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CERTIFICATE

OF APPRECIATION

THIS CERTIFICATE IS PRESENTED TO

Sondos Said Abd El-magsoud

in recognition of her academic achievement
Cpr First ald training course provided by
life savers academy
in cooperation with National Health Care
Provider solutions organization which took
place on 18 , 19 January 2021
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Dk A lhmed Gehad Shiief DeAhmned Getiad

L2 K er/'el clesegece
= 1o saavers sosdoarmy qdﬁﬂ""“m

Chiaf meoedical officer and
Co-foundor of NMOPFS president
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Certificate of Appreciation

This is to certify that

Hadier Mousa
has successfully completed the course
07. Privacy and security
offered by "Tawar w 3'ayar” on October 08, 2021

Country Manager Microsoft Egypt
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Certificate

This is proudly presented to

%f‘éﬁ/l-’ 5@/&4 7%///

lhis certificate proves that the trainee learned

the bosics of HRM with some basics of Manogement which
Covering {(management concept and functions, definition, goals
and Roles of human resources management).

Grade : Pass
Given on this day, Auguat 7, 2023
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~lLearning
- College

Confirmation of Course Enrollment

Date: 1st November 2021

Course Start Date: 2 1st October 2021

To whom it may concern,
This letter serves to confirm that:
Hadier Moselhey Mousa
has been enrolled in the following online course:
Fashion Design (Short Course)
During this course, the candidate will be assessed through a series of written assignments and
projects in English.
If yvou have any further gquestions, please do not hesitate to contact me.
Yours sincerely,
B —

Adnan Naseem
Director - Learning

REGISTRATION NUMBER Thas letter re the p > y of el « aend Easar LETTER NUMBER
1asaas not i any cwcumstances be altered or otherwise defasced ITINT)

www clearminguolicge com
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% .Alison

7 Learner Achievement Verification

This is to certify that the management of Alison has decided to award Hadier Mousa living in Egypt the certificate of

I A= .s)h =

completion it Food Safety and Hygiene in the Catering Industry.

Learner Details

Name Hadier Mousa
| I E-mail; hadiermousa@gmail.com

Country: Egypt

Course and Result

J Food Safety and Hygiene in the Catering Industry
" This course will first introduce you to food safety and food hygiene. You will study the

groups that are vulnerable to foodborne diseases as well as learn the signs and

Score symptoms of these diseases. The course will then discuss the key facts and figures of

84% food law that can help you work safely and productively. You will learn how food

Study Time contamination and spoilage occurs, ways to prevent food contamination, and the
0:18:57 responsibilities of food handlers.

Modules Studied

Modu!

& 1: Module 1: Food Safety and Food Hygiene

& 2: Module 2: HACCP

Module 3: Course assessment
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