














Training Option 3 : eLearning Courses

These elLearning courses provide a convenient, high quality, yet cost effective training solution
that will help you meet your legal training requirements. They offer the flexibility you often need
when running a busy operation. Ideal for induction, compliance or refresher training.

B Time and Money Savings

eLearning reduces time away from the workplace and eliminates the need for travel. It
therefore provides a cost effective alternative to classroom based training.

Quantity Discounts

You can save up to 20% when you buy eLearning licences in bulk. The more you train the
more you gain!

Audited and Approved

Accepted by Environmental Health Officers, Local Authorities and other professional bodies.
The syllabus matches classroom courses and leads to a Certificate of Completion.

Interactive Learning

High quality video demonstrations bring learning to life. The courses are supported by
games, learning activities, revision sessions and question and answer exercises.

Self-Paced Training

This style of learning provides maximum flexibility for you and your staff. Learn as your
schedule allows, all at once or ten minutes at a time. Training any time, any place, anywhere!

Quick and Easy

Online training is ideal if you have an urgent training requirement. Once set up, it is
accessible 24 hours a day, 7 days a week, 365 days a year. It provides fast certification
when you need it.

www.envesca.co.uk . 01452 890438 . help@envesca.co.uk



Our Promise To You

Our Guarantee

Customer satisfaction is our number one priority
at Envesca.

If you, or a member of your team attends a
course or enrols onto one of our eLearning
courses and we do not deliver everything we
promise, then we will refund every penny of
your money.

Our Promise
We promise to make every Envesca experience outstanding.

We do this by:

Placing you at the heart of everything we do, treating you in a professional, friendly
and caring manner.

Maintaining our integrity by delivering everything we promise with honesty,
efficiency and reliability.

Championing a safe and healthy environment for the world in which we live and work.

Ensuring you remain up to date and competent by sharing our expertise, knowledge
and skills with you.

Creating a positive learning environment that engages, inspires and encourages
everyone involved and that delivers outstanding results.

Providing you with professional, experienced and skilled trainers and consultants,
who stay up to date through continuous professional development.

Providing the highest quality service by meeting your individual needs with accuracy,
flexibility and consistency.

Earning your respect and confidence by constantly exceeding your expectations.

Watch our video at www.envesca.co.uk



Health and Safety Training

Prevent Accidents. Reduce Costs. Avoid Prosecution.

Unlimited fines and a severe prison sentence
— is it worth the risk?

Every year the health and safety regulations become more complex. It is essential that you keep
up to date and comply with the latest legislation. The costs of accidents and ill health in the
workplace can have a significant effect on your business. The effective management of health
and safety in your business is the key to eliminating or reducing workplace hazards. Having a
well managed health and safety system in place will ensure staff, visitors and contractors are
protected at all times.

Level 1 Level 2 Level 3 Level 4

Highfield Level 1 Award Highfield Level 2 Award Highfield Level 3 Award Highfield Level 4 Award

in Health and Safety within in Health and Safety within in Health and Safety within in Health and Safety within

the Workplace the Workplace the Workplace the Workplace

Asbestos Awareness Qualsafe Level 2 Award in the Highfield Level 3 Award in  Health and Safety for
Principles of Manual Handling Risk Assessment Directors and Senior

Legionella Awareness Managers
Highfield Level 2 Award in the Legionella Risk

Working at Height Control of Substances Management for the Health and Safety for Safety
Hazardous to Health Responsible Person Committee Members

Forklift Truck
Highfield Level 2 Award in IOSH Managing Safely
Legionella Awareness

Highfield Level 2 Award in
Risk Assessment

Huge Range of Workplace Essentials

Our online safety catalogue offers a huge range of over 40,000
health and safety products to help ensure you remain compliant
in the workplace, keeping your employees and premises safe.
To take a look visit www.envesca.co.uk/safety-shop

Watch our video at www.envesca.co.uk




First Aid Training

Meet Legal Obligations. Gain Confidence. Save Lives.

Could you live with the loss of someone’s life
onh your conscience?

First aid really can be the difference between a life lost and a life saved. Whether it's a minor
situation or something more serious, first aid knowledge will give you and your team the
confidence to act. You could be the difference between life and death. The exact level of first
aid cover and the first aid training course you need should be determined by a first aid needs
analysis.

Level 2 Level 3
Qualsafe Level 2 Award Qualsafe Level 3 Award in Emergency
in Basic Life Support and Safe Use of First Aid at Work

an Automated External Defibrillator
Qualsafe Level 3 Award in First Aid at

Work

Qualsafe Level 3 Award in First Aid at
Work Re-qualification

Qualsafe Level 3 Award in Paediatric
First Aid

First Aid Needs Calculator

Use our handy First Aid Needs Analysis
Calculator to help assess your first aid training
requirements. In a few easy steps you'll have a
downloadable report that breaks down your
first aid requirements and will recommend the
training needed for your specific business.
Visit: www.envesca.co.ukl/firstaidneeds

il S »
First Aid Requirements Calculator

www.envesca.co.uk . 01452 890438 . help@envesca.co.uk




Food Safety Training

Comply With Legislation. Improve Standards. Ensure Safe Food.

