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Certification Awarded 
to Health Safety 
Publication 

We are pleased to announce the latest ALLSAFE publication, Health & Safety in the Workplace, has been awarded the 
Certificate of Quality and Merit following certification by the Royal Institute of Public Health. This will complement the 
Foundation (New Level 2) Food Hygiene and HACCP Foundation courses in providing cost effective H&S training in 
both food and non-food companies. The course covers Why we need Health & Safety, Legislation and enforcement, 
Noise, Electricity, Fire, COSHH, Workplace accidents, Control measures for hazards, Risk assessment, Safe systems 
of work and good working practice.  

 

We are now working with two new partners, Integrated Quality 
Systems based in Skopje, Macedonia covering the Balkan region.  
This company is successfully using the ALLSAFE Food Hygiene 
and HACCP courses in the region already. TPA is based in 
Selangor, Malasia and has exclusive distribution of ALLSAFE 
products in Malaysia. 
 

Following one of last years Advanced Certificate in Food Safety training courses one of the candidates, Karen Haworth, 
has gone on to set up her own company, become a registered RIPH training centre and has successfully started training 
in schools, care homes and food manufacturers using the ALLSAFE training packs. A great start to her new business. 
 

We are now working on a new Allergen publication and training pack, this is being developed together with 
Chris Hodge who worked with the Food Standards Agency developing the “Guidance on Allergen Management 
and Consumer Information“ publication and is Chair of the Food and Drink Federation’s Allergen Steering 
Group. This new publication is targeted at Technical and Production Managers and provides essential 
information regarding the effective control of allergens. This will be essential reading for anyone in the food 
industry – just keep an eye on the number of recalls due to incorrect labeling! A one day training course has 
also been developed, the first course in March was a great success and well received, the next will be held 16th 
May, further dates will be announced on the www.food-safety.co.uk site. 
The Allergen publication will be announced at the SOFHT conference in Derby on 26th April 2007 
 

Since the last newsletter (Nov 06) our 100% success rate in assisting clients achieve BRC ‘A’ has been maintained. 
Congratulations go to: 
Tubzee Ice Cream 
Mother Riley’s Bakery 
Classic Desserts 
T C Fines 
BLS Foods – no non-conformities found at all! 
 

Exhibitions: 
26th April 2007 -    SOFHT conference (Launch of ALLSAFE – Effective Control of Allergens) 
Courses: 
Achieving Effective Allergen Control (16th May 2007)  
Advanced Food Safety course (w/c 18th June 2007 

                                                                                      For previous newsletters go to http://www.allsafe.org.uk/news.asp 

http://www.food-safety.co.uk/

