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Level 2 Food Safety
A
n
 
interactive course designed for food handlers
A 
one day
 interactive course
, approved by Royal Society for Public Health, that provides delegates with an understanding of the importance of food hygiene and safety  
Food safety and hygiene are a vital element of training for those working in the food sector.  This course will provide a valuable grounding in good food safety practice that can be used as the basis for further specific training to help meet legislative requirements. This course leads to the RSPH qualification ‘Level 2 Award in Food Safety for Manufacturers or Caterers, or Retail’.
This course is appropriate for 
those handling, preparing or working in the food and drink industries.  It is also applicable to those whose work requires them to enter food premises, for example, equipment maintenance engineers, delivery personnel and business owners/managers.  
A
t the end of the course, delegates will
:
Have a knowledge and understanding of the importance of food hygiene
Associated food hazards
Good hygiene practice 
Controls based on an awareness of food safety management systems
Course Content
Personal responsibility for food safety
How to keep yourself clean and hygienic
How to keep the work area clean and hygienic
How to keep the product safe
Delegates are given the option to sit a multiple-choice examination consisting of 30 questions at the end of the course as a part of the RSPH qualification.
All our
 training courses are designed to feature the most effective methods of training and are participatory and interactive. All courses 
can be tailored to specifically meet the requirements of those attending, making the training event more relevant and effe
ctive for those involved. Our
 trainers have a wealth of practical experience in their respective fields.
 
For further information please contact Nikki King
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