
 

 

Food Hygiene Level 3 

This course covers the basics such as food poisoning, cleaning, and 
all manner of food handling. It also takes you through your legal 
responsibilities, the role of enforcement officers, implementing a food 
safety management system, record keeping, pest control, waste 
management, workplace design, and managing staff. 

28 & 29 February 2024 (9.15am – 4.30pm) 

Cornerstone, 2 Edward Street, SK1 3NQ 


