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As a food safety supervisor, you have a responsibility 
to ensure that staff comply with company policies and 
procedures to prepare, process, store, serve, sell or distribute 
food that is safe to eat.  

This book covers the key points of the training programme 
for the CIEH Intermediate Certificate in Food Safety, 
including:
•  the role of the supervisor in ensuring compliance with  

food safety legislation
•  hazards that can jeopardise food safety
•  the application and monitoring of good food safety 

practice
•  how to implement food safety management procedures
•  the role of the supervisor in staff training.
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The Chartered Institute of 
Environmental Health is dedicated  
to improving food safety standards  
in order to safeguard consumer  
health and ensure that all food is  
safe to eat. It has developed  
food safety qualifications to suit 
employees in all types of food  
business – whether food is being 
prepared, processed, stored, served,  
sold or distributed.  

As a campaigning organisation,  
CIEH strives to protect the health  
and well-being of the public.  
By completing a CIEH food safety 
qualification, you are helping to  
improve food safety standards.
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