
 

 
 
 
 
 
 
 
 
 

 

 
Course Dates  

 
2011: 9 Sep; 5 Dec 
 
2012: 21 Mar; 29 Jun; 19 Sep; 16 Nov 

 

CIEH Level 2 Award in Food Safety in Catering   

Food hygiene law requires employers to train food handlers to work with food in a hygienic manner that 
prevents contamination and protects consumers from food poisoning. The CIEH (Chartered Institute of 
Environmental Health) Level 2 Award in Food Safety in Catering is designed to provide fundamental knowledge 
of good hygiene practice. 
 
It is a brand new qualification that will provide existing employees or new starters working in catering with a 
basic level of understanding of food hygiene to enable them to handle and prepare food safely. This course will 
help employers comply with legislation, which requires them to train food handlers ‘commensurate with their 
work activities’. Food handlers who prepare open, ‘high risk’ foods should receive food hygiene training to this 
level within 3 months of appointment, or as soon as possible afterwards. This course is assessed by a short 
objective test of 30 multi-choice questions. 
CIEH now require all delegates to provide photo ID (eg. passport, driving licence, work pass) in order to 
sit the exam.   Delegates who do not produce photo ID will not be allowed to sit the exam. 
 
This course is the successor to the CIEH Foundation Certificate in Food Hygiene (formerly known as the Basic 
Food Hygiene Certificate). 
 
What does the course cover? 

The syllabus includes: 
• Introduction to food safety 
• The law 
• Food safety hazards 
• Taking temperatures 
• Refrigeration, chilling and cold-holding of foods 
• Cooking, hot-holding and reheating of foods 
• Food handlers 
• Principles of safe food storage 
• Cleaning 
• Food premises and equipment 

Who is the course suitable for? 

Delegates with an analytical approach to food hygiene and able to demonstrate how they can influence others 
and positively encourage good standards. It is recommended candidates have previously completed the CIEH 
Level 2 Award in Food Safety in Catering. 
 

 

 

 

 
 
 

 

PRIORITY BOOKING FORM 

Course Fees: £65 + VAT per delegate 
Including CIEH fees, lunch, refreshments and course 
handouts 
 
In-company courses by arrangement. 
 
Duration: 
1 day (9:15 am to 4:45 pm approximately - please arrive 
15 minutes before the course is due to commence) 
 
We provide training in a relaxed atmosphere at our 
training centre, which is located in Huntingdon, 
Cambridgeshire 
 


