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Introduction
All training courses in this brochure have
been developed by Harrow Council to
provide a range of accredited Classroom
and E-Learning training to enhance
skills, knowledge and improve business
performance.
Courses are delivered by accredited tutors with specific
knowledge and qualifications in the courses they
deliver. Tutors are fully qualified Environmental Health
Practitioners who are able to offer detailed advice to
a wide range of businesses. Courses will ensure your
knowledge and practices are up to date and meet
specific legislative requirements.

Our courses are open to public and private sectors, all
businesses, voluntary and community organisations,
and individuals. Courses will be run from our Training
Academy at the Civic Centre in Harrow but we can
also provide bespoke courses to meet the needs of
your specific business which can be delivered at the
academy or at your premises subject to certain criteria.

Do you manage or supervise a business?
Why not attend one of our courses and make sure
your knowledge and practices are up-to-date? Lead
by example and support your employees to turn the
theory they are taught into practice.

Please Note: The Council reserves the right to cancel or re-arrange advertised courses or modes of learning at short notice. See our website for details
about terms and conditions, advice and support for learners and their managers, expected level of English ability, other languages and special needs.
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Happy staff always create
happy customers. This
increases when staff
understand the service
they provide.

The way staff perform
tasks may not be the
most effective way.
Training ensures quality
& consistent results.

HAPPY CUSTOMERS
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INCREASED PROFIT
A combination of these
factors will result in improved
performance, happier staff,
higher quality, productivity
and increased profit.
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8 Key Benefits of

PRODUCTIVITY
Staff knowing what they
need to do and how to do
it have more confidence,
ability and productivity.

STAFF TRAINING
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Employees that feel they
play an important role
in the business are
happier and stay.

When staff understand
the business and legal
requirements they have the
confidence to speak up,
bringing new ideas.

EMPLOYEE RETENTION
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REDUCE COSTS
Proper training ensures
procedures are followed,
reduces errors and complaints
and reduces costs.
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CONSISTENT QUALITY

PARTICIPATION
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KNOWLEDGE RETENTION
When people enjoy their work
and are participating they retain
knowledge better. Training in a
structured environment builds confidence.
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Food and Safety Training

Have you considered the link between food preparation
and pests? Contact the Harrow Council’s Pest Control
Service for help.

PEST CONTROL SERVICE

HARROW PEST CONTROL SERVICE.
A professional and competitively priced service with a range of preventative
and remedial treatments for both Residential and Commercial properties.

CONTACT US FOR A FREE NO OBLIGATION QUOTE
pest.control@harrow.gov.uk
www.harrowcommercialservices.co.uk or 020 8424 7666
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Food and Safety Training

Food and Safety Training

Food Hygiene for Caterers - Level 2
A one day externally accredited Food Hygiene
course developed to be an effective guide
to enable compliance with current food
legislation in respect of mandatory training
requirements for those that prepare and
handle food commercially.

Supervising Food Safety - Level 3
The course is an ideal training aid for caterers to
ensure that any individual working with food receives
suitable and adequate training in respect of good food
safety and personal hygiene practices. Course content
follows the standard Level 2 format set out by the main
accrediting bodies including CIEH and HABC.
Candidates who successfully complete this course
and pass the multiple choice question paper will
receive a nationally recognised certificate from the
accrediting body.

Food Hygiene course content
Introduction to Food Hygiene
What the law says regarding food hygiene
Food safety hazards and controls
Personal Hygiene
Food Premises and Equipment
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A three day externally accredited course
designed for supervisors/managers who have
direct responsibilities for managing staff to
provide safe food.
The course covers a wide range of topics to enable
supervisors to make decisions with regard to food
safety. Emphasis is placed on the measures necessary
to control the most common reasons for food poisoning
outbreaks including temperature control, effective
cooling, storage and thawing, preventing contamination
and the destruction of food poisoning bacteria.
The course content is laid down by HABC the
accrediting organisation.

