
Branch: Bio services

Code: TFAMHP
Option: Technical Food Agent/ Maintenance and Hygiene of premises
Level : BEP
Prerequisites: BEPC and/or CAP
Opportunities:  
With a BEP in the field of A.T.A.:
- in a central kitchen, i.e. a kitchen where meals served in other places (schools
for example) are prepared
- in a hospital kitchen
- in a company kitchen or self-service restaurant
- in a kitchen preparing meals served on trains and planes.
With a BEP with a focus on M.H.L.:
- in a hospital, in the hygiene department
- in a care, cure or convalescence establishment
-  in  offices,  station  halls,  underground  stations...  all  professional  premises
maintained by cleaning companies.

Description
With a BEP in the field of A.T.A.: 
- to assist in the preparation and distribution of meals.
- by putting dishes prepared by a cook into trays, in central kitchens
- by preparing trays, in hospitals and in air and rail catering companies
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- assisting kitchen staff in the preparation of meals in small communities
- by bringing, presenting and restocking dishes on the service line in self-service
restaurants.

With a BEP (vocational training certificate) with a focus on M.H.L.: 
- to clean and maintain all surfaces (floors, walls, windows, furniture).
- by using machines, equipment and products adapted to industrial cleaning
- by carrying out maintenance and simple repairs on machines.
Whatever the sector in which he/she works, the technical food agent or the agent
in "maintenance and hygiene of premises" must have a constant concern: that of
hygiene and the risks of contamination.

Quality and competences :  
Pupils who are destined for this BEP must be physically fit, as the activities very
often require them to stand. It is desirable that the student masters the basics of
elementary arithmetic, simple algebraic arithmetic, proportionality, knows how
to use a calculator and has notions about the structure of matter, electricity and
forces. It should be emphasised that this training leads to professions that will
necessarily be carried out in teams.
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