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                  confident people, better lives, good business..
CIEH Level 2 (New) Certificate in Health and Safety in the Workplace
Designed for

This qualification will benefit all employees and their managers so that they are aware of their own safety, the safety of customers, contractors and the public.

Benefits
This qualification can be tailored to business and individual needs to make the learning experience relevant and fit for purpose. The Level 2 Award is a stand-alone qualification but it is also a pre-requisite of both the Catering & Hospitality and Food & Drink Manufacturing Operations Foundation Modern Apprenticeship frameworks. On completing this qualification candidates will be able to: 
	· Understand the principles of accident prevention 
	· Appreciate the nature and risks of hazardous substances 

	· Understand that risk assessment is an important technique for accident and ill health prevention 
	· Understand how workplace equipment and task design affect health and safety 

	· Understand the risks associated with manual handling 
	· Understand the potential long and short-term effects of exposure to noise and vibration


Course content

The overall aim of the course is to give participants practical information and advice which will enable employers and employees alike to ensure that their work activities are carried out safely thereby reducing risk to themselves and others. The qualification covers the following topics:
	· Legislation 
	· Hazardous Substances 

	· Health;   Safety;  &  Welfare 
	· Ergonomics and Workstation Design 

	· The Workplace and Workplace Equipment 
	· Transport and Vehicles 

	· Risk Assessment 
	· Noise and Vibration 

	· Manual Handling 
	


Course Information

Course duration: 1 day 

Assessment: 30 Multiple choice test paper 

Prerequisite: None

Booking Information: 

Telephone Safety Course Bookings on: 0845 2303736

Email: safety.training@b-skill.co.uk
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