Training to support suppliers of NHSGGC community cooking activities
NHSGGC uses a quick quote system for procuring approved suppliers for the delivery of community cooking activities. Suppliers on the quick quote system are required to meet the requirements outlined in Appendix A.
NHSGGC are committed to support the development of community organisations to fulfil some of the requirements outlined. Below is a list of the training available and how it can be accessed.
New suppliers wishing to be included on the quick quote system should contact the local health improvement teams who will ensure the standards are met and approved as NHSGGC suppliers.
Below is a list of the training available and how local organisations can access the training.
	REHIS Elementary Food Hygiene
	How to access training

	This one day REHIS (Royal Environmental Health Institute for Scotland) course covers all aspects of safe food handling to ensure participants have a high level of knowledge and understanding of the existing legislation and best practice of food handling. 


	1. Training centres can be found on the REHIS website http://www.rehis.com/community-training/courses/course/elementary-food-hygiene 
2. Training may be available locally through local Health Improvement links if you are involved in community food. You can find your local link on the NHSGGC community cooking network page http://www.nhsggc.org.uk/about-us/professional-support-sites/community-cooking-network/useful-contacts-and-websites/ 

	Accredited Practical Cooking training for trainers (e.g. Cyrenians Good Food Good Health) 
	How to access training

	Good Food Good Health is a 12 hour REHIS accredited course that covers the basic nutrition in order to promote healthier eating options within a limited food budget and have the experience and confidence to deliver practical cooking classes to those who are vulnerable and / or are experiencing disadvantage.


	1. Nominations received from local Health Improvement teams. You can find your local link on the community cooking network page http://www.nhsggc.org.uk/about-us/professional-support-sites/community-cooking-network/useful-contacts-and-websites/ 

	REHIS Food and Health 
	How to access training

	This one day course provides participants with up to date information that extends their knowledge and understanding of food and health. This is not required if supplier has completed or intends to complete the REHIS Good Food Good Health practical cooking certificate.


	1. To request a registration form please email HIAdmin@ggc.scot.nhs.uk. Should you require further information on the course please contact the Health Improvement Administration Team on (0141) 201- 4876

	Health and Safety 
	How to access training

	Health and Safety training is available via the online learning website Community LearnPro.


	To access Community LearnPro online course contact the Health Improvement admin team quoting community cooking procurement framework HIAdmin@ggc.scot.nhs.uk  or Tel: 01412014876

	Fire Safety 
	

	Fire Safety training is available via the online learning website Community LearnPro.
	To access Community LearnPro online course contact the Health Improvement admin team quoting community cooking procurement framework HIAdmin@ggc.scot.nhs.uk  or Tel: 01412014876

	Behaviour change
	How to access training

	There are 2 courses available for which only ones needs to be completed. 

	Health Matters: Conversations About Change is a 4 hour training course to support person centred methods of talking about and supporting health behaviour change has been developed by NHS Greater Glasgow and Clyde and is being delivered throughout the health board area.

	Dates are available throughout the year. To book follow the link below. 
http://www.nhsggc.org.uk/your-health/public-health/health-improvement/health-improvement-training/health-matters-4-hour-training-workshop 

	NHS Health Scotland Health Behaviour Change: elearning 
NHS Health Scotland Health Behaviour Change Level 1 is a 2 hour e-learning module for those who have a role in promoting health behaviour change (for example healthy weight or healthy diet).

NHS Health Scotland Health Behaviour Change Level 2 is a 3 hour e-learning module is more in-depth training in behaviour change is designed for anyone with a role in supporting clients in making lifestyle to improve their health, going beyond the level of knowledge and skill required to raise the issue initially.
For information http://www.healthscotland.com/uploads/documents/25548-LWD%20brochure.pdf
	NHS Health Scotland Virtual Learning Environment
http://elearning.healthscotland.com. 
You will need to register in ‘create a new account’ login box on the left hand side. 


	Equality and diversity training
	How to access training

	Health and Safety training is available via the online learning website Community LearnPro.

