their Causes

› 3.5 Applying Problem-Solving Techniques to Guest Complaints

› 3.6 Implementing Follow-Up Strategies for Guest Satisfaction

• 4 Cultural Sensitivity and Diversity in Guest Interactions — 6 classes 

› 4.1 Understanding Cultural Sensitivity in Hospitality

› 4.2 Identifying and Respecting Cultural Differences among Guests

› 4.3 Communicating Effectively with Diverse Guest Groups

› 4.4 Addressing and Overcoming Cultural Barriers in Guest Interactions

› 4.5 Adapting Service Strategies to Enhance Guest Experience

› 4.6 Implementing Cultural Sensitivity Practices in Daily Operations

• 5 Utilizing Technology to Enhance Guest Communication — 6

classes 

› 5.1 Understanding the Role of Technology in Guest Communication

› 5.2 Exploring Key Communication Technologies in Hospitality

› 5.3 Analyzing Benefits of Real-Time Communication Tools

› 5.4 Implementing Automated Messaging Systems

› 5.5 Customizing Guest Experience through Data Utilization

› 5.6 Evaluating the Impact of Technology on Guest Satisfaction

• 1 Understanding the Basics of Customer Service in Housekeeping 

— 4 classes 

› 1.1 Defining Customer Service in Housekeeping

› 1.2 Identifying Key Cleaning Standards

› 1.3 Exploring the Role of Housekeeping in Guest Satisfaction

› 1.4 Applying Customer Service Techniques to Room Care

• 2 Enhancing Guest Experiences through Personalized Service — 4

classes 

› 2.1 Understanding the Basics of Personalizing Guest Service

› 2.2 Identifying Guest Preferences and Needs

› 2.3 Implementing Personalized Service Techniques

› 2.4 Evaluating the Impact of Personalized Service on Guest Satisfaction

• 3 Handling Guest Complaints and Resolving Conflicts — 4 classes 

› 3.1 Understanding the Nature of Guest Complaints

› 3.2 Demonstrating Effective Listening Techniques

› 3.3 Employing Conflict Resolution Strategies

› 3.4 Implementing Solutions and Following Up

• 1 Understanding Customer Expectations in Housekeeping — 5

classes 

› 1.1 Identifying Different Customer Expectations in Housekeeping

› 1.2 Analyzing the Impact of Customer Expectations on Service Quality

› 1.3 Exploring Common Customer Complaints and Their Causes

› 1.4 Developing Effective Communication Strategies for Customer

Engagement

› 1.5 Implementing Solutions to Exceed Customer Expectations in

Housekeeping

• 2 Effective Communication Skills for Housekeeping Staff — 5 classes 

› 2.1 Understand the Basics of Effective Communication

› 2.2 Identify Key Communication Skills for Housekeeping Staff

› 2.3 Practice Active Listening Techniques

› 2.4 Role-Play Scenarios for Customer Interactions

› 2.5 Utilize Feedback to Enhance Communication Skills

• 3 Managing Guest Complaints and Feedback in Housekeeping — 5

classes 

› 3.1 Identify Common Guest Complaints in Housekeeping

› 3.2 Techniques for Effective Listening and Empathy

› 3.3 Strategies for Responding to Complaints Professionally

› 3.4 Implementing Solutions: Addressing Guest Concerns Promptly

› 3.5 Gathering and Analyzing Guest Feedback for Continuous Improvement

• 4 Enhancing Customer Experience through Personalization in

Housekeeping — 5 classes 

› 4.1 Understand Individual Customer Preferences in Housekeeping

› 4.2 Apply Personalization Techniques to Enhance Guest Comfort



3 Communication and English for Hospitality 34 chapters · 166 classes   100 marks  



• 1 Effective Verbal Communication in F&B Settings — 5 classes 

› 1.1 Understanding Verbal Communication Basics in F&B

› 1.2 Active Listening and Its Role in Customer Interactions

› 1.3 Mastering Tone and Clarity in Service Conversations

› 1.4 Navigating Different Customer Personalities Through Speech

› 1.5 Applying Verbal Techniques to Enhance Guest Experience

• 2 Non-Verbal Communication Cues and Their Impact — 5 classes 

› 2.1 Recognising Key Non-Verbal Cues in F&B Service

› 2.2 Understanding Body Language to Improve Customer Interaction

› 2.3 Interpreting Facial Expressions to Gauge Guest Satisfaction

› 2.4 Using Gestures to Complement Verbal Communication

› 2.5 Applying Non-Verbal Techniques for Enhanced Service Delivery

• 3 Active Listening Skills for Customer Satisfaction — 5 classes 

