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About Us...
Flexible combinations to meet your business needs
Our courses are designed so that you can choose the topics that will meet the particular training
needs of your business and employees.
We can provide the courses as individual workshops or as a combination, for example, to meet
supervisory or management training needs.
Some of our courses are also available through our blended learning portal PLUS.
Results back in the workplace
To help ensure the training is applied back in the workplace, we can offer work based assignments
which lead to a recognised qualification from the ILM or Scottish Qualifications Authority (SQA), or we
can issue an in-house award.
Learning linked to Personal Development Plans
We want you and your employees to see real improvements after the training or qualification. We can
issue a quick questionnaire prior to the course to help the employees be more aware of how they
work and their impact on others. Course learning can also be turned into actions to add into their
Personal Development Plans.
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An Introduction to Modern Apprenticeships (including SVQs)
Modern Apprenticeships (which include an SVQ qualification) mix industry-recognised qualifications
with on-the-job training to give your staff the skills they need in everything from production and
operations to more technical and commercial areas.
Not only are they nationally recognised, but they are also government-backed, work-based training
programmes which are specifically tailored to meet the skill needs of employers. The right training will
help your business improve efficiency and increase the value of your staff, proving that they are
competent in their job whilst boosting morale.
A Modern Apprenticeship Level 2 qualification is a good option for employees who do not have a
professional qualification in food and drink, and the majority of their role is not at management level.
For those at management level, a Level 3 option is the better option.
Alternatively, for employees with some supervisory experience, we can take them through the Level 2
qualification and also include some Level 3 units to help them develop in their supervisory role.
Candidates undertaking the qualification must also achieve a set of core skills and complete two
additional requirements if they have not already achieved them in previous education.
Funding is sometimes available for all ages and is provided by Skills Development Scotland, so there
may be no direct cost to you and your employees.
“Polaris Learning Ltd provides valuable guidance and support to the employees while
putting them through the Modern Apprenticeship qualification. W e consistently use the
Modern Apprenticeship qualification as we find this a reliable way to recruit and retain
committed and qualified employees. W e also appreciate the financial help from Skills Development
Scotland as well as Polaris Learning’s expertise in our industry.”
Training Manager, large production company
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SVQ in Food & Drink Qualifications Level 2
If you are thinking about an accredited qualification in food and
drink for your team, then the starting point is to consider each
employee's role, their responsibilities and the areas where you
feel you would like to see improvement or where you need to be
able to demonstrate their competence.
A Level 2 SVQ qualification in Food and Drink Operations
requires a candidate to complete eight units, two of which are mandatory.
All of the pathways within an SVQ are relevant to a specific sector in the food and drink industry. This
is undertaken in the workplace to assess a candidate’s competence whilst they are doing their job. If
we feel an employee is not meeting the required standard, we will work with them to help them
achieve this. If you have any specific concerns or areas you want us to focus on, then we can also
build this into the programme.
The pathways involved in a Food and Drink Operations Level 2 qualification are:
•

Meat and Poultry Skills

•

Fresh Produce Skills

•

Production and Processing Skills

•

Distribution Skills

•

Food Sales and Service Skills

•

Fish and Shellfish Processing Skills

•

Livestock Market Droving Skills
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SVQ in Food & Drink Qualifications Level 3
A Level 3 qualification in Food and Drink Operations
requires a candidate to complete eight units, one of which is
mandatory.
This tends to be a progression from Level 2 but can be used
from the start for candidates who are in a more supervisory
or technical role.
This is also undertaken in the workplace and is carried out to assess a candidate’s competence whilst
they are doing their job. If we feel an employee is not meeting the required standard, we will work
with them to help them achieve this.
If you have any specific concerns or areas you want us to focus on, then we can also build this into
the programme.

The pathways involved in a Food and Drink Operations Level 3 qualification are:
•

Meat and Poultry Skills

•

Supply Chain Skills

•

Food and Drink Operations

•

Fish and Shellfish Industry Skills

“The SVQ qualification provides the knowledge and skills for employees to be competent in
their jobs, in addition to having a recognised qualification.
It has improved our staff performance, and aided retention of staff and morale.”
Factory Manager
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Food Safety Levels 2 & 3
Our short courses and workshops for this topic are designed to help companies quickly address their
training needs so that they can operate hygienically, and produce products of the highest possible
standard. This training can be tailored to your industry, and we make sure we correspond with
standards from governing bodies such as REHIS and RSPH.
You might also find our practical guide on maintaining food safety in the workplace helpful. This
matches the requirements of legislation along with the requirements to cover knowledge for
recognised vocational qualifications.
The areas we cover when delivering food hygiene training are:
•

