
Worcester City College of 
Technology and Worcester Sixth 
Form College hold regular 
foundation courses in food hygiene 
 
Please telephone to reserve your 
place or arrange an in house event. 
 

Worcester City College of 
Technology  

01905 619 031 
 

Worcester Sixth Form College 
01905 362 622 

To book a place 

Foundation 
Course in Food 
Hygiene 

Food Safety 

 

 

Worcester City Council 
Environmental Health Division 
Guildhall 
High Street 
Worcester WR1 2EY 
 

tel.        01905 722 213 
fax.       01905 722 255 

email.   envhealth@cityofworcester.gov.uk 
web.     www.cityofworcester.gov.uk 



Why food hygiene training? 

The courses take six hours in total to 
complete and are normally held at the 
Council Offices.  Special "in-house" courses 
for groups of ten or more can be arranged at 
a time and place to suit customers 
requirements. 
 
If your first language is not English, we can 
arrange for you to sit the examination in 
another language.   
 
Papers are available in Bengali, Cantonese, 
Dutch, French, Gujarati, German, Hindi, 
Italian, Punjabi, Spanish, Turkish, Urdu and 
Welsh.  If you require this service please let 
us know at the time of booking.   
Please note however that tuition is only 
available in English. 

The course covers the following :- 
 

*       food poisoning 
*       bacteriology 
*       personal hygiene 
*       food storage and temperature 

control 
*       cleaning and disinfection 
*       pest control 
*       legislation 
*       critical points for food safety 

 
A short multiple choice exam concludes the 
course and successful candidates will 
receive the Foundation Course Food 
Hygiene Certificate. 
 
We are a registered training centre for the 
Chartered Institute of Environmental Health. 
 
The certificate, issued by the Institute, is a 
nationally recognised qualification meeting 
the legal requirements. 
 
 
 
 
 
 
 
 
 
 

Failure to observe proper standards of food 
hygiene can have consequences ranging 
from the mildly unpleasant to the 
catastrophic. Many are the result of food 
handlers being unaware of the elementary 
facts governing the safe handling of food. 
Most outbreaks of food poisoning need never 
have happened. 
 
The Law requires all proprietors of food 
businesses to ensure that food handlers are:- 
 

*          supervised 
*          instructed 
*          trained 

 
commensurate with their work activity. 
 
In order to promote a greater understanding 
of food hygiene and to help businesses to 
comply with the Law, we offer the Chartered 
Institute of Environmental Health Foundation 
Course in Food Hygiene. 
 
 
 
 
 
 
 
 
 
 
 
 

What does the course cover? Other information 