› 3.1 Understanding the Importance of Active Listening in F&B Service

› 3.2 Identifying Barriers to Effective Listening

› 3.3 Developing Techniques for Focused Listening

› 3.4 Practicing Reflective Listening with Customers

› 3.5 Applying Active Listening to Enhance Customer Satisfaction

• 4 Conflict Resolution and Feedback Techniques — 5 classes 

› 4.1 Understanding the Roots of Conflict in F&B Settings

› 4.2 Identifying Personal Triggers and Hot Buttons

› 4.3 Practicing Active Listening and Empathy

› 4.4 Applying Constructive Feedback Techniques

› 4.5 Implementing Conflict Resolution Strategies

• 1 Understanding Basic Communication Theories in Hospitality — 4

classes 

› 1.1 Explore Key Communication Theories in Hospitality

› 1.2 Analyze Interpersonal Communication Models

› 1.3 Identify Barriers to Effective Communication

› 1.4 Apply Communication Principles in Guest Interactions

• 2 Developing Effective Verbal and Non-Verbal Communication

Skills — 4 classes 

› 2.1 Understanding the Basics of Verbal Communication in Hospitality

› 2.2 Identifying and Interpreting Non-Verbal Cues in Guest Interactions

› 2.3 Telephone Communication Skills

› 2.4 Applying Communication Skills in Real-World Hospitality Scenarios

• 3 Handling Guest Interactions and Feedback Professionally — 4

classes 

› 3.1 Understanding Guest Needs and Expectations

› 3.2 Demonstrating Effective Listening Skills

› 3.3 Communicating Solutions with Clarity and Confidence

› 3.4 Gathering and Responding to Guest Feedback

• 1 Understanding the Importance of Verbal and Non-verbal

Communication in Front Office Settings — 4 classes 

› 1.1 Recognizing Verbal Communication Cues in Customer Interactions

› 1.2 Interpreting Non-verbal Signals in a Guest Greeting

› 1.3 Applying Verbal Techniques for Effective Front Office Communication

› 1.4 Receiving and Storing Items

• 2 Developing Effective Verbal Communication Skills for Guest

Engagement — 4 classes 

› 2.1 Understanding Elements of Effective Verbal Communication

› 2.2 Mastering Tone and Clarity in Conversations

› 2.3 Enhancing Active Listening for Better Engagement

› 2.4 Applying Verbal Skills in Real-World Scenarios

• 3 Mastering Non-verbal Communication Techniques — 4 classes 

› 3.1 Understanding Body Language Fundamentals

› 3.2 Interpreting Facial Expressions and Eye Contact

› 3.3 Utilizing Gestures and Posture for Effective Communication

› 3.4 Enhancing Communication with Non-verbal Cues

• 1 Fundamentals of Effective Communication in Hospitality — 5

classes 

› 1.1 Identify the Elements of Effective Communication in Hospitality

› 1.2 Analyze Verbal and Non-Verbal Communication Techniques

› 1.3 Demonstrate Active Listening Skills in Guest Interactions

• 4 Building Collaborative Relationships — 6 classes 

› 4.1 Understanding Collaboration Principles

› 4.2 Fostering a Collaborative Culture

› 4.3 Conflict Resolution in Teams

› 4.4 Leveraging Diverse Perspectives

› 4.5 Building Networks for Collaboration

› 4.6 Evaluating Collaborative Efforts

• 5 Managing Stakeholder Expectations — 6 classes 

› 5.1 Understanding Stakeholder Needs

› 5.2 Setting Realistic Expectations

› 5.3 Communicating Changes Effectively

› 5.4 Monitoring Stakeholder Satisfaction

› 5.5 Adjusting Expectations as Needed

› 5.6 Creating a Stakeholder Communication Plan

• 1 Effective Verbal Communication — 5 classes 

› 1.1 Art of Clear Speech

› 1.2 Active Listening Techniques

› 1.3 Using Positive Language

› 1.4 Handling Difficult Conversations

› 1.5 Tailoring Messages for Guests

• 2 Non-Verbal Communication Techniques — 5 classes 

› 2.1 Understanding Body Language

› 2.2 Facial Expressions and Emotions

› 2.3 Gestures and Their Meanings

› 2.4 Eye Contact Importance

› 2.5 Posture and Presence

• 3 Basic Language Strategies — 5 classes 

› 3.1 Building Vocabulary for Hospitality

› 3.2 Simple Sentence Structures

› 3.3 Common Hospitality Phrases

› 3.4 Polite Requests and Offers

› 3.5 Clarifying and Confirming Information

• 4 Building Rapport with Guests — 5 classes 

› 4.1 Creating a Welcoming Atmosphere

› 4.2 Personalizing Guest Interactions

› 4.3 Using Names to Connect

› 4.4 Empathy in Guest Relations

