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ALLERGEN AWARENESS
(AA 100)

About the Course
Our Allergen Awareness (Level 2) course was created to cover the legal requirement for certain regulated
food allergens that came into force on 13th December 2014. This covers how the law on allergens has changed,
as well as managing the threat of food allergens in your workplace. In November 2019, this course was further
updated to incorporate details regarding Natasha’s Law. Upon completion of the course, you shall be able to
provide the necessary information to customers regarding the regulated allergens in your food and ensure
these are appropriately managed within your food business.
Course Length
The Allergen Awareness course consists of 7 levels, which means that we estimate the course to take
approximately 2 hours. Once enrolled, you will then have 30 days to complete the course. You can dip in
and out of the course to suit your time, as long as you complete it within the 30 days from enrolment.
Course Content
The course consists of the following levels:
Welcome and General Introduction
Food Allergy and Intolerance
Keeping the Consumer Safe
Managing Food Allergens
Communicating with Consumers
Managing the Threat of Cross-Contamination
Useful Information
Who is suitable for the course?
The course has been written by a qualified Environmental Health Officer and designed
for anyone that is involved in catering, including staff who serve food and take food orders.
This is also suitable for those who are responsible for dealing with customer enquiries about food allergens.
Next Progression
This is a stand-alone course on allergens, therefore there is no next progressive course.
Certificate Length
Based on best codes of practice for food hygiene certificate renewals,
you will be issued with a CPD accredited 3-year certificate.

ALLERGY AWARENESS:
AN INTRODUCTION (AA 101)
About the Course
Our Allergy Awareness: An Introduction course will cover a variety of important topics, including:
how food allergens affect the body, how to deal with food allergen enquiries and how to prevent allergen
cross-contamination, as well as what the law requires food businesses to do. We will also learn about providing
information to customers about the key 14 allergens, what information must be recorded on an allergen matrix
and why the Food Standards Agency will issue an allergy alert. This will give you a comprehensive knowledge of
allergy awareness and the importance of it.
Course Length
The course consists of 4 levels and 20 pods and we estimate the course to take approximately 45 minutes.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the course
to suit your time, as long as you complete it within the 30 days from enrolment.
Course Content
The course consists of the following levels:
General Introduction
Food Allergy Awareness
Pre-Packed Foods
Non-Pre-Packed Foods
Who is suitable for the course?
The course has been written by a qualified Environmental Health Officer and is designed for anyone that is
involved in catering, including staff who serve food and take food orders. This is also suitable for those who
are responsible for dealing with customer enquiries about food allergens.
Next Progression
We offer another short course on allergens, Allergy Awareness: Know Your Allergens (AA 102), as well as a more
in-depth course, Allergen Awareness (AA 100), which will provide you with the necessary information to talk to
customers regarding the regulated allergens in your food and ensure these are appropriately managed within
your food business.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. This certificate will expire after 3 years.

ALLERGY AWARENESS:
KNOW YOUR ALLERGENS (AA 102)
About the Course
Our Allergy Awareness: Know Your Allergens course was created to provide information around the
consequences of failing to manage food allergens, how to manage this area of food safety in your business
and the importance of doing so.
Course Length
The course consists of 1 level with 7 pods and we estimate the course to take approximately 40 minutes.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the course
to suit your time, as long as you complete it within the 30 days from enrolment.
Course Content
The course consists of the following content:
Introduction
GAME: Are You A Food Allergy Myth Buster?
Part 1: Food Allergy and the 14 Major Allergens
Part 2: Recognising Food Allergens in Pre-Packed Foods and Loose Foods
Oliver: “Food Allergies Changed My Life”
Part 3: Managing Food Allergens
Recap
Who is suitable for the course?
The course has been written by a qualified Environmental Health Officer and is designed for anyone that is
involved in catering, including staff who serve food and take food orders. This is also suitable for those who
are responsible for dealing with customer enquiries about food allergens.
Next Progression
We offer another short course on allergens, Allergy Awareness: An Introduction (AA 101), as well as a
more in-depth CPD accredited course, Allergen Awareness (AA 100), which will provide you with the necessary
information to talk to customers regarding the regulated allergens in your food and ensure these are
appropriately managed within your food business.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. This certificate will expire after 3 years.

L1 INTRODUCTION TO FOOD
SAFETY IN CATERING (FS 202)
About the Course
The Level 1 Introduction to Food Safety in Catering course covers the basic principles of food safety within
a catering environment to help you ensure any food products sold by the food business operator are safe
for consumers.
Course Length
This course comprises of 5 levels and should take approximately 1.5 – 2 hours to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training
to suit your time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following levels:
Welcome and Introduction
Introducing Food Safety
Understanding Personal Hygiene
Why Cleaning is Important
How To Keep Food Safe
Who is suitable for the course?
This course is suitable for any person who works within an environment where food is prepared
and/or served elsewhere. It is suitable for, but not limited to, those working in front of house, bars,
checkout workers and food delivery drivers.
Next Progression
The next step is to take our Level 2 Food Safety in Catering course if you wish to move
into a more direct area of food safety in catering.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a
pass mark of 80% or above to be awarded your certificate. Based on best codes of practice for food hygiene
certificate renewals, you will be issued with a 1-year certificate.

