
Around 95% of inspected businesses score a hygiene rating of 3 or above. Make sure you’re not 
one of the 5% who doesn’t. This course is ideal for anyone operating in a supervisory role as it 
provides more advanced knowledge and understanding of the subject. 

Level 3 Award in 
Food Safety for
Catering (RQF) 

The objective of this qualification is to support 
a role in the workplace and give learners 
personal growth and engagement in learning. 
The qualification is designed for learners who 
wish to progress to a higher or supervisory 
level within a food catering business.

• Requirements for ensuring compliance with food 
safety legislation and management procedures 

• The application and monitoring of good practice
• Contamination, temperature control, personal 

hygiene and cleaning

www.hornersalus.com  

Areas covered Who requires this Qualification?

Duration:   2 Days

Cost:   £165 + vat per person (8 or more persons contact us for pricing)

Certificated:  Yes – RQF accredited Certificate of Completion

Support:  020 8954 6333 
   jonmattey@hornersalus.com

Regulated by: OFQUAL, QUALIFICATIONS WALES

Dates:  Contact us for further information

Location:  HornerSalus, Farringdon Office, London
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