	Level 2 Award in Food Safety in Catering

	

	Aim:

	
	· To provide attendees with basic knowledge of food safety principles 

· To raise awareness of food safety issues

· To provide the attendees with a formal qualification in food safety



	

	Learning Outcomes:

	

	
	· To teach the importance of food safety and cover the following food safety principles: 

· Highlight the three food hazards, microbiological, physical and chemical 

· Basic microbiology 

· Physical and chemical hazards 

· Illness from foods 

· High risk foods 

· Time and temperature controls 

· Personal hygiene 

· Premises and equipment 

· Cleaning and disinfection 

· Food pests         

· Safe food storage 

· Preparing and presenting food 

· Food safety control / enforcement     

.

	

	Programme Length:
	One day 

	
	

	Target Audience:
All staff involved in handling food.



	

	

	

	Frequency:
	3 years


