
 
 

Please read the attached notes for details of the course content  

Applicant details 

Name________________________________________________________________________  

Address ______________________________________________________________________  

_____________________________________________________________________________  

____________________________________________ Postcode _______________________  

Telephone____________________________________ Mobile__________________________  

Email _______________________________________  

Company details 

Company name ________________________________________________________________  

Company address ______________________________________________________________  

_____________________________________________________________________________  

____________________________________________ Postcode _______________________  

Reason for training 

Please explain why you would like to take part in this training:  

  personal interest  

  advised to obtain a certificate by a Food officer  

  to improve the quality of my business, i.e. investors in people accreditation  

  compulsory so that I can sell food  

Training Application Form 
Level 2 Award in Food Safety in Catering Certificate 

Dates for the courses are yet to be confirmed. The course is held monthly and a 
maximum of 20 people can attend. If we are unable to place you on the next course, you 
will be placed on a waiting list for the month after.  

Please return the application to:  
 
Food Safety Team  
Haringey Council  
Unit 271-272 
 Lee Valley Technopark 
Ashley Road 
Tottenham 
London   
N17 9LN 



 
 
Foundation Food Hygiene  

The Food section of Haringey Council employs 9 Environmental Health Officers who 
deal with a wide range of food safety or food quality related issues. These include:  

• the inspection of food premises;  

• investigation of food complaints;  

• investigation of food poisoning outbreaks;  

• health and safety inspections within food premises;  

• investigations into accidents.  
 

The borough of Haringey comprises people from all over the world: many work within the 
food industry. The diversity of the borough’s people is reflected in the availability of 
specialist products and restaurants throughout the area.  In the east of the borough there 
are many manufacturing facilities producing meat products, craft bakery products, dairy 
products a firm foundation on which you can build your knowledge and understanding of 
this subject.  

We hope that you will find this short course interesting and informative.  Please do not 
hesitate to speak to any member of staff if you require any help or assistance during the 
course.  

Fees  

The cost per candidate is £57 (including VAT).   

Please send your payment at least 5 days before the course commences.  

Cheques should be made payable to “Haringey Council”.  

Course content 
Day 1 

Registration 
Introduction to food safety 

The Law 
Food Safety Hazards 
Taking temperatures 

Refrigeration, chilling and cold holding of foods
Food handlers 

Principles of safe food storage 
Cleaning 

Food premises and equipment 
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