	To access Community LearnPro online course contact the Health Improvement admin team quoting community cooking procurement framework HIAdmin@ggc.scot.nhs.uk  or Tel: 01412014876

	Raising the issue training 
	How to access training

	This training is available online on the NHS Health Scotland Virtual Learning Environment
There are 3 courses available: 
· Raising the Issue of Child Healthy Weight
· Raising the Issue of Maternal and Infant Nutrition
· Raising the Issue of Physical Activity 
Each course will increase knowledge of the health-enhancing benefits of the topic, explore the issues of understanding, motivation and confidence that clients may experience and the role  front line staff can play in raising the issue with clients and their families in an appropriate way
For more information http://www.healthscotland.com/uploads/documents/25548-LWD%20brochure.pdf 
	NHS Health Scotland Virtual Learning Environment
http://elearning.healthscotland.com. 
You will need to register in ‘create a new account’ login box on the left hand side. 


	Child protection
	How to access training

	There are 2 training options available (you only need to complete 1):

	Community LearnPro
Child protection training is available via the online learning website Community LearnPro.
	To access Community LearnPro online course contact the Health Improvement admin team quoting community cooking procurement framework HIAdmin@ggc.scot.nhs.uk  or Tel: 01412014876

	NHS Education for Scotland elearning 
This interactive online module raises awareness for practitioners of the need to recognise and report situations where there might be a need for protection.  The module places protecting children within the Getting It Right for Every Child framework.  It contains activities, reflective questions and video casts from key experts within the area of child protection.
	elearning training module is available on the NHS Education for Scotland website http://www.knowledge.scot.nhs.uk/home/learning-and-cpd/learning-spaces/child-online-protection.aspx 

	Adult protection 
	How to access training

	Adult protection training is available via the online learning website Community LearnPro.
	To access Community LearnPro online course contact the Health Improvement admin team quoting community cooking procurement framework HIAdmin@ggc.scot.nhs.uk  or Tel: 01412014876
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Appendix A: Requirement for becoming a supplier of community food activities with NHSGGC
	Mandatory Requirements 
	
	Comments

	1.1 Suppliers must have a membership of Disclosure Scotland PVG scheme (children and adults)
	Y/N
	

	1.2 Suppliers must be compliant with data sharing in line with data sharing protocol


	Y/N
	

	1.3. Suppliers must have a proven track record of delivering community educational activities
	Y/N
	

	1.4. Suppliers must have REHIS Elementary Food Hygiene
	Y/N
	

	1.5 Suppliers must have accredited practical cooking trainers certificate or equivalent
	Y/N
	

	1.6 Suppliers must have First Aid Certification
	Y/N
	

	1.7 Suppliers must be compliant with community food activities QAF
http://www.nhsggc.org.uk/media/240156/quality-assurance-framework-2018.pdf 
	Y/N
	

	1.8 Suppliers must be compliant with the NHSGGC community food and health and safety manual
http://www.nhsggc.org.uk/media/240157/nhsggc-community-cooking-health-and-safety-guidance-2018.docx 
	Y/N
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REHIS / CYRENIANS


Good Food Good Health

Joint Award


SYLLABUS

REHIS / Cyrenians Good Food Good Health Joint Award

Aim:


At the end of the course participants will have an understanding of basic nutrition in order to promote healthier eating options within a limited food budget and have the experience and confidence to deliver practical cooking classes to those who are vulnerable and / or are experiencing disadvantage.


Requirement for participants to hold a current Royal Environmental Health Institute for Scotland (REHIS) Food Hygiene Certificate.


