
Level 3 Award
in HACCP

The "New Normal"
Approach



A 'Hands-On' Approach

W H Y  R E D C A T ?

Tutors Sarah, & Richard as Chartered Environmental Health Officers have
extensive knowledge attained over 60+ years of experience. 

We deliver the knowledge, retention, understanding and behaviour change
that supervisors require, something traditional e-learning can't guarantee.

H O W ?

 Delivered from our No.8 training facilities. Delegates must attend all the in
person sessions and complete the work assigned to qualify for the

assessment at the end of the course.

W H O ' S  S U I T A B L E ?

those responsible for assisting in the development and maintenance of
HACCP systems in a manufacturing environment. Food is the main

context, but the course is relevant to allied industries; laundry, packaging,
etc.

· business owners and managers of smaller food manufacturing business
· Senior HACCP Team Members, especially those responsible for quality

assurance and control, monitoring hygiene standards, etc.
· Trainers providing basic in-house induction training, especially to those

who are involved in implementing the procedures.

https://no8thorperoad.co.uk/


R E Q U I R E M E N T S

Level 3 is roughly equivalent to “A” level study. Candidates  require
good functional skills, a degree of academic ability, and the time and
motivation (to study outside the classroom sessions).
Prior experience with food safety is desirable, e.g. through Level 2 or 3
Award in Food Safety

Guided Learning Hours: Minimum of 13 hours, over 2 days plus a little
time for home work and revision

Assessment Format: Delegates will need to complete a 30-question,
multiple choice test of the course syllabus. Pass mark is 18 marks,

distinction is 24 marks. 

The Practicalities

B O O K I N G :

Contact RedCat Partnership on 01603 473732 or
support@redcatpartnership.co.uk

C O S T  

COST;
£395+ VAT per person

(includes all course materials, textbook and exam fee).



Avoid This.

Get This.