Food poisoning outbreaks have a devastating effect on people,

businesses and society.

Every year millions of people suffer from the effects of food poisoning bacteria, with symptoms
such as diarrhoea, nausea, vomiting and stomach cramps. Some of these people may even die.
Many will have eaten food which was contaminated by poor food hygiene practices during
preparation, storage or cooking. If you operate a food business, the importance of good food
hygiene practices and procedures should not be underestimated.

Level 1

Highfield Level 1 Award
in Food Safety in Catering

Highfield Level 1 Award
in Food Safety in
Manufacturing

Highfield Level 1 Award
in Food Safety in Retail

Level 2
Highfield Level 2 Award
in Food Safety in Catering

Highfield Level 2 Award in
Food Safety in Manufacturing

Highfield Level 2 Award
in Food Safety in Retail

Highfield Level 2 Award
in Food Safety in Catering
Refresher

Highfield Level 2 Award
in Food Safety in Manufacturing
Refresher

Highfield Level 2 Award in
HACCP in Catering

Highfield Level 2 Award in
HACCP for Food Manufacturing

Highfield Level 2 Award in
Food Allergen Awareness
and Control in Catering

Level 3 Level 4
Highfield Level 3 Award Highfield Level 4 Award
in Food Safety in Catering in Food Safety in Catering

Highfield Level 3 Award in Highfield Level 4 Award

Food Safety in Manufacturing in Food Safety
Management for

Highfield Level 3 Award in Manufacturing

Food Safety in Retalil

Highfield Level 3 Award Advanced Food Hygiene
in Food Safety in Catering Refresher
Refresher

Highfield Level 3 Award
in Food Safety in Manufacturing
Refresher

Highfield Level 3 Award in
HACCP for Catering

Highfield Level 3 Award in
HACCP for Food Manufacturing

Highfield Level 3 Award in
Allergen Management

Download Free Resources at www.envesca.co.uk/free-resources



Fire Safety Training

Avoid Prosecution. Reduce Risk To Business. Prevent Death.

Fire doesn’t just kill, it can destroy your business!

Every year, people die or are seriously injured as a result of a fire in the workplace. Fire costs
businesses vast sums of money, sometimes causing them to close permanently.

It's vital that your premises meet fire safety regulations and that you ensure all your employees
and visitors know what action to take in the event of a fire or emergency.

Level 1 Level 2

Highfield Level 1 Award in Fire Safety Highfield Level 2 Award in Fire Safety
Awareness (Fire Marshal)

A Wealth of FREE Resources to Download

Here at Envesca we believe that we are good at giving proactive,
sensible and useful advice. Visit the Free Resources page of our
website to find a wealth of free resources that you can download

to help you and your business.

www.envesca.co.uk/free-resources

Watch Our Video at www.envesca.co.uk




Social Care Training
Comply with Legislation. Maintain Standards. Protect Everyone.

Helping you to improve your policies, procedures,
practice and performance.

Social care is a large and complex sector that covers primary, community and secondary health
care settings such as hospitals, nursing and residential care homes, dentists and domiciliary
care. Whatever setting you are in, it is vitally important that risks to those being cared for, and to
their care workers, are sensibly and proportionately managed in ways that respect their rights,

freedoms and dignity.

Level 1 Level 2

Highfield Level 1 Award Highfield Level 2 Award
in Food Safety in Catering in Food Safety in Catering

Highfield Level 1 Award Highfield Level 2 Award in
in Fire Safety Fire Safety

Highfield Level 1 Award Qualsafe Level 2 Award in
in Health and Safety within Health and Safety in Health

the Workplace and Social Care

Infection Control Qualsafe Level 2 Award in
the Principles of Manual

Equality and Diversity Handling

Asbestos Awareness Highfield Level 2 Award in
the Control of Substances

Legionella Awareness Hazardous to Health

Working at Height Highfield Level 2 Award in

Legionella Awareness

Highfield Level 2 Award in
Risk Assessment

Level 3 Level 4
Highfield Level 3 Award Highfield Level 4 Award
in Food Safety in Catering in Health and Safety

within the Workplace
Highfield Level 3 Award

in Risk Assessment Highfield Level 4 Award
in Food Safety in

Qualsafe Level 3 Award Catering

in Emergency First Aid at

Work

Qualsafe Level 3 Award
in First Aid at Work

Highfield Level 3 Award

in Health and Safety within the
Workplace

Legionella Risk Management

for the Responsible Person

IOSH Managing Safely

www.envesca.co.uk . 01452 890438 . help@envesca.co.uk



People Skills Training

Focus Your Team. Enhance Skills. Guarantee Success.