Minimum teaching time = 12 hours over 2 days + 6 x 2.5 hour practical cooking sessions


Expected outcomes:

1. Basic Nutrition 


Participants will have an understanding of basic nutritional principles for the body to function efficiently


Participants are required to demonstrate that they understand:


· The foods that make up the 5 sections of the eatwell plate and the proportions of each section in relation to a balanced diet


· The nutrients contained within the different food groups

· Energy balance

· The foods that play a role in maintaining or achieving a healthy balanced diet 

· The food and drinks that should be limited to reduce health risks

· The body’s fluid intake requirements 

2. A Healthy Balanced Diet 


Participants will have an understanding of what is a healthy balanced diet


Participants are required to demonstrate that they understand:


· What is health


· What is a healthy balanced diet


· How keeping a food diary can influence a healthy balanced diet

· Portion size


· How different methods of preparing and cooking food can affect a healthy diet

· The principles of a healthy balanced diet

3. The Barriers to Eating a Healthy Diet 


Participants will have an understanding of the barriers to eating a healthy balanced diet


Participants are required to demonstrate that they understand:


· The reasons why people choose to eat what they eat and what influences food choice

· The barriers to accessing healthy eating options


· The health risks associated with having a poor diet


· Lifestyle behaviours that affect health


· Health problems relating to homelessness and poverty

4. Ways to Overcome the Barriers 


Participants will have an understanding of the ways to overcome the barriers to healthy eating


Participants are required to demonstrate that they understand:


· The factors that affect our readiness to change our eating habits


· How recipes can be adapted to improve diet

5. Food Labelling Systems 


Participants will have an understanding of current food labelling systems

Participants are required to demonstrate that they understand:


· The information a food manufacturer is required to give on a food label


· Food Standards Agency traffic light system and Guideline Daily Amounts shown on food labels

· How to evaluate nutritional information on food packaging and compare with current dietary guidelines


6. Menu Planning Around a Food Budget 


Participants will be able to discuss menu planning options around a food budget


Participants are required to demonstrate that they able to:


· Plan well balanced meals over a week with a limited budget


· Know how to shop wisely in order to minimise spending on food


· Consider the food groups that meals belong to on the eatwell plate


7. Delivering Group Cooking Sessions 


Participants will have the skills, knowledge and organisational requirements for running a group cooking session


Participants are required to demonstrate that they are able to:


· Plan, organise and facilitate the delivery of a healthy cooking session bearing in mind specific individual needs, health and safety 

· Facilitate the social interaction of the group during the session


· Apply reflective learning to evaluate and plan future group cooking sessions


Assessment: Completion of course portfolio + attendance at minimum of 5 out of 6 cooking class sessions.

Knowledge test: pass = 60% or above
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The Royal Environmental Health Institute of Scotland is a registered Scottish charity, No.SC009406.


July 2015	 © REHIS 2015


Printed 01/07/15


July 2015 © REHIS 2015


Elementary Food
and Health Course


Minimum teaching time 6 hours


19 Torphichen Street
Edinburgh


EH3 8HX
Tel: 0131 229 2968


Fax: 0131 228 2926
Email: contact@rehis.com


Web: www.rehis.com
Printed on 01/07/15


All objectives to be prefixed by the words: The expected outcome is that the course participant will be able to:


Introduction


Objectives
• Appreciate the needs and expectations of other course participants
• Identify their current understanding of the relationship between food and health


1.	 An Introduction to Food and Health


	 Objectives
1.1	 Appreciate the value of having a balanced diet
1.2	 Consider the barriers to eating a healthy diet
1.3	 Explore their views on the consequences of eating habits on health
1.4	 Think about the influences on food choices in the completed Food Diary Forms


2.	 The Function of Food


	 Objectives
2.1	 Understand the role of Carbohydrate, Protein, Fat and Fibre
2.2	 Understand the implications of fluid and alcohol intake
2.3	 Understand the role of vitamins
2.4	 Understand the role of minerals and trace elements
2.5	 Identify common dietary sources of each of the main nutrients


