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A new logo and larger premises 

This year we decided it was time to refresh our branding so in February we 

unveiled our new corporate identity, with which many of you will now be very 

familiar. 

Our new identity retains the familiar green and grey colours of the previous logo, but has a 

fresh, contemporary feel. This is more in keeping with our innovative and forward-looking 

approach to training. The petal device of the logo represents movement and learning in a 

dynamic, modern and flexible way, and forms a ‘VW’ shorthand. The segmentation of the 

petals also denotes the eight areas of training and services provided by Verner Wheelock 

i.e. HACCP, Auditing, Food Safety, Health & Safety, Nutrition, Specialist, Ethical Trading 

and Consultancy. We really like it and hope you do too!

The new branding also coincided with the extension and complete refurbishment of 

our training facilities. We now occupy an extra room at our premises located within 

the picturesque grounds of the 

magnificent Broughton Hall 

estate in Skipton, North Yorkshire. 

Our main training room can 

comfortably accommodate up 

to 13 delegates at a time and 

incorporates the latest state-of-

the-art audio visual equipment, 

including an interactive white 

board which is ideal for mixed 

media training sessions. 
Training for the food Industry

Alison Wheelock  
Managing Director

Welcome to our Newsletter 
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Our students scoop fifty percent of prizes 
at RSPH Awards…

Three students trained by Verner Wheelock achieved the highest marks in 

the country in their RSPH examinations.  That’s no mean feat, considering 

over 66,000 people take an RSPH examination every year. Moreover, only 

six awards were presented for the highest marks achieved during 2013, which 

means that Verner Wheelock students won fifty percent of the available awards!

Helen Kearney, Operations Manager 

at Nature’s Best, based in Drogheda, 

Ireland, came top of the class in the 

Level 4 Award in HACCP Management 

for Food Manufacturing. Meanwhile 

fellow delegates Lianne Davis, a 

Senior Technical Co-ordinator for 

Bradford-based dried convenience 

foods manufacturer, Symington’s, and 

consultant Peter Smith of QSDA, Fife, 

were joint winners of the RSPH Level 

4 Award in Food Safety in Manufacturing title. To achieve RSPH Level 4, trainees 

must be able to demonstrate a high level of understanding of the principles and 

concepts used in food safety management. 

Verner Wheelock’s Managing Director, Alison Wheelock said “Huge 

congratulations go out to Helen, Peter and Lianne. The awards are testimony to 

the hard work put in by both the students themselves and our trainers, who are 

amongst the best in the country.”

Lianne was presented with her award by John Cridland CBE, Director-General 

of the CBI, at the event in London. Peter and Helen were unable to attend the 

event, so Alison Wheelock and Carole Dickason of Verner Wheelock accepted the 

awards on their behalf.

Lianne said “I was really shocked when the RSPH got in touch to tell me, but I’m 

really pleased and proud to have won the award. All credit to Verner Wheelock 

though – all the training courses I’ve been on, including the Level 4 Food Safety, 

have been well planned, well thought out and have been delivered by fantastic 

trainers who are really enthusiastic about their subject and obviously enjoy 

imparting their knowledge to their students. I couldn’t have done it without 

them!”

Introducing .. 
Graham Lund

Many of you may already have met or spoken to our 

new Business Development Executive, Graham Lund. 

He joined the Verner Wheelock team on 1st October 

and works alongside Carole Dickason in the Sales 

and Customer Relations team.  Graham will act as 

your main point of contact for enquiries regarding 

all training courses including in-house, open courses 

(held in Skipton) or online.

Since joining us, Graham has already passed the 

RSPH Level 3 Award in Food Safety and is looking 

forward to attending several more of the courses 

over the coming months. He is looking forward 

to meeting many of our clients while on training 

courses in Skipton, but is also happy to travel to 

your site to meet up and discuss your training and 

development requirements. 

You can contact Graham on 01756 700802. 

or email - graham.lund@vwa.co.uk

Graham Lund

Lianne Davis  with John Cridland
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It’s official! – We have ‘excellent training 
facilities’ and ‘highly-qualified tutors.’

Here at Verner Wheelock Associates we’re well-known 

for providing a range of popular auditing courses for 

those in the food industry.  Occasionally though, 

even those providing auditing training and auditing services are 

themselves subject to an audit!This was the case recently when the 

Compliance Manager from The Royal Society for Public Health paid 

us a visit at our premises in Skipton, North Yorkshire. 