Food spoilage and preservation
 T
 he design and construction of food premises
and equipment
Cleaning and disinfection
Pest control
Supervision of food safety
Food safety management systems
Supervisors specific responsibilities
Food safety legislation
Multiple Choice Question exam paper

Candidates who successfully complete this course
and pass the 2 hour 60Q multiple choice examination
papers will receive a nationally recognised certificate
from the accrediting body.

Level 3 course content

Pest control

Introduction to Food Safety supervision

Food safety management procedures

Microbiology

Food safety and HACCP

Contamination and control

Good food hygiene practice

Food poisoning and foodborne disease

The 4 C’s of good food hygiene

Personal Hygiene

Multiple Choice Question exam paper

The storage and temperature control of food
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Food and Safety Training

Food and Safety Training

Managing Food Safety - Level 4
A five day externally accredited course
designed for production managers, trainers,
owners of food premises, auditors and
supervisors who have direct responsibilities
for managing staff to provide safe food.

Food Hygiene and Safety
The course covers a wide range of topics to allow for
correct decisions making with regard to food safety.
Emphasis has been placed on the management of food
safety systems and staff. The course content is laid
down by HABC the accrediting organisation.

A one day bespoke Food hygiene and safety
course developed to be an effective guide to
the Food Hygiene legislative requirements
and an ideal training aid to ensure that any
individual working with food receives suitable
and adequate training in respect of good food
safety and personal hygiene practices.

Food Hygiene course content

 Good food hygiene practice

Microbiology

This 1 day in-house course utilises the full Level 2
syllabus and fully complies with the legal requirements
relating to this type of training yet allows the training to
be tailored to individual business requirements.

Food poisoning and foodborne disease

On completion of this course, learners will:

Personal hygiene, training and education
Food hazards and controls

 U
 nderstand what the law says regarding food
hygiene

 M
 ultiple Choice 30 Question exam.
(20 correct answers required to pass)

Food spoilage and preservation

 Have an awareness of the main principles of HACCP

Design of equipment and premises

 Recognise Food safety hazards

Cleaning and disinfection

 K
 now what is meant by the 4 C’s (cooking,
cleaning, cross contamination and chilling)

Candidates who successfully complete this course
and pass the assessments will receive a nationally
recognised certificate from the accrediting body.

Level 4 course content

Pest management
Management and HACCP
Role of the manager
Food safety legislation

 Introduction to Food Hygiene
 What the law says regarding food hygiene
 Food safety hazards and controls
 Food safety management procedures
 Food safety and HACCP
 The 4 C’s of good food hygiene
 M
 atching requirements and procedures
to their own business

 U
 nderstand the specific requirements in respect
of their own business
Candidates who successfully complete the course
will receive a Harrow Council certificate in Food
Hygiene and Safety.

 Controlled assignment and Exam
Paper assessment
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Food and Safety Training

Food and Safety Training

Nutrition and Health - Level 2
A two day course, this qualification is
useful as induction training in catering
environments, for employees who are
involved in the selection of menus,
recipes and ingredients.
It is equally relevant for the hospitality, leisure,
education, health and community care sectors.
Candidates who successfully complete this as an
accredited course and pass the assessments will
receive a nationally recognised certificate from the
accrediting body.

Nutrition course content
 Functions of key nutrients in the body
 Identify the foods in which key nutrients are found
 Importance of including fluid and fibre in the diet
 Importance of a nutritionally balanced diet for health
 Purpose and requirements of a balanced diet.
 Main food groups in the eatwell plate
 N
 utritional requirements in relation to the needs
of specific groups of people.
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Food and Safety Training

Health and Safety Training

Hazard Analysis Critical Control Points (HACCP) - Level 2 and 3
A two or three day course providing a
qualification and a thorough understanding
of the food safety system that must be in
place for all food premises.

