Training Courses for the

Seafood Industry

Four specially designed courses for the seafood industry. Six
nationally recognised qualifications for you and your staff.
Available in seven languages.

Course |:Introductory Food Hygiene for the Seafood Industry

This three-hour course is suited to food handlers involved with low food safety risk operations in
the seafood industry. The course is endorsed by the Royal Environmental Health Institute for
Scotland (REHIS) and delivered by Seafish-approved trainers. Recognised across the UK it can lead
to a joint Seafish/REHIS certificate. Available in English, Latvian, Lithuanian, Polish, Portuguese, Rus-
sian and Spanish. Costs are around £30 per person (for a group of 12).*

Course 2: Foundation or Elementary Food Hygiene Certificate - Taught Course

This one day, fish-specific taught course is nationally recognised by the Chartered Institute for
Environmental Health (CIEH) and REHIS. Costs are around £45 per person (group of 12).*

Course 3: Foundation or Elementary Food Hygiene Certificate - Open Learning

Whilst leading to the same Seafish/CIEH or Seafish/REHIS Certificate as Course 2, this is an open
learning module and is suited to individuals and groups who can self-study and need to learn at a
time and place that suits them. This module has helped to train nearly 8,000 food handlers in the
seafood industry. This course and the taught course above cover the full one day foundation and
elementary food hygiene syllabus from CIEH and REHIS. Now available in English, Lithuanian, Polish
and Portuguese. Costs are around £45 per person.*

Course 4:An Introduction to HACCP in the Seafood Industry

This short course (just over four hours) has been developed in collaboration with REHIS. The
course introduces the principles of HACCP (Hazard Analysis Critical Control Point) to those who
need to understand their role within an existing HACCP system. Variations on the course have
been specially developed for fish friers and scallop processors. Costs are around £45 per person.*

* significant discounts may apply—contact us for more information.

Contact: Seafish Training, Sea Fish Industry Authority, St Andrew’s Quay, Hull, HU3 4QE.
Tel: 01482 327837 Email: training@seafish.co.uk or your local Group Training Association



Courses for the Seafood

Industry

Foundation or Elementary Health and Safety Training from
Seafish.

Foundation or Elementary certificate, taught course or open learning programme—
you pick the most appropriate route for you and your staff and we will deliver the
training.

Both these courses are:

 designed to meet the health and safety training needs of the onshore sectors of the seafood
industry;

« suitable for managers, supervisors and small business owners; and

 can lead to a nationally recognised foundation health and safety certificate from the Chartered

Institute of Environmental Health (CIEH) after a short test.

Course |: Health and Safety Open Learning Programme

This course is ideally suited to both individuals and groups who are able to self-study. The open
learning module, Health and Safety in the Seafood Industry, is a comprehensive and up-to-date
learning pack. The pack provides a wealth of up-to-date health and safety information and once
studied, a short multiple choice test that can be delivered at a place and time to suit the candidate.
Course 2: Health and Safety Taught Course

This one day (just over six hours) course has been developed specially to meet the needs of
managers, supervisors and small business owners in the seafood industry. The course will be
delivered by a Seafish & CIEH/REHIS approved trainer and includes the short multiple choice test.

Costs:

Our courses and open learning cost around £45 per person. Contact us for more details.

Whatever choice you make, Seafish can deliver training designed to meet your needs.

Contact: Seafish Training, Sea Fish Industry Authority, St Andrew’s Quay, Hull, HU3 4QE.
Tel: 01482 327837 Email: training@seafish.co.uk or your local Group Training Association.



