Food Hygiene Certtificate £35

This user-friendly online course displays concise instructions on the screen and leads
you through ten modules containing a mixture of text, pictures, games and
exercises. Each module concludes with 10 multiple choice questions.

When al the modules have been covered to the required standard and a final
assessment completed, the student is eligible for a certificate confirming their
successful completion of the course. The course meets all the fraining material
requirements at: Level 2 Award in Food Safety.

The contentwas certificated by The Royal Institute of Public Health before it
merged with the Royal Society of Health to become the Royal Society for Public
Health and has been aw arded a Cerfificate of Quality and Merit.

It is ideal for individuals, educational establishments, the hotel and leisure

industry, fravel companies and the food manufacturing/retail industry. The Food
Safety Interactive e-learning course is the ideal way to obtain the relevant fraining
and certification to meet today’s stringent European directives and covers the
required areas from bacterial grow th and food contamination through to storing,
preparing, cooking and serving food safely.

Certificate provided on successful completion
Accredited content, Legal, Relevant, Simple and Fun to use

Volume discounts available!

Please confact us on 0V 191 579\ for more information
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Modules Covered

Food Contamination
Bacteria

Bacterial Growth

Food Poisoning & The Environmental Health Officer
Purchase to Storage (including HACCP)

Kitchen Layout and Design

Personal Hygiene

Cleaning

Pest Control

Preparation to Service

Benefits

It is available 24 hours a day

No tutor costs

No travel costs

No additional staff costs

Stop and start the training whenever you like.

Fit modules into working hours, during breaks or in your own time.
Takes approximately 2 hours to complete.

Key Features

L

Proven Training techniques — developed by professional training consultants
Specially commissioned artwork to ensure that the course is simple to use and aids
understanding

Fully intferactive using a mixture of games and exercises to reinforce the learning
Learn at your own pace and repeat modules as often as needed

No special IT skills necessary

Combined sound and vision

Comprehensive yet simple Management System allows Managers to add/delete and
monitor student’s progress.

No limit to the number of students who can be logged onfo the system

Certificate provided on successful completion
Accredited content, Legal, Relevant, Simple and Fun to use

Volume discounts available!
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