 Prerequisite programmes
 HACCP Plans and flow diagrams
 Four main hazards in the food industry
 Hazard Analysis

Level 2 provides a foundation in the for all employees
to understand their role as well for managers
and supervisors. Level 3 provides more in-depth
understanding, including how to set up, monitor and
review a food safety management system, and is aimed
at managers, supervisors and those responsible for
implementing and overseeing such a system

 Critical Control Points and critical limits
 Monitoring Systems
 Corrective Action and verification
 Mentoring and record keeping

Candidates who successfully complete this as an
accredited course and pass the exam will receive
a nationally recognised certificate from the
accrediting body.

Course content
 Origins of HACCP
 L
 egal requirements for HACCP including HACCP
Training
 The role of employees
 P
 reliminary steps required prior to implementing
HACCP
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Health & Safety Training
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Health and Safety Training

Health and Safety Training

Health and Safety in the workplace - Level 2
A one day externally accredited course
is designed to help candidates understand
their legal responsibilities and to provide
an awareness of legislation that govern
health and safety in the workplace.
The course will also give a basic introduction into
risk assessment and some of the standard control
measures to reduce risk in the workplace. The course
content follows the standard Level 2 format set out by
the main accrediting bodies including CIEH
and HABC.
Candidates who successfully complete this course
and pass the multiple choice question paper will
receive a nationally recognised certificate from the
accrediting body.

Health & Safety course content
 Introduction to Health and Safety
 Health and Safety Law
 First Aid - Equipment & Training
 Occupational Health
 Work Equipment
 Fire Emergency Procedures
 Manual Handling
 Electricity 
 Vehicles at work
 Working at Height
 Noise and Vibration
 M
 anagement of Health and Safety
at Work
 E
 mployees duties in reporting Health
and Safety

Accredited Health and Safety training designed to ensure employees
are aware of their own safety, safety of customers and the public.

Accidents and incidents cost £14billion per year (HSE).
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Health and Safety Training

Health and Safety Training

Health and Safety in the workplace - Level 3
A three day externally accredited course is
designed for supervisors/managers who have
direct responsibilities for Health and safety
in their work.

 The workplace
 The safe use of work equipment
 Fire precautions
 Health at work

The course covers a wide range of topic areas
to enable candidates to be fully aware of the
legislative requirements and to actively contribute to
monitoring and improving health and safety policies
and procedures in the work place. Candidates will
understand the importance of supervising health and
safety in the workplace and understand the reasons for
implementing systems to ensure employees behave
responsibly. The course content is laid down by HABC
the accrediting organisation.
Candidates who successfully complete this course
and pass the 2 hour 60Q multiple choice examination
papers will receive a nationally recognised certificate
from the accrediting body.

Health & Safety course content
 Introduction to Health and Safety supervision
 P
 rinciples of Health and Safety Legislation
(Management Regulations ie MHSWR1999 etc.) 
 Accidents and investigation

 Ergonomics and Manual Handling
 Health and Safety training
 Monitoring and Measuring performance
 Consultation with employees
 PPE
 Safety Signs and Signals Regulations
 Multiple Choice Question exam paper

Risk Assessment
A half day course designed specifically for
those who have been appointed to carry
out Risk Assessment in respect of general
risks associated with their area of work or
those that have management responsibilities
in respect of the premises where they are
based.
A risk assessment is nothing more than a careful
examination of what, in your work, could cause harm
to people, so that you can decide whether you have
taken enough precautions or should do more to
prevent harm. Risk assessment is the methodology that
underpins all decisions about health and safety.

Risk Assessment course content
What is risk assessment?
Risk assessment as part of a safe system of work
The difference between hazard and risk
How to prepare a risk assessment
How to control the risk you have assessed
The need for instruction, information and training
Legal requirements
Assessment exercises

The governing legislation is the Management of Health
and Safety at Work Regulations 1999, which require
all employers to carry out an assessment of risk by a
competent person. This risk assessment training course
examines what is meant by Hazard, risk assessment,
the basic principles of risk management, and the
HSE’s recognised five-step approach to successful risk
assessment.
Candidates will also understand the legal requirements
and receive a Harrow Council certificate in Risk
Assessment.