› 4.5 Follow-Up and Feedback

• 1 Team Communication — 5 classes 

› 1.1 Building Trust Within Teams

› 1.2 Effective Listening Skills

› 1.3 Non-Verbal Communication Cues

› 1.4 Conflict Resolution Strategies

› 1.5 Feedback and Improvement Techniques

• 2 Guest Interaction Techniques — 5 classes 

› 2.1 Greeting Guests Warmly

› 2.2 Personalizing Guest Experiences

› 2.3 Managing Difficult Guests

› 2.4 Effective Questioning Techniques

› 2.5 Creating Memorable Interactions

• 3 Handling Inquiries and Requests — 5 classes 

› 3.1 Understanding Guest Needs

› 3.2 Responding to Inquiries Promptly

› 3.3 Documenting Guest Requests

› 3.4 Prioritizing Requests Effectively

› 3.5 Follow-Up Techniques for Satisfaction

• 4 Basic Multilingual Communication — 5 classes 

› 4.1 Common Phrases in Multiple Languages

› 4.2 Using Translation Tools Effectively

› 4.3 Cultural Sensitivity in Communication

› 4.4 Basic Sign Language Skills

› 4.5 Encouraging Multilingual Interactions

• 1 Importance of Teamwork — 4 classes 

› 1.1 Building Trust Among Team Members



4 Hygiene, Food Safety and HACCP 40 chapters · 214 classes   100 marks  



• 1 Understanding Food Safety Principles — 6 classes 

› 1.1 Introduction to Food Safety Principles: Why They Matter

› 1.2 Identifying Common Foodborne Hazards in the Kitchen

› 1.3 The Importance of Personal Hygiene in Food Handling

› 1.4 Understanding Temperature Control for Safe Food Storage

› 1.5 Best Practices for Cleaning and Sanitizing Food Surfaces

› 1.6 Implementing a Food Safety Management System in Your Kitchen

• 2 Microbiology in Food Safety — 6 classes 

› 2.1 Understanding Microorganisms: The Good, the Bad, and the Ugly

› 2.2 The Role of Bacteria in Food Safety: Identifying Common Pathogens

› 2.3 Fungi and Food: Understanding Molds and Yeasts in Food Safety

› 2.4 Contamination Sources: How Microbes Enter Our Food Supply

› 2.5 Effective Microbial Control Measures: From Farm to Fork

› 2.6 Practical Applications: Conducting a Microbial Risk Assessment in Food

Handling

• 3 Personal Hygiene and Food Handling — 6 classes 

› 3.1 Understanding Personal Hygiene: The Foundation of Food Safety

› 3.2 Handwashing Techniques: The Key to Safe Food Handling

› 3.3 The Role of Protective Clothing in Food Safety

› 3.4 Identifying and Managing Foodborne Illness Risks

› 3.5 Safe Food Storage Practices: Keeping Food Fresh and Safe

› 3.6 Cleaning and Sanitizing: Essential Practices for Food Safety

• 4 Hazard Analysis and Critical Control Points (HACCP) — 6 classes 

› 4.1 Introduction to HACCP: Understanding the Basics and Importance

› 4.2 Identifying Hazards: Spotting Biological, Chemical, and Physical Risks in

Food

› 4.3 Determining Critical Control Points: Mapping the Food Production

Process

› 4.4 Establishing Critical Limits: Setting Safety Standards for Each Control

Point

› 4.5 Monitoring Procedures: Implementing Effective Tracking Systems for

Food Safety

› 4.6 Corrective Actions: Responding to Deviations and Ensuring Food Safety

Compliance

• 5 Regulatory Compliance and Best Practices — 6 classes 

› 5.1 Understanding Regulatory Frameworks in Food Safety

› 5.2 Identifying Key Legislation and Standards in the UK

› 5.3 Implementing Best Practices for Food Handling

› 5.4 Conducting Risk Assessments in Food Production

› 5.5 Developing a Compliance Checklist for Food Safety

› 5.6 Monitoring and Auditing Food Safety Practices

• 1 Understanding Food Safety Regulations and Standards — 5

classes 

› 1.1 Exploring the Basics of Food Safety Regulations

› 1.2 Identifying Key Food Safety Standards and Certifications

› 1.3 Understanding Legal Responsibilities in Food Service

› 1.4 Analyzing the Impact of Non-Compliance with Food Safety Regulations

› 1.5 Implementing Best Practices for Regulatory Compliance

• 2 Microbiological Hazards in Food and Prevention Strategies — 5

classes 

› 2.1 Understanding Microbiological Hazards: Defining and Identifying

Common Threats

› 2.2 Exploring the Growth of Microorganisms: Conditions and Factors

› 2.3 Implementing Safe Food Handling Practices to Prevent Cross-

Contamination

› 2.4 Mastering Personal Hygiene Techniques to Minimize Microbial Spread

