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Introduction 
 
NOCN is a market-leading awarding organisation that has been providing qualifications 
for a wide range of centres, including FE colleges and training providers, for 30 years both 
in the UK and internationally. 
 
We work with centres to deliver a high quality and flexible service for learners to underpin 
our passionate belief in the power of education and its impact on communities and 
individuals. 
 
We offer all the advantages of being with a national awarding organisation with a diverse 
portfolio of qualifications, alongside providing a personalised, bespoke, service to our 
centres and learners. 
 
As an accredited Leader in Diversity we are proud of our reputation as a provider of fully 
accessible, trusted and flexible qualifications.  
 
About NOCN Group 
 
NOCN is part of NOCN Group, a progressive educational charity whose core aims are to 
help learners reach their potential and organisations thrive. The group includes business 
units specialising in regulated UK and international qualifications, end point assessment, 
Access to Higher Education, endorsed and assured short courses, Smart job cards, 
assessment services, consultancy, and research. 
 
NOCN Group shares a joint purpose to offer learners, training providers, employers and 
FE colleges a fully integrated range of learning and skills development products and 
services. 
 
About the qualification 
 
This document is a resource for NOCN centres who wish to offer the NOCN Level 2 
Award in Food Safety in Catering.   
 
The qualification helps to prepare people to work in catering, or to support existing 
catering staff, by covering basic food safety practice.  
 
Additional Resources  
 
To achieve the qualification, learners must pass a multiple-choice test. A practice test is 
available to NOCN Approved Centres. 
 
 
  

https://www.nocn.org.uk/about/nocn-group/
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1. NOCN Level 2 Award in Food Safety in Catering 
 
The NOCN Level 2 Award in Food Safety in Catering qualification is designed to provide 
learners with a knowledge of basic food safety practices.   
 
The remit of food safety covers a range of areas including: 
 

• Importance of food safety procedures. 

• Legal responsibilities of food handlers. 

• Importance of personal hygiene. 

• Keeping work areas and equipment clean. 

• Importance of keeping food safe. 
 
 
1.1 Entry Requirements 
 
This qualification is suitable for learners aged 14 years or over. 
 
 
1.2 Qualification Structure 
 
The NOCN Level 2 Award in Food Safety in Catering qualification is a 1 credit 
qualification. It has a Total Qualification Time (TQT) of 10 hours including 9 Guided 
Learning Hours (GLH). To pass the qualification, learners must pass the 1 mandatory unit 
listed below: 
 

 
Unit Title Level 

Credit 
Value 

Mandatory 
or Optional 

Ofqqual Unit 
Reference 
Number 

Food Safety in Catering 2 1 M H/502/0132 

 
 

1.3 Total Qualification Time (TQT) 
 
TQT has been set at 10 hours after consultation with users. TQT is an estimate of the 
time required for learners to pass the qualification.  

TQT is split into two areas:  

• Guided Learning Hours (GLH) is learning activity under the immediate guidance or 
supervision of a tutor or other appropriate member of centre staff such as 
classroom-based learning. GLH includes time for learners to take the multiple-
choice test if it is invigilated by the centre.  

• Other Learning Hours (OLH) is learning activity directed by a tutor but not under 
their immediate guidance or supervision such as self-study. 
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The credit value of the qualification is one tenth of TQT.  

 
 

2. Assessment  
 
The assessment for the qualification is a multiple-choice test set by NOCN.  
 
It is a closed-book online test delivered through the NOCN testing platform.   
 
The test has 30 questions which cover all of the learning outcomes detailed in Section 4: 
Unit Information. Learners are allowed 45 minutes to answer the questions. To pass the 
test, learners must score 70% overall.  
 
A practice test is available. 
 
The test must be invigilated in line with the Invigilation Policy. 
 
 
2.1 Learners with Particular Requirements 
 
Learners with particular requirements may be entitled to receive reasonable adjustments 
which take account of disability or learning difficulty without compromising the level of 
attainment required to pass the qualification.  
 
Centres which have learners with particular requirements should refer to the Reasonable 
Adjustment & Special Considerations Policy & Procedure. 

 
 
3. Centre Information 
 
3.1 Offering the Qualification 
 
NOCN Approved Centres 
 
Approved Centres which are interested in offering the qualification but require additional 
information should contact: business-enquiries@nocn.org.uk.  
 
Approved Centres that wish to offer the qualification should log in to Horizon and 
complete the Additional Qualification Request and New Course Notification Form.  
 
