
FOOD SAFETY LEVEL 2
Fact Sheet

Overview
This CPD-accredited online course, developed by food safety expert Richard
Sprenger, is designed for any business that handles food — from kitchens to
retailers selling pre-packaged products. It provides the essential knowledge to
protect customers, safeguard your business, and maintain compliance. To achieve
the Level 2 Award in Food Safety qualification, learners must complete an exam
with a recognised training provider after finishing the e-learning.

Who is it aimed at?
This course is designed for anyone in a customer-
facing role, regardless of industry or sector. It’s ideal
for staff, managers, and apprentices who want to
strengthen their customer service skills or work
towards a recognised Level 2 qualification in
customer service.

Improve your food safety
Controlling contamination hazards
Pest Control
Understanding microbiological
hazards
Personal Hygiene
 Safe handling and storing of food
The risks and how to avoid food
poisoning

Areas covered

Duration:
4 - 6 hours

Assessment:
Multiple-Choice

Questions

Certificate:
Yes – Highfield

Completion Certificate 

Price:
£25.00

Cleaning and Disinfection
Food safety management systems