3.	 Energy Measures and Influences on Food Intake


	 Objectives
3.1	 Understand energy balance and its influence on body weight
3.2	 Understand that different people have different needs for energy
3.3	 Appreciate the influence of gender and age on energy balance
3.4	 Recognise that certain groups have specific nutritional needs
3.5	 Consider the role of food in long term conditions, e.g. diabetes and coeliac disease and recognise that food has a role in 


food allergies and intolerances
3.6	 Recognise the role of a balanced diet in the prevention of diet related diseases
3.7	 Appreciate the influences of life circumstances on dietary habit e.g. social, cultural and religious
3.8	 Have a good understanding of food and psychological well-being, social relationships and self esteem


4.	 Eating for Health - Food and Well Being


	 Objectives
4.1	 Be able to use the ‘Eatwell plate’ model as a tool to guide and evaluate food choices
4.2	 Be able to use the ‘Eatwell plate’ model to review the completed food diary forms
4.3	 Identify different ways of choosing, preparing and cooking foods for a healthy diet
4.4	 Identify and assess the nutritional information on a food label


5.	 Putting It All Together – Action Planning


	 Objectives
5.1	 Have a good understanding of the various food policies and initiatives/projects in Scotland
5.2	 Be able to use their knowledge of food and health to work through and improve the food in a variety of settings


6.	 Revision and Exam


6.1	 Revision as required – course summary
6.2	 Evaluation
6.3	 Exam
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Sharing Data with Third Parties





AGREEMENT



Between



Greater Glasgow & Clyde Health Board, having its headquarters at J B Russell House, Gartnavel Royal Hospital, 1055 Great Western Road, Glasgow G12 0XH (hereinafter referred to as “NHS Greater Glasgow & Clyde” or “the Controller” as the case may be) 



And





(hereinafter referred to as “the Company”).





WHEREAS 



(1) 	NHS Greater Glasgow & Clyde is the data controller of personal data in terms of the Data Protection Act 1998;



(2)	“Controller’s Data” means any personal data provided by or on behalf of NHS Greater Glasgow & Clyde for processing by the Company, and



(3)	The Data Protection Act 1998 requires such processing by third parties to be regulated by a written contract.



NOW THEREFORE the parties have agreed as follows:-



1. In respect of any Controllers Data the Company hereby warrants – 



	1.1	That the processing of such data will be subject to technical and organisational security measures of a sort which, if the Company were the data controller in respect of that data, would satisfy the Seventh Data Protection Principle, i.e., “Appropriate technical and organisational measures shall be taken against unauthorised or unlawful processing of personal data and against accidental loss or destruction of, or damage to, personal data”.



	1.2	That it will take reasonable steps to ensure compliance with the measures described in Clause 1.1;



	1.3	That it will process such data only in accordance with instructions from NHS Greater Glasgow & Clyde, the said instructions being summarised in the Schedule annexed hereto;



	1.4.	That it will comply with all obligations imposed by the Seventh Data Protection Principle as though the Company were the data controller in respect of such data; and



1.5	That it shall ensure that all members of staff, agents, contractors and others who have access to such data are advised that the data are confidential and not to be disclosed to anyone not subject to an enforceable duty of confidentiality in respect thereof.  Only members of staff etc. who have an operational requirement to access such data shall be authorised and (in terms of logical, physical or other security measures) able to do so.



2. In this Agreement: 



2.1	the expressions “personal data”, “data controller”, “data processor”, “processing” and “process” shall have the meanings assigned to them by the Data Protection Act 1998, save that the expression “personal data” as used in this Agreement shall refer solely to personal data of which NHS Greater Glasgow & Clyde is the data controller and which the Company is processing on behalf of NHS Greater Glasgow & Clyde in terms of this Agreement; and the “Seventh Data Protection Principle” shall mean the Seventh Principle set out in Part I of Schedule 1 to that Act.



2.2	“Data Owner” shall in respect of each item of personal data mean NHS Greater Glasgow & Clyde.



3. The Company hereby agrees to indemnify NHS Greater Glasgow & Clyde for any losses or expenses incurred by the Controller as a result of the Company failing to comply with the terms of this Agreement (which, for the avoidance of doubt, shall include the costs of defending any action brought by or on behalf of the Information Commissioner including criminal prosecution).



