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Why join our short
courses?
Personal and professional development helps manage
your own learning and growth throughout your career.
Continuous learning helps open up new doors, keeps your
skills and knowledge up to date and ensures you practice
safely and legally.

About our courses:
Video Content: we understand how online courses can be somewhat
boring sometimes, therefore we have made the initiative to make our
courses more video based, making it more effective for visual
learners. E-Learning is an effective method in conveying large
amounts of information in short periods of time.
Exam: after completion of each course, you will sit a quick multiple
choice test, to show what you have learned.
Certificate: once you have completed the test, and depending on your
score, you will receive a CPD course completion certificate to
download for FREE.
Each course equates to a credit of 1 or more.
GLH: there are guided learning hours for every course. This will help
you measure your performance.
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Food Safety Level 2 in
Catering

This online Food Safety content is designed to provide individuals that handle
open food the essential knowledge and understanding of good Food Safety
Practice. The aim of this training content is to provide candidates with a
fundamental knowledge of food hygiene and to enable them to apply this
knowledge to essential practical skills in order to prevent food poisoning.
Introduction to Food Safety
Hazards associated with Food Safety
Food poisoning and contamination
HACCP
Temperatures
Personal Hygiene
Allergies and Intolerances
Premises, Equipment and Pest Control
Cleaning and Disinfecting
Legislation and requirements
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Supervising Food
Safety - Level 3
Award

This online Level 3 Supervising Food Safety content is designed to staff
working at a supervisory level in the food industry, the content will provide
candidates with essential knowledge and understanding of good Food
Safety Practice for themselves and their staff. The aim of this training
content is to provide candidates with a fundamental knowledge to address
the food hygiene and safety needs of your business.
Legislation
Supervisory management
Temperature control (chilling, cooking).
Cleaning
Contamination control
Applying and monitoring good hygiene
practices
Implementing good food safety
procedures
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Slips, Trips and
Falls: Hospitality

Slips and trips are the biggest cause of serious injuries to people who work in
catering and hospitality. Slips and trips can happen anywhere but most accidents
happen in and around the kitchen.

Our online Slips, Trips & Falls content is aimed at catering assistants, chefs, cooks,
waiters & bar staff, as these are the worker most at risk. This online content will
raise users awareness of why slips and trips happen and how to prevent them.

Why slips and trips are a
problem
Why they happen
How you can help to stop them
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Introduction to
the Food and
Beverage Industry

The content also looks at Health & Safety and the responsibilities of both the individual and
the employer, Manual Handling, Glass Handling and the use of Personal Protective Equipment
(PPE). This also covers Food Safety and Personal Hygiene, looking at the Regulations that are
in place, Personal Hygiene and how to avoid Contamination and Illness and also explores
Allergens and the symptoms of Food Allergies and control measures.

Licensing Law
Health & Safety
Food Safety
Personal Hygiene
Allergens
Social Awareness
Equality & Diversity
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Safety in the
Workplace

Workplace accidents and injuries cost corporations millions of dollars and
thousands of hours lost every year. They also have a profound, often lifelong
impact on workers. Introducing a safety culture into your organisation,
where safety is valued as an integral part of the business’s operation, not
only saves the business time and money, it also builds a committed, loyal,
healthy workforce. This content will give participants the foundation to start
building your safety culture.
Understand the difference between a safety program and a
safety culture
Use resources to help you understand the regulations in your
area
Launch a safety committee
Identify hazards and reduce them
Apply hiring measures that can improve safety
Explain what a safety training program will involve
Identify groups particularly at risk for injury and know how to
protect them
Help your organisation write, implement, and review a safety
plan
Respond to incidents and near misses
Understand the basics of accident investigation and
documentation
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Fire Safety

Due to the Fire Safety Regulations (The Regulatory Reform (Fire
Safety) Order 2005) Employers are legally required to provide
employees with adequate Fire Safety Training on an annual basis. Our
online Fire Safety content will help you fulfil this obligation by
providing your staff with the knowledge and understanding of all key
information regarding Fire Safety in the Workplace.

Fire Law & Legislation
Employees Responsibilities
Fire Hazards & Risks
Common causes of fire
Detection
Action on discovering a fire
Fire Safety Management
Fire Fighting Equipment
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Health and
Safety

This Health and Safety video will give you the knowledge and skills
needed to work safety without damaging you or anyone around you.

