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Level 3 Award in Food Safety
for Catering

Course details

Introduction

The level 3 award in food safety for catering qualification
covers:
+ Ensuring compliance with food safety legislation

+ The application and monitoring of good
hygiene practice

+ How to implement food safety
management procedures

+ The application and monitoring of good
practice regarding contamination, microbiology
and temperature control

Who should attend?

The qualification is intended for those already working as
supervisors, managers, team leaders or who are preparing
to start work at this level within a food catering business.

Duration

Our standard approach is for the course to be delivered
over a four-week period although other options are
available. Please contact us to discuss. The recommended
learning time is 25 hours (dependant on your learning
style and pace). This includes self-study, guided learning
exercises and tutor-led on-line sessions.

Pre course information

Delegates will be provided with the following resources
two weeks before the start date of the course:

+ A programme of work
+ A textbook (Supervising Food Safety)

+ An exercise book (A Question of Food Safety
for Supervisors Level 3)

+ A notebook

Tutor-led learning time

Delegates will be expected to attend the following
on-line sessions:

4+ Course introduction (30 mins)
on day 1- this will be a Monday
4+ Four tutor-led 2-hour sessions
on consecutive Fridays
To attend these, delegates will need a computer, laptop
or tablet with a working webcam and microphone.
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Tutor-led

Expected self-study time

Delegates are expected to spend 4 - 5 hours each
week. Work will be allocated each Monday and must
be completed in readiness for Friday’s tutor-led
on-line session.

It is expected that all delegates complete all allocated
modules and attend each on-line session.

Assessment

An on-line multiple-choice examination containing

45 questions that must be completed within 90 minutes.
The pass mark is 30 (66%). A Distinction will be achieved
with a score of 36 (80%) or above.

To sit the invigilated examination, delegates will need:

+ Anisolated or quiet area

+ Computer or laptop

+ Smartphone (with working camera)

+ Webcam (additional webcam not required if
computer / laptop already has a working webcam)

+ A stable internet connection

+ Photo ID

All delegates who complete the learning programme and
pass the examination will be issued with a certificate.

Cost

The course cost is £1,545 plus £99 per delegate for the
delegate pack and examination (costs excluding VAT).

In-house and open courses are available. The maximum
number of delegates on each course is 6. Please contact
us for further information.

How to book

For further information or to book a course,
please visit: www.saeker.co.uk/training, or contact us:
Tel: 03303 338 433 / Email: training@saeker.co.uk

We will need the following information for each delegate:

+ Gender
4+ Email address

+ Name
+ Job title

+ Date of birth + Name of workplace
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