
 

 
 

 

HABC Level 3 Award in HACCP for Catering (RQF) 
 
The Level 3 Award in HACCP for Catering is aimed at 
those responsible for assisting in the development and 
maintenance of the HACCP systems. Holders of the 
qualification will have the knowledge necessary to be an 
integral part of a HACCP team in the catering and other 
related industries, for example those involved with the 
distribution and storage.  The 
qualification is also suitable for: 
● Owners/Managers of smaller food businesses Those with 

sound knowledge of food safety hazards and controls  
It covers the importance to a business to have 
HACCP-based food safety management procedures in 
place, the processes involved such as prerequisites, 
process flow diagrams and determining critical control 
points, as well as how to draw all this information together in 
order to develop and implement HACCP-based food 
safety management procedures in a business. 
 
Learning Outcome  Assessment Criteria  
The learner will:  The learner can:  
1. Understand the importance of 
HACCP based food safety 
management procedures.  

1.1 Identify the need for HACCP based food safety 
management procedures. 
1.2 Recognise legislation relating to HACCP based food 
safety management systems. 

2. Understand the preliminary 
processes for HACCP based 
procedures.  

2.1 Identify the skills and knowledge required to develop 
HACCP based food safety management systems. 
 2.2 Outline the purpose of prerequisite programmes. 
 2.3 Outline the content of common prerequisites of 
HACCP based food safety management systems. 2.4 
Identify the purpose of accurately describing food 
production processes. 
 2.5 Identify benefits and constraints of process flow 
diagrams in the development of HACCP based food 
safety management procedures. 

3. Understand how to develop 
HACCP based food safety 
management procedures.  

3.1 Outline the purpose of identifying hazards at each 
step in a food process. 
 3.2 Outline the purpose of and methods to determine, 
critical control steps in the process. 
 3.3 Identify methods to establish critical (safe) limits. 

4. Understand how to implement 
HACCP based food safety 
management.  

4.1 State how monitoring procedures at critical control 
points can be established, implemented, used and 
recorded. 
 4.2 Identify the importance of effective corrective 
actions 

5. Understand how to evaluate 
HACCP based procedures. 

5.1 Identify documentation and record keeping 
procedures for HACCP. 
 5.2 Outline verification and review procedures. 

 
We usually deliver this course over 2 day plus a degree of self-study, as long as the recommended 
learning hours are completed this is accepted by the Awarding Organisation. We can deliver in other 
ways to suit your organisation. 
 
Entry Requirements  
There are no prerequisites for this qualification, although learners should have a sound knowledge of 
food safety hazards and their controls.  
It is advised that learners already hold the Level 3 Award in Food Safety Catering or equivalent.  
It is also advised that learners have a minimum of Level 2 in literacy or numeracy or equivalent.  
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Reasonable Adjustments and Special Considerations  
We have measures in place for learners that require additional support. Please contact us to discuss our 
Reasonable Adjustments Policy.  
 
ID requirements  
This instruction should be given ahead of the course to every learner intending to attend the course.  
All tutors are required to check each learner’s photographic identification before they are allowed to start 
the course and start the examination. 
Accepted as proof of a learner’s identity:  
● Valid Passport (any nationality)  
● Signed UK Photo card Driving Licence  
● Valid Warrant Card issued by HM Forces, Police  
● Other photographic ID card, e.g. 

Employee ID Card (must be current 
employer a letter must be provided by 
the employer confirming the date of the 
course, the name of the course and the 
employees names attending,  

● Student ID Card, 
● Travel card.  
 
To achieve the Level 3 Certificate  
On completing the course there is a 
one-hour, 30-question multiple-choice 
examination.  
Must achieve18 correct answers to pass. 
A distinction if a mark of 24 is achieved. 
 
Progression 
Individuals achieving this Level 3 
qualification will be able to progress to a 
Level 4 Award in HACCP Management 
(CODEX Principles). 
 
Refresher Training: 
It is recommended learners refresh their HACCP training at least every 3 years or when the HACCP 
requirements change. 
 
To discuss either attending a public course or organising a course for your own Employees on your own 
site please: 
 
 

 
Contact Intrinsic Training Solutions: 

Telephone: 01482 845358 or email: enquiries@intrinsictraining.com 
Refer to: www.intrinsictraining.com 
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