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You have the opportunity to sit the RIPH accredited 
qualifications: 
•	 Foundation Certificate in Food Hygiene 
•	 Level 2 Award in Food Safety in Catering
The course is flexible and ensure that you comply with 
current legislation. It is available online so you can 
learn at a time, pace and place to suit you. You can 
visit our learning centre Monday–Friday,  
8:30am –4:30pm. to use a computer or see a tutor. 

Entry Requirements
Previous knowledge/experience is not necessary.

Funding Eligibility
No funding is available. The course costs £35 and the 
test is £41. These prices include VAT.

Units / Topics Covered
•	 Micro-organisms
•	 Other Contaminants
•	 Storage 
•	 Cleaning & Disinfection 
•	 Pest Controls
•	 Premises & Equipment 
•	 Personal Hygiene
•	 Legislation 
•	 Hazard Analysis

Duration / Assessment
•	 Course takes approximately 8 hours to complete
•	 Course can be done in several short sessions on the 

internet
•	 The exam has 30 random questions to be answered 

in 45 minutes 
•	 The online exam gives you an instant result, and 

your certificate will be posted to you

Career Opportunities
Legislation states that all staff working in food handling 
and preparation roles must be given appropriate 
training. This includes a:
•	 Waiter / Waitress
•	 Food and Beverage Assistant
•	 Chef / Cook

More Information
Call 0115 9599 544, email info@ctem.uk.com or visit  
www.CTEM.uk.com.
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Every effort has been made to ensure that the information contained in this document is true and correct at time 
of going to print. However CTEM’s and Central Skills’ courses, content and funding are subject to continuous 
development and the right is reserved to change courses, content and funding from time to time. CTEM and Central 
Skills cannot accept responsibility for any loss or damage arising from the use of information in this document. 