› 2.5 Applying HACCP Principles for Effective Hazard Prevention

• 3 Principles of Personal and Environmental Hygiene — 5 classes 

› 3.1 Understanding Personal Hygiene: Basics and Importance

› 3.2 Identifying Contaminants: Types and Risks

› 3.3 Practicing Effective Handwashing Techniques

› 3.4 Maintaining a Hygienic Work Environment

› 3.5 Implementing Hygiene Practices in Food Service

• 4 Food Storage, Preparation, and Cooking Safety — 5 classes 

› 4.1 Understanding Temperature Control in Food Storage

› 4.2 Mastering Safe Food Handling Techniques

 4.3 Ensuring Hygiene During Food Preparation

• 3 Risk Assessment and Hazard Control in Kitchen Operations — 5

classes 

› 3.1 Understanding Kitchen Hazards and Their Impact

› 3.2 Identifying Common Risks in Kitchen Environments

› 3.3 Evaluating Risk Factors and Prioritizing Controls

› 3.4 Implementing Effective Hazard Control Measures

› 3.5 Monitoring and Reviewing Risk Management Strategies

• 4 Emergency Response and First Aid in Food Production Facilities 

— 5 classes 

› 4.1 Understanding Emergency Protocols in Food Production

› 4.2 Identifying Common Kitchen Emergencies

› 4.3 Applying First Aid Techniques for Common Injuries

› 4.4 Implementing Evacuation Plans Effectively

› 4.5 Evaluating Emergency Response Drills for Safety Compliance

• 1 Understanding Basic Food Safety Principles — 6 classes 

› 1.1 Recognizing Food Safety Hazards

› 1.2 Understanding Personal Hygiene Practices

› 1.3 Exploring Safe Food Handling Techniques

› 1.4 Implementing Cross-Contamination Prevention

› 1.5 Applying Temperature Control Methods

› 1.6 Evaluating Food Safety Management Systems

• 2 Personal Hygiene Practices in Food Handling — 6 classes 

› 2.1 Understanding the Importance of Personal Hygiene in Food Handling

› 2.2 Identifying Common Sources of Contamination

› 2.3 Demonstrating Proper Handwashing Techniques

› 2.4 Implementing Effective Hair and Clothing Management

› 2.5 Utilizing Personal Protective Equipment Correctly

› 2.6 Establishing Daily Personal Hygiene Routines

• 3 Maintaining Clean and Sanitary Facilities — 6 classes 

› 3.1 Understanding the Importance of Clean and Sanitary Facilities

› 3.2 Identifying Common Contaminants in Kitchen Environments

› 3.3 Implementing Effective Cleaning Procedures

› 3.4 Utilizing Proper Sanitizing Techniques

› 3.5 Monitoring and Maintaining Hygiene Standards

› 3.6 Evaluating and Improving Facility Cleanliness Practices

• 4 Safe Food Storage and Temperature Control — 6 classes 

› 4.1 Understanding the Principles of Food Storage

› 4.2 Identifying Suitable Storage Conditions for Different Food Types

› 4.3 Exploring Safe Temperature Ranges for Food Preservation

› 4.4 Implementing Refrigerator and Freezer Organization Techniques

› 4.5 Monitoring and Recording Temperature Control in Storage Areas

› 4.6 Applying Best Practices in Food Rotation and Stock Management

• 5 Implementing Food Safety Management Systems — 6 classes 

› 5.1 Understanding Food Safety Management Systems

› 5.2 Analyzing Key Components of Food Safety Plans

› 5.3 Identifying Critical Control Points in Food Preparation

› 5.4 Developing Procedures for Hazard Analysis

› 5.5 Implementing Monitoring Strategies for Safety Compliance

› 5.6 Evaluating and Adjusting Food Safety Practices

• 1 Introduction to Food Safety Standards — 6 classes 

› 1.1 Understanding Food Safety Regulations

› 1.2 Key Principles of Food Safety

› 1.3 Importance of Hygiene in Food Safety

› 1.4 Types of Food Safety Standards

› 1.5 Global Food Safety Initiatives

› 1.6 Role of Certification in Food Safety

• 2 Implementing Safety Protocols — 6 classes 

› 2.1 Developing Safety Protocols

› 2.2 Training Staff on Safety Protocols

› 2.3 Creating a Safety Culture

› 2.4 Documentation of Safety Procedures

› 2.5 Emergency Response Protocols

› 2.6 Implementing HACCP Principles

• 3 Monitoring and Compliance — 6 classes 

 3.1 Conducting Safety Audits



LAPT — 85 Great Portland Street, W1W 7LT, London, United Kingdom

info@lapt.org  •  +44 7513 283044  •  lapt.org

UKPRN 10067351  •  Company 4984798

Curriculum current at the date of issue.


