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Exeter City Council




Chartered Insitute of Environmental Health

Level 3 Award in Supervising Food Safety
                            in Catering
Aims of the course

This course is designed for supervisors, team leaders, and even owners and managers, who require a broad understanding of food hygiene. Food poisoning is normally caused by negligence or ignorance and consequently a reduction in cases will be achieved only by the education of food handlers. The correct handling of food at all stages in its manufacture, storage, distribution and sale is essential to ensure the food remains safe and wholesome. This in turn will ensure a profitable operation by reducing food spoilage and the exposure of customers to food poisoning.
Course Syllabus

A – Introduction


G – Pest Control
B – Legislation



H – Personal hygiene of staff
C – Applying and monitoring good hygiene 
I – Contribution to staff training

practice



J – Implementation of food safety management 
D – Temperature Control


      procedures
E – Workplace and equipment design 
K – Food safety management tools


F – Waste disposal, cleaning 

and disinfection
Examination

A multiple-choice test concludes the course (approx 2 hours) where candidates will need to achieve 40 correct answers from the 60 questions An oral option is available for those with reading difficulties. Please state at time of booking whether an oral examination is required. In the event that we are unable to provide this on the course day, you may be asked to return for the examination at a later date.

Exeter City Council Courses

A variety of teaching techniques are used, including individual & team-based assignments, quizzes, videos & general discussions to reinforce issues around food safety. Considerable success has been achieved over recent years with the Exeter City Council’s courses, which are recognised across the South West as being to the highest standard.

Certificates

Successful candidates will receive the Level 3 Award in Food Safety in Catering Certificate, awarded by the Chartered Institute of Environmental Health. This will be sent via post approximately 4-6 weeks after the course date when they are received from the awarding body in London. 
If you are unsuccessful in passing the course you will receive a letter from Exeter City Council along with a list of the next available course dates. The course fee will apply for all retakes of the course. Should you wish to speak to someone regarding the examination please contact Simon Lane, Business Support Manager on 01392 265528 who will be able to assist.

Pre-course Reading

It is recommended you complete the Level 2 Award in Food Safety in Catering prior to attending this course unless you have a good basic knowledge of food hygiene. Highfield Publications ‘Supervising Food Safety’ will be provided on day one to all delegates. For additional reading we recommend Aston, G & Tiffney, J.1997. The Essential Guide to Food Hygiene and Safety. Eaton Publications.
