
Certificate issued by the Chartered Institute of Environmental Health

Course Duration: 1 Full Day, 9.30am - 4.30pm
Course Location: On-Site at your premises
No. of Delegates: 20 delegates max

Course Programme includes:

• Food hygiene

• Bacteria

• Food poisoning and food borne diseases

• The prevention of food poisoning

• Contamination hazards

• Purchase, storage, temperature control, preparation, cooking and serving of food

• Personal hygiene

• Equipment for food handling

• Pest recognition and control

• Cleaning and disinfection

• The Law relating to food and food safety
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Foundation Certificate in Food Hygiene

Qualification
Successful delegates receive a certificate from the Chartered
Institute of Environmental Health. A “refresher/update” course
is recommended by the CIEH after three years (contact us for
information on this half day Update Course).

Course Progression
The next level of training course is the CIEH Intermediate
Certificate in Food Hygiene aimed at Managers, Supervisors,
Head Chefs, Sous Chefs held over three full days.

The Chartered Institute of Environmental Health has designed
its Foundation course to give first tier workers an
appreciation of the fundamentals of good food hygiene
practice.

The CIEH Foundation Certificate in Food Hygiene (formerly
the Basic Food Hygiene Certificate) is a first level course
incorporating fundamental food hygiene knowledge for all
food handlers. The programme covers a defined syllabus
and candidates are assessed by objective tests of 30 multi-
choice questions.

Assessment
Multiple choice exam paper (verbal exam available with prior notification).