L1 INTRODUCTION TO HEALTH
AND SAFETY IN CATERING (HSC 302)
About the Course
The Level 1 Introduction to Health and Safety in Catering course covers the basic principles of health and safety
within a catering environment to help you ensure any food products sold by the food business operator are safe
for consumers.
Course Length
This course comprises of 5 levels and should take approximately 1.5 – 2 hours to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training
to suit your time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following levels:
Welcome and Introduction
Introduction to Health and Safety
Workplace Hazards
Workplace Environment
Workplace Procedures

Who is suitable for the course?
This course is suitable for any person who works within a catering environment. It is suitable for,
but not limited to, those working in front of house, bars, checkout workers and food delivery drivers.
Next Progression
The next step is to take our Level 2 Health and Safety in Catering course
if you wish to move into a more direct area of health and safety in catering.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a
pass mark of 80% or above to be awarded your certificate. Based on best codes of practice for health and
safety certificate renewals, you will be issued with a 1-year certificate.

L1 INTRODUCTION TO HEALTH
AND SAFETY IN CATERING (ROI)

(HSC 303)

About the Course
The Level 1 Introduction to Health and Safety in Catering (Republic of Ireland) course covers the basic principles
of health and safety within a catering environment to help you ensure any food products sold by the food
business operator are safe for consumers.
Course Length
This course comprises of 9 levels containing 56 pods and should take approximately 2 hours to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training
to suit your time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following levels:
Welcome and Introduction
Introducing Health and Safety
What the Law Says
Accidents and Ill Health
Workplace Hazards
An Introduction to Hazardous Substances
Manual Handling Essentials
Fire Safety Essentials
Health and Safety Procedures

Who is suitable for the course?
This course is suitable for any person who works within a catering environment in the Republic of Ireland.
It is suitable for, but not limited to, those working in front of house, bars, checkout workers and delivery drivers.
Next Progression
The next step is to take our Level 2 Health and Safety in Catering course
if you wish to move into a more direct area of health and safety in catering.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a
pass mark of 80% or above to be awarded your certificate. Based on best codes of practice for health and
safety certificate renewals, you will be issued with a 1-year certificate.

INDUCTION:
CATERING ESSENTIALS

(FS 205)

About the Course
This Induction: Catering Essentials course covers all the basic knowledge that you need to know about
working within catering. We will find out why food safety is essential and how to control food hazards, all about
food allergies and how to correctly deal with them, as well as who has a responsibility for health and safety in the
workplace, amongst other things. You will gain a comprehensive knowledge of the everything you need to know
about your role and responsibilities within a catering environment.
Course Length
The course is made up of 7 levels and contains 28 training pods. We estimate this course should take
approximately 2 hours to complete. Once enrolled, you will then have 30 days to complete the course.
You can dip in and out of the training to suit your time allowance, however this must be within the 30 days
from the date of enrolment.
Course Content
The course consists of the following content:
Introduction
Food Safety Essentials
Know Your Food Allergens
Health and Safety Essentials
Moving Goods Safely
Fire Safety Essentials
Useful Information
Who is suitable for the course?
This course has been written by a qualified Environmental Health Practitioner and is suitable
for anyone who may come into contact with hazardous substances within the workplace.
Next Progression
You may wish to take our Level 1 courses on Health and Safety in Catering or Food Safety in Catering.
Further still, we also offer Level 2 and Level 3 training on these topics.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry best practice, the recommended
renewal period for this training is 3 years, which is printed on your certificate.

L2 FOOD SAFETY IN CATERING
(FS 200)

About the Course
The Level 2 Food Safety in Catering Course is often chosen by food business operators to comply in part
with their legal obligation to provide appropriate supervision, information and training to their food handlers.
It replaces the former Basic Food Hygiene course and trains people in the basics of hygienic food handling.
Upon completion, you will have the knowledge to work in an environment that involves food and conduct
your behaviour in a way that is conducive to hygienic food production.
Course Length
This course comprises of 12 levels and should take you approximately 3-4 hours to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training to suit your
time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following levels:
Welcome and Introduction
Introduction to Food Safety
Food Safety Hazards
Under the Microscope
The Law and Food Safety Management
Preventing Food Poisoning
Safe Purchase, Delivery and Storage
Cleaning and Disinfection
Personal Hygiene
Premises and Equipment
Pest Control
Food Safety Management
Who is suitable for the course?
This course is suitable for any person who is involved with the handling of food and food production.
This could include, but is not limited to chefs, food handlers or kitchen porters.
Next Progression
The next step is to take our Level 3 Managing Food Safety course.
Certificate Length
Based on best codes of practice for food hygiene certificate renewals,
you will be issued with a CPD accredited 3-year certificate.

L2 FOOD SAFETY IN CATERING
(REPUBLIC OF IRELAND) (FS 207)
About the Course
The Level 2 Food Safety in Catering Course (Republic of Ireland) is often chosen by food business operators to comply
in part with their legal obligation to provide appropriate supervision, information and training to their food handlers.
It replaces the former Basic Food Hygiene course and trains people in the basics of hygienic food handling.
Upon completion, you will have the knowledge to work in an environment that involves food and conduct
your behaviour in a way that is conducive to hygienic food production.
Course Length
This course comprises of 12 levels and should take you approximately 3-4 hours to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training to suit your
time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following levels:
Welcome and Introduction
Introduction to Food Safety
Food Safety Hazards
Under the Microscope
The Law and Food Safety Management
Preventing Food Poisoning
Safe Purchase, Delivery and Storage
Cleaning and Disinfection
Personal Hygiene
Premises and Equipment
Pest Control
Food Safety Management
Who is suitable for the course?
This course is suitable for any person who is involved with the handling of food and food production
in the Republic of Ireland. This could include, but is not limited to chefs, food handlers or kitchen porters.
Next Progression
The next step is to take our Level 3 Managing Food Safety course.
Certificate Length
Based on best codes of practice for food hygiene certificate renewals,
you will be issued with a CPD accredited 3-year certificate.

