
 

 

 

 

 

 

 

 

 

  

Implement the best Food Safety Management System in your establishment! 
 
Aim High Career Goals… 

If you are passionate about the field and want to develop skills needed to prove your competency in the role, this program will help you get there. 

 
WHY TAKE AWARD IN  FOOD SAFETY IN CATERING?? 
 

•  T H I S  Q U A L I F I C A T I O N  I S  I D E A L  F O R  A N Y O N E  W O R K I N G  A S  A  S U P E R V I S O R ,  T E A M  

L E A D E R  O R  L I N E  M A N A G E R  I N  T H E  C A T E R I N G  A N D  H O S P I T A L I T Y  I N D U S T R Y .  

S U B J E C T S  C O V E R E D  I N C L U D E  M I C R O B I O L O G Y ,  H A Z A R D S  A N D  C O N T R O L S ,  F O O D  

P O I S O N I N G ,  P E R S O N A L  H Y G I E N E ,  P R E M I S E S  A N D  E Q U I P M E N T ,  C L E A N I N G  A N D  

D I S I N F E C T I O N ,  P E S T  M A N A G E M E N T ,  F O O D  S A F E T Y  M A N A G E M E N T ,  

S U P E R V I S O R Y  M A N A G E M E N T ,  L E G I S L A T I O N  A N D  E N F O R C E M E N T .  T H E  HABC  

L E V E L  3  A W A R D  I N  F O O D  S A F E T Y  I N  C A T E R I N G  I S  A C C R E D I T E D  A N D  

R E C O G N I Z E D  I N T E R N A T I O N A L L Y  A N D  H A S  B E E N  D E V E L O P E D  T O  P R O T E C T  

C U S T O M E R S ,  B R A N D  R E P U T A T I O N  A N D  P R O F I T S .  



   
 

   

Day Content 

1 

• Introduction to food safety 
• Food safety legislation 
• Contamination hazards and controls 
• Application and monitoring of good personal 

hygiene practice, training and competency. 

2 

• Application and monitoring of good practice to 
keep work areas clean, hygienic and free from 
pests. 

• Process of implementing procedures for 
cleaning, disinfection and waste disposal. 

• Actions that need to be taken with regards to 
pest control. 

• Application and monitoring of good practice 
regarding contamination, microbiology and 
temperature control. 

3 

• Importance of, and methods for temperature 
control within a food catering process. 

• Cleaning & disinfection 
• Supervisory management 
• How to implement food safety management 

procedures. 

HABC Level 3 Award in Food Safety in Catering 

Tel: +973 17400707, Fax: +973 17400771 

info@stc-bahrain.com, www.stc-bahrain.com 

 

Certificate: HABC – UK 

Duration: 3 Days (25hrs) 

Assessment: Written Exam 

Learners gaining this qualification will know and be 
able to apply the knowledge relating to the 
supervisor’s role at all stages of food production. 
They will understand the role of the supervisor in 
food preparation and be able to provide examples 
of effective supervisory management relating to 
food production. 

Upon completion of this course, the participants 
should be able to:  
 
• Understand the requirements for ensuring 

compliance with food safety legislation. 
• Understand the application and monitoring of food 

personal hygiene practice, training and 
competency. 

• Understand the application and monitoring of 
good practice to keep work areas clean, hygienic 
and free from pests. 

• Understand the application and monitoring of 
good practice regarding contamination, 
microbiology and temperature control. 

• Understand how to implement procedures. 

The Level 3 Award in Food Safety in Catering is a 
qualification aimed at supervisors, team leaders 
and line managers working in the catering 
industry. This includes those working in Care. 
The qualification is also suitable for those 
owning/managing a smaller catering business. 

Course approved by: 

mailto:info@stc-bahrain.com

	WHY TAKE AWARD IN FOOD SAFETY IN CATERING??
	• This qualification is ideal for anyone working as a supervisor, team leader or line manager in the catering and hospitality industry. Subjects covered include microbiology, hazards and controls, food poisoning, personal hygiene, premises and equipme...

