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Who needs these qualifications?

Managers and supervisors in Course information
small, medium or large catering,

manufacturing or retail businesses.

Particularly relevant for those who Use this space to provide information about the course,

have to develop or monitor HACCP- such as dates, availability, costs, information about your
based food safety management centre/trainers etc. Enter your contact details below.
procedures and systems. Highlight and type over the text in place to do so.

Why is this training important?

Anyone working in a supervisory
position in the food business is
not only responsible but also
accountable for food safety. It is
therefore vital they are equipped
with both the knowledge and

confidence to do their job effectively. Your centre name here
o 3 %
Learning outcomes Your phone number here Chortere
. . . Institute of  \
e Ability to implement and Your email here Environmental
supervise a food safety _ Health
management system Your website here CIEH Registered Centre

o J




	Text1: Use this space to provide information about the course, such as dates, availability, costs, information about your centre/trainers etc. Enter your contact details below. 
Highlight and type over the text in place to do so. 
	Text2: Your centre name here 
	Text3: Your phone number here 
	Text4: Your email here 
	Text5: Your website here


