London Borough of Lewisham

Food Hygiene Training Information

Why is Food Hygiene important?

There are approximately 3,000 registered food businesses in Lewisham producing food every day.  Every year hundreds of cases of food poisoning are reported Nationwide.  Food poisoning is a serious disease with symptoms that can include; vomiting, diarrhoea, and abdominal pain.  Victims can often require medical attention and in serious cases may even result in life changing injuries or death.

The result of a food poisoning outbreak brings with it bad publicity, loss of reputation customers, prosecution and civil law suits.  Such outbreaks may be caused by a combination of ignorance and poor hygiene practices.

Legal Requirement

If you are the owner of a food business, you are required by law to ensure the food handlers that are working for you are adequately trained in food hygiene matters that are commensurate with their work activity. 

This means where staff are preparing high risk foods they must receive training in how to carry out this safely.  To demonstrate that you are meeting the minimum legal requirements, we expect at least one person to be on site at all times that has undertaken and passed a Foundation Certificate in Food Safety (formerly the Level 2 Award in Food Safety in Catering), or equivalent within the last three years.  Dependant on the scope and nature of your business we may require additional staff to be trained.

Food Handlers

Food handlers need to fully understand the importance of their personal legal responsibilities to protect food from contamination and ensure proper temperature control and disinfection.

Training staff and developing their skills is recognised as an essential element of the success of any business.  It is our aim to ensure that everyone involved in the food business possesses the necessary skills and knowledge to prevent food poisoning.

Foundation Certificate in Food Safety (formerly the Level 2 Award in Food Safety in Catering)
The course is approved by the Chartered Institute of Environmental Health (CIEH) and is aimed at people who handle food and managers working in any of the following:

· Food manufacturers

· Staff restaurants in factories, shops and offices

· Cafes and takeaways

· Pubs, restaurants and hotels

· Food shops

· Home catering

· Schools, hospitals and residential care homes

· Mobile food premises and market stalls

· Any other place where food is handled.

Content

The course will help you develop an understanding of the basic principles of food hygiene including:

· food poisoning

· simple microbiology

· prevention of food poisoning

· temperature control

· cross contamination

· food storage

· food safety management

· design of food premises

· cleaning and disinfection 

· pest control

· personal hygiene

· legal requirements

This is a one day course at the end of which delegates will demonstrate an awareness of food hygiene by taking a short multiple-choice examination.  The examination is usually in written form but can be taken orally in special circumstances.
Benefits

The benefits to the employer include:

· improved hygiene standards

· reduced risk of food poisoning

· increased customer satisfaction

· reduction in food wastage

· improvement in presentation

· increased staff confidence when dealing with members of the public

Why choose us for your training? 

There are many courses available including online courses that appear to cost less.  We do not believe that online courses are as effective as tutored courses in a classroom environment for a number of reasons including: 

· The trainers that deliver our courses are practising food hygiene inspectors with a wealth of knowledge and experience
· We believe there is no such thing as a “silly” question.  We want you to ask questions.  We will explain clearly and offer advice to help you pass the exam and succeed in your business
· There is no better place to share your experiences, then with other Food Business Operators and professional food hygiene inspectors
· Our class sizes are very limited allowing the tutor to give you more 1-to-1 time
· Should you have any questions in the future we will do our best to help you
· We can tailor training for groups specific to their needs
How long will the course last?

The course starts at 9am and finishes at approximately 5pm.  Please do not be late, otherwise you may not be allowed to attend the course and you will lose your payment.  Places are allocated on a ‘first come first served’ basis.

Where is it held?

Courses are held at the Holbeach Office, 9 Holbeach Road, Catford SE6 4TW
All candidates must bring photo identification with them on the day.

What time does it start?

The course will start at 9.30am prompt, with registration from 9.00am.

How to reserve a place and pay

The fee for the Foundation Certificate in Food Safety course is £65, which includes the costs for all course materials, the examination, certificate and light refreshments (lunch is not provided).

· Phone the Environmental Health Administration on 020 8314 6536 if you are unable to get through please email environmentalhealth@lewisham.gov.uk.
· We can only accept credit or debit cards.  Payments can be made over the phone or by visiting the offices at 9 Holbeach Road SE6 4TW.
If you do not have access to a credit or debit card please contact us and we will advise you of alternative payment methods.

Conditions

· If you arrive late for the course, the Tutor reserves the right to refuse entry if he/she feels you will disturb other delegates
· The fee cannot be refunded if delegates do not attend, or cancel without giving a minimum of 48 hours notice
· You will not be allowed to attend the course without photo identification

What you will need to bring on the day

· Evidence of payment

· Photo id such as a Driving Licence or Passport
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London Borough of Lewisham
Foundation Certificate in Food Safety

(formerly CIEH Level 2 Award in Food Safety in Catering)
Booking Form

First Name: ………………………………………Mr/Mrs/Miss/Ms/Other….………..….
Surname: ………………………………………………………………………………………

Telephone no: ….…………………………………………………………………………..

Email address: ……………………………………………………………………………..
Address: ……………………………………………………………………………………..

Postcode: ……………………………………………………………………………………

Company: ……………………………………………………………………………………

Do you understand spoken English?     Yes/No

Do you understand written English?      Yes/No

Do you have any disability or special needs * which may require additional arrangements to be made? Yes/No

If yes, please state …………………………………………………………………………

Date of course you would like to book: ………………………………………..

*special needs include literacy issues, dyslexia etc.

For office use only

Payment received on:                                                 By:

Confirmed by standard letter?                                     Y / N
Return to: Environmental Health, Holbeach Office, 9 Holbeach Road, Catford, SE6 4TW or environmentalhealth@lewisham.gov.uk 