We’re delighted to report that following our audit we were given 

a glowing report. Amongst the Compliance Manager’s comments 

was the observation that our premises ‘have excellent training 

facilities and high quality provision for candidates’ and that 

we use ‘a number of highly qualified tutors who are carefully 

selected to provide the quality of training Verner Wheelock wish 

their company to be known for.’ We were even lauded for the 

information provided on our website.

The Compliance Manager even observed part of the Level 4 HACCP 

course which was being held at our Skipton premises that day. Her 

feedback?: The course material was of an excellent standard, way 

beyond the course criteria, and the tutor was very knowledgeable 

and well-prepared. She was especially impressed by the interactive 

element of the course and the way in which the tutor was able 

to use the knowledge of the varied candidates to bring further 

relevance to the learning outcomes.

It wasn’t only the course tutors who received praise. The entire 

team at Verner Wheelock , together with the way in which we 

work, was given the RSPH seal of approval: ‘The centre has a 

highly-qualified team of staff with a wealth of occupational 

experience and qualifications to support the delivery of RSPH 

qualifications. [It] is operating at an excellent level in respect of 

management, administration and delivery of qualifications and 

provides very good teaching, support services and resources for 

students. Courses are well-designed and delivered using a variety 

of teaching resources and candidates achieve excellent results.’

“The course was very informative and I found all aspects 

of benefit to me in my work.  The trainer had an excellent 

knowledge base which was delivered well.”

Jacqui Dodd, Farmhouse Potato Bakers 

Level 4 Award in HACCP 
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An international flavour comes to Skipton 

We were delighted to welcome 12 international 

delegates to Skipton during October for our annual 

‘Creating Savoury Flavours’ course.  

Now in its 7th year , it is the only course of its kind in the UK, if not 

worldwide.  Every year delegates from the biggest names in food 

manufacturing around the world make a special trip to Skipton 

to learn from Verner Wheelock’s course tutors: internationally-

renowned flavourist, Dr David Baines; and flavour application 

specialist, Richard Seal.

The unique, lab-based , hands-on training course is delivered 

through a combination of lectures and chemistry-based practicals 

and tasting sessions.  Delegates worked in groups to produce a 

Course tutors Dr David Baines and Richard Seal with the Savoury Flavours delegates

range of meat and cheese based flavours.

Alongside the packed teaching programme, the delegates enjoyed 

the best of Yorkshire hospitality and tasted some of the best 

local food. A tile painting session was also used to stimulate the 

delegates’ creativity – an essential element in the flavour creation 

process.

Course tutors, Dr David Baines and Richard Seal commented, “The 

new venue was superb and contributed to the success of this year’s 

course. Everything ran smoothly, thanks to Carole and the rest of 

the Verner Wheelock staff. With all delegates participating fully in 

the wide range of activities offered to complement the teaching 

sessions, 2014 has been the best one yet, and we are already 

planning ahead for the next course in October 2015.

Creating Savoury Flavours Delegates 2014
Magued Shawky Metry, 
Aromatic Flavours and Fragrances (Egypt)

Nelly Bellin, Takasago Europe GmbH (Germany)

Erik Boogaard & Manon Groeneveld,
Exter Aroma (Netherlands)

Maria Monteiro de Araujo Silva,
Nestle Product Technology Centre (Germany)

Ruben Coeman & Jurgen De Meester ,
Flandor Flavours International (Belgium)

Edgar Crisostomo, Tatua Dairy Co-Operative Dairy Company Ltd 
(New Zealand)

Lorenzo Schiavone , Kerry Group (Ireland) Ming Kang Goh, Tech Food Ingredients Sdn Bhd (Malaysia)

Ilaria Sangalli, Kerry Ingredients & Flavours (Italy) Marion Perrine,  UNILEVER Deutschland Holding GmbH (Germany)
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A big thank you to all our friends, neighbours and 

colleagues who attended our Macmillan Coffee morning 

on 26th September.  

We raised £202.22 which was fantastic! Everyone at Verner 

Wheelock contributed to the array of cakes and biscuits on offer 

but we all agreed that Jason’s impressive Smartie cookies made 

him Star Baker!

Like VWA, the Macmillan coffee mornings first started in 1990, 

so next year we will be aiming 

to hold a proper ‘Silver Jubilee’ 

event to celebrate both 25 year 

anniversaries!

Verner Wheelock has now been an approved FDQ (Food and Drink 

Qualifications) training centre for over a year. FDQ is a leading 

awarding organisation, which specialises in qualifications for the 

food and drink supply chain.

The first training courses we had approved by FDQ were our 

auditing courses – Auditing Skills and Lead Auditor. Since their 

introduction we have seen a healthy take-up in candidates. In the 

first couple of months we had over 100 learners on our Auditing 

Skills course and 50 delegates on the Lead Auditor course. 

