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The Importance of Community Training:
• Safer Communities

• Accident Reduction/Health & Safety Awareness

• Safer Food/Improved Food Hygiene Standards

• Importance of Cleaning & Disinfection

• Food & Health - Highlighting the need for good nutrition/balanced diet

• Allergy awareness

• Knowledge of First Aid

• Licensing

• Giving Secondary School pupils a nationally/industry recognised 
qualification 

• Informed Communities – Individual sense of achievement/Staff 
Development/Engagement



It’s a Large Multi Faceted Business undertaken in 
Partnership with our Approved Training Centres

• 26,200 Community Training Certificates Issued in 2021/22 

• 15,000 Certificates issued to school pupils in 2021/22 (Project 
partially funded by Food Standards Scotland)

• Training & Educational financial contribution to REHIS 
2021/22 equals 86% of total turnover

• Members Subscription 2021/22 = £49.5k or 9% of turnover

• Income from these revenue streams enable REHIS to carry out 
its charitable objectives and provide ongoing support to 
Training Centres and REHIS members



• Centres and Presenters must be 
approved by REHIS before they can 
deliver any REHIS qualifications

• All Presenters must deliver the full 
syllabus for each course in line with 
the REHIS regulations

• Centres are subject to periodic 
quality visits by REHIS

REHIS Regulations



Qualifications for Communities

▪ Food Hygiene 

▪ Health and Safety

▪ Food & Health and Cooking Skills

▪ HACCP

▪ Control of Infection

▪ First Aid

▪ Licensing
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Food Hygiene Qualifications in Secondary Schools
• The REHIS Secondary Schools Food 

Hygiene initiative is available to all 
secondary schools in Scotland for pupils 
between the ages of 13-18

• Provides pupils with a nationally, and 
industry recognised qualification, which 
will be of use to them and future 
employers

• 15,000 certificates issued to pupils in 
2021/22

• The courses also plays an important role 
in helping schools in Scotland meet the 
SQA Curriculum for Excellence, Health 
and Wellbeing (Food and Health) 
experiences and outcomes. 



Importance of EHOs promoting appropriate courses
• Not all courses with similar titles are the same 

• Although a course has a similar syllabus it may not cover the subject to 
the same level/standard

• REHIS has recently prevented a commercial training provider from 
advertising that their training “matched” the REHIS Syllabus when it 
clearly was not the same. 

REHIS Elementary Food Hygiene Course = 6 hours of structured training  –
Alternative Training provider 2-3 hours of training covering the same 
subjects. 

The alternative provider’s course is therefore unlikely to meet the same 
standards in a third to half the REHIS allotted training time!



For more information contact REHIS

19 Torphichen Street

Edinburgh EH3 8HX

Tel no. 0131 229 2968

www.rehis.com

contact@rehis.com

training@rehis.com

Follow REHIS on Twitter

http://www.rehis.com/
mailto:contact@rehis.com
mailto:training@rehis.com
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