 Hazardous substances
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Health and Safety Training

Health and Safety Training

Risk Assessment - Level 2

Recording significant findings
Implementing review procedures

A 2/3 day course, this qualification is
designed to help improve the workplace
culture for occupational health and safety
by enabling learners to understand the
basic principles of risk assessment.
While employees are not expected to write risk
assessments, they will have to contribute to them,
be risk aware and will be expected to act to protect
their own health and safety and that of others.

A 2/3 day course. This qualification provides
a thorough understanding of the main
categories of accidents and ill health, their
socio-economic costs and the benefits of
good health and safety management.

Candidates who successfully complete the course
and pass the exam will receive a nationally recognised
certificate from the accrediting body.

Candidates who successfully complete this as
an accredited course and pass the exam will
receive a nationally recognised certificate from
the accrediting body.

Course content

Course content

Health and safety legislation

Health and safety legislation

Duties of employees and employers

The role of Competent persons

Accidents and ill health

Specific regulatory requirements

Preventing accidents in the workplace

Preventing accidents in the workplace

The 5-step process to risk assessment

Different types of risk assessment

Risk control hierarchy

Detailed 5-step process to risk assessment

Identifying the hazards who may be harmed and how
Evaluating the risks
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Risk Assessment - Level 3

Risk control hierarchy
Specified hazards
Risk rating methods
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Health and Safety Training

Health and Safety Training

Manual Handling
A one day course. If staff are undertaking
potentially hazardous manual handling
activities, it is a Legal requirement under the
Manual Handling Operations Regulations
to ensure that effective training is provided
and a manual handling risk assessment
is undertaken where such tasks cannot
be avoided.

Manual Handling course content
Introduction to Manual Handling Legislation
National statistics
Manual Handling Injuries
The Task
The Individual
The Load

More than 25% of accidents reported each year to
the HSE are associated with Manual Handling. Our
Manual Handling awareness training course will provide
candidates with the knowledge to reduce the risks
from Manual handling activities and understand the
basic technique for completing a safe lift. They will also
understand the requirements in relation to carrying out
Manual Handling risk assessments.

The Environment
Lifting Technique
L.I.T.E. Assessment Process
Typical control measures
Candidates who successfully complete the course
receive a Harrow Council certificate in Manual Handling.

The Manual Handling Operations Regulations 1992 require
employers to ensure that all employees are trained and
competent in manual handling.
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Health and Safety Training

Additional Training

COSHH Awareness
A half day course designed specifically for
those who work with harmful substances and
those that supervise works where harmful
substances are used or are present.

By ensuring that employees are fully aware of the
potential dangers of the substances they work with,
and understand what safe systems of work need to be
applied, you can avoid putting yourself at risk or any
other employees or persons at risk of being made ill.

Every year a significant number of workers have their
health affected by exposure to hazardous liquids, dusts,
gases, vapours, fumes and biological agents.

COSHH Awareness course content
 ypes of hazardous substances associated
T
with your working practices
Typical health effects and symptoms
Protecting yourself and others
Hierarchy of control
 here to find safety information about the
W
substances you use
Steps in conducting a COSHH risk assessment
How to employ adequate control measures
Using personal protective equipment
Dealing with spillages
Candidates will receive a Harrow Council certificate in
COSHH Awareness.
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Additional Training

Additional Training

Asbestos Awareness
A half day course designed specifically for
those who have been appointed to carry out
minor works in respect of Asbestos or those
that have management responsibilities in
respect of buildings where asbestos may
be present.

Legionella Awareness
The course trains candidates how to deal with an
emergency, the importance of preventing exposure, and
the necessity of strict management controls in respect
of buildings which contain Asbestos materials.

Asbestos Awareness course content
Introduction to Asbestos

A half day course designed specifically for
those who have duties in respect of Water
services management in premises where
large quantities of water is stored
and utilised.