New Centres 
 

Centres that are not NOCN Approved Centres but are interested in offering the 
qualification should click on the Become A Centre button on the website and complete the 
form.  

https://www.nocn.org.uk/support/nocn-group-policies/quality-assurance/
https://www.nocn.org.uk/support/nocn-group-policies/quality-assurance/
https://www.nocn.org.uk/support/nocn-group-policies/quality-assurance/
mailto:business-enquiries@nocn.org.uk
https://www.nocn.org.uk/centres/why-choose-nocn-group/
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3.2 Required Resources for Delivering the Qualification 
 
Centre staff must have a demonstrable level of expertise to deliver the qualification.   
 
The staff must have substantive knowledge and relevant experience of the work or events 
likely to be encountered in the course of a job role that involves food handling. 
 
Tutors 
 
NOCN expects that tutors are able to demonstrate the following competencies: 
 

• Be technically competent in food safety and/or have experience of delivering 
training within the area. The minimum expectation is that the level of experience 
should be at the same level as the training that is to be delivered. 

• An occupational knowledge of food safety. The minimum expectation is that the 
level of knowledge should be at the same level as the training that is to be 
delivered. 

• Hold a recognised teaching qualification or, for new tutors, undertake and complete 
initial teacher training to a minimum Level 3 standard within 12 months of taking up 
the tutor role. 

 
Invigilators 
 

Invigilator must comply with the Invigilation Policy. 
 

 

3.3 Continuing Professional Development (CPD)  
 

Centres are expected to support their staff with CPD, ensuring that their subject 
knowledge remains current and that they demonstrate best practice in course delivery.   

 
 
4. Unit Information 
 
The NOCN Level 2 Award in Food Safety in Catering qualification consists of 1 mandatory 
unit which is detailed on the following pages. 
 
  

https://www.nocn.org.uk/support/nocn-group-policies/quality-assurance/
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4.1 Unit 
 

Unit Title Food Safety in Catering 
 

Ofqual unit reference 
number (code) 

H/502/0132 
 

Unit Level Two 

Unit Credit Value 1 

GLH 9 

 

 

Learning outcome 1 
 
The learner will: 
Understand how individuals can take personal responsibility for food safety. 
 
Delivery content 
1.1 The importance of food safety procedures, risk assessment, safe food 
 handling and behaviour. 

• Benefits of effective food safety systems for customers, catering 
businesses and food handlers. The Food Hygiene Rating Scheme. 

• Costs of ineffective food safety systems. Statistics and examples of failing 
to follow food safety systems. Groups of people most susceptible to food 
poisoning.  

• Food safety systems including the seven principles of  Hazard Analysis 
and Critical Control Point (HACCP), Safer Food, Better Business (SFBB) 
for small businesses. 

• Definition of terms ‘hazard’ and ‘risk’. 
 

 

1.2 Reporting food safety hazards. 

• Reporting procedures including what to report, to whom and when. 

• Food safety hazards to include spoiled food, faulty equipment, out-of-date 
stock, pests, bad practice. 

 

 
1.3 The legal responsibilities of food handlers and food business operators. 

• Food safety training and supervision. 

• Reporting of illness. 

• Wearing personal protective equipment. 

• Following procedures. 

• Registering with the local authority. 

• Enforcement (e.g. Environmental Health Officer/Practitioner) and sanctions 
for non-compliance. 
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Learning outcome 2 

 

The learner will: 
Understand the importance of keeping him/herself clean and hygienic. 

  
Delivery Content 
2.1 The importance of personal hygiene in food safety including its role in 
 reducing the  risk of contamination. 

• Definition of term ‘contamination’. 

• How good personal hygiene reduces the risk of contamination.  

• Food handlers as sources and vehicles for contamination. 
 

 
2.2  Effective personal hygiene practices, for example, protective clothing, hand 

 washing, personal illnesses, cuts and wounds. 

• Purposes, types and uses of protective clothing. Removing and cleaning 
protective clothing. 

• Effective hand washing practices. When hands need to be washed. 

• Illnesses which may cause contamination and when to stay away from the 
workplace. 

• Appropriate dressings for cuts and wounds. 

• Avoidance of: touching face, coughing or sneezing over food, eating, drinking, 
smoking, wearing a watch, jewellery, cosmetics, hair. 
 

Learning outcome 3 
 
The learner will: 

Understand the importance of keeping the work areas clean and hygienic. 
 
