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training food handlers
The Food Safety (General Food Hygiene) Regulations 1995.  Chapter X states:


‘The proprietor of a food business shall ensure that food handlers engaged in the food business are supervised and instructed and/or trained in food hygiene matters commensurate with their work activities.’

This requirement applies to all food businesses.  It is the responsibility of the food business to determine the level of supervision, instruction or training required by food handlers. Training requirements should be assessed as part of the hazard analysis system, regard should be given to the nature of the business, the role played by the food handler within it and all relevant UK or EU industry guides to hygienic practice.

What is a Food Handler?

No definition of a food handler exists in legislation. Guidance from the food industry includes food factory operatives, shop assistants and catering staff (including volunteers and temporary staff).

The Joint Hospitality Industry Congress defines a food handler as:


Any person involved in a food business who, by his action, or management, or decision, or advice can directly influence the hygiene of any food handled by that business at any stage.

This would encompass anyone who handles and prepares open food and the next line of supervision above.  It will also include staff handling cleaning articles or equipment with which food comes into contact.  N.B: 
Food includes drink and ice.

Providing Food Hygiene Training
First Stage : The Essentials of Food Hygiene 

These can be verbal or written instructions and apply to all food handlers before they start work for the first time.  All other staff employed in the business should also receive similar instructions.  Visitors to the food business should be instructed on those requirements that relate to personal hygiene.

The Essentials of Food Hygiene are:
Keep yourself clean and wear clean clothing

Always wash your hands thoroughly before handling food and after using the toilet or handling raw foods or waste

Tell your supervisor, before starting work, of any skin, nose, throat, stomach or bowel trouble

Ensure cuts and sores are covered with a waterproof, high visibility dressing

Avoid unnecessary handling of food and never cough or sneeze over food

Do not smoke or eat in a food room

If you see something wrong - tell a supervisor

Do not prepare food too far in advance of service

Keep food covered

Keep perishable food either piping hot or refrigerated

Keep the preparation of raw and cooked food strictly separate

When reheating food ensure it gets piping hot

Clean as you go.  Keep all equipment and surfaces clean

Follow any food safety instructions either on food packaging or from your supervisor.

Second Stage : Hygiene Awareness Instruction

Staff who handle food should have training from a competent person within 4 weeks of starting work. The overall aim is to develop a knowledge of the basic principals of food hygiene. Staff must be told how to do their job hygienically as well as be instructed on any control or monitoring points identified by the hazard analysis.  Training also applies to support and front-of-house staff not directly involved in food handling. Topics covered should be appropriate to the job of the individual and may include:

Temperature control - all relevant storage, cooking, reheating etc. temperatures

Bacteria - their potential to cause illness and death

Personal health and hygiene - need for high standards, reporting illness

Cross contamination - causes, prevention, rules on smoking

Waste disposal, cleaning and disinfection - materials, methods and storage

Foreign body contamination

Pest control - ability to identify infestations and the corrective action required

Third Stage : Formal Training Courses

Applies to proprietors and staff who prepare and handle high risk open foods and/or manage or supervise any operation involved in the preparation of serving of high risk foods. There are 3 levels of formal training and specific training in hazard analysis.

Level 1 Foundation Certificate in Food Hygiene (approx. 6 hours)
Undertaken as soon as possible after starting work or within 3 months

Hygiene awareness instruction must be carried out until training is given.

Level 2 Intermediate Certificate in Food Hygiene (approx. 12-24 hours)
For staff in a supervisory role.

Level 3 Advanced Certificate in Food Hygiene (approx. 12-40 hours)
Required as career and management responsibilities progress.

Hazard Analysis Training Specific training in hazard analysis is now available and is recommended for managers and/or proprietors of a food business.

Further information

A list of local organisations who provide training is attached.  However for further information please do not hesitate to contact an Environmental Health Officer at:

Erewash Borough Council, 

Environmental Health, 

Merlin House, Merlin Way, 

Ilkeston, Derbyshire  DE7 4RA
Tel : 0115 931 6030
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