The course trains candidates to be aware of Legionella,
the importance of prevention, and the necessity of
urgent action should significant amounts of Legionella
be discovered in any of the premises hot or cold
water systems.
Candidates will receive a Harrow Council certificate in
Legionella Awareness and Control.

Occurrence, nature and properties
Health effects
Nature of the risk
Asbestos related diseases
Legislation
Workers at risk
Duty holders
Managing the risk from ACM’s
Uses of asbestos
PPE
Avoiding risk of exposure

Legionella Awareness course content
Introduction to legionella
Symptoms of legionnaire’s disease
Risk areas
Introduction to hot and cold water systems
Legislation
Risk assessment
Typical written schemes (monitoring)
Case studies
Duties in respect of water management
Contractors and Log books

Emergency Procedures
Candidates will receive a Harrow Council certificate
in Asbestos Awareness.
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Additional Training

Additional Training

Premises Manager
A one day course designed specifically for
those who have responsibilities for facilities
or premises management.

Management of Asbestos

The course trains candidates to be aware of their
responsibilities in respect of the significant aspects
of health and safety related to the premises that they
manage. Particular emphasis is given to Fire Safety,
Asbestos and Legionella.

Asbestos surveys

Candidates will receive a Harrow Council certificate in
Premise Management.

Fire emergency plans and PEEPS

Asbestos products and typical locations
Asbestos management plan
Fire safety management
Regulatory Reform(fire safety) order 2005
Typical Fire Hazards
Waste management

Premises Manager course content
Introduction to premises management
Health and safety at Work etc. Act 1974
Workplace health safety and welfare provisions
Managing contractors
Method statements
PTW procedures
Legionella Control
Written Schemes
Practical control measures
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Additional Training

Additional Training

The Essentials of Fire Safety Awareness
A half day induction level qualification ideal
for providing candidates with an awareness
of fire safety.
Candidates who successfully complete this course
will receive a Harrow Council certificate in fire safety
awareness.

The Essentials of Fire Safety Awareness
course content
Assisting the employer
The elements of the Fire Triangle
Main causes of fire
Personal Safety

Fire Safety - Level 2
A one day qualification course aimed at
anyone who is responsible for fire safety
in the workplace, and needs to understand
the causes of fire and the controls that
can be put in place.

Candidates who successfully complete this course
and exam will receive an accredited certificate from
the awarding body.

Fire Safety course content
Fires in the Workplace
Specific Fire hazards
How fires spread
Fire Safety Standards
Protecting People and Property
Fire fighting appliances
Fire Risk Assessments
The Role of the Fire Warden
Monitoring premises for fire safety
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Additional Training

Additional Training

Fire Risk Assessment
A one day course designed specifically for
those who have been appointed to assist
with Fire Risk Assessment or those that have
been delegated as the ‘responsible person’
in respect a building or premises.
Whether a small or large organisation, fire and its
consequences pose a serious and significant risk
to any business. The message from the Regulatory
Reform (Fire Safety) Order 2005 and the fire authority
is clear – the management of fire safety falls to the
responsible person (e.g. an employer, a manager, a
landlord or tenant, a charity or voluntary organisation).

Fire Warden / Marshall Course
Fire Risk Assessment course content
Principles of fire safety
What fire is and how it spreads
Ignition Sources
Fuel sources
Oxygen sources
Preventing fires occurring
Controlling the effects if they start
Means of extinguishing fires
Means of raising the alarm

Under the Order the responsible person must ensure
that a ‘suitable and sufficient’ fire risk assessment
for each of their premises has been carried out by
a competent person. For low risk premises, many
companies will be able to train an individual to take
on the role of competent person from within their own
organisation. This course is designed to help meet the
training needs of such persons.
Candidates will have an awareness of the processes
involved in drawing up a fire risk assessment together
with the requirements of the FRRO2005.Candidates
will receive a Harrow Council certificate in Fire
Risk Assessment.
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Emergency procedures and means of escape
Identifying the fire hazard

A half day course designed specifically for
those who have been appointed to carry out
the duties of fire wardens/fire marshals.
The course trains candidates how to deal with a fire
emergency, the importance of prevention, and the
necessity of urgent action when fire breaks out.