 Delivery Content 
3.1 How to keep the work area and equipment clean and tidy to include 
 cleaning and  disinfection methods, safe use and storage of cleaning chemicals 
 and materials, and waste disposal. 

• Reasons for cleaning and clearing work areas and equipment.  

• Cleaning and disinfecting products and their uses, including disinfectants, 
detergents and sanitisers.  

• Cleaning procedures and methods, including clean-as-you go, cleaning and 
disinfection, cleaning schedules and the three sink method. 

• Importance of following manufacturer’s instructions for safe use and storage of 
hazardous cleaning chemicals.  

• Reasons for regularly removing waste. 

• Waste disposal procedures including internal and external bins. 
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3.2 How work flow, work surfaces and equipment can reduce contamination risks 
 and aid cleaning. 

• How workflow can affect food safety. 

• How appropriate materials used in the construction of work surfaces and 
equipment aid cleaning and resist damage. 

• Hand washing facilities. 

• Lighting and ventilation. 
3.3 The importance of pest control 

• Reasons for pest control. 

• Common pests and their hazards. 

• Signs of pests. Conditions which attract pests. 

• Methods for pest prevention and control. 
 

  

Learning outcome 4 
 
The learner will: 
Understand the importance of keeping food safe. 
 

Delivery Content 
4.1 The sources and risks to food safety from contamination and cross 
 contamination to include microbial, chemical, physical and allergenic hazards. 

• Definition of terms ‘contamination’ and ‘cross-contamination’. 

• Examples of common microbial, chemical, physical and allergenic hazards and 
the risks posed to food safety. 

• 14 major allergens and the importance of control.  

• Sources of hazards and their routes into food.    

• Controls to prevent contamination and cross-contamination including the 
separation of raw and ready to eat foods, colour-coding to promote correct use 
of equipment, replacing damaged equipment. 
 

4.2 How to deal with food spoilage including recognition, reporting and  disposal. 

• Common signs of food spoilage. 

• High risk and low risk foods. 

• Reporting procedures including to whom and when. 

• Separation of spoiled food. 

• Methods of waste disposal. Location of waste bins.   
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4.3 Safe food handling practices and procedures for storing, preparing,  cooking, 
 chilling, reheating, holding, serving and transporting food. 
 

• Storing 
➢ Storage facilities for different types of food. 
➢ Good storage practices including in fridges and freezers.  
➢ Time limits for storage of different types of food. How to defrost food. 
➢ Removal from storage ready for preparation. 
➢ Correct temperatures for storage including for fridges and freezers.  
➢ Prevention of contamination. 

 

• Preparing   
➢ Using correct equipment for preparing food. 
➢ Time from preparation to serving food. 
➢ Correct temperatures when preparing food. 
➢ Prevention of contamination. 

 

• Cooking 
➢ Following recipes and cooking instructions. 
➢ Cooking at the right temperature for the correct length of time. Methods of 
 checking temperature. 

 

• Chilling 
➢ Cooling cooked food quickly to the correct temperature. Methods to 
 enable quick cooling. Refrigeration within one to two hours. 
➢ Prevention of contamination. 
 

• Reheating 
➢ Reheating only once. 
➢ Reheating to the correct temperature. 

 

• Holding 
➢ Suitable equipment for hot and cold holding. 
➢ Correct temperatures for hot and cold holding. 
➢ Prevention of contamination. 

 

• Serving 
➢ Using clean equipment. 
➢ Correct temperatures. 
➢ Prevention of contamination. 

 

• Transporting food. 
➢ Use of suitable containers and transportation. 
➢ Correct temperatures. 
➢ Prevention of contamination. 
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Appendix 1 – Suggested Reading  
 
Websites 
 
The Food Standards Agency website 
http://www.food.gov.uk/ 
 
 
 
 
 

4.4 The importance of temperature controls when storing, preparing, cooking, 
 chilling, reheating, holding, serving and transporting food. 

• The ‘Danger Zone’ and its relevance to bacterial growth. 

• Procedures for recording temperatures. 
 

4.5 Stock control procedures including deliveries, storage, date marking and stock 
 rotation. 

• Checks on delivered food and reasons to reject delivery. Time from delivery to 
storage. 

• Definitions of the terms ‘use by date’ and ‘best before date’. 

• Food labelling and date marking. 

• Stock rotation. 

http://www.food.gov.uk/
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