4. Personal data, which the Company processes on behalf of the Controller will at all times remain the property of the Data Owner.  Should any party for any reason terminate the contract, the Data Owner will decide whether each item of information will be returned to the Data Owner or deleted.  All processing by the Company will end except for any processing required by law or which is necessary to bring the contract to an end.  The Controller may at any time require the Company to stop processing personal data of which that Party is the Data Owner and to delete and return them to the Data Owner.



5. Should the Company wish to sub-contract the processing, they must impose on any sub-contractor the same contractual obligations in respect of data protection security as has been established in terms of this Agreement.  The written approval of the Controller must be acquired prior to any such sub-contracting.



6. The Controller may without prior notice, undertake an audit of the Company and any sub-contractor to ensure compliance with the agreed contractual standards.  The Controller undertakes not to use or disclose any confidential information belonging to the Company or any third parties acquired in the course of such audit.



7. The Company will advise the Controller immediately of any security breaches within its own or any sub-contractor’s organisation.



8. The Company will ensure that all staff who are involved in processing on behalf of the Controller receive the appropriate training in data protection procedures, identify and keep records of training received by such staff and contents of all courses.  The Company shall ensure that no other agents or employees of the Company are given access to the personal data.



9. The Controller’s Data shall not be transferred to a country or territory out with the European Economic Area without the prior written consent of the Controller.  Without prejudice to the foregoing requirement, the Controller’s Data shall not be transferred to any country or territory out with the European Economic Area unless that country or territory ensures an adequate level of protection for the rights and freedoms of the data subjects in relation to the processing of personal data.  However, the parties acknowledge that the Controller’s data may be transferred, without any implied breach of this provision, where the transferee is a US organisation that can adequately demonstrate to the satisfaction of the Controller that the transferee is a “safe harbour” organisation committed to the safe harbour framework administered by the US Commerce Department.



10. The rights and obligations under this Agreement are in addition to, and not instead of, any rights or obligations arising between the parties under any other contract or at common law.



11. In the event of a breach or apprehended breach by any person of an obligation of confidentiality which that person owes to any of the Parties hereto in respect of personal data which that person has or had access to as a consequence of this Agreement, the Party to whom the obligation is owed undertakes to use its best endeavours to enforce the obligation in question.



12	This Agreement shall be interpreted according to Scots Law and the parties hereto submit to the jurisdiction of the Scottish Courts.





IN WITNESS WHEREOF:



		

	

Signed for NHS Greater Glasgow & Clyde



	



Name and Designation of NHS Greater

Glasgow & Clyde Signatory (Please Print)





	

Date and Place of Signing



	

Witness Signature



	



Name of Witness (Please Print)



		

	

Signed for the Company



	



Name and Designation

of Company Signatory (Please Print)





	

Date and Place of Signing



	

Witness Signature



	



Name of Witness (Please Print)
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5   Putting It All Together - Action Planning


Objectives


5.1 Have a good understanding of the various initiatives/projects in food eg Scottish Community Diet
Project, Scottish Healthy Choices Award Scheme


5.2 Consider the barriers to a healthy diet


5.3 Be able to use their knowledge of Food and Health to work through and improve the food in a
variety of settings


6   Revision and Exam


6.1 Revision as required - course summary


6.2 Evaluation


6.3 Exam


February 2015 © REHIS 2015


Elementary Food
Hygiene Course


Minimum teaching time 6 hours


19 Torphichen Street
Edinburgh


EH3 8HX
Tel: 0131 229 2968


Fax: 0131 228 2926
Email: contact@rehis.com


Web: www.rehis.com


The Royal Environmental Health Institute of Scotland is a registered Scottish charity,No.SC009406.


March 2015	 © REHIS 2015


7.	 CLEANING PRACTICES


	 Candidates should know and understand.
	
