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0O 0000

Lo 3

—

K.

L.

SYLLABUS

Introduction to Food Safety Management

Ensuring compliance with legislation & industry
guidance

Food safety hazards
Allocation of responsibilities

Managing the operational requirements of a Safe Food
Business

Cleaning & disinfection regimes

Supplier quality & safety controls

Pest controls

Establish food safety management procedures

Monitoring the implementation of food safety
management procedures

Maintaining food safety management procedures

Communication, sources of information and training

Download full CIEH syllabus:

Level 4 Award in Managing Food Safety in Catering
Level 4 Award in Food Safety Management for Manufacturing

Guide and advise on the management of food hygiene in a food business

Identify areas for legal compliance and liaise with enforcement officers

Determine good practice and design an improvement plan

Deliver Levels 1 & 2 food hygiene qualifications (with appropriate training qualification)

Who should attend?

Business Owners, Managers, Supervisors,
Production Managers, Auditors, Trainers
wishing to deliver L1 & 2 food safety training

Prerequisite

Although not essential, it is recommended that
delegates have successfully completed a Level 3
Award in Food Safety

Duration

5 Days + Exam

Assessment Format

Certification ~ awarded  upon  successful
completion of two work-based assignments and
a written examination

Programme Delivery

M  Open Programme
See our Open Programme Calendar

M  In-House
On dates to suit your organisation

What’s Next?

Delegates may wish to continue on to:

Level 4 Award in HACCP
Level 4 Award in Health & Safety

Level 3 Award in Training & Skills Practice
Level 3 Award in PTT.IL
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B  Further Information
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For further details on this programme or to discuss whether it is suitable for your needs,

please contact us on 0870 0660 328 or email training@careerstepsltd.co.uk
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