
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: 15 delegates max

NewGrange
TRAINING & SERVICES LTD

Better People, Better Business®

Tel: +44(0) 1562 632143

www: newgrangetraining.co.uk

email: info@newgrangetraining.co.uk

Fax: +44(0) 1562 632584

CIEH Level 2 Award in Food Safety

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.

Course Progression
The next level of training course is the CIEH Level 3 Award
in Supervising Food Safety

The Chartered Institute of Environmental
Health has designed its Level 2 Award in
Food Safety cover the fundamentals of food
hygiene knowledge for all food handlers.

Learning outcomes
• Firm grasp of the importance of food safety and knowledge of the systems, 

techniques and procedures involved
• Understanding of how to control food safety risks (personal hygiene, food 

storage, cooking and handling)

• Confidence and expertise to safely deliver quality food to customers

Who requires this qualification?
Anyone working in a catering, manufacturing or retail setting where food is prepared,
cooked and handled.

Why is this training important?
Everyone who works with food has a special responsibility for safeguarding
the health of consumers and ensure that the food they serve or sell is
perfectly safe to eat.

Assessment
Multiple choice exam paper (verbal exam available with prior notification)
Ofqual Accredited: Yes
Ofqual Qualification Reference:
Catering: 500/5476/4 Retail: 500/5319/X Manufacturing: 500/5091/6


