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Understanding Fire Safety

Introduction

We use fire in our work-places for a variety of uses. However, if it gets out of hand, it

can cause devastaion, injury and death. Fire remains the single biggest threat to
any business. Therefore, it is in the interest of everyone to ensure that all
employees can identify fire hazards and know what to do in a safe manner in the
event of a fire starting.

Who it is for

This course is for any employee, including managers and supervisors, who need to
have a good understanding of fire safety and fire hazards in the workplace.

Course aim

The aim of this course is to raise employees awareness of the ways in which fire
canbecome a hazard. With out appropriate control measures in place, fire can
start and quickly get out of hand, becoming dangerous for all in the work-place.
It provides the level of knowledge required to ensure the work-place remains a
safe working environment for everyone.

Course content

This online course covers the following modules:

e Module 1 - Fire Risks

e Module 2 - Fire Safety Legislation

e Module 3 - Fire Fighting

e Module 4 - Working with Dangerous Chemicals and Items

Course duration

The average time required to complete the learning is approximately 1 and a half
hours, however the course is designed to go at the pace of the learner and can
be completed in more time if needed.

Assessment

The online assessment for the course consists of 30 multiple choice. In order to
be successful, candidates must achieve a 75% (23) or above pass mark to obtain
the certificate.

Certification
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On successful completion of the assessment, the candidate will be able to print/save their certificate. In addition to this, an e-mail
is sent to the candidate containing a link to the certificate. This is the simplest, most convenient way to achieve compliance.
Also, a QR code has been added to the certificate which can be scanned by a smartphone to establish the certificate’s validity.

For further information relating to this or any of our online courses, contact:
Christeyns Food Hygiene UK

2 Cameron Court

Winwick Quay

Warrington

Cheshire

WA2 8RE

Tel: 01925 234696

Email: uk-foodinfo@christeyns.com
Website: www.christeynsfoodhygiene.co.uk
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