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Fresh &Safe

Protecting Produce, Consumers
and Your Business

LEVEL3 | TWO-DAY COURSE | CIEH ASSURED Complete on screen, save, and email back

01 SELECT YOUR COURSE
[ ] 24-25NOVEMBER2026 | SITTINGBOURNE, KENT

[ ] 9-10DECEMBER 2026 | EAST COAST, SCOTLAND

02 BOOKING CONTACT & COMPANY
Name of booking contact
Email address
Telephone number
Company nhame

Company registration number
Registered address

Postcode

03 PLACES & ATTENDEE REQUIREMENTS
Number of places required
Attendee name(s)

Names, or "to follow"

Dietary requirements
Per attendee, or "None"

Any allergies
Per attendee, or "None known"

04 BOOKING DECLARATION

I:l I am authorised to make this booking and confirm that | have read and agree
to the FPC Terms & Conditions: https://freshproduce.org.uk/terms-and-conditions

Name / signature

Date
DD / MM / YYYY

COURSE FEE: £750 + VAT SEND COMPLETED FORMS TO

infor@freshproduce.org.uk

Invest just £375 per day in specialist, classroom-based
FOR ADDITIONAL INFORMATION

training with practical, real-world application.



https://freshproduce.org.uk/terms-and-conditions
mailto:infor@freshproduce.org.uk?subject=Fresh%20%26%20Safe%20booking%20form
mailto:caroline@freshproduce.org.uk
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