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	Gisborne 2012
 Course Dates 

	
	Basic Food Safety
(mornings)
Advanced Food Safety
(afternoons)
	LCQ
Manage A Licensed Premise
(1 day)

	Jan
	Tues 17th
	Wed 18th

	Feb
	Tues 14th
	Wed 15th

	Mar
	Tues 13th
	Wed 14th

	Apr
	Tues 3rd
	Wed 4th

	May
	Tues 1st
Tues 29th 
	Wed 2nd 
Wed 30th 

	Jun
	Tues 19th 
	Wed 20th

	Jul
	Tues 19th 
	Wed 20th 

	Aug
	Tues 18th 
	Wed 19th 

	Sept
	Tues 4th
Tues 18th 
	Wed 5th 
Wed 19th 

	Oct
	Tues 9th 
	Wed 10th 

	Nov
	Tues 6th 
Tues 20th 
	Wed 7th 
Wed 21st 

	Dec
	Tues 4th 

	Wed 5th 




License Applications and Services
We can help you with:
· Liquor License Applications and Renewals 
(On, Off or Club)

· Temporary Authority Applications to take over a licensed premise

· Managers' Certificate Applications and Renewals (General and Club)

· Alcohol Management Plans 
· Compliance Audits of Licensed premises

 Contact us for a free no obligation quote!
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CONSULTANCY SERVICES


We are a very experienced team – call us, you will not be disappointed!
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Call Diane
Phone: 06 867 3460
or 021 361 826
or 0800 GO 4 HTP
Email: gisborne@htpnz.co.nz
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HTP’s Managing Licensed Premises  Course
Licensed premises are authorized to sell and/or supply alcohol to the public when a Manager is appointed by the licensee.  
In some circumstances a Temporary or Acting Manager may be appointed – this can occur for a limited time without completing any training.
To apply for a General or Club Managers Certificate so you can be a DUTY MANAGER in a licensed premise, you will need to complete a course. We call ours HTP’s MANAGING LICENCED PREMISES COURSE and it covers the required training for any Club or General Managers Certificate application.
HTP’s Managing Licensed Premise course covers two NZQA unit standards 4646 & 16705, combined covering the Sale of Liquor Act, Host Responsibility as well as training in the Manager’s role in managing and maintaining safe licensed premises. Our job is to make sure you can be the best manager that you can be!  
THE TWO TYPES OF MANAGER’S CERTIFICATES
A Club Manager’s Certificate (CMC) authorizes its holder to manage any Club License or Special License in New Zealand. Completing HTP’s Managing Licensed Premise course is all you need to do before you apply to the DLA for your Club Managers Certificate. 
www.htpnz.co.nz
A General Manager’s Certificate (GMC) authorizes its holder to be a Duty Manager in any licensed premises in New Zealand. 
WHAT HAPPENS NEXT?
Once competency in the units is successfully achieved, we will send notification to the Hospitality Standards Institute, who will issue the official LCQ certificate verifying your LICENCE CONTROLLER QUALIFICATION. You must have this to apply for a GMC.
Once you have the HTP Managing Licensed Premise course certificate (and the LCQ certificate from the HSI for GMC), you apply to your District Licensing Agency (DLA) for a General or Club Managers Certificate. You will find the DLA at your local Council.  
You will need your work and character references, evidence that you are employed in a licensed premise, and evidence of experience and training in a licensed premise. The Police and the Licensing Inspector from the DLA will consider your application for the Club or General Managers Certificate.
Course Time   9am - 5pm	
Cost for General Managers, including the License Controller Qualification certificate from the HSI, is $230. 
Cost for Club Managers is $200.
You need to book in and allow yourself 2-3 hours to complete the pre course study before attending course.  We send this electronically, if you do not have a printer please tell us.
The course fee includes one free re assessment.
Food Safety Courses

Basic Food Safety 
NZQA Unit 167 
Practice Food Safety Methods in a Food Business. Cost $165.00 (there are two practical’s at least one week apart)
HTP Basic Food Safety 
This course is a council approved equivalent of 167 and is a really practical nonscientific look at the food handler and their role in ensuring safe food practices. All students will leave with a full understanding of practices that result in safe food. Cost $120.00
Advanced Food Safety   
NZQA Unit 168
Demonstrate knowledge of food contamination hazards, and control methods used in a food business. Cost $145.00
HTP Advanced Food Safety
This course is an approved equivalent of 168 and builds on the previous course and teaches contamination hazards and control. This is very focused on real industry practices so it has lots of value for the student and the employer. Cost   $120.00.
This course includes working with Food Control Plans and identifying Hazard Analysis Critical Control Points (HACCP).
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