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

\/ Course UK London Time UTC/GMT/BST

\/ Price is per person (+ VAT if based in the UK). Contact us for group discounts!

A,
BR@S?{ \/ ﬂ'] course title to see the course page, and to book onlineﬁ

PROFESSIONAL

Time UK UTC/GMT/BST STC Courses Duration Nov-26 Dec-26 Jan-27 Feb-27
9:00am - 5:00pm Level 3 Auditing and Inspection 1 day 2 7
Need a later date?
12:00pm - 5:00pm Level 2 Combined HACCP & Food Safety 1 day 9 11 Please get in touch with us at
academy@1stc.uk
v 12:00pm - 5:00pm Level 3 Combined HACCP & Food Safety 2 (+ % prep) 9+10 11+12
v 12:00pm - 5:00pm Level 4 Combined HACCP & Food Safety 4 (+1 prep) 9to 12 11to 14
2:45pm - 5:00pm Threat Management TACCP 2to 3 hrs 6 29
We offer all our courses as
9:00am - 5:00pm STC Level 3 Cleaning Technology & Control 1 day private 1:1 or 1:2 sessions!
9:000m - 5:00pm Level 3 Train the Trainer 2 days 27 +28 7+8 11+12 If neither of our open dates works for you,
v 9:00 5:00 Ad ol Risk M t Methodologi 1d 3 2% or you would prefer to have a mentoring
-Loam - oLbpm vancea Kisk Management Methodologies ay session with one of our frainers, getin
v 9:00am - 5:00pm Advanced RCA, Incident and Crisis Management 1 day 4 27 touch! We will be happy to support you.
Time UK UTC/GMT/BST Other courses - on request only Duration
Join our Food Safety Forum
9:00am - 11:00am Digitise Your QMS: From Paper to Compliance 8 x 2hr sessions
A community for sharing knowledge and
9:00am - 5:00pm STC Team Dynamics & Change Management 3 days discussing all aspects of food safety.
Connect with experts and enthusiasts to
9:00am - 5:00pm STC Project & Resource Management 3 days exchange ideas, ask questions, and gain
valuable insights on maintaining high
9:00am - 5:00pm STC Governance of the UK Food & Drinks Industry 2 days safety standards.

9:00am - 5:00pm HACCP Refresher & Update 1 day iR


https://1stc.uk/recognition/brc-professional-recognition/
https://1stc.uk/open-courses/stc-courses/highfield_level-3-in-effective-auditing-and-inspection-rqf/
https://1stc.uk/open-courses/stc-courses/haccp-food-safety-advanced-level-4-course-cpd-accredited/
https://1stc.uk/open-courses/stc-courses/stc-taccp/
https://1stc.uk/open-courses/stc-courses/cleaning-technology-control-level-3/?v=79cba1185463
https://1stc.uk/open-courses/icm-accredited-courses/train-the-trainer/
https://1stc.uk/recognition/brc-professional-recognition/
https://1stc.uk/open-courses/stc-courses/advanced-risk-management-methodologies/
https://1stc.uk/recognition/brc-professional-recognition/
https://1stc.uk/open-courses/stc-courses/advanced-rca-incident-and-crisis-management/
https://1stc.uk/open-courses/stc-courses/paperless-lean-sqms-workshop/?v=79cba1185463
https://1stc.uk/open-courses/stc-courses/team-dynamics-change-management/
https://1stc.uk/open-courses/stc-courses/project-resource-management/
https://1stc.uk/open-courses/stc-courses/governance-of-the-uk-food-drinks-industry-virtual/
https://1stc.uk/open-courses/stc-courses/stc-haccp-level-4-refresher/
https://1stc.uk/recognition/brc-professional-recognition/

