

Course information 
Course title:

CIEH Level 2 Award in Food Safety in Catering
Trainer:

Mr. A. Smith (CIEH trainer number: 000000)
Centre number:
12345


Start time:

9:00 am
Finish time: 

5:30 pm (includes a 1-hour exam)

Course date:

01 January 2010


Exam date:

As above
Dress code:

Casual
Health and safety:
To be given at the start of the course
Venue address:
Room A, The Training Centre, Any Street, Anytown, AA1 2BB

Venue access:
Ramps and lifts available for wheelchair access
Venue tel:

01234 100200

Map of the venue

Topics covered:

· The terminology used in food safety

· Food safety laws

· Food safety hazards

· Taking temperatures

· Refrigeration, chilling and cold holding of foods

· Cooking, hot holding and re-heating of foods

· Food handlers

· Principles of food storage

· Cleaning

· Food premises and equipment

More detailed information on the course aims and objectives can be found by reviewing the course syllabus enclosed.

Pre-course reading:

· none 

You may also find useful information on the following websites:

· www.fsa.gov.uk

Course reading list:

· Food Safety First Principles, Claire Nash
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