L2 HEALTH AND SAFETY
IN CATERING (HSC 300)
About the Course
The Level 2 Health and Safety in Catering course covers the main legal requirements for a catering workplace,
covering a variety of essential topics. It aims to ensure that all employees are aware of their own health and safety,
and the health and safety of others, such as members of the public, customers and contractors, in a catering
environment. Upon completion of this course, you will have the knowledge and understanding to make a positive
contribution to health and safety in your catering workplace
Course Length
This course comprises of 12 levels and should take you approximately 3-4 hours to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training
to suit your time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following levels:
Welcome and Introduction
Introduction to Health and Safety
What the Law Says
Accidents and Ill Health
Introducing Risk Assessment
Workplace Hazards
Manual Handling
Using Equipment Safely
Fire Safety
A Safe Place to Work
Health and Safety Management
Who is suitable for the course?
This course is suitable for any person who is involved with the handling of food and food production.
This could include, but is not limited to chefs, food handlers or kitchen porters.
Next Progression
The next step is to take our Level 3 Managing Health and Safety course.
Certificate Length
Based on best codes of practice for food hygiene certificate renewals,
you will be issued with a CPD accredited 3-year certificate.

HEALTH AND SAFETY
IN THE WORKPLACE (HS 502)
About the Course
The Health and Safety Level 2 course covers the main legal requirements for a workplace.
The course covers a variety of essential topics. It aims to ensure that all employees are aware of their
own health and safety and the safety of others such as members of the public, customers and contractors.
Upon completion of this course, you will have the knowledge and understanding to make a positive
contribution to health and safety in your workplace.
Course Length
This course comprises of 7 levels, which takes on average 3-4 hours to complete. Once enrolled, you will
then have 30 days to complete the course. You can dip in and out of the training to suit your time allowance,
however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following levels:
General Introduction
Why Health, Safety and Welfare Matters
Risk Assessment
Controlling Workplace Hazards
A Safe Workplace
Controlling Occupational Health Hazards
Incident Reporting and Emergency Procedures
Who is suitable for the course?
This course has been written by a qualified Environmental Health Practitioner
and is suitable for anyone entering the work environment.
Next Progression
You may wish to take one of our other Health and Safety courses, such as Managing Legionella or Fire Safety.
Certificate Length
At the end of the level, you will be asked to complete a multiple-choice test based on the content within the
course. You must get a pass mark of 80% or above to be awarded your certificate. Based on industry guidance,
the certificate length for this course is 3 years.

L3 MANAGING FOOD SAFETY
About the Course
The Level 3 Managing Food Safety course offers a comprehensive account of information, so that you can ensure that
your Managers and Supervisors have been extensively trained. The course provides comprehensive information on a
variety of topics, to guarantee that all scenarios are sufficiently covered. Upon completion of the course, a Manager
will have the required knowledge to lead a team within a food business that will be handling or preparing food.
Course Length
This course comprises of 12 levels and should take you approximately 6-7 hours to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training
to suit your time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following levels:
Welcome and Introduction
Food Safety Law
Food Safety Hazards
Food Poisoning
Managing Cleaning
Managing Pest Control and Waste
Managing Food Storage
Managing Personal Hygiene
Kitchen Standards and Food Equipment
Special Catering Activities
Food Safety Training
Food Safety Management
Who is suitable for the course?
The Level 3 Managing Food Safety course has been developed by a qualified Environmental Health Practitioner
to provide extensive training to Managers or Supervisors in any catering company.
Next Progression
This is the highest level of course that we currently offer in Food Safety.
Certificate Length
Based on best codes of practice for food hygiene certificate renewals,
you will be issued with a CPD accredited 3-year certificate.

L3 MANAGING
HEALTH AND SAFETY
About the Course
The Level 3 Managing Health and Safety course offers a comprehensive account of information, so that you
can ensure that your Managers and Supervisors have been extensively trained. The course provides extensive
information on a variety of topics, to guarantee that all scenarios are sufficiently covered. Upon completion of
the course, a Manager will have the required knowledge to lead a team within your business.
Course Length
This course comprises of 12 levels and should take you approximately 6-7 hours to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training
to suit your time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following levels:
Introduction to Managing Health and Safety
Health and Safety Law
Risk Assessment
Workplace Hazards
Safe Use of Equipment
Hazardous Substances and PPE
Ergonomics and Manual Handling
Fire Safety
General Safety Issues
Accident Reporting and First Aid
Health and Safety Training and Awareness
Health and Safety Management
Who is suitable for the course?
The Level 3 Managing Health and Safety course has been written by a qualified Environmental Health Practitioner
and created to provide comprehensive training to Managers or Supervisors, for all areas of Health and Safety in a
catering environment.
Next Progression
This is the highest level of course that we currently offer in Health and Safety.
Certificate Length
Based on best codes of practice for food hygiene certificate renewals,
you will be issued with a CPD accredited 3-year certificate.

