
The training modules included in this course cover the key syllabus of Level 
3 Food Safety qualifications, placed in three categories.  These categories/
modules include: 

• Introduction to food safety
• Microbiology
• Contamination hazards & control
• Food poisoning
• Personal hygiene
• Design, construction and use of food premises and equipment
• Cleaning & disinfection
• Pest control
• HACCP & food safety management systems
• Control measures from purchase to service
• Supervisory management
• Food Safety legislation & enforcement 

Fact Sheet

This e-learning course is for use as a self-study training package for all 
managers and supervisors in your business.  Satisfying Level 3 and 
refresher training requirements without the need to attend a three-day, 
classroom training course, this course is available online through a Learning 
Management System and enables you to monitor, manage and record 
training activity.

If you’d like to provide your learners with this e-learning package, simply contact us  directly on 
01752 547 719/07812 036 030 or email us at training@axiomdynamics.co.uk.
Alternatively, for further information on our e-learning courses, please visit 
elearning.axiomdynamics.co.uk. 

What does it cover?

What will learners achieve?

What next?
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Level 3 Food Safety
Highfield has drawn upon years of experience to develop the most interactive food  
safety e-learning training course available.  This course is available online through a 
Learning Management System and gives the ability to monitor, manage and record 
training activity.

This course is ideal for those individuals who operate in a supervisory role in 
the workplace, including managers and chefs.  It is also suitable for those 
learners who are wishing to achieve a Level 3 Food Safety qualification  
(relevant for catering, manufacturing or retail).

Who should take this course?
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