Routine fire safety inspections
Importance of maintaining the Fire Log
and other records
Fire evacuation procedures
Fire legislation

Depending on site location and use a practical exercise
will be undertaken to familiarise candidates with on
site conditions and existing fire preventative and
control measures.
Candidates will receive a Harrow Council certificate of
Awareness in Fire Warden Duties.

Fire Warden course content

Evaluating the fire risks

Introduction to Fire Safety

Recording the fire risk assessment

Specific duties of Fire Wardens

Reviewing the fire risk assessment

Chemistry of fire
Spread of fire
Classification of Fires
Fire prevention
Portable fire fighting appliances
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Additional Training

Additional Training

Stress Awareness
A half day course designed specifically
for those who may have management
responsibilities for staff in areas of work
which may be stressful and for staff that work
in such areas.

Human responses to stress

Stress at Work is defined by the Health and Safety
Executive as The adverse reaction people have to
excessive pressure or other types of demand placed
on them. Dealing with stress at work can be difficult
and confusing as very often the individual affected has
limited control or means to relieve stress. This course
provides details on what you need to know to prevent
stress at work and avoid the damaging economic and
human costs.

What stress can lead to in the workplace

Symptoms of stress
Stress related illnesses
HSE Management Standards

Incident scenario
Managing stress

Candidates will receive a Harrow Council certificate
in Stress Awareness.

Stress Awareness course content
Introduction
What is stress?
Types of stress
Legal overview
Types of stressors
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Additional Training

Personal Licence Training

Lone Working
A half day course is designed for anyone
who works on their own, without direct
supervision even for a short period of time.
This can include shop workers, salespersons,
fieldworkers, cleaners, security staff, social workers
,estate agents etc. Also it examines higher risk
scenarios such as those associated with people
working out of hours in challenging environments. It
provides an understanding of the risks and standard
controls that can be put in place to provide a safe
personal working environment .
Candidates who successfully complete this course will
receive a Harrow Council Certificate.

Lone Working course content
Understanding lone working
Risks associated with lone working
Risk Assessment
Controls to reduce risk
Monitoring and verification of controls.
Communication
Practical solutions and equipment
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Personal Licence Training
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Personal Licence Training

Personal Licence Training

National Certificate for Personal License Holders - Level 2
This qualification is aimed at anyone who
wishes to work in licensed premises where
alcohol is sold. You will look at licensing
authorities; at the responsibilities of the
personal license holder; police powers; rights
of entry; specific prohibitions; strengths of
alcoholic drinks; responsible retail of alcohol;
and the protection of children from harm.
Anyone who authorises the sale of alcohol to the public
(as per the legal requirement in England and Wales) is
required to have a suitable qualification.
On completion of this course, candidates will hold a
licensing qualification with which they can apply for the
Personal Licence.

The premises licence
The content and purpose of operating schedules
The role and duties of the designated premises
supervisor
Unauthorised and temporary licensable activities
Rights of entry to licensed premises
Police powers with regard to suspension and closure
of licensed premises
The specific prohibitions for the sale of alcohol
The strengths of alcoholic drinks, and the effects of
alcohol on the human body
The protection of children from harm
The responsible retail sale of alcohol.

National Certificate for Personal License
Holders course content
The roles, responsibilities and functions of licensing
authorities within the framework of the licensing
objectives
The application process for a personal licence
The role and legal responsibilities of the personal
licence holder, and the penalties relating to failure to
comply with the law
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Personal Licence Training

E-Learning Courses

Personal Licence Training

Level 2 Award in
Understanding
Conflict Management
A course designed to help
businesses effectively manage and
reduce the potential for conflict,
how to diffuse situations where
conflict may occur and promote
best practice in dealing with these
situations.

