
Level 3 Course Syllabus 
 
 
 
 
 
The topics covered during the course include: 
 
 
• The importance of food hygiene 
 

• food storage and temperature control 
 

• supervisory food safety management • personal hygiene 
 

• bacteriology 
 

• pest control 
 

•food poisoning and diseases transmitted 
by food 
 

• cleaning and disinfection 
 

• physical, chemical and bacterial  
contamination 

 

• design and construction of food  
premises 
 

• hazard analysis 
 

• training and education 
 

• food preservation 
 

• legislation 
 

 
 
Health Improvement Team 
Cardiff Council 
Shared Regulatory Services 
Room 132, City Hall 
Cathays Park 
Cardiff 
CF10 3ND 
 
Tel: 029 2087 1161/1657 
Fax: 029 2087 1820 
foodteam@cardiff.gov.uk 


