
Course information

•	 �Understand the controls that 
need to be put in place to ensure 
the safety of food and how these 
should be monitored

•	 �Understand the seven basic 
principles of the HACCP system 
and how these can be equated 
to a food safety management 
system in a catering enterprise

•	 �Understand how food safety 
management tools can assist 
in implementing HACCP 
requirements in a catering 
environment

This practical, accessible and user-
friendly qualification has been 
created to help caterers comply 
with EU legislation and provides 
a thorough understanding of how 
HACCP-based procedures can be 
applied in a catering context. It 
also provides the flexibility to suit 
different types of businesses.

Who needs this qualification?

Business owners, managers and 
supervisors of small, medium-sized 
and large catering operations.

Why is this training important?

EU legislation requires food businesses 
to have a documented food safety 
management system in place, based 
on HACCP principles. HACCP has, 
however, been particularly difficult 
to establish in catering businesses, 
because of the sheer number and 
variety of processes involved in 
preparing and serving food. The CIEH 
Level 3 Award in HACCP in Catering 
helps caterers to understand how 
HACCP-based procedures can be 
applied in practice.

Successful candidates will gain 
exemption from attending part of 
the CIEH Level 3 Award in Supervising 
Food Safety in Catering qualification.

Learning outcomes

•	 �Understand the legal requirement 
for businesses to adopt a food 
safety management procedure 
based on the Codex HACCP 
principles

	Duration 

One-day programme

	 Assessment 

Assignment

	Ofqual Accredited

No

	Prerequisite 

Recommended understanding and 
knowledge of basic food hygiene 
– ideally a CIEH Level 2 Award in 
Food Safety in Catering

	Suggested progression  

CIEH Level 3 Award in Supervising 
Food Safety in Catering and/or 	
CIEH Level 4 Award in Managing 
Food Safety in Catering

Course information

Facts

CIEH Level 3 Award in 	
HACCP in Catering
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