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Food Handlers
All food handlers working in food businesses
are supervised, instructed or trained in food
hygiene matters as necessary, bearing in mind
the type of work that they do.

It is recommended that staff who prepare or
handle open high-risk food receive training to a
level equivalent to the Chartered Institute of
Environmental Health (CIEH) Level 2 Food
Safety in Catering within 3 months of starting
work.

This course lasts for 6 hours and includes a
short multiple-choice exam. The cost of the
Level 2 course includes a course handbook
and a certificate for successful candidates.

It is recommended that food handlers who
already have the Level 2 Award in Food Safety
in Catering should have refresher training every
3 to 5 years. 

Food Managers or Supervisors
Food hygiene regulations have placed greater
onus and accountability on anyone in the food
business with supervisory responsibility. It is
therefore vital that they are equipped with both
the knowledge and confidence to do their job
effectively. It is also important that they
understand how to operate management
systems that will ensure that food is safe.

Wealden offer the CIEH Level 3 Award in
Supervising Food Safety in Catering, which
takes place over 3 days (1 per week) a half-
day revision and a 2 hour multiple choice
exam.

The cost of the Level 3 course includes a
course handbook and a certificate for
successful candidates.

Other courses offered:

CIEH Level 2 Award in Healthier Food and
Special Diets

CIEH Level 3 Award in Training Skills and
Practice

Tailor-made courses to suit your business
We will deliver any of the courses at a time and
a place that meets your needs, if you have 10
or more people to train. This includes our
popular Wealden Food Hygiene Awareness
Course (half day).

For further details about courses offered by
Wealden District Council please contact us on
01323 443322 or email us at
foodandsafety@wealden.gov.uk

Further information is available on our
dedicated website:
www.wealdenbusinesshelp.org.uk

Wealden Business Help
If you want to find out more about the National
Food Hygiene Rating Scheme, and many other
subjects helpful to businesses, please check
our dedicated website:
www.wealdenbusinesshelp.org.uk

You’ll find all kinds of useful information, links,
downloads and guidance to help your business
prosper and comply with legal requirements.

To help food businesses comply with the legal requirement for food hygiene training,
Wealden District Council regularly run all of the training courses below. The regulations
require that all food businesses ensure that:


