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Those whose job requires them to have
some responsibility for food safety. Learners
are likely to have management
responsibilities for an operational team.

WHO REQUIRES THIS QUALIFICATION?

Highfield is the leading provider of regulated
compliance qualifications in the UK,
certificating over 350,000 learners a year.
 
Highfield currently provides around 70% of
all regulated food safety qualifications. 
We’re extremely proud to be a Highfield
approved centre and offer industry-
recognised qualifications that will enhance
learners’ career prospects.

WHY A HIGHFIELD QUALIFICATION?

Level 5 Food Safety qualifications
Hospitality competency-based
qualifications

WHAT NEXT?

Food business operators can ensure
compliance with food safety legislation
Operational requirements needed to
ensure food safety
Establish food safety management
procedures
Controls required for food safety
Maintain food safety management
procedures

WHAT DOES THE QUALIFICATION COVER?

This qualification can be taken through any
Highfield approved training centre.

WHERE CAN THIS COURSE BE TAKEN?

4

LEVEL

FOOD SAFETY
FACT SHEET

QUALIFICATION TIME 60
HOURS; RECOMMENDED 40
GLH

ASSESSED BY A MULTIPLE-
CHOICE EXAMINATION AND
A WRITTEN EXAMINATION

REGULATED BY

OFQUAL

Reserve your place —
Browse here

info@heshamabbasforconsulting.com www.heshamabbasforconsulting.com +973 33334517 

BOOK Next Cohort
Intake Now
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