Your team only get one chance to make a first impression

Whether they’re meeting or talking to customers and visitors or they’re providing training,
instruction and supervision to their colleagues, people will form views and opinions of your staff
within the first few seconds.

It's vitally important, therefore, that you ensure that the skills, behaviour and performance of your
team not only matches your company values but exceeds them at every level.

When people are treated as individuals and your staff consistently exceed their expectations,
they feel valued and understood. This creates a positive experience from beginning to end.

Other Level 2 Level 3
Equality and Diversity Highfield Level 2 Award in Highfield Level 3 Award in
Customer Service Delivering Training

Training Skills and Practice
Highfield Level 3 Award in
Education and Training

Free Legal Updates

EE We'd love to share health and safety help, advice, guidance
and tips with you to help you stay up to date with legislation

HSE and remain legally compliant.

Health & Safety

Executive To take advantage of this free advice visit:

www.envesca.co.uk/preferences

Enquire at: www.envesca.co.uk/training/in-house-courses/enquiry
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Success Story: The Painswick Hotel

CASE STUDY

(e Painsa 17

Nestling quietly in the famous Cotswold hills,
surrounded by some of Gloucestershire's most
delightful countryside is The Painswick, a member
of the luxury Calcot Hotel collection.

The landmark Palladian property has been renovated to create 16
luxurious bedrooms and suites, treatment rooms and a restaurant.
As other members of Calcot Hotels, including Calcot Manor Hotel &
Spa, Barnsley House Hotel, the Lord Crewe Arms and the Village Inn
were already Safeguard Members, it was a logical step for The
Painswick to follow.

This meant that the team were able to focus on renovating the hotel
without having to worry about the health and safety and food safety
areas of the business.

Prior to opening, Envesca worked with the team to create a Food
Safety and Health and Safety Management System. Vital risk
assessments were also carried out including fire, legionella and
COSHH. Obviously, a new hotel brings with it a new team, one that
requires training. Envesca have provided food safety and health and
safety induction training to all staff members together with fire safety
training.

Luke Millikin, General Manager says,"Before we opened, we wanted
to ensure that everyone had a clear understanding of their legal
duties and responsibilities under Health and Safety, Food Safety and
Fire Safety regulations."

01452 890438

WWW.envesca.co.uk

"Our guests are our number one priority
and it was important that the whole
team were confident and fluent with
health and safety matters right from the
beginning."

99 Our standard
operating
procedures are
more thorough and
robust as a result of
the guidance and
training we received
and continue to
receive from
Envesca.

99

help@envesca.co.uk



Success Story: Cheltenham Ladies' College

CASE STUDY

The Cheltenham Ladies' College is a well-respected
independent boarding and day school for girls aged
11 to 18 years based in Cheltenham,
Gloucestershire.

Support services within the college include the catering department
with a large team of staff all needing formal training, especially in
food hygiene.

When considering a training company, it was decided that the
Executive Chef should attend the Level 2 Award in Healthier Food
and Special Diets course run by Envesca to get a feel for the
company's training style and to ensure that the college would be
happy with the level of training provided by Envesca.

The Executive Chef returned from his course highly impressed with
the training he experienced and a meeting was arranged with Sue
Ellis, Managing Director, of Envesca. The training requirements of
the in house catering team were discussed and subsequently
Envesca were selected as the college's preferred supplier.

Envesca has since provided Level 2 and 3 Awards in Food Safety in
Catering and the Level 2 Award in the Principles of Manual Handling
as well as Basic First Aid training, tailored specifically to the needs of
the department.

Sarah Parker, Catering Service Manager, shares,"As a result of
working with Envesca, the Cheltenham Ladies' Catering Department
has a motivated team that is right up to date with all their training
needs."

WWW.envesca.co.uk

01452 890438

CHELTENHAM
LADIES’
COLLEGE

"By utilising Envesca on an on-going
basis, the nature of our business and
the catering team itself is better
understood and because the training is
flexible it can be fitted in around
timescales and working patterns."

QQ We also have the
reassurance that
Envesca, with its
professional and
efficient approach, is
there to support the
management team
with our yearly training
plan and is able to
help us further
develop our Food
Safety Management
Systems based on
HACCP principles. ,,

help@envesca.co.uk




Success Story: White Horse Care Trust

CASE STUDY

The White Horse Care Trust (WHCT) is a Wiltshire
based care trust charity dedicated to providing
residential, respite, outreach and nursing care to
adults with learning and other physical disabilities.

They provide a range of residential and nursing care services in 16
separate locations across Swindon and Wiltshire and their
professional, highly trained and well-motivated staff really make a
difference to the quality of life of the people in their care.

