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Course Outline 
 

Basic Food hygiene 
 
Course length: 6 - 7 hrs 
 
Qualification: Basic food hygiene certificate  
 

INTRODUCTION 
 
Rigorous enforcement of food hygiene legislation is important but it is 
not, in itself, sufficient to prevent food poisoning. Food poisoning is 
normally caused by negligence or ignorance and consequently most 
experts in food hygiene believe that a reduction in the high level of food 
poisoning cases will only be achieved by the education of food handlers.  
 
SYLLABUS 
 

 FOOD POISONING 

 BACTERIOLOGY 

 PREVENTION OF CONTAMINATION AND FOOD POISONING 

 PERSONAL HYGIENE 

 PREMISES, EQUIPMENT AND PEST CONTROL 

 CLEANING AND DISINFECTION 

 LEGISLATION  
 
 
Cost: £30 per person + VAT on open courses 

£30 per person (min charge of £240) + VAT for in-house courses 
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