 We chose to work with FDQ because, 

like us, they are solely focused on 

the food and drink industry and are 

committed to providing qualifications 

and training which are vocational, relevant and innovative. 

Whilst they might not yet be as well-known as RSPH or CIEH, 

FDQ have been an awarding organisation for over 14 years and 

are regulated by Ofqual and the Welsh Government. With their 

core values of quality and excellence, sharing expertise, providing 

tangible commercial results and their forward-thinking, flexible 

approach to training, we believe they are the perfect fit for Verner 

Wheelock.

Verner Wheelock and FDQ -  
the perfect partnership 

Macmillan Coffee Morning   

Verner Wheelock to celebrate  
25 years of training 

Sponsorship of 
Deliciouslyorkshire Taste Award 

As a county, Yorkshire produces some of the country’s finest 

meat, fresh produce, pies and pastries and drinks. To celebrate this 

fact, we sponsored the ‘Best Fresh Meat’ category at this year’s 

DeliciouslYorkshire Taste Awards which was held at Pavilions 

of Harrogate in October. The Award was open to all butchers, 

producers and farm shops in Yorkshire and the Humber. The winner 

was a pork chop by Eat Great Meat, based in Wortley, South 

Yorkshire.

Verner Wheelock’s Managing Director, Alison Wheelock, said 

“There is some fantastic meat reared and prepared in Yorkshire, so 

we were very happy to sponsor the Best Fresh Meat category at 

the Deliciouslyorkshire Awards. We already work with a number 

of Yorkshire’s meat producers and butchers, providing HACCP 

and food safety training. In fact it was quite fitting that we should 

sponsor this particular award because one of our trainers, Paul 

Bache, received an MBE for services to the meat industry.”

Eat Great Meat recieving their Taste Award

It’s hard to believe, but next year marks our 25th anniversary. 

Verner Wheelock was founded in 1990 by Dr Verner Wheelock, 

who is now our company Chairman. There have been plenty of 

changes within the food industry during the last quarter of a 

century. Keep a look out on our blog for special articles and events 

to mark this occasion.



Over the past few years around 100 of our female candidates 

have benefitted from Women in Work funding through 

Verner Wheelock. Thanks to our membership of the National 

Skills Academy for Food & Drink we have again been able to access a 

funding stream from the UK Commission for Employment and Skills to 

support workplace diversity and advancement of women employed in the 

food and drink manufacturing sector.

Therefore, we have recently offered Women in Work funded training places 

to around 30 ladies employed in the food industry this year. This year over 

£9k has been ring fenced for Verner Wheelock clients to put towards Lead Auditor, HACCP, Food Safety and Training the Trainer courses. 

A diverse range of companies will benefit from the funded training through Verner Wheelock including AAK, Betty’s and Taylor’s, Bewley’s 

Coffee, Big Bear Group Ltd, Greenvale, Wellock’s, Yorkshire Premier Meat and Young’s Seafood.

The training will take place prior to the deadline of 13th March 2015, but we hope further funding may be available later in the year. 
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Staff Profile – Carole Dickason

Carole Dickason is our Customer 

Relations Executive and has been 

with the Company for 4 years.  

Initially joining on a temporary basis to 

help produce and collate course materials 

it soon became clear that Carole’s ‘people 

skills’ and also a background in teaching 

could be a real asset. 

Now she focuses on a dual role involving 

business development, with a focus on 

new customers and reactivating lapsed 

customers, as well as being the main point 

of contact for customer queries and exam 

results. 

Carole’s aim is to take the stress out 

of attending a training course with 

Verner Wheelock. Whether that means 

assisting with travel arrangements or 

accommodation, or simply matching 

candidates with the right course. “It is 

important for me to ensure that anyone 

dealing with Verner Wheelock has as 

pleasant an experience as possible,” said 

Carole. “Although delegates are a priority, 

I also believe it is important for the level of 

care to be extended to the trainers and all 

organisations and companies with which 

we work.”    

Every person booking a Verner Wheelock 

course should have as good an experience 

as possible from the time of booking to the 

completion of the course.  As a company 

we try to go that ‘extra mile’ to ensure that 

each delegate is successful and enjoys their 

visit.  Carole has helped with everything 

from dogsitting, to assist delegates 

attending a course, to finding a dentist for 

a delegate with a broken crown. Nothing is 

too much trouble!

Occasionally delegates don’t achieve a 

pass in their exams the first time around, 

and Carole offers support and liaises with 

the trainer to identify where the delegate 

went wrong and how they might achieve a 

pass in their resit.  However, it is also part 

of Carole’s role to celebrate success, and 

each delegate is contacted individually by 

telephone once the results are received. 

