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Allergens and food
intolerances are on the
rise and there is a serious
need for training. Up to 4%
of the population have a
serious food allergy.




WHO SHOULD TAKE
THIS COURSE:

All food handlers in kitchens,
food retailers or food
manufacturing environments
Supervisors or Managers
within the food industry

Any persons who serve or
sell food, including breakfast
clubs, childminders

THE COURSE WILL COVER:

» Understanding the effects of
allergens and intolerances

* Implementing control
measures

» Legal Responsibilities of
employers and employees

For further information
please contact:

vertasl&dteam@vertas.co.uk
or call 01473 260145

The courses are held at Saxon House, Ipswich, Riverside Lowestoft
and West Suffolk House, Bury St Edmunds.

Alternatively we can run the course at your location for a reduced
rate of £27.50 per person (a minimum of 15 is required)*

www.vertas.co.uk
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*price excludes food and beverage





