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Dean Webster of
Firebird Training

Manawatu Region
¥ Tel 0800 020032

email : contact@innovative.ac.nz

Courses delivered by Dean Webster of
Firebird Training are provided through a
sub-contracting arrangement with
NZQA registered TEO
Longlas Ltd t/a Innovative Hospitality

Assessors also in
Kapiti, Hawkes Bay, Auckland,
Wellington & Horowhenua

www.innovative.ac.nz

Longlas Limited trading as Innovative Hospitality
is accredited by the
New Zealand Qualifications Authority
under the provisions of the Education Act 1989
to provide education and training.

Our Refund and Resits & Appeals procedures
can be found on our website
www.innovative.ac.nz
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LCQ Units 4646 & 16705
Food Safety Units 167 and 168
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Courses we offer:

LCO (Liquor Controllers Qualification

This is the mandatory course for people intending to
apply for their Managers Certificate through their
local Council so they can be a Duty Manager in a
premise that sells alcohol.

Covers basic principles of the Sale & Supply of
Alcohol Act 2012, and of Host Responsibility,
covering the content required for NZQA Unit 16705
and Unit 4646.

Course Entry Requirements:

Anyone 16 & over can enroll in this course however
under the Sale & Supply of Alcohol Act 2012 a
person must be aged 20 or over to apply for a
Managers Certificate.

People with criminal convictions should contact the
Licensing Inspector at their local
council before enrolling if they intend applying for a
Manager's Certificate once they achieve the LCQ,
because certain criminal convictions can be a reason
a Manager's Certificate application is declined by the
District Licensing Committee.

Applying for a Managers Certificate

Once you have received your LCQ certificate
training and gained the qualification, you will then
need to apply to the District Licensing Committee
(DLC) based at the Council for your Managers
Certificate.

Successfully completing our LCQ course and
obtaining your LCQ certificate does not necessarily
mean that you will be granted a Managers
Certificate by the DLC. The application process
involves an interview with the DLC to determine if
you are an appropriate person to be responsible for
alcohol sales and service. They will also test your
knowledge on the Sale & Supply of Liquor and Host
Responsibility.

Please contact the DLC based at your local Council
for the requirements to apply for a Manager's
Certificate or look on your local Council website for
information.

Food Safety - Unit 167

Practise Food Safety Methods in a Food Business
Under Supervision

For people handling food or food products.

Covers basic principles and practices that result in
safe food. People accredited with Unit 167 are able
to maintain effective personal hygiene when working
with food, prevent cross-contamination and measure,
record and act upon the temperature of high risk
food.

Food Safety - Unit 168

Demonstrate knowledge of food contamination
hazards, and control methods used in a Food
Business

For supervisors in food or food production
businesses.

People completing this unit will be able to identify
food hazards and sources of contamination. They
will know the causes and signs of food spoilage and
food borne illness, and be able to implement systems
to prevent these and control the growth of bacteria.

COURSE FEES (GST Inclusive)

LCQ oo $270
Unit 167 (Food safety) ......... $180
Unit 168 (Food Safety) ......... $180

Payment required in full prior to starting the course.
Discounts available for groups.

Upon completion of the course we will

e issue you with an Innovative Hospitality unit
achievement Certificate and,

e send your results to NZQA for recording on your
record of Achievement.

Our Food Safety and LCQ courses meet
the requirements set by
District and City councils

Self Paced Learning

Do the learning in your own time,
at your own pace with our help.

How Self Paced Works:

We email or post you an invoice for the
course fee;

Once your course fee is paid in full we send
you our easy to understand Resource Book
and the Assessment (test) paper.

You can take your time working through the
information in the Resource Book and
completing the questions in the assessment
paper. We are available if you wish to
discuss anything you are not sure about —
our job is to make sure you understand the
information. You can have your assessment
done verbally if you prefer.

Once you have completed the questions in
the Assessment paper contact us and book
a time that suits you to meet with our
Assessor. Our Assessor will go over the
information in the Resource Book and your
Assessment paper to make sure you have
a good understanding of the information.

For_groups - other options and discounts
are available, such as half or full day
courses or short sessions. Please ring us
and discuss your preference.

Employers — we will work around your
business priorities and arrange dates and
times that suit you and your staff work
commitments so that there is minimal
disruption to your business.



