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Everyone who works with food has a responsibility  
for protecting the health and well-being of consumers by 
safeguarding that food from anything that could cause harm.
This book provides practical advice and guidance to help  
you to keep food safe at all times and to comply with 
food safety legislation. It will help you to understand the 
underlying principles of food safety and to apply these 
principles to develop good practice in your own workplace.
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The Chartered Institute of 
Environmental Health is dedicated  
to improving food safety standards  
in order to safeguard consumer  
health and ensure that all food is  
safe to eat. It has developed  
food safety qualifications to suit 
employees in all types of food  
business – whether food is being 
prepared, processed, stored, served,  
sold or distributed.   

As a campaigning organisation,  
CIEH strives to protect the health  
and well-being of the public.  
By completing a CIEH food safety 
qualification, you are helping to  
improve food safety standards.
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