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FOUNDATION CERTIFICATE IN FOOD HYGIENE
Aims & Objectives
(
Food handlers to undertake training in the principles of food safety
(
State in outline the requirements of the Food Safety Act

(
Describe the characteristics of bacteria

(
State the common symptoms of food poisoning

(
Identify methods of preventing food poisoning

(
Define the need for high standards of personal hygiene

(
Describe the need for high standards of cleanliness in food rooms

Target Group
(
Managers of food outlets and all food handlers including carers, housekeepers, ward hostesses etc.
Additional Information
(
Please note that this course is not suitable for service users
(
The certificate gained by completing the examination at the end of the course does not expire.  However, the Chartered Institute of Environmental Health recommends that holders of the certificate receive refresher training every 3 – 5 years
Time 
 

9.30am to 4.30pm


Cost 
 

Free to ACS
Refreshments
Lunch and Refreshments are provided 
CONTACT 
(

trainingapplication@socserv.suffolkcc.gov.uk
· 01379 672700  Fax: 01379 672702
Dates


Code



Venue
23rd July 2009


FOOD/01


Kerrison

16th September 2009
FOOD/02


Kerrison

15th October 2009

FOOD/03


Kerrison
12th November 2009
FOOD/04


Kerrison

20th January 2010

FOOD/05


Kerrison

17th February 2010

FOOD/06


Kerrison
18th March 2010

FOOD/07


Kerrison
For further details contact Alex Blanshard    Tel: 01379 672723   Fax: 01379 672702

Kerrison Conference Centre, Thorndon, Eye, Suffolk, IP23 7JG





