FIRE SAFETY
(HS 500)

About the Course
In this course, you will learn that there have been and continue to be, issues around the management of fire
safety. You will also learn about the importance of a fire evacuation plan, what to consider when creating a fire
evacuation plan and how to put this plan into practice. All organisations must provide fire safety training to
comply with government fire safety regulations.
The course has been developed by a Fire Safety specialist, with full audio narration.
Course Length
The Fire Safety course consists of 8 levels, and we estimate the course to take approximately 3 hours.
Once enrolled, you will have 30 days to complete the training. You can dip in and out of the training to
suit your time availability, as long as you keep within the 30 days from enrolment.
Course Content
The course consists of the following levels:
General Introduction – The Importance of Fire Safety
Fire Risks and Controls
Fire Risk Assessment
Prevention, Protection, Detection and Warning Systems
Escape Routes and Means of Escape
Fire Emergency Evacuation Plan
Specific Risk Areas
Managing the Threat
Who is suitable for the course?
The course is suitable for any employee within an organisation to help understand government legislation
and safe working procedures.
Next Progression
This is a stand-alone course on Fire Safety, and therefore there is no further progression required.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. You will be issued with a 1-year certificate.

REMOTE WORKING
(HS 505)

About the Course
This course is a short e-learning course centred around Remote Working. As working from home has now
massively increased in the wake of Covid-19, this course provides essential information about making the
most of your lone working set up. We will look at the responsibilities that your employer has to you as a remote
worker, the requirements of DSE and how to control the risks of lone working, as well as workplace violence
and mental wellbeing.
Course Length
The course is made up of 5 levels and contains 34 training pods. We estimate this course should take
approximately 60-70 minutes to complete. Once enrolled, you will then have 30 days to complete the course.
You can dip in and out of the training to suit your time allowance, however this must be within the 30 days from
the date of enrolment.
Course Content
The course consists of the following levels:
Welcome and Introduction
Introduction to Remote Working
Working from Home
Other Lone Workers
Safety and Wellbeing
Who is suitable for the course?
The course has been developed by a qualified Environmental Health Practitioner
and is suitable for any employee who is working remotely.
Next Progression
You may wish to take our Covid-19 Crisis Training course which details information on the pandemic and the
Government regulations, or our Covid-19 Awareness in the Workplace course to understand how workplaces are
becoming Covid-19 compliant and minimising the risks in the workplace.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry guidance, the certificate length for this
course is 1 year.

SAFETY BITE:
ALL ABOUT DSE

(HS 509)

About the Course
This course is a short e-learning course centred around the use of Display Screen Equipment.
We will look at the requirements of DSE and how to control the risks, the responsibilities that your employer has
to you, and how to maintain a healthy workstation set up.
Course Length
The course is made up of 1 level and contains 9 training pods. We estimate this course should take
approximately 20 minutes to complete. Once enrolled, you will then have 30 days to complete the course.
You can dip in and out of the training to suit your time allowance, however this must be within the 30 days
from the date of enrolment.
Course Content
The course consists of the following content:
Welcome and Introduction
Useful Definitions
What Does the Law Say?
Who Requires a DSE Assessment?
Reducing the Risks
GAME: DSE
Extraordinary Times
DSE Workstation Checklist
Recap
Who is suitable for the course?
This course has been developed by a qualified Environmental Health Practitioner and is suitable for any
employee who works with Display Screen Equipment.
Next Progression
If you are a remote worker using DSE, you may wish to take our Remote Working training course for a more
in-depth look at a healthy workstation set up and your roles and responsibilities.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry guidance, the certificate length for this
course is 1 year.

MANAGING LEGIONELLA
(HS 504)

About the Course
The purpose of this course is to raise your awareness of the dangers associated with Legionella and methods of
control. It helps raise awareness of how dangerous Legionella can be and how to recognise signs and symptoms
within your employees, staff and guests and how Legionella can be prevented. By the end of the course, you will
understand where Legionella can be present, and the hazards associated with it. You will also have an overview of
the main laws requiring the control of Legionella and the approved code of practice and technical guidance.
Course Length
This course comprises of 1 level and 9 pods of training which we estimate to take approximately 30 minutes to
complete. Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training
to suit your time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following content:
General Introduction
Legionella – An Introduction
Case Study: Legionnaires Outbreak in Edinburgh, June 2012
Specific Risks: Hot and Cold-Water Systems & Spa Pools
Hotel Case Studies
Testing Cold Water from a Tap
Testing the Water from a Hot Water Pipe
Case Notes: Legionella Kills
Recap
Who is suitable for the course?
This course has been written by a qualified Environmental Health Practitioner and is suitable
for all employees, mainly focusing on employees within the leisure and hotel environment.
Next Progression
This is a stand-alone course; however, you may be interested in completing some of our other Health and Safety
training courses, such as Fire Safety or L2 Health and Safety in the Workplace.
Certificate Length
At the end of the level, you will be asked to complete a multiple-choice test based on the content within the course.
You must get a pass mark of 80% or above to be awarded your certificate. Based on industry guidance, the certificate
length for this course is 3 years.

INTRODUCTION TO COSHH
(HS 503)

About the Course
This course in an Introduction to COSHH, which refers to the
‘Control of Substances Hazardous to Health Regulations 2002 (as amended).
The law requires certain controls to be put in place to protect us from harm caused by substances whilst at work.
We will look at some of the key requirements of this legislation and examples of how you may come in to contact
with substances, as well as the actions both workers and employers must take to keep people safe.
Course Length
The course is made up of 1 level and contains 6 training pods. We estimate this course should take
approximately 20-30 minutes to complete. Once enrolled, you will then have 30 days to complete the course.
You can dip in and out of the training to suit your time allowance, however this must be within the 30 days from
the date of enrolment.
Course Content
The course consists of the following content:
Introduction
COSHH Assessment
Case Notes: When Things Go Wrong
Control Measures
GAME: Chemical Signs
Recap
Who is suitable for the course?
This course has been written by a qualified Environmental Health Practitioner and is suitable
for anyone who may come into contact with hazardous substances within the workplace.
Next Progression
If you are a food handler, you may wish to take our Level 2 Food Safety in
Catering course which details further areas of food hygiene safety practices.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry best practice, the recommended
renewal period for COSHH training is 1 year, which is printed on your certificate.

