Ilr_)i‘:)eklirzrgAll/:)?:r? in Food Safety in Catering (Refresher) Level 2 AWa rd i n F OOd
Date of course: Safety in Cate ri ng

Course venue:

Business name: (REfI’ESher)

Address:

Courses dates and booking form

Telephone no:

Names of people wishing to attend the course:
(Please continue on a separate page if necessary)

Cheque enclosed to the value of:
or pay by credit/debit card
Signature:

Print contact name:

Please return to: Alison Bateson, Wiltshire Council Public Protection,
Bradley Road, Trowbridge, BA14 ORD

When sending the completed booking form to Wiltshire Council the
candidate’s original Level 2 award in food safety in catering certificate
MUST be enclosed with it.

Wiltshire Council

Certificate enclosed —~————- Where everybody matters




Wiltshire Council offers the following refresher Level 2 Award in Food
Safety in Catering training course at its Browfort, Bath Road,
Devizes, SN10 2AT - committee room 1.8.

Browfort, Bath Road, Devizes, SN10 2AT - Committee Room 1B.
Thursday 8 September 2011
Thursday 8 March 2012

If you would like further information about alternative local courses,
please go to www.wiltshire.gov.uk If you require any further information
please contact:

Tel: 0300 456 0100 ext 745516
Fax: 01225 770713

Alison Bateson
Wiltshire Council
Public Protection
Bradley Road
Trowbridge
Wiltshire, BA14 ORD
Email: publicprotectionwest@wiltshire.gov.uk

Level 2 Award in Food Safety in Catering (Refresher)

Chartered Institute of Environmental Health (CIEH)
Duration: 9:15 for a 9:30am start, finish Tpm.
The training time to cover the syllabus is at least three hours.

Course Fee: Including CIEH registration, light refreshments and a food
hygiene workbook.

£35 inclusive of VAT per person.

£277 inclusive of VAT for group bookings held at your venue - Minimum
of eight people, maximum of 15 people subject to room available.

NB Cancellation charges:
More than 14 days notice — 50% of the total course fee
Less than 14 days notice — 100% of the total course fee

This qualification is aimed at food handlers in catering businesses who
have previously achieved the Level 2 Award in Food Safety in Catering, to
remind them of their responsibilities towards food safety, keep their
knowledge up to date and become aware of any changes in legislation.

In order to enrol for a refresher qualification, candidates must produce the
original certificate as evidence of having previously undertaken and passed
a Level 2 Award in Food Safety in Catering.

Successful completion of the training programme and assessment will
enable candidates to understand:

J their personal responsibility for food safety

J the importance of keeping themselves clean and hygienic
. how working areas are kept clean and hygienic

J the importance of keeping food safe.

The refresher qualification covers the following topics:

J Responsibilities for food safety
J Personal hygiene

o The work environments

J Product safety.

At the end of this course there will be a multiple-choice examination and
a certificate will be provided for successful candidates. For candidates
who have reading or writing difficulties, the examination can be
conducted orally.



