Master Grocers Australia
2006 Training Program

Master Grocers Australia will be conducting the following
training programs in 2006:

* Responsible Service of Alcohol

(on behalf of Liquor Licensing Victoria)
* Food Safety Supervisor

» Apply Food Safety Practices (WRRLP.6C)
* Monitor Food Safety Plan (WRRLP.7C)
* Occupational Health and Safety

Please refer to our website (www.mgav.com.au) for further
information and booking details.

Alternatively call Allison or Kim at our office (03 9824 4111).
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A copy is also posted on
our web site, it can be
downloaded and printed if
you require further copies.

This project is being managed
by Mr Leon Blignaut Master
Grocers Industrial Relations Manager.
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New look easier to find all your
employment information

IF YOU WANT THE BEST

EXTRA VIRGIN OLIVE OIL,

START WITH A VIRGIN COUNTRY.

Metcash 250mIl No: 386757 500mIl No:387999

CORE PQB5092 CM45ah

redisland”

Australia's pristine natural
environment and warm climate
provide the perfect conditions
for olive growing. To make the
very best extra virgin olive oils,
redisland uses only Australian
olives that are picked and
processed within 24 hours.
This method of harvesting
preserves the natural fruity
flavours and aromas,
producing a premium extra
virgin olive oil rich in

antioxidants and essential

vitamins. Redisland is

COLD PRESSED

absolute proof that not all EXTRA
olive oils are the same. VOI.P:EI.E\I

Enhance your next meal with
redisland extra virgin olive
oil and taste the difference.

www.redislandaustralia.com