(i)	 The requirement for an employer to provide sufficient and adequate washing facilities for food, equipment and utensils


(ii)	 The advantages of having high standards of cleanliness and disinfection within the food working environment


(iii)	 The meaning of the following terms:
	 (a)	 Cleaning
	 (b)	 Disinfection
	 (c)	 Detergent
	 (d)	 Disinfectant
	 (e)	 Bactericide
	 (f)	 Bactericide detergent/sanitiser


(iv)	 How food premises, equipment and utensils can be effectively cleaned and disinfected.


8.	 HACCP


(i)	 The role of food safety management systems based on HACCP principles 


(ii)	 The use of a documented food safety management system


(iii)	 The relationship between hazards and risk


(iv)	 The importance of keeping accurate records


(v)	 The importance of reporting possible food safety hazards to supervisors.


9.	 FOOD LEGISLATION


	 Candidates should know and understand.


	 The main requirements of:


(a)	 The Food Safety Act 1990 with particular reference to:
	 (i)	 Food injurious to health
	 (ii)	 Nature, substance and quality
	 (iii)	 The prevention of the sale of unfit food


(b)	 Regulation  (EC) 852/2004
	 (i)	 The construction and maintenance of rooms and equipment to ensure a business operates hygienically.
	 (ii)	 The identification of food safety procedures and the implementation of a HACCP Based Food Safety
			  Management System
	 (iii)	 The training of food handlers, including relevant HACCP training
	 (iv)	 The obligations placed on food handlers and food business operators


(c)	 The Food Hygiene (Scotland) Regulations 2006 
	 (i)	 Temperature controls
	 (ii)	 The role of authorised enforcement officers and food authorities


(d)	 The General Food Regulations 2004 with particular reference to:
	 (i)	 Food safety requirements
	 (ii)	 Misleading presentation of food
	 (iii)	 Traceability requirements
	 (iv)	 Requirement to withdraw unfit food


(e)	 EU Food Information for Consumer Regulation 1169/2011
	 (i)	 Food Information Regulations 2014


Notes


1.	 The tutor is encouraged to integrate the legislative requirements of both employer and employee at appropriate 
points throughout the syllabus.


2.	 The identification of good food safety procedures and the implementation of food safety systems based on 
HACCP principles should be highlighted throughout the course content.







	


ELEMENTARY FOOD HYGIENE COURSE


1.	 AN INTRODUCTION TO FOOD HYGIENE
	
	 Candidates should know and understand.


(i)	 The benefits of high standards of hygiene within the food industry, explaining what is meant by ‘Food Safety’


(ii)	 The disadvantages and costs of poor standards of hygiene within the food industry


(iii)	 The role of the employer and employee in maintaining these standards


(iv)	 The terms ‘food poisoning’, ‘food-borne infection’, ‘food contamination’, and food safety hazards


(v)	 The incidence of Food Related Illnesses within Scotland over the previous 10 years


2.	 BACTERIA AND THEIR CHARACTERISTICS


	 Candidates should know and understand.


(i)	 Where bacteria may be found


(ii)	 The general structure, shape and size of bacteria


(iii)	 How bacteria multiply, how quickly this may occur and the ideal conditions for multiplication to take place


(iv)	 What is meant by a ‘high risk food’


(v)	 What is meant by the term ‘danger zone’, making reference to the practical application of temperature control in food 
storage and service


(vi)	 The formation of bacterial spores and toxins, their function and methods by which they may be destroyed


(vii)	 The terms ‘pathogen’ and ‘food spoilage’


(viii)	 The difference between pathogenic and food spoilage bacteria


(ix)	 Food Preservation; how the multiplication of pathogens and spoilage organisms can by inhibited by:
	 (a)	 Low temperatures (refrigeration, deep freezing)
	 (b)	 Thorough cooking, hot holding and reheating
	 (c)	 High temperatures (pasteurisation, sterilisation/canning, U.H.T)
	 (d)	 Dehydration (include use of salt and sugar)
	 (e)	 Use of Vinegar in pickling
	 (f)	 Vacuum packing and C.A.P
	 (g)	 The use of chemical preservatives


(x)	 How bacteria can be destroyed


3.	 THE INCIDENCE OF FOOD POISONING AND ITS PREVENTION


	 Candidates should know and understand.


