
 

 

 

 

 

 

 

Course Overview: 
ADVANCED.fst® is a management level food safety training course. The course will help food handlers and 
management within the Foodservice/Food Retail sector learn important information about food safety. It will help 
them to do their job better. The information and recommendations in this course are based on the Food Retail and 
Food Services Regulation and Code (FRFSRC), Health Canada, and The Canadian Food Inspection Agency. 
 

Who Should Take the Course? 
This course is designed for managers and any employee who wants to take their food safety knowledge to the next 
level. You do not have to complete BASICS.fst® to take this course. 
 

Course Objectives: 
The primary objective of this food safety course is to provide participants with the information required to ensure 
employee and customer safety. It should also help to reduce the liability of business.  
 
The course is designed for individual study and is divided into 14 easy-to-use training modules. Throughout the training, 
students will be challenged with case studies and practice exercises to help them reach the learning objectives. 
  
Food safety experts are available to answer any questions on the unit content, and can be reached with a click of the 
“Ask the Expert” button throughout the course. Live Chat is also available for technical support or course content 
questions. 

 
Final Examination: 
The examination can be scheduled at your convenience and written at home. You must use a computer, preferably 
hard wired. You must have a webcam and a microphone. Tablets will not be permitted. You will have 60 minutes to 
complete the exam. 
 
Note: For your final webcam exam location you must be alone and in a quiet, exam friendly environment. 
 
On completion of the course, you will be provided a link to the invigilation site and a unique ID code. You will use 
this ID code to schedule your exam. Once your exam is scheduled you will receive an email confirmation with log-in 
information for your exam. 

 
At the scheduled date and time you will be required to present: 
• Valid Photo ID  
• Your PIN and Password  
• Your unique ID code 
  
Without these three items, you will not be permitted to write the exam! 
 
 

Course Duration: 
This online course is self-paced. Participants may leave the course at anytime and can resume where they left off. 

The duration will depend on the individual participant and their prior knowledge of the subject matter. On average, 

the course will take between 8 - 12 hours to complete. 
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