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About this book
This Participant Handbook is designed to enable training for the specific qualification Pack(QP). Each 
National Occupational (NOS) is covered across Unit/s.

Key Learning Objectives for the specific NOS mark the beginning of the Unit/s for that NOS.

• Maintain hygiene & food safety.

• Store food safely and prevent contamination.

• Handle food safely to avoid contamination.

• Select a therapeutic diet/ menu based on Diet prescription.

• Prepare food safely to maintain nutritive value and avoid contamination.

• Educate patient on dietary restrictions as per instructions from Diet.

• Act within the limits of your competence and authority.

• Maintain a safe, healthy and secure environment.

• Practice Code of conduct while performing duties.

• Follow biomedical waste disposal protocols.

• Follow infection control policies and procedures.
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