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BASIC FOOD SAFETY AND HYGIENE FOR FOOD HANDLERS

CLEANING IN FOOD PREMISES

INTRODUCTION TO HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP)
LEVEL 2 AWARDS IN FOOD SAFETY (FOR MANUFACTURING AND CATERING)
LEVEL 3 AWARDS IN HACCP (FOR MANUFACTURING AND CATERING)

LEVEL 3 AWARDS IN SUPERVISING FOOD SAFETY (FOR MANUFACTURING AND
CATERING)

WHY TRAIN WITH SAFETYPRO ENTERPRISES

WEEKEND, ONSITE/OFFSITE TRAINING

TUTORS WITH RICH INDUSTRAIL EXPERIENCE

FREE SAFETY SEMINARS ON YOUR ANNUAL SAFETY DAY PROGRAMMES
DISCOUNTS ON MULTIPLE BOOKINGS

VIDEOS AND LOTS OF REAL SCENE ILLUSTRATIVE IMAGES

HOW TO BOOK FOR A COURSE: Send the following details to info@safetypro.com.ng

Course Title Of Interest

Number Of Delegates You Are Booking
Your Preferred Date And Time

Your Preferred Training Venue
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For further clarifications or query contact us on:

Email: info@safetypro.com.nqg Tel: 08032830011, 08076175885