Whilst some training can be covered in house by their registered
home managers the main issue for the trust is time. All the
residential home staff need to have training in health and safety, first
aid, fire marshal, manual handling, food safety and COSHH amongst
others. Where the trust lacks experience, they need the services of a
quality training provider who can offer accredited health and safety
courses and Envesca has been their chosen training provider many
years.

As well as offering flexible, and often bespoke, training Envesca also
answer any on-going health and safety queries the trust has and
regularly provide further sources of information.

Helen Doel, Learning and Development Manager, shares,"As a
charity, cost is a huge factor in all decision making so when sourcing
training providers they need to offer us the best in terms of training
delivery. We chose Envesca because their trainers are fully qualified
to deliver accredited courses and the training given covers everything
we need to know to ensure our staff are trained to the highest
standard.”

01452 890438

WWW.envesca.co.uk

White Horse a
Care Trust
support for life

"I know | can always pick up the phone
if | have any queries. Emails and
messages are always returned
promptly and in a professional, friendly
manner."

"The WHCT has continued to use
Envesca for many years as we are
more than happy with the
professionalism and quality of courses

tkééﬁerl':eedback from
all courses is always
excellent. We are
confident our team
retain the knowledge
gained on the courses
and apply the health
and safety principles
learnt to ensure high
standards. 9¢

help@envesca.co.uk



Success Story: Miiller UK & Ireland

CASE STUDY

Milk &
Ingredients

The Miiller UK & Ireland Group are the UK's leading
dairy foods company. They are one of the most
dynamic, involving and exciting employers in the UK
food industry.

The Miller UK & Ireland Group are a perfect example of how to run a
successful business. They recognise the value of investing in their
employees and the benefits of providing training and support to them
throughout their career. They are committed to making sure their
staff are properly trained, encouraging everyone who works for them
to be the best they can be.

Envesca has been working alongside the team for over 10 years, first
as a part of Dairy Crest and subsequently under the Muller
ownership. In this time Envesca has trained well over 1000
employees in health and safety, food safety, HACCP, manual
handling, first aid, fire safety and noise awareness.

During this time as well as supporting the team at Stonehouse,
Envesca has worked with the teams in Nuneaton and subsidiaries
Fayrefield Foodtec in Crewe, Cheshire and MH Foods in Erith, Kent.

"l was first introduced to Envesca as an external training provider
when we approached them to deliver Basic Food Hygiene training at
the Severnside site in Gloucestershire,” says Anne Hamilton-Nelson,
formerly Group Technical Support Manager. Anne continued, "
initially chose Envesca because they were local to the area, had a
good reputation and of course were cost effective."

01452 890438

"The training that was delivered was
interactive, upbeat and most
importantly tailored to suit our business
and site requirements."

Ce |
Envesca continue
to deliver high quality
training and they
remain firmly on our
list of preferred
technical training
providers and their
trainers are happy to
travel anywhere! 9%

help@envesca.co.uk
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Success Story: MP Filtri

CASE STUDY

& e

With more than 50 years' experience, MP Filtri
manufactures and suppliers industrial equipment
across the globe and here in the UK.

Their speciality is the design and manufacture of high quality fluid
condition monitoring products. Italian owned and part of an
organisation spanning multiple countries, MP Filtri is one of the
leading providers in the development and supply of a wide range of
contamination control products and services.

Safety is truly at the heart of all that MP Filtri does, supported by the
fact that the company is one of Envesca's Safeguard Plus members.
Beginning its relationship with Envesca back in July 2014, the
primary reasons MP Filtri had for choosing Envesca included
location, price and the ability to conduct onsite visits and audits.

Since then, the company has gone on to host numerous in-house
training courses and given staff the opportunity to attend public
courses. Training has been in a range of areas including emergency
first aid, manual handling, defibrillator training and first aid at work.

Jan Chelminski, Quality Controller, said, "Envesca have helped us to
improve our standards of health and safety in the workplace. We
now have procedures in place for all employees to ensure they
receive health and safety training."

WWW.envesca.co.uk 01452 890438

"They have also visited us on numerous
occasions to carry out audits which
identify any potential risks and hazards
and update us on areas we need to
improve on."

QQ Envesca have
helped us to improve
our standards of
health and safety in
the workplace. We
now have complete
peace of mind
knowing that they are
always there when we
need them. 9%

help@envesca.co.uk



Find out how we can help you ensure
your business is safe, legal and compliant:

DD

Call us today on
01452 890438

Email us at
help@envesca.co.uk

Visit us at
WWW.envesca.co.uk

Call in for a coffee at

Envesca Ltd

1st Floor

5 -7 Stroud Road
Gloucester

GL1 5AA

Follow us at
facebook.com/envescaltd

Connect with Sue and Simon at

linkedin.com/in/sueellis1
linkedin.com/in/simonrellis

envesca

safeguarding your future
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