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Food Hygiene Essentials -
Induction Online Course

About the Course

One of the most comprehensive, flexible and cost
effective induction training tools available today.
The award-winning Food Hygiene Essentials has
been developed for induction training in larger
organisations where a large number of staff need
training in the fundamentals of food safety before
entering a kitchen or handling food for the first
time. The course is perfect for any staff, but is
especially useful for seasonal or contract workers.
It is also required by a number of NHS Trusts.
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The Food Hygiene Essentials e-learning course is the ideal way for learners
to become qualified before handling food for the first time and is currently

available in English and Polish.

This user-friendly course displays concise instructions on the screen and
leads you through five modules containing a mixture of text, pictures, games
and exercises. When all the modules have been covered to the required
standard and a final assessment completed, the learner is eligible for a
recognised printed certificate confirming their successful completion of the

course.
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The course typically takes between 30 and 45 minutes to complete and does
not require the learner to have any prior knowledge of the Food Industry, nor

do learners require supervision when taking this course.

Copyright We Teach You (UK) Ltd. 2006, 2007, 2008 — Ver 1.1, Ref: FHEO1

Web: www.weteachyou.co.uk Tel: 08 700 800 800



total training resources

weteachyou

The Food Hygiene Essentials online course is ideal for individuals,
educational establishments, the hotel and leisure industry, travel companies
and the food and drink manufacturing / retail industry.

Modules Covered

Food Contamination
Personal Hygiene
Food Preparation

Benefits

No prior knowledge required

No supervision needed

It is available 24 hours a day

No tutor costs

No travelling costs

No additional staff costs

Stop and start the training whenever you like.

Fit modules into working hours, during breaks or in your own time.
Takes between 30 and 45 minutes to complete.

Students gain a Certificate on successful completion

Key Features

Proven Training techniques — developed by professional occupational
training consultants

Specially commissioned artwork to ensure that the course is simple to
use and aids understanding

Fully interactive using a mixture of games and exercises to reinforce
the learning

Learn at your own pace

No special IT skills necessary

See instantly whether you have passed or failed

Comprehensive yet simple Management System allows Managers to
add/delete and monitor student’s progress.

No limit to the number of students who can be logged onto the system
Certificate on successful completion

Recognised, Relevant, Simple and Fun to use
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