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Intermediate Certificate in Food Hygiene

This intermediate level course is designed for those working
in all food businesses at supervisory level including catering,
food retailing and food processing environments. This
includes ‘traditional’ supervisors and team leaders, but also
anyone who needs a broad understanding of food hygiene
as part of their work.

This 3 day course concentrates on providing an
understanding of the practical application of food hygiene
techniques and how to recognise hazards that exist which
will allow food safety to be achieved.

Assessment
Delegates are then assessed on the basis of their
performance in a 2 hour objective test. The assessment
can be offered immediately following the training
programme, or after a period for consolidation and revision,
to suit trainer and candidates.

Who should attend?
Among those who would benefit are people who have responsibility for the jobs and
functions listed below:
• Head Chefs, Sous Chefs, Managers and Supervisors
• Quality assurance
• One to one or on the job instruction/training
• Customer complaints investigations
• Raw materials buying
• Sales

Successful completion of the course and examination will enable candidates to:
• play an active part in monitoring food hygiene standards
• be involved in training activities, especially on the job training
• be equipped to effectively supervise food handlers on hygiene issues
• be able to carry out hygiene audits
• encourage good standards of personal hygiene
• be able to assist in hazard analysis programmes
• help in the formulation and writing of hygiene policies, instructions etc.

Day One:
• Course Introduction
• Food legislation
• Bacteriology

Day Two:
• Food poisoning
• Food borne diseases
• Personal hygiene
• Food preservation

Day Three:
• Temperature control & food storage
• Design of premises and equipment
• Cleaning and disinfection
• Pest control