(i)	 The difference between food poisoning and food-borne infection


(ii)	 The usual sources, types of food normally involved, incubation periods, typical symptoms, duration of symptoms 
and controls for food poisoning organisms and food-borne infections, categories and examples of pathogenic micro-
organisms, such as:


	 a)	 Salmonella
	 b)	 Clostridium perfringens
	 c)	 Staphylococcus aureus
	 d)	 Bacillus cereus
	 e)	 Clostridium botulinum
	 f)	 Campylobacter enteritis
	 g)	 E coli VTEC 
	 h)	 Listeria monocytogenes
	 i)	 Norovirus 
	 j)	 Other enteric illness such as Dysentery and Typhoid


(iii)	 The terms ‘carrier’ and ‘case’, and the potential dangers associated with the handling of food by carriers or cases


(iv)	 That food poisoning can also occur from the consumption of food contaminated by chemicals, metals or viruses, and 
from poisonous plants or fish and, consequently, how it can be prevented


(v)	 Common physical contaminants of food, how such contamination may occur and, consequently, how it can be prevented


(vi)	 Food allergies; the foods involved, what steps a food business should take to prevent food allergens affecting the 
consumer and what information must be provided


(vii)	 Food intolerances, the common foods involved and what steps a food business should take to prevent them affecting the 
consumer


(viii)	 How bacterial contamination may occur, direct and indirect, and how it can be prevented


(ix)	 The importance of stock rotation


(x)	 The terms ‘use by’ and ‘best before’ and their significance


(xi)	 How the food poisoning chain may be broken by:
	 (a)	 Protecting food from the risk of contamination
	 (b)	 Preventing bacteria in the food from multiplying
	 (c)	 Destroying bacteria present in the food


4.	 PERSONAL HYGIENE AND WORKING HABITS OF THE FOOD HANDLER
	
	 Candidates should know and understand


(i)	 The advantages and disadvantages of the food handler having/not having high standards of personal hygiene


(ii)	 The necessity for having suitable protective clothing, including footwear and headwear and suitable first aid equipment 
including detectable waterproof dressings


(iii)	 The general problems associated with, and solutions for, food handlers who:
	 (a)	 Have skin abrasions or infections
	 (b)	 Smoke
	 (c)	 Eat in a food area
	 (d)	 Wear jewellery, nail varnish, perfume and aftershave


(iv)	 Those occasions when a food handler should wash their hands and acceptable methods of doing so


(v)	 The main requirements for good personal hygiene


(vi)	 The food handler’s legal responsibility as regards personal hygiene and the reporting of illness


5.	 THE WORKING ENVIRONMENT
	
	 Candidates should know and understand.
	
(i)	 The importance of a well designed food preparation area.


(ii)	 The design properties, which should be considered for walls, floors, ceilings and work surfaces giving a suitable example 
of a surface finish for each.


(iii)	 The appropriate design properties required of equipment and utensils.


(iv)	 The importance of proper maintenance of premises, equipment and utensils


(v)	 The need for high standards of lighting and ventilation within the food working environment


(vi)	 Acceptable methods for disposing of waste material, both internally and external to the food premises


(vii)	 The requirement of an employer to provide:
	 (a)	 Hand washing facilities;
	 (b)	 Toilet facilities;
	 (c)	 Facilities for the storage of outdoor clothes.


6.	 COMMON FOOD PESTS AND THEIR CONTROL


	 Candidates should know and understand.


(i)	 The term ‘food pest’ and the problems associated with a pest infestation in food premises.


(ii)	 The habitat, signs of an infestation and effective eradication and control methods for each of the following categories of 
food pest:


	 (a)	 Rodents
	 (b)	 Insects
	 (c)	 Birds


(iii)	 Why domestic pets should not be allowed into food premises and kitchen areas






