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Food Safety in Catering (Level 2 Award)
Course Syllabus and Information

The Royal Society in Public Health (RSPH) Level 2 Award in Food Safety in Catering is designed principally for those who are, or intend to be, food handlers within the catering and hospitality industry. A food handler is any person who handles food, whether open or packaged (including drinks and ice). The qualification is firmly based on the Level 2 National Occupational Standards developed by People 1st, the Sector Skills Council for the hospitality industry, and conforms to the qualification template developed by RSPH and other awarding bodies under the guidance of People 1st.
Summary of Outcomes

The aim of this qualification is to provide a basic knowledge of food safety, particularly relevant to those food handlers working in the catering and hospitality sectors.

Candidates will know and understand their expected behaviour as responsible individuals within food safety procedures by being able to explain:

· The importance of food safety

· The characteristics of food-borne illness.

· The effects of food-borne illness on consumers and food businesses.

· Food safety procedures

· The importance of record keeping

· The importance of suitable reporting procedures

· Legal responsibility

Candidates will know and understand the importance of keeping themselves clean and hygienic by being able to explain:

· The general principles of good personal hygiene.

· The importance and use of appropriate protective clothing

· Effective personal hygiene practices

· Effective hand washing practices

· The importance of illness reporting

· The importance of wound dressings

Candidates will understand the importance of keeping the work area clean and hygienic by being able to explain:

· Methods of cleaning & disinfection

· Methods of waste disposal

· The importance of pest control

· The characteristics of suitable surfaces & equipment

Candidates will understand the importance of receiving and storing food safely by being able to explain:

· The importance of stock rotation

· Preventing contamination of delivered and stored food

· The importance of temperature control of delivered and stored food

Candidates will understand the importance of being able to prepare, cook, hold and serve food safely by being able to explain:

· The nature of food safety hazards (microbiological, physical, chemical and allergenic)

· The types, sources, vehicles and routes of contamination

· Food preservation

· The importance of temperature control

· The safe preparation, cooking, chilling and reheating of food

· The safe holding and service of food
Accreditation

We provide courses accredited by the RSPH. The RSPH examinations are only available in English at the present time.

Examination and Award

The examination comprises 1 exam paper of 30 multiple-choice questions, and lasts no more than 45 minutes. Candidates attaining a minimum of 20 marks will be awarded the Level 2 Award in Food Safety in Catering and may progress to the Level 3 Award in Supervising Food Safety in Catering.
