
 

 

Plumpton College at Netherfield 

Centre for Sustainable Food & Farming  
Course Information 

Course Name:  CIEH Level 2 Award in Food Safety  
                    in Catering (formerly Basic Food Hygiene) 

Tutor: Roger Fellows  

Venue:  Ivyland Farm 

              Netherfield 

              Nr. Battle 
              East Sussex  

              TN33 9QB 

1 day course 

Start Time: 9 a.m.  

Finish time: Approx. 5pm  

Designed for: Anyone handling, producing, and/or retailing food to the public. 

Aims of the course: Fundamental knowledge in food safety for the retail, catering and manufacturing sectors. 

Typical number of delegates:  10-12 Course runs approximately twice a year 

Course Timetable:  

3 sessions of about 90 to 120 minutes with 15 minutes break am and pm before the examination,  

½ hour for lunch 

1: Nature of food safety, food poisoning, spoilage, pest control, cross contamination controls 

2: Personal hygiene, design and lay-out of the premises, equipment hygiene, physical and chemical  

    contamination, temperature controls 

3: Food preservation, legal requirements 

What you need to bring:   Hot & cold drinks are provided, but you will need to bring a packed lunch. 
 

As an on going precautionary measure, please ensure that items of clothing and footwear used previously 

on another farm, have been thoroughly cleaned. 

Course Outcome: Level 2 Food Safety in catering certificate CIEH, QCA approved      

For dates and further course information please contact Plumpton College at Netherfield 

To book this course, for further information, or in case of an emergency on the day of the course please 

contact:  

Plumpton College at Netherfield 
Netherfield Place Farm, Netherfield, Nr. Battle.  East Sussex TN33 9PY 

Telephone: 01424 775615   e-mail info@netherfieldcentre.co.uk 


