LEADING SPORTS FACILITY GAINS TOP MARKS IN
FOOD HYGIENE TRAINING
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PHUKET, THAILAND – Staff employed at the food outlets of Phuket’s pioneering Thanyapura Sports and Leisure
Club (TSLC) have recorded impressive results at the facility’s recent Food Hygiene Training Workshop.
Eighty staff working across TSLC’s DiVine Restaurant and in the kitchens of the boutique, sustainable, five-star
Thanyamundra Organic Resort in Khao Sok took part in the recent workshops designed to heighten staff’s awareness
and understanding of the importance of a hygienic workplace and working practices.
TSLC invited food hygiene specialists from Food Hygiene Asia (www.foodhygieneasia.com) to train the staff and
managers across its food and beverage facilities, testimony to the fact TSLC is fully committed to this important issue
in the leisure and hospitality industries.
All participants took the internationally renowned Food Hygiene Level II test – the same qualification used for all food
handlers in the UK – and every staff member passed with a score of more than 85%, while a substantial number
achieved a perfect 100% score.
“I certainly believe the workshop is the first step in making staff aware of their responsibilities and the potential
dangers when dealing with food,” said Thanyapura Vice President David Roberts. “Training is ongoing in our work
place and we strongly believe in the highest standard of food hygiene at all times.”
During the workshop, staff were educated on the importance of labelling and dating food, proper storage of food
items, correct defrosting practices, proper cooking and reheating techniques, the difference between cleaning and
sanitising, and how cross-contamination occurs and what the risks are.
The facility is diligent in maintaining the highest standards across all its work practices and ethics, and these
workshops are another example of how the unrivalled facility is leading the way in training.
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