
  

Introduction 

Cooking and preparing food? Serving others? Supervising a team or running a Food 
Business? It's essential that high standards of food preparation, handling, storage, serving 
and manufacturing are always followed to keep consumers safe from foodborne illnesses. 

KDC consultancy Food Safety courses are designed with this in mind as well as 
complimenting the guidelines of Food Safety legislation. The learning content is quality 
assured through the Chartered Institute of Environmental Health and covers legal 
responsibilities, best practice, personal hygiene and recording requirements. At the 
completion of the course the learners will become 'knowledgeable doers' within an overall 
management system, either through doing the basics right, following procedures and 
implementing controls, or managing/supervising those systems 

See the guide below for details of how to start making sure all your employees are fully 
compliant with the law and are trained to the appropriate standards.  

 

Food Safety Courses 
 
Level 1 – Introduction - This is a very basic level and is the starting point for anyone new to 
the industry, it covers the story of legislation and deals with the basics required by this level 
of staff to comply with Food Safety legislation. It is a great way of introducing training to 
your staff without too much pressure on learning skills 
 
Level 2 – Foundation - This is the basic standard in the Food and Hospitality industry and is 
designed for anyone working in a food business. Everyone who works in the food industry, 
whether in catering, manufacturing or retail, is responsible for safeguarding the health of 
anyone who consumes food that has been prepared, processed, stored or sold by their food 
business. 
 
Level 3 – Intermediate - This is designed for managers and supervisors who need a broader 
and deeper understanding of food safety control and who have responsibility for developing 
and maintaining a food safety management system. It is recommended that all food 
environments should have at least one person trained at this level, especially if they are 
responsible for others 
 

Who is the course for? 

 Food handlers preparing or cooking food for consumers 
 Anyone wishing to refresh previously learned skills and knowledge 
 Businesses wishing offer staff development for food employees 
 Self-employed food based small business owners 
 Supervisors and team leaders and anyone managing a food safety system 

(intermediate) 

Course Overview 

All the courses continually build on previous food safety training courses your employees 
may have undertaken. It will provide your business with an effective, efficient and 
comprehensive food safety training pathway for all staff. These courses  
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will cover all industry standards for processes and procedures expected of any food handler, 
supervisor or business owner. 

The content reinforces the importance of food safety and provides learners with an 
understanding of how to identify and control food safety hazards in their own workplace. 

Course Duration 

Level 1 and 2 will have a minimum of 4 hours core training with a 30-minute multiple choice 
examination, whilst Level 3 will have a minimum of 6 hours core training with an extended 
examination 

Key Facts 

 Offers the minimum standards for the food safety industry 
 Builds on the Introductory Certificate in Food Safety 
 Recognises good practice as a food handler 
 Gives confidence to consumers 

Training Outcomes 

 Learning outcomes, content, discussion and activity that includes: 
o Introduction to food safety 
o Good food safety practice 
o Food safety management system 

 Food Safety Principles and Practice – A foundation level guide to food safety' book 
(available at an additional cost) 

 

Key Benefits 

 Supports compliance with food legislation  

 Course developed by KDC consultancy food safety professionals  

 Puts training control back into the hands of businesses 

 Provides opportunity for CPD evidence  

 Supports the organisational training structures  

 Accredited by the Chartered Institute of Environmental Health 

 Demand led training – when and where you need it  

 On completion, nationally recognised Certificate 

Get in touch 

                                                                                                                                                      
To find out more and sign up on the latest courses or request a bespoke course for your 
employees, you can contact us on; 

Telephone: 01624 629491 

e-mail: info@kdcconsultancy.co.uk 

website www.kdcconsuntancy.co.uk 
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