

Session plan
	Trainer:
	Mr. A. Smith
	Date:
	01/01/2010
	Time:
	9.00 - 5.30 pm
	Venue:
	The Training Centre

	Group:
	A.B. Company staff
	Course:
	CIEH Level 2 Award in Food Safety in Catering 

	Overall aim:
	To ensure candidates are able to make, serve or sell food that is safe to eat.

	Learning Outcomes

By the end of the session candidates will be able to:

	1. Understand the terminology used in food safety.
2. Understand the concept of food hazards and how the risk of food poisoning can be contained.
3.
	4. 
Etcetera…

	Differentiation:

	Candidates have different experience of workplace so small groups will be created to focus on exercises that are relevant to their specific job roles. 1 candidate has a reading difficulty. He will be provided with assistance and allowed extra time in the exam – reasonable adjustment form to be completed.




	Time:
	Learning outcome:
	Trainer activity:
	Candidate activity:
	Assessment format:
	Training aid used:

	9:00 
	Welcome /

registration
	Welcome, registration, discussion of health and safety, the exam, and course aims. Ensure all candidates have pencils, necessary equipment etc.
	Listen, questions
	Question and answer
	None

	9:15 
	1.
	
	
	
	

	9:45
	2.
	
	
	
	

	
	
	Etcetera…
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