Level 2 Award in Under
Age Sales

Level 2 Award in Customer
Service

Training for those who deal with
customers in licensed or retail
environments selling age restricted
products and provides you with
current legislative requirements.

A Course providing the principles of
customer care and the importance
of customer care including effective
management of complaints or
problems.

E-Learning Courses

Please contact our Training team or see our web site at Harrow.gov.uk/training for further information and prices.
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E-Learning Courses

E-Learning Courses

Food Safety - Level 1
The Level 1 Food Safety e-learning course is
an ideal induction to food safety. It is ideal for
those staff members undergoing induction
and training as part of any role that involves
coming into contact with food.
It is also suitable for those learners who are taking a
Level 1 Food Safety qualification (relevant for catering,
manufacturing or retail).
Introduction to food safety

Food Safety - Level 2
Microbiological hazards
Food Poisoning and its control
Contamination hazards and controls
Safe handling and the storage of food
Personal hygiene
Food pests and pest control
Cleaning and disinfection

The Level 2 Food Safety e-learning course
is ideal for any person working in the
food industry who needs to understand
food safety.
It is the basic level of knowledge expected of food
workers, and a foundation for those aiming to go on
and complete the level 3 and 4 courses, which are
aimed at supervisors and managers
The course content has been written by leading experts
in the field of food safety and learners will cover the
following topics:
Introduction to food safety
Microbiological hazards
Food poisoning and its control
Contamination hazards and controls
HACCP from delivery to service
Personal hygiene
Food premises and equipment
Food pests and pest control
Cleaning and disinfection
Food safety enforcement
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E-Learning Courses

E-Learning Courses

Food Safety - Level 3
The Level 3 Food Safety e-learning course is
ideal for supervisors, managers and those
with management responsibility in the food
industry, and involved in overseeing the food
safety systems.
The course content has been written by leading
experts in the field of food safety and learners will
cover the following topics:

Health and Safety - Level 2
Training requirements
Effective training
Delegation and motivation

Hazard analysis and critical control
points or (HACCP)
HACCP and food safety

Food Safety

Implementing HACCP

Contamination hazards

Conducting a hazard analysis

Multiplication and survival hazards

From CCPs to corrective actions

Food spoilage and food-borne illness
Control measures
People, premises and equipment
Cleaning and disinfection
From purchase to service

Management

The Level 2 Health & Safety e-learning course
is the foundation course that covers all the
basics of health and safety, the legislation
around it and good practice. It is ideal for
getting an understanding regardless of which
industry you are in.
The course content has been written by leading experts
in the field of health and safety and learners will cover
the following topics:
Accidents including, slips, trips and falls
Legal responsibilities
Risk assessment
Workplace health, safety and welfare
Work equipment
Fire
First aid
Manual handling
Hazardous substances (COSHH)

Your role as a manager/supervisor
Legal requirements
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E-Learning Courses

Health and Safety - Level 3
The Level 3 Health & Safety e-learning course
is aimed at managers and supervisors whose
role it is is to oversee health and safety in the
workplace. It builds upon the level 2 course,
and explains the responsibilities of all parties
in achieving a safe workplace.
The course content has been written by leading experts
in the field of health and safety and learners will cover
the following topics:
Introduction to health and safety
Accidents, injuries and work-related health
Legal aspects of health and safety
Risk assessment
Hazardous substances (COSHH)
The workplace
Manual handling
Using equipment safely
Fire safety
Ergonomics, manual handling and display
screen equipment
Measuring and monitoring performance
The role of line managers and supervisors
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Spectator Safety
This innovative, multi-device e-learning
course provides learners with the knowledge
they need to achieve a level 2 understanding
stewarding at spectator events qualification
in a fun and interactive way.

