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SUPERVISING HEALTH & SAFETY CERTIFIGATE

What is Supervising Health & Safety
Certificate?

This is a four day course aimed at supervisors to
assist in dealing with and implementing Health &
Safety policies and procedures.

This training programme provides an opportunity
to look more deeply into general Health & Safety
from a supervisory perspective. Successful
candidates will be able to help their organisations
whatever the size or activity in improving the
health & safety culture.

The course is registered and certificated by the
Chartered Institute of Environmental Health,
tailored for the food industry. The course is

presented in conjunction with the training
specialists, Safety First.

Who should attend?

Managers, Supervisors, Team leaders, Engineers
and Personnel responsible for employees Health &
Safety.

Why do you need it?

0 To reduce the risk of accidents and ill-
health at the workplace.

0 To meet legal requirements

‘ml
A

0 To increase the awareness of Health & Safety
issues.

0 1o promote the benefits of Health & Safety culture
in your company.

0 To protect your business.

The course:

0 4 day course including an examination

0 A practical risk assessment is included

0 Course book provided

0 Examination at end of course

0 Certificate on successful completion of

examination

The course covers:

0

Concept of Health & Safety
Who is at risk, costs of poor Health & Safety

Accidents in the workplace
Nature of accidents, key causes and prevention

IlI-health in the workplace
Monitoring of health, key causes and prevention

Legal provisions in the UK
Responsibilities, regulations, enforcement

Supervising Health & Safety
Role of the supervisor, motivating, training

Health & Safety organisation & management
Risk assessment, auditing & investigating records.
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