INTRODUCTION TO HACCP
(FS 204)

About the Course
This course in an Introduction to HACCP, which refers to a Hazard Analysis and Critical Control Point.
HACCP provides a systematic approach to examining all aspects of your operation and identifying parts of the
process where things might go wrong if appropriate controls are not maintained. We will look at the regulations
that cover HACCP, what is meant by pre-requisites and how they fit into the food safety plan, what the four types
of hazard are, as well as the seven principles of HACCP.
Course Length
The course is made up of 1 level and contains 4 training pods. We estimate this course should take
approximately 20 minutes to complete. Once enrolled, you will then have 30 days to complete the course.
You can dip in and out of the training to suit your time allowance, however this must be within the 30 days
from the date of enrolment.
Course Content
The course consists of the following content:
Introduction
Understanding HACCP
GAME: HACCP
Recap
Who is suitable for the course?
This course has been written by a qualified Environmental Health Practitioner
and is suitable for anyone who needs to understand the elements of a HACCP.
Next Progression
If you are a food handler, you may wish to take our Level 2 Food Safety in
Catering course which details further areas of food hygiene safety practices.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry best practice, the recommended
renewal period for COSHH training is 1 year, which is printed on your certificate.

HEALTH AND SAFETY IN RECEPTION
(HS 501)

About the Course
Offices are considered to be low risk environments. However, there are common hazards in an office that can
lead to accidents or ill health. In this short health and Safety in Reception course, we will look at these hazards
and how they are controlled.
Course Length
The course consists of 5 levels, which we estimate to take approximately 2 hours to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training
to suit your time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following levels:
General Introduction
Introducing Health and Safety
Workplace Hazards
Workplace Environment
Workplace Procedures
Who is suitable for the course?
This course is suitable for anyone within a reception or office setting to raise
awareness of common workplace hazards, and how to prevent them from occurring.
Next Progression
This is a stand-alone course and therefore has no suggested further progression, however,
you may wish to look at some of our other general courses for further training areas.
Certificate Length
At the end of the level, you will be asked to complete a multiple-choice test based on the content within the
course. You must get a pass mark of 80% or above to be awarded your certificate. Based on industry guidance,
the certificate length for this course is 3 years.

VACUUM PACKING
(FS 206)

About the Course
The Vacuum Packing course aims to provide food handlers a basic understanding of the vacuum
packing process in a catering environment. The course will highlight the possible hazards associated
with vacuum packing and the safe procedures you should be familiar with.
This course has been developed and approved by qualified Environmental Health Practitioners.
Course Length
This course consists of 2 levels containing 9 pods. This is a short course taking approximately 30 minutes to
complete. Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the
training to suit your time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following content:
Introduction
Course Contents
Food Safety Law
Vacuum Packing – The Facts
What Can Happen When It Goes Wrong
How to Safely Operate Your Vacuum Packing Machine
Watch That Date on Your Vacuum-Packed Foods
GAME: Vacuum Packing Process
Summary
Who is suitable for the course?
This course is suitable for any food handler requiring an overview or refresh of the vacuum packing process.
Next Progression
This is a stand-alone course and there is no suggested progression.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry best practice, the recommended
renewal period for this course is 3 years, which is printed on your certificate.

VACUUM PACKING
AND SOUS VIDE (FS 203)
About the Course
The Vacuum Packing and Sous Vide course aims to provide food handlers a basic understanding of the
vacuum packing process in a catering environment. The course will highlight the possible hazards associated
with vacuum packing and the safe procedures you should be familiar with.
This course has been developed and approved by qualified Environmental Health Practitioners.
Course Length
This course consists of 3 levels. This is a short course taking approximately 1 hour to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training
to suit your time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following levels:
Introduction
Vacuum Packing
Sous Vide
Who is suitable for the course?
This course is suitable for any food handler requiring an overview or refresh of the vacuum packing and sous
vide process. As these are high risk processes, prior detailed training on using this equipment is recommended.
Next Progression
This is a stand-alone course and there is no suggested progression.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry best practice, the recommended
renewal period for this course is 3 years, which is printed on your certificate.

ALCOHOL LICENSING AWARENESS
(GN 400)

About the Course
Our Alcohol Licensing Awareness Course covers the legal requirements of the Licensing Act 2003,
which is applicable at any location where alcohol is served. This course also looks at the Weights and
Measures Act 1985 and provides training on how to spot when a customer is under the influence of alcohol,
or if a customer appears to be under the age of 18.
Course Length
The Alcohol Licensing Awareness course consists of 1 level containing 10 pods.
This is a short course taking approximately 20 minutes to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out
of the course to suit your time, as long as you complete it within the 30 days from enrolment.
Course Content
The course consists of the following content:
Introduction
Course Contents
The Licensing Act 2003
The Requirements of the Licensing Act 2003
Challenge 21/25
Weights and Measures Act 2003
GAME: License It
Did you Know?
Who is suitable for the course?
The course is suitable for anyone working in a setting where alcohol is sold to the public.
Next Progression
This is a stand-alone course, therefore there is no next progressive course.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. You will be issued with a 3-year certificate.