2 Award in Understanding Stewarding at Spectator
Events (QCF). The topics covered include:
Prepare for spectator events
Control the entry, exit and movement of people
at spectator events

Learners successfully completing this course
and its subsequent assessment will achieve the
knowledge components of the HABC Level 2 Award in
Understanding Stewarding at Spectator Events (QCF).

Monitoring spectators and deal with crowd problems

This qualification is awarded on the successful
completion and assessment of the course. The content
of this course perfectly matches the knowledge
components syllabus of the HABC Level 2 Award in
Understanding Stewarding at Spectator Events (QCF).

Supporting the work of the team and organisation

Dealing with accidents and emergencies
Managing conflict

Understanding Stewarding at
Spectator Events
The content of this course perfectly matches the
knowledge components of the HABC Level 2 NVQ
Certificate in Spectator Safety and the HABC Level
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Consultancy Services

Care Certificate
The Care certificate is the new minimum
standard that should be covered as part of
induction training for new care workers.

Safeguarding children
Basic life support
Health and safety

It applies across social care and health, links to national
standards and covers what is needed to be caring
- giving workers a good basis from which they can
develop their knowledge and skills.
The course content has been written by leading experts
in the field of health and safety and learners will cover
the following topics:
Understand your role
Your personal development
Duty of care
Equality and diversity
Work in a person-centred way
Communication
Privacy and dignity

Handling information
Infection prevention and control

The Care Certificate is a set
of standards that social care
and health workers use in their
daily working life.
It provides a positive statement
about caring in line with the
Cavendish Review

Fluids and nutrition
Mental health, dementia and learning disability
Safeguarding adults
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Consultancy Services

Consultancy Services
Harrow Council provides a range of consultancy services by qualified
and experienced Council officers providing advice and proactive
recommendations to assist you.

Consulting on Playground Equipment
Harrow Pride

Consulting on Landscaping Projects
Maintenance Contracts

For Schools

H&S Provision for Schools

Trade Waste Contracts

Energy Advice for Schools

Recycling advice for developers

New Food Business Advice
New Business Advice ( e.g. H&S / Fire)

For Businesses

Provision of Hard Copy of Safer Food Better Business (FSA
only provide online version)

Planning applications / permissions - Drainage Consultation
meeting (3 hour consultation)

Fire-Licensing Application Advice

Planning applications / permissions - Transport Consultation
meeting (3 hour consultation)

Auditing of Premise for internal compliance
(not linked to statutory inspections)

Tree issue - assessment (per tree) initial report

ASB Training for Businesses, landlords, housing associations

Tree issue - assessment (per tree) detailed report

Noise Assessments
Environmental Health

Pest Control
Immigration Inspections (Housing for suitability)
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Refuse

Minor SuDs issues - Drainages Consultation / site meeting
(minor works e.g. hardstandings etc

Traffic and Highways

Initial Assessment of Drainage scheme (Localised small scale
flooding / drainage issue)
Design Drainage scheme (Localised small scale flooding /
drainage issue)
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Initial Assessment of Maintenance scheme (single site up to
1000m2 for bituminous / paved surfacing, no drainage)
Initial Assessment of Traffic / parking scheme - (localised
area e.g. junction, car park etc)

Events

Event Management Consultation

Please contact us for further information and prices

Disabled parking bay application (per application) / parking
service request review (per locarion e.g. junction)
Traffic and Highways

Design Disabled parking bay / minor parking scheme
for construction
Design Disabled parking bay / minor parking scheme for
construction
Initial Assessment of Parking Scheme - (localised area
5-10 streets)
Prepare traffic regulation orders
Design parking scheme for construction

CCTV
Contract / Community
Engagement Team
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Advice regarding CCTV set up and regulations
Project Management Advice
Policy Advice
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For bookings, payments and enquiries
CALL: 020 8736 6810
EMAIL: training.academy@harrow.gov.uk
WEB: www.harrow.gov.uk/training.academy

CONTACT
Unit 7, Civic Centre
Harrow, Middlesex
HA3 8NT

