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The course covers some of the following topics:

Flight Attendants working in the corporate aviation sector are involved 
in many aspects of the onboard catering and have extended 
responsibilities as food handlers. 

Corporate Flight Training is a British aviation training company.   
We offer a complete training solution covering all aspects of 
regulatory, safety and personal development training. All of our 
training courses are delivered to the highest standards and are 
in line with specifications set by the various aviation  
regulatory bodies as required.

The Food Safety Program delivers thorough training and guidance on food 
safety and hygiene principles.  It also addresses the limitations of working 
in a corporate aviation environment and the specific challenges that 
Flight Attendants face in their daily operations. The Food Safety Program 
provides Flight Attendants with the training, knowledge and certification to 
safely maintain such a vital responsibility and a complete understanding 
of their extended responsibilities as a food handler. 

The training program consists of a number E-learning modules 
completed prior to an in-depth one day training session. Candidates 
must complete the E-learning in order to prepare for the course.   
The program runs in London but can also be delivered at client locations 
worldwide upon request. Highfield Awarding Body for Compliance (HABC) 
accredits the UK course, providing candidates with a recognised food 
safety qualification on successful completion of the examination

 Introduction to Food Safety

 Microbiological Hazards

 Food Poisoning and its Control

 Food Borne Diseases

 Contamination Hazards and Control

 Time and Temperature Controls

 HACCP and Introduction to Food Safety  
 Management Systems

 Personal Hygiene and Sickness

 Equipment for Aviation and Suppliers

 Effective Cleaning and Disinfection of Galleys  
 and Service Equipment

 Safe Transportation of Catering

 Ordering Catering Best Practice

 Audit of Suppliers

 Ordering Catering from Restaurants and Hotels 

 Destination Considerations

 Food Allergens and your Responsibilities

 Safe Food Preparation – on the Ground and in the Air

 FBO Considerations

 Working with Underequipped Aircraft Galleys.

The Corporate Flight team is comprised of a group of aviation  
professionals who have held senior front line positions as aircrew and 
Instructors in both the commercial and corporate aviation sectors 
worldwide.   All of our Instructors meet rigorous standards of training  
and bring with them a vast wealth of operational experience  
and expertise.

It is vital they receive formal food safety training, enabling them to 
carry out their food related activities in a safe and efficient manner.    
An incidence of food poisoning or a severe reaction to a food 
allergen onboard an aircraft could develop in to a very costly safety 
issue, and seriously damaging to the reputation of the aircraft 
operator.  Corporate Flight Training has developed a regulated Food 
Safety Training Program for Corporate Flight Attendants and designed 
specifically for the corporate aviation environment.  It is the first training 
program of it’s kind available in Europe and the EMEA regions.

For further information or to discuss your training requirements 
please contact us at safety@corporateflighttraining.com  
or info@corporateflighttraining.com
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