ALCOHOL LICENSING AWARENESS
FOR SCOTLAND (GN 401)
About the Course
Our Alcohol Licensing Awareness for Scotland Course covers the legal requirements of the Licensing (Scotland)
Act 2005 which is applicable at any location in Scotland where alcohol is served. This course also looks at the
Weights and Measures Act 1985 and provides training on how to spot when a customer is under the influence of
alcohol, or if a customer appears to be under the age of 18.
Course Length
The Alcohol Licensing Awareness for Scotland course consists of 7 levels.
This course will take approximately 2 hours to complete.
Once enrolled, you will then have 30 days to complete the course. You can dip in and out
of the course to suit your time, as long as you complete it within the 30 days from enrolment.
Course Content
The course consists of the following content:
Welcome and Introduction
The Licensing (Scotland) Act 2005
Alcohol Awareness
Children, Young People and Alcohol
Illegal Substances Awareness
Your Social Responsibility
Conflict Management
Who is suitable for the course?
The course is suitable for anyone working in a setting where alcohol is sold to the public.
Next Progression
This will give those working in a licensed premises relevant information relating to the laws and regulations of a
licensed premises. Next progression training may include Personal License Holder training.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. You will be issued with a 1-year certificate. This training
should be refreshed annually.

BULLYING AND HARASSMENT
IN THE WORKPLACE (HR 600)
About the Course
Everyone should be treated with dignity and respect whilst they are at work. Unfortunately, situations
may occur where workers are exposed to unwanted treatment in the form of bullying or harassment.
This short course will look at ways in which this may occur, what to do if you become aware of it, prevention,
and the legal implications.
Course Length
The course consists of 1 level containing 6 pods. This is a short course which we estimate to take
approximately 20 minutes. You can dip in and out of the course to suit your time, as long as you complete
it within the 30 days from enrolment.
Course Content
The course consists of the following content:
Introduction
What Is Bullying and Harassment?
Harassment – A Case Study
Policy Requirements
GAME: Can You Identify the Protected Characteristics?
Recap
Who is suitable for the course?
The course is suitable for anyone within a working environment.
Next Progression
This is a stand-alone course, therefore there is no next progressive course. However, we do offer
other courses on Mental Health Awareness and Equality and Diversity that may be of interest to you.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry best practice, the recommended
renewal period for this course is 2 years, which is printed on your certificate.

EQUALITY AND DIVERSITY
(HR 601)

About the Course
Equality and diversity is a term that champions equal opportunity for all, giving everyone the same chances,
without prejudice or discrimination. There should be no barriers in your workplace or excuses to treat people
differently, or without respect and dignity. In this course, we will guide you through the 9 characteristics as
defined by the Equality Act 2010, the differences between direct and indirect discrimination, and what is meant
by the terms: harassment and victimisation. We will also cover how unconscious bias can influence us and
provide guidance on how to ensure equality and diversity is a focus within your own environment.
Course Length
The course consists of 1 level containing 8 pods. This is a short course which will take approximately 30 minutes
to complete. Once enrolled, you will have 30 days to complete the training. You can dip in and out of the training
to suit your time availability, as long as you keep within the 30 days from enrolment.
Course Content
The course consists of the following content:
Introduction
The 9 Protected Characteristics
Can You Identify The 9 Characteristics?
Discrimination, Harassment and Victimisation
How Would You Feel?
Unconscious Bias
Unconscious Bias at Work
Recap
Who is suitable for the course?
The course is suitable for anyone within a working environment.
Next Progression
This is a stand-alone course, however, we also have two short e-learning courses on Mental Health Awareness
and Bullying and Harassment, if you are interested in gaining further knowledge on workplace awareness.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry best practice, we recommend the
renewal period for this course is 2 years, which is printed on your certificate.

MENTAL HEALTH AWARENESS
(HR 602)

About the Course
Mental ill health is common, and most of us with either suffer from it ourselves or know someone close to us who
does. It should not be used as a barrier to treat people differently, or without respect and dignity. Everyone should
have the opportunity to work regardless of any mental ill health they may be suffering from. Health and wellbeing is
a key safety topic and something which should be culturally embedded and promoted. Mental health matters are
important and should form part of the overall health and safety agenda for workplaces. This course will guide you
through the basic principles and provide guidance on how to raise the profile of mental health awareness within
your own environment.
Course Length
This course comprises of 1 level and 8 pods of training which we estimate to take approximately 30 minutes to
complete. Once enrolled, you will then have 30 days to complete the course. You can dip in and out of the training
to suit your time allowance, however this must be within the 30 days from the date of enrolment.
Course Content
The course consists of the following content:
Introduction
Stress is a Workplace Hazard
Common Conditions
We Can and We Will
Mental Health and Looking After Ourselves
Building Personal Resilience
Mental Wellbeing and the Law
Recap
Who is suitable for the course?
The course is an introduction to mental health awareness and is suitable for anyone who would like a further
understanding of mental health condition, how to look after yourself, and how to support others.
Next Progression

This is a stand-alone course, therefore there is no next progressive course. However, we do offer
other courses on Bullying and Harassment and Equality and Diversity that may be of interest to you.
Certificate Length
Based on industry guidance, the certificate length for this course is 3 years.