What you must do
Health and safety risk assessments
Accidents and sudden illness
Reducing the spread of infection
Legislation
COSHH
Fire
Security
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Workplace
Success-Seven
Key Skills you'll
Need

There have been a number of studies that identify the key skills that workers need to
be successful. Various studies call them different things – critical employability skills,
soft skills, or transferrable skills. Regardless of the name these skills are critical for
workplace success. Seven of the most commonly identified skills are: Being a
Productive Team Member, Flexibility, Problem Solving, Resourcefulness, Giving and
Receiving Feedback, Self-Confidence, Creative Thinking and Emotional Intelligence.
Many of us possess one or more of these attributes already and perhaps all of them.
Luckily these skills can be improved upon through training.
Know your own team member roles and responsibilities.
Understand ways to be an effective team member.
Know how it feels to experience change and know your
level of change tolerance.
Understand ways to be flexible in times of change.
Know what a problem is and ways to approach problem
solving.
Recognise the self-fulfilling prophecy and its relevance to
their work.
Appreciate the variety of behaviours that characterise
resourcefulness in the workplace.
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Conference and
Event Management

Although it does take plenty of creativity to design an event that is memorable
and meaningful, it also takes careful attention to detail, adaptability, effective
delegating, and a lot of work. This two-day content will walk you through the
process of event management, from the beginning stages of planning, to the
final touches (like decorations, food, and music).

Plan a complete corporate event, including
an agenda, budget, goals, venue, audience,
food, and whatever else your client needs
Keep your event on budget
Design an advertising and marketing plan that
includes a comprehensive use of media, takeaways, and/or swag bags
Determine whether partners, sponsors, and
volunteers can help to make your event
unforgettable
Create an atmosphere of service that delegates
will remember
Select speakers and a master of ceremonies to
add impact to your event
Create a diversity plan
Evaluate the process once it’s all wrapped up
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Nutrition
Awareness

Our online Nutrition Awareness content is designed to provide candidates with an
introduction to Nutrition awareness and how best to enable service users to
choose and consume food and drink by mouth. The actual support required by the
service user will be dependent on their individual needs. Candidates will look at the
effect of food on the body and general health, how to make changes to supplement
illness and how to identify the key minerals and nutrients required by the body.
Candidates will gain an understanding about malnutrition and the implications of
malnutrition on the individual.

What does nutrition mean?
Nutrients
Fruit and Vegetables
Nutrition and the Elderly
What are the implications of
Malnutrition?
Factors leading to Malnutrition
Screening Tools
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Customer Service Training

While many companies promise to deliver an incredible customer
experience, some are better at delivering than others. This content is
designed around six critical elements of customer service that, when
the company lives them, bring customers back to experience service
that outdoes the competition.
Demonstrate a customer service approach
Understand how your own behaviour affects the
behaviour of others
Demonstrate confidence and skill as a problem
solver
Apply techniques to deal with difficult customers
Make a choice to provide customer service
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Essential First Aid

Accidents can happen anywhere and at any time and first aid is the
emergency care given to a casualty before professional help arrives. This
video will assist in the application of effective First Aid and includes the use
of modern equipment such as an ‘Automated External Defibrillator’ (AED)
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We also have more academic and
vocational courses!
These are:
GCSE -online
IGCSE-online
A-LEVEL-online
Diploma courses (Including health and
social care)

We also recruit students from
overseas

About us
https://oxfordce.co.uk/about_oce.php

Follow us on :
https://www.facebook.com/Accredited-CPDCourses-Online-From-10-101819345398404

https://www.instagram.com/number1cpd/

https://www.youtube.com/channel/UCu
5mHtRxS2c35ha0X9_NtIw

+44 7494 913216

Approved and Affiliated by

Fees: £120
Covid19 Discount

20%
LIMITED time only!

Current fees : £96 only
Buy your course
https://cpd.oxfordce.co.uk/courses/hospita
lity-sector-accredited-cpd-short-courses/

If you are interested for this
package or any other courses as
well as any questions, please
contact us:
Email: cpd@oxfordce.co.uk
Tel: + 44 1494 256340
WhatsApp: +44 7494 913216
https://cpd.oxfordce.co.uk/
http://oxfordce.co.uk/

649 London Road
High Wycombe
Buckinghamshire
HP11 1EZ

