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                  I have been on several courses with Verner Wheelock. Every one has exceeded  my expectations. I have passed all examinations first time thanks to the assistance and guidance of the experienced tutors. The courses have really helped build my expertise within my current role. The team at Verner Wheelock are extremely welcoming, friendly and definitely go above and beyond  Needless to say, I would highly recommend Verner Wheelock  and will continue to use them in the future.”
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                  B. G. Factory QA Manager 

                    Co-ordinator Ornua Nutrition Ingredients UK

                

              

            

          

        

        
          
			Advance with Confidence: Specialised HACCP, Auditing & Food Safety Courses for Industry Professionals.
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                  Award-Winning Food Industry Training

                

              

            

          

			
			
          Training that  empowers you....

          
			
			  
			  
		
		  
           Our training courses help food companies meet the standards required for BRCGS audits and our commitment to exceeding customer expectations ensures that your produce is safe. 

          Whether you need nationally recognised HACCP training, food safety training, food auditing training or you feel you would benefit from our food consultancy services, we can provide the ideal solution. 

          We can ensure that you and your staff are trained to understand the importance of food hygiene, how to implement and monitor a HACCP plan or how to audit a quality system or food safety management system 

		  
          Food industry courses in Yorkshire and across the UK 

          Our training options range from basic Food Safety and Hygiene to advanced level HACCP Courses and a selection of Auditing Training Courses. We also offer a choice of specialist food industry training courses which include Managing Food Allergens, Product Authenticity & Food Defence, Legal Labelling and Root Cause Analysis training, and our well-respected and unique flavour chemistry course, Creating Thermal Process Flavours

          
		
         
          Approved Training Centre

          
           [image: fdq logo] [image: rsph logo] [image: highfield logo]
			  
			 
			
		  

			 
			 Find Courses  
			

		  
			
			
			  [image: Transparent Image]
            From the Blog ...

             
 
          
            
              
                
                   Remote Training Benefits in the Food Industry 

                  
                    Some people say that there is no substitute for face-to-face training, with all delegates and the trainer in a classroom environment. However these days remote training comes very close.

                    Read More ...  

                

              

              
                
                   Allergen Awareness – what food manufacturers need to know 

                  
                    Allergy Awareness Week. This year’s campaign focuses on food allergies.    We cover five key aspects of allergen control for food production sites

                    Read More ...  
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            Latest Article ...

             

			 World Food Day 2023 focuses on the importance of water 

			
		  In the UK water is so abundantly available that we tend to take it for granted. Hot or cold, we simply turn on a tap and there it is. We can take baths and showers. We can fill the kettle for a cuppa. We can wash clothes and dishes, water the plants, clean the car, make ice cubes or simply fill a glass - knowing that it will be clean and safe to drink.

			Read More ... 
		  

        

      

    

  
  
    
      
        Why Train With Us? 

         

      
        
          	30+ years of food industry training excellence
	Excellent examination pass rates
	Choice of classroom or remote training
	Many RSPH annual awards in Food Safety and HACCP 
	Learning and Performance Institute Accredited Learning Provider


        

        
          	Training company of choice for major UK food manufacturers
	Expert trainers with hands-on food industry experience 
	Interactive courses with relevant examples
	Approved centre for RSPH, FDQ and Highfield 


        

      

    

  
  
    
      
        Just a few of our valued customers 
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        Our Food Industry Training Courses & Services 

         

      
        
          
            
              
                
                  
                      

                    HACCP Training

                     All levels of RSPH HACCP training from basic for operatives to advanced for management and HACCP team members. 

                    Choose Course  

                

              

            

          

          
            
              
                 

                
                  
                      

                    Food Safety Training

                    We specialise in supervisory and management level RSPH Food Safety training but we offer all levels of courses.

                    Choose Course  

                

              

            

          

          
            
              
                 

                
                  
                      

                    Auditing Training

                    Learn to conduct effective audits.  FDQ Auditing Skills, Supplier Auditing, Lead Auditor and Refresher courses.

                    Choose Course  

                

              

            

          

          
            
              
                 

                
                  
                      

                    Specialist Training

                    Allergen management, food labelling, flavourist training, Product Authenticity and bespoke courses.

                    Choose Course  

                

              

            

          

          
            
              
                 

                
                  
                      

                    Ethical Trading

                    Need a SMETA ethical audit? Or simply want to find out more about ethical trading and Sedex? Visit our ethical section

                    Read More ...  

                

              

            

          

          
            
              
                 

                
                  
                      

                    Consultancy

                    Offering specialist expertise, from reviews of HACCP plans, to gap analysis and pre-audit for BRCGS or SMETA audits.

                    Read More ...  

                

              

            

          

        

      

    

  
  
    
      
        Open or In-House Training Courses
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                In-house Food Industry Training

              

            

          

        

        
          Any course we offer can be delivered at your own premises.

          If you are a food processor, caterer or food packaging company and have 5 or more staff to train, take advantage of our in-house food industry training courses.

          Cost-effective

          Train staff in HACCP, food safety, food auditing or any of our specialist food industry courses, any of which can be bespoke.

           In-house training 
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               Excellence in food industry training
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            Contact Us

            	
                Address: Brewery Lane Studio, Unit 2, 2 Belle Vue Square, Broughton Road, Skipton, North Yorkshire BD23 1FJ

              
	  01756 700802   
	Email: office@vwa.co.uk
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