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Food Safety in Catering (Level 2 Award)
Course Timetable
	08.45 – 09.00
	REGISTRATION

	09.00 – 09.15
	Welcome and Introduction

	09.15 – 09.45
	Food Safety

	09.45 – 10.15
	Microbiology

	10.15 – 10.45
	Food Poisoning and Foodborne Disease 

	10.45 – 11.00
	COFFEE BREAK

	11.00 – 11.30
	Contamination and the Prevention of Food Poisoning

	11.30 – 12.30
	Purchase, Delivery, Storage, Preparation, Cooking, Serving of Food, Spoilage and Preservation

	12.30 – 13.00
	BUFFET LUNCH

	13.00 – 13.40
	Personal Hygiene 

	13.40 – 14.10
	Design and Construction of Food Premises and Equipment

	14.10 – 14.40
	Food Pests

	14.40 – 15.10
	Cleaning and Disinfection

	15.10 – 15.30
	COFFEE BREAK

	15.30 – 16.00
	Food Safety Legislation

	16.00 – 16.15
	Questions and Revision

	16.15 – 17.00
	EXAMINATION