“We aim to keep that personal touch right 

to the very end, and it’s also very rewarding 

for me to pass on the good news,” said 

Carole.

Latest round of Women in Work funding

Carole Dickason
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BRC Issue 7 Update Course

The new BRC Global Standard for Food Safety is due for 

publication in January 2015, and businesses will be audited 

against the new standard from July 2015.

With this in mind we are running a series of BRC Issue 7 Update 

courses from February 2015.  As with previous courses of this type, 

these are already proving very popular, so if you’re interested in 

attending we recommend you book early to avoid disappointment. 

You’ll find a full list of dates at www.vwa.co.uk, or if you have 

several members of staff to train, why not contact us to book an 

in-house course?

Many of our courses are offered at our training centre in Skipton, but for groups of 5 or more delegates the most cost-effective answer can 

be an in-house course at your own site. 

In-house training can be arranged at any time to suit your staff and shift patterns, including night shifts if required.  Sessions can last 

anything from 2 hours to 5 days, depending on the depth of content, or you might consider running the longer courses over one day per 

week – the choice is yours.

The training can be tailored to your exact requirements and incorporate your own company procedures and HACCP plans.  By tailoring 

the training it means you will only cover what is relevant to your 

company and you can add information that is specific to your 

products and processes. 

As mentioned, in-house training can make the most of your training 

budget since the majority of our courses accommodate up to 15 staff. 

In-house training also considerably reduces or eliminates any travel 

and accommodation costs. Do bear in mind, however, that this type 

of training needs careful management and planning to make sure 

staff can be released from their roles to attend the training courses, 

while allowing production to continue as normal.

Whilst many companies would ideally use an internal resource to 

deliver in-house training, these trainers are often extremely busy 

and sometimes it can be easier to call on the services of an external 

trainer, who already has the course content to hand.  This also ensures that the correct level of expertise is available – all Verner Wheelock 

trainers have worked in food manufacturing prior to becoming trainers so can offer a wealth of experience and real life examples to add to 

the course content.

 

Why not get in touch to find out how we can help?...

In-house training – puts you in control

David Marks delivering food safety training at Symington’s

“What an excellent tutor, who made everyone feel instantly 

at ease. His wealth of knowledge mixed with humour kept 

the days moving quickly and meant we could ask questions 

around issues. He also ensured we were able to give feedback 

and commentary at all points.”

“A lovely venue with excellent tuition.”

Carolyn Smith

Bettys and Taylors of Harrogate

Level 3 Food Safety
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CONTACT 

4 Stable Courtyard
Broughton Hall Business Park
SKIPTON
N Yorkshire
BD23 3AE

T: 01756 700802
E: office@vwa.co.uk
www.vwa.co.uk

Not just a training company...
Although our main focus is training for the food industry we also offer a range of other services to our clients, including 

ethical audits and consultancy services.

2015 COURSE DATES
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  12-15

  26-27  

28-29         

30

Managing Food Allergens

Level 4 Award in HACCP for Food Manufacturing

RSPH Level 3 Award in HACCP for Food Manufacturing

FDQ Auditing Skills Certificate

FDQ Supplier Auditing Certificate

FDQ Lead Auditor Certificate

RSPH Level 3 Award in Supervising Food Safey

BRC Issue 7 Update 

Level 3-4 HACCP Refresher

RSPH Level 3 Award in HACCP for Food Manufacturing 

9-12 

   16-18

         19 

         23 

   26-27 

January

February

We hope you’ve enjoyed our first annual newsletter. We look forward to working with you in 2015.

Ethical Audits
Ethical trade is where retailers, brands and their suppliers take responsibility for improving the working conditions 

of their staff.  At Verner Wheelock we carry out SMETA Ethical Trade audits against the ETI Base Code which covers 

issues such as wages, hours of work, health and safety and the right to join trade unions.

Audits are often requested by the retailers and generally take place every two years. There is no pass or fail in an 

ethical audit, instead they’re used as a process for continuous improvement.  

Consultancy
We have a wide range of experts to call on if you need help with a particular challenge or problem – sometimes a 

one-to-one session is the best solution to work through any issues you might be experiencing.  

As well as HACCP and Food Safety consultancy we can help with Labelling queries (particularly relevant at the 

moment with the new regulations), Sensory and Flavour consultancy from internationally-renowned experts Dr 

David Baines and Richard Seal, Nutrition including meal planning and catering for special diets or Ventilation, Air Conditioning and Product 

Cooling Surveys.   Contact us for further details and we’ll put you in touch with the relevant consultant.
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