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The courses listed below may be attended either  
face-to-face in Skipton or remotely,  

unless otherwise specified. 
January 2026 

Course (and web link) Dates Duration Price (+ VAT) 

HACCP TRAINING 

RSPH Level 4 Award in Managing the HACCP System  (2-5 Mar) 4 days £1,295 

RSPH Level 3 Award in Understanding how to Develop a 

HACCP Plan  
(26-27 Jan) (10-11 Mar) 2 days £770 

RSPH Level 2 Award in Understanding HACCP  (9 Mar) 1 day £430 or 2 for £830 

HACCP Refresher  (23 Jan) 1 day £430 or 2 for £830 

AUDITING TRAINING 

FDQ Lead Auditor (Can include 3 nights’ accom.)  

(16-19 Feb – Face to Face FULL) 
(23-26 Mar – Remote Only) 

(27-30 Apr – Face to Face Only) 

4 days 
£1,795 inc accom. 

£1,495 no accom. 

FDQ Auditing Skills  (2-3 Feb) 2 days £770 

FDQ Supplier Auditing  (22 Apr) 1 day £430 or 2 for £830 

FDQ Auditing Refresher  Call for Dates 1 day  £430 or 2 for £830 

Root Cause Analysis Workshop  (29 Sept) 1 day £430 or 2 for £830 

FOOD SAFETY TRAINING 

RSPH Level 4 Award in Food Safety & Hygiene  (16-20 Mar) 5 days £940 

RSPH Level 3 Award in Food Safety & Hygiene  (9-11 Feb) 3 days £580 

Food Safety Update  (24 Feb) 1 day £430 or 2 for £830 

SPECIALIST TRAINING 

Legal Labelling  (29 Jan) 1 day £430 or 2 for £830 

FDQ Managing Food Allergens for Manufacturing  (11 May) 1 day £330 or 2 for £630 

FDQ Managing Vegan Requirements  (13 May) 1 day £430 or 2 for £830 

FDQ Enabling a Positive Food Safety Culture  (14 May) 1 day £430 or 2 for £830 

Product Authenticity & Food Defence  (28 Jan) 1 day £430 or 2 for £830 

FDQ Foreign Body Prevention & Investigation NEW  (1 Jun) 1 day £430 or 2 for £830 

QA Technicians/Auditors Workshop NEW  (2 Jun) 1 day £430 or 2 for £830 

FDQ Sustainability in the Food Industry NEW  (3 Jun) 1 day £430 or 2 for £830 

FDQ Crisis Management NEW  (4 Jun) 1 day £430 or 2 for £830 

Training Skills Refresher  Call for Dates 1 day £430 or 2 for £830 

Highfield Level 3 Award in Delivering Training  (7,8 & 22 Oct) 3 days £850 

Introduction to Flavours  TBC Apr 2 days £1,275 

Creating Thermal Process Flavours  TBC Oct - FULL 5 days £3,600 

 

   

HOW TO BOOK: Book online or download and print the PDF booking form from the relevant course page at www.vwa.co.uk 
All courses can also be In-house either delivered at your own venue or remotely.  Contact us for discounts on multiple bookings. 

** BOOK NOW AND BEAT THE PRICE INCREASE ** 
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