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HABC Level 3 Award in Food Safety for Catering

HABC Level 3 Food Safety Course Overview

The Level 3 Award in Supervising Food Safety in Catering is a qualification aimed at supervisors,
team leaders and line managers working in the catering industry. This includes those working in
Care.

The qualification is also suitable for those owning/managing a smaller catering business. Learners
gaining this qualification will know and be able to apply the knowledge relating to the supervisor’'s
role at all stages of food production. They will understand the role of the supervisor in food
preparation and be able to provide examples of effective supervisory management relating to food
production.

Its topics are regarded by the Foods Standards Agency as being important to maintaining good
practice in the production of safe food.

Our aim at Good Skills Training is that all learners should enjoy their Level 3 Food Safety Course
and that by the end of their course all delegates should be confidently aware of their legal duties
when supervising food handlers and be able to help prevent food poisoning.

HABC Level 3 Food Safety Course Syllabus

— Understanding the role of the supervisor in ensuring compliance with food safety legislation
— Understand the application and monitoring of good hygiene practice

— Understand how to implement food safety management procedures

— Understand the role of the supervisor in staff training

HABC Level 3 Food Safety Course Duration
25 Guided Learning Hours.

Usually run over 3 Days, 9:00 — 17:00.

This is an intensive course and there will be some homework throughout the course to assist with
the learning process and to ensure learners meet the minimum learning hours.
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HABC Level 3 Food Safety Course Prerequisite

There are no formal prerequisites for this course, although it would be beneficial if learners have
completed a Level 2 Food Safety Course.

Please inform us of any learning or physical special needs that any learners may have prior to the
course, so that we can cater for these

HABC Level 3 Food Safety Course Assessment Process

This qualification is assessed through a 60-question multiple-choice question examination. The
duration of the examination is 2 hours.

Successful learners must achieve a score of at least 40 out of 60. Learners will receive a Merit if
they achieve 50 out of 60.

Other Courses of Interest

HABC Level 2 Food Safety Course

HABC Level 2 Award in HACCP Course
HABC Level 4 Food Safety Course

HSE First Aid at Work Course

HSE Emergency First Aid at Work Course
Fire Marshall Course

P 3 S S 3 3 4

01279 254150 | sales@goodskillstraining.co.uk | www.goodskillstraining.co.uk

/ MEMBER
{@} Highfield
registered EL[ ‘\\ Trainin $
m R‘/A Cenlreg WIVW tol awardlng body for compliance
1765/97 O — Approved HABC Centre FIRST “““

Good Skills Training is a company registered in England & Wales.
Registration number 6124368 | VAT registration Number 997 1780 57
Registered Office: Good Skills Training, 2 Bulls Cottage, Smiths Green, Takeley, Hertfordshire, CM22 6NS
01279 254150 | info@goodskillstraining.co.uk | www.goodskillstraining.co.uk | © Good Skills Training, 2010

}’ﬂge Z



mailto:sales@goodskillstraining.co.uk
http://www.goodskillstraining.co.uk/
mailto:info@goodskillstraining.co.uk
http://www.goodskillstraining.co.uk/