SAFEGUARDING CHILDREN
(HR 603)

About the Course
All children have the right to live free from experiencing the harm caused by mistreatment, and we all must play
a part in keeping them safe. This Safeguarding Children course will guide you through the basic principles we can
all follow to help safeguard children, including actions you should take if you have concerns about an individual.
Course Length
The Safeguarding Children course consists of 1 level containing 7 pods. This is a short course taking
approximately 30 minutes to complete. Once enrolled, you will then have 30 days to complete the course.
You can dip in and out of the training to suit your time allowance, however this must be within the 30 days
from the date of enrolment.
Course Content
The course consists of the following content:
Introduction
What is Meant by Safeguarding?
Responding to a Child’s Disclosure of Abuse
Making Policy
Safeguarding Issues
Policy: An Example
Childline – Supporting Children
Recap
Who is suitable for the course?
The course is an introduction to Safeguarding, suitable for anyone that works with, or comes into contact with
children. You do not need prior Safeguarding training to take this course. You may wish to complete this training
if you work in an education setting, such as teaching, school caterers, activity leader or volunteer.
Next Progression
This is a stand-alone course on Safeguarding Children however, depending on your role, you may wish to take
our Safeguarding Vulnerable Adults course.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry best practice, the recommended
renewal period for Safeguarding is 3 years, which is printed on your certificate.

SAFEGUARDING
VULNERABLE ADULTS

(HR 604)

About the Course
Every person has the right to live in peace, free from experiencing the harm caused by neglect or abuse.
Unfortunately, some groups of society are more at risk than others; however, we can all play a part in keeping
these people safe. This Safeguarding Vulnerable Adults course will guide you through the basic principles we
can all follow to help safeguard vulnerable adults, including actions you should take if you have concerns
about an individual.
Course Length
The Safeguarding Vulnerable Adults course consists of 1 level containing 6 pods. This is a short course taking
approximately 30 minutes to complete. Once enrolled, you will then have 30 days to complete the course.
You can dip in and out of the training to suit your time allowance, however this must be within the 30 days
from the date of enrolment.
Course Content
The course consists of the following content:
Introduction
What is Safeguarding?
They Say – Vulnerable Adults
What Do I Need to Do?
A Case Study
Recap
Who is suitable for the course?
The course is an introduction to Safeguarding, suitable for anyone that works with, or comes into contact with
vulnerable adults. You do not need prior Safeguarding training to take this course. You may wish to complete
this training if you work in an education setting, such as teaching, school caterers, activity leader or volunteer.
Next Progression
This is a stand-alone course on Safeguarding Vulnerable Adults however, depending on your role, you may wish
to take our Safeguarding Children course.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry best practice, the recommended
renewal period for Safeguarding is 3 years, which is printed on your certificate.

SEXUAL HARASSMENT
(HR 605)

About the Course
Everyone should be treated with dignity and respect whilst they are at work. Unfortunately, situations
may occur where workers are exposed to unwanted treatment in the form of sexual harassment.
This short course will look at ways in which this may occur, what to do if you become aware of it,
prevention, and the legal implications.
Course Length
The course consists of 1 level containing 6 pods. This is a short course which we estimate to take
approximately 20 minutes. You can dip in and out of the course to suit your time, as long as you complete
it within the 30 days from enrolment.
Course Content
The course consists of the following content:
Introduction
What is Sexual Harassment?
Workplace Policy
GAME: Are These Statements True or False?
What to Do if You Are Being Sexually Harassed
Recap
Who is suitable for the course?
The course is suitable for anyone within a working environment.
Next Progression
This is a stand-alone course, therefore there is no next progressive course. However, we do offer
other courses on Mental Health Awareness and Bullying and Harassment that may be of interest to you.
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry best practice, the recommended
renewal period for this course is 2 years, which is printed on your certificate.

GDPR: AN INTRODUCTION
(HR 606)

About the Course
On 25th May 2018, extra responsibilities were added to the Data Protection Act 1998, by the EU General Data
Protection Regulations (GDPR). This course sets out guidance on your responsibilities in relation to obtaining
consent, the Data Protection Officer requirements and the other areas of Data Protection requirements you
should be familiar with.
Course Length
This course consists of 1 level with 10 training pods. We estimate the course to take approximately 30 minutes.
Once enrolled, you will have 30 days to complete the training. You can dip in and out of the training to suit your
time availability, as long as you keep within the 30 days from enrolment.
Course Content
The course consists of the following content:
Introduction
What is Data?
Spot the Data Breach
How to Report a Data Breach
The Principles of Data Protection: Part 1
A Word from the Information Commissioner
The Principles of Data Protection: Part 1
A Word About GDPR Rights
Recap
Who is suitable for the course?
This course is for those who are required to have and understanding of the rules around GDPR, and those who
are responsible for implementing the changes from May 2018. This course will also assist with an understanding
for general principles of data protection.
Next Progression
This is stand-alone course and therefore there is no suggested next progression.
Certificate Length
At the end of the level, you will be asked to complete a multiple-choice test based on the content within the
course. You must get a pass mark of 80% or above to be awarded your certificate. Based on industry guidance,
the certificate length for this course is 2 years, which is the expiry that will show on your certificate.

COVID-19: CRISIS TRAINING
(HS 507)

About the Course
This course is a short e-learning course centred around Covid-19 Crisis Training. It covers the basics of what
Covid-19 is, the symptoms that can present and the steps that you need to take if you or others around you
experience these symptoms. We will look at the Government enforced regulations on social distancing, watch
a video produced by the World Health Organisation on Covid-19, and have a recap on personal hygiene
information about how to correctly wash and sanitise your hands.
Course Length
The course is made up of 1 level and contains 4 training pods. We estimate this course should take
approximately 20-25 minutes to complete. You have 30 days from the date of enrolment to complete this
course. You can dip in and out of the training at any point, as long as it is within the 30 days.
Course Content
The course consists of the following content:
What is Covid-19?
Covid-19: What You Need To Know and Government Guidance
How To Wash Your Hands
How To Clean With Hand Sanitiser
Who is suitable for the course?
The course has been developed by a qualified Environmental Health Officer and is suitable for
anyone who wishes to have a greater understanding of the Covid-19 pandemic.
Next Progression
You may wish to take our Covid-19 Awareness in the Workplace course which details further information on the
pandemic and how working environments are changing to becoming Covid-19 complaint, or our Remote Working
course which centres on sustaining a happy and healthy remote working environment.
Certificate Length
There is no test at the end of this short course.
At the end of the course, you will receive a certificate. This expires after 1 year.

