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A Fresh Approach to Food Safety



SAFAS

Who works with SAFAS?
Pubs

Restaurants

Event Caterers

Hotels

Clubs

Sports & Leisure

Manufacturers

Construction 

Film and Television

NHS

Private Healthcare

Military

Distribution and Logistics

CIEH

Consultants



Effective Risk Management

HACCP Management Systems

Legal Compliance

Due Diligence

Standards Compliance

Commercial Advantage

SAFAS



SAFAS

Top Hygiene Ratings

Proven Track Record

Consumer Awareness – Commercial Advantage



Comprehensive Food Safety Management Systems

Simple to use and control

SAFAS



Real‐time food safety control

Leading Edge Technology

SAFAS



SAFAS

CIEH Statutory Food Hygiene Training

E‐Learning Training Solutions

Subject‐Specific Modules



ON-LINE E-LEARNING TRAINING SOLUTIONS

H&S AWARENESS

ALLERGEN AWARENESS

NUTRITION AWARENESS

SPECIAL SUBJECTS

REFRESHER & COMPETENCE ASSESSMENT 

BESPOKE/BRANDED

COST-EFFECTIVE

ACCESSIBLE

CONVENIENT

EASY TO USE

RECORDS OF TRAINING



SAFAS

Compliance Auditing

Key Performance Monitoring

Management Reporting



SAFAS
THE PACKAGE

SAFAS will help you to develop the package that meets your needs



Prerequisite programme

SOP modules

HACCP Manual

HACCP Programme

Policy Statement

Monitoring forms

15% discount on CIEH training
(classroom training)

1052
Level 2 e-learning
(free courses per year)

On-line training modules

SAFAS Food Safety Seminar

4 audits per year

POAPOAPOAAnnual Fee

2 audits per year

Annual audit

PLATINUM
20+ staff

GOLD
11 to 20 staff

SILVER
Up to 10 staff



SAFAS

www.safas.co.uk

sales@safas.co.uk

01483 720500


