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\/ Live training through Zoom o Contact us for onsite training.

\/ Course USA & CAN Time EST / EDT

\/ Price is per person. Contact us for group discountsl!

Time USA EST/EDT BRCGS Courses Duration Jul-26 Aug-26 Sep-26 Oct-26 Nov-26

7:00am - 12:00pm Food Safety Lead Auditor V9 5 days 6to 10 10to 14 5to9 2310 27
Need a later date?

7:00am - 12:00pm Food Safety Auditor Training V9 3 days 6to 8 10to 12 5to7 231025 Please get in touch with us at
academy@1stc.uk

7:00am - 12:00pm Food Safety Sites Training V9 2 days 6+7 10+ 11 5+6 23 +24
7:00am - 12:000m  Packaging Auditor Training V7 3 days 1103 7109 18 0 20 We offer all our courses as
private 1:1 or 1:2 sessions!
7:00am - 12:00pm Packaging Sites Training V7 2 days 1+2 7+8 18+19
If neither of our open dates works for you, or
7:00am - 12:00pm Agents & Brokers for Sites / Auditors V3 1 day 27 12 you would prefer fo have a mentoring session
. . with one of our trainers, get in touch! We will
7:00am - 12:00pm Gluten-Free Auditor Training V4 1 day 4 be happy fo support you.
7:00am - 12:00pm Gluten-Free Sites Training V4 1 day 4
7:00am - 12:00pm Storage & Distribution Auditor Training V4 3 days 13to 15 2310 25 16to 18
Join our Food Safety Forum
7:00am - 12:00pm Storage & Distribution Sites Training V4 2 days 13+ 14 23 +24 16+17
. . . . . A community for sharing knowledge and
7:00am - 12:00pm Effective Hazard & Risk Analysis Course (HARA) 2 days 30+ 31 29 +30 el el SHoes 6l (a5e) 46 CERRsE]
7:00am - 12:00pm  Hazard Analysis and Critical Control Points (HACCP) 2 days 30 +31 29 + 30 Wi SIS G Eil VSRR 0 CEliengs
ideas, ask questions, and gain valuable
7:00am - 12:00pm Hazard Analysis and Risk-Based Preventive Controls (HARPC) 2 days 30 + 31 29 +30 insights on maintaining high safety standards.
Time USA EST/EDT STC Courses Duration Jul-26 https://1stc.uk/forum/

9:45am - 12:00pm Threat Management TACCP 2to 3 hrs 23 18 6
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