COVID-19:
AWARENESS IN THE WORKPLACE (HS 508)
About the Course
This course is a short e-learning course centred around Covid-19 Awareness in the Workplace, easing your
employees back into a safe workplace and adapting to the new 'normal'. We will look at how the workplace can
become Covid-19 compliant and how different catering, kitchen and food preparation environments can be
managed to protect staff and minimise risk.
Course Length
The course is made up of 1 level and contains 9 training pods. We estimate this course should take
approximately 30-35 minutes to complete. You have 30 days from the date of enrolment to complete this
course. You can dip in and out of the training at any point, as long as it is within the 30 days.
Course Content
The course consists of the following content:
Introduction
General Information
Managing Staff – All Environments
Workplace Layout Considerations and Controls
PPE – All Environments
Personal Hygiene – All Environments
Cleaning
Returning to Work
Summary
Who is suitable for the course?
The course has been developed by a qualified Environmental Health Officer and is suitable for any employer
who is intending on bringing staff back into the active workplace, and any employee resuming working activities.
Next Progression
You may wish to take our Covid-19 Crisis Training course which details further information on the pandemic
and the Government regulations, or our Remote Working course which centres on sustaining a happy and
healthy remote working environment.
Certificate Length
At the end of the course, you will take a short test to receive a certificate. This expires after 1 year.

NAVI-INSIGHT:
HANDWASHING

(NI 702)

About the Course
Navi-Insights are mini refresher courses on important topics.
This short training course is all about handwashing.
It covers why handwashing is essential and the correct way to do it.
Course Length
The course is made up of 1 level and contains 4 training pods. We estimate this course should take
approximately 5 minutes to complete. Once enrolled, you have 30 days to complete the course.
Course Content
The course consists of the following content:
Introduction
Handwashing
How to Wash Your Hands
Summary
Who is suitable for the course?
This course has been developed by a qualified Environmental Health Practitioner
and is suitable for anyone who wants to have a better understanding of handwashing.
Next Progression
Why not try one of our other Navi-Insights, such as Cleaning and Sanitising
or Use of Face Coverings and Disposable Gloves?
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry guidance, the certificate length for this
course is 1 year.

NAVI-INSIGHT:
SOCIAL DISTANCING

(NI 700)

About the Course
Navi-Insights are mini refresher courses on important topics.
This short training course is all about social distancing.
It covers what social distancing is, why is it necessary and how to adhere to social distancing guidelines.
Course Length
The course is made up of 1 level and contains 4 training pods. We estimate this course should take
approximately 5 minutes to complete. Once enrolled, you have 30 days to complete the course.
Course Content
The course consists of the following content:
Introduction
Social Distancing
How far is 2 metres?
Summary
Who is suitable for the course?
This course has been developed by a qualified Environmental Health Practitioner and is suitable for anyone
who works wants to know more about social distancing.
Next Progression
Why not try one of our other Navi-Insights, such as Handwashing or Cleaning and Sanitising?
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry guidance, the certificate length for this
course is 1 year.

NAVI-INSIGHT:
CLEANING AND SANITISING

(NI 703)

About the Course
Navi-Insights are mini refresher courses on important topics.
This short training course is all about cleaning and sanitising.
It covers why cleaning and sanitising is essential and the correct way to do it.
Course Length
The course is made up of 1 level and contains 3 training pods. We estimate this course should take
approximately 5 minutes to complete. Once enrolled, you have 30 days to complete the course.
Course Content
The course consists of the following content:
Introduction
Cleaning and Sanitising
Summary
Who is suitable for the course?
This course has been developed by a qualified Environmental Health Practitioner
and is suitable for anyone who wants to have a better understanding of cleaning and sanitising.
Next Progression
Why not try one of our other Navi-Insights, such as Handwashing or Use of Face Coverings and
Disposable Gloves?
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry guidance, the certificate length for this
course is 1 year.

NAVI-INSIGHT: USE OF FACE
MASKS & DISPOSABLE GLOVES (NI 701)
About the Course
Navi-Insights are mini refresher courses on important topics.
This short training course is all about the use of face coverings and disposable gloves.
It covers what a face covering is, why they are necessary and the controls around wearing disposable gloves.
Course Length
The course is made up of 1 level and contains 4 training pods. We estimate this course should take
approximately 5 minutes to complete. Once enrolled, you have 30 days to complete the course.
Course Content
The course consists of the following content:
Introduction
Use of Face Coverings and Disposable Gloves
How to Safely Wear a Face Covering
Summary
Who is suitable for the course?
This course has been developed by a qualified Environmental Health Practitioner and is suitable for anyone
who works wants to know more about the use of face coverings and disposable gloves
Next Progression
Why not try one of our other Navi-Insights, such as Handwashing or Cleaning and Sanitising?
Certificate Length
At the end of the course, you will be required to take a short multiple-choice test. You must pass with a pass
mark of 80% or above to be awarded your certificate. Based on industry guidance, the certificate length for this
course is 1 year.
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