Nature of food safety

•

Food poisoning

•

Pest control

•

Cross-contamination controls

•

Personal hygiene

•

Design and layout of premises

•

Equipment hygiene

•

Physical and chemical contamination

•

Temperature control

•

Food preservation

•

Legal requirements

The topics are the same for Level 2 and Level 3 but are covered at appropriate levels.
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Internal Audits
Why use Polaris Learning for your Internal Audits?
The British Retail Consortium Global Food Safety Standard requirement states that internal audits
must be conducted independently by an appropriately trained competent auditor.
By using a member of our team you can satisfy this requirement. We are independent and objective,
we have many years food industry experience, and we are trained extensively in providing internal
audits.
We can identify conformances or non conformances and in doing so, can lighten the burden on the
company technical/quality assurance manager. This then allows them to focus their time and
resources on carrying out the agreed corrective action. With more time and resources spent on
rectification, we can help you make the system more robust and transparent.
We are able to bring our own method of reporting or use your existing reporting system.
Conforming Standards
We can provide an internal audit solution which conforms to the British Retail Consortium standard
and SALSA. An internal audit can be conducted to include all relevant standards in the one process.
How do we conduct your internal audit?
We can conduct the internal audits in line with the company’s internal audit schedule. All you will
need to do is ensure the required staff and areas for audit on the pre-planned dates are available.
The following diagram shows the flow of the internal audit.
Conduct onsite
internal audit

Write report
off site
Discuss audit
findings and
corrective action

Confirm corrective
action taken and
sign off Audit Report
Present report
internally
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Internal Auditor Training
Our training course for internal auditors is about assessing the extent to which people within their
business or in other organisations comply with agreed quality systems and procedures.
This training develops the skills needed to assess and report on conformance, and effective
implementation of procedures and processes, and to contribute to the continual improvement of a
quality management system.
On completion of the training course they will be able to:
•

Describe the role of internal audit in the maintenance and improvement of management
systems.

•

Plan and prepare for an internal audit.

•

Carry out quality audits and ensure that investigation is sufficiently detailed to reveal any
discrepancies.

•

Agree any corrective actions and dates by which it should be carried out.

•

Conduct audits in a way which enhances confidence and commitment to quality by the
auditees.

•

Complete accurate records in accordance with company procedures.

•

Make appropriate recommendations to relevant people for improvements to procedures.

Candidates will have to provide evidence of carrying out a quality audit and acting on any follow up
actions based on their findings.
This course is available as a workshop only or as an accredited unit.
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IOSH Working / Managing Safely
These courses are designed to get employees up to speed
on the practical actions they need to take to manage health
and safety in their teams.
We will not turn employees into safety experts, but they will
leave with the knowledge and tools to handle the health and
safety issues they are responsible for in their place of work.
The courses also bring home just why health and safety is
such an essential part of their job.
Working Safely - One Day Course
This course is for people at any level in an organisation who need an understanding of health and
safety.
We focus on why health and safety is important, and what you can do to make a significant difference
in the safety of yourself and the people around you. Our focus is on best practise throughout this
course.
The topics covered include:
•

Introduction to working safely

•

Defining hazard and risk

•

Identifying common hazards

•

Improving safety performance

•

Protecting the environment

Managing Safely - Four Day Course
For supervisors and managers in any sector, this course provides the knowledge and tools to address
the health and safety issues you are responsible for.
You will leave with practical actions you need to take to manage health and safety in your team.
The topics covered in this course include:
•

Managing safely

•

Assessing risks

•

Controlling risks

•

Indentifying hazards

•

Investigating accidents and incidents

•

Measuring performance

•

Protecting your environment

•

Understanding your responsibilities
P a g e

| 9

HACCP Training for the Food Industry
Why do you need HACCP Training?
It is a legislative requirement (EC 852/2004) that a Food Business Operator (FBO) has in place a
Food Safety Management System based on HACCP principles.
The people involved in creating and implementing the HACCP plan need to be trained. They need to
understand the role of HACCP within the business. In giving them the training, they will better
understand the requirements. This will lead to a stronger focus and increased awareness of the food
safety management system. They will understand the importance of maintaining the HACCP system,
and how it can affect themselves, the business and the end customer.
We have found that if employees have received HACCP training, they are more likely to understand
the concept, the working practices associated with the plan as well as being more active in the
process of implementing the system.
With our resources, qualified trainers and our combined industry knowledge, together we can develop
a more informed, competent and motivated workforce.

The Training
There are three options for training:
1.

We train individuals using our own course which can be adapted to reflect your own
business and its HACCP system.

2.

We take individuals through the REHIS Introduction to HACCP.

3.

Or we take them through the Intermediate HACCP course, depending on the company’s
needs.

For options two and three, we will only require a copy of your HACCP plan in advance and a brief site
visit to adapt our course to suit your processes.
Training will be delivered by a qualified and experienced consultant using a combination of
presentation, group discussions and activities.
The consultant will use real life scenarios to strengthen the training process and together with the use
of workshops, this should give employees the necessary tools to be involved with your HACCP
system.
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Allergen Training
Certificate in Food Allergens Awareness Level 2
4 Hour Course
Allergen awareness is the new 'hot topic', and of importance to manufacturers and customers alike.
Who is this course for?
Anyone working in the food business who needs a general awareness of allergens.
The course is relevant to staff at all levels and covers the following:
•
•
•

Understand the requirement to provide food information
Understand the importance of practical allergen management
Understand how to provide complete and correct allergen information to consumers

The assessment is a twenty multiple-choice question examination. Candidates who achieve fourteen
or more correct answers will pass the examination and receive a Polaris Learning Certificate in Food
Allergen Awareness Level 2.
Certificate in Management of Allergens Level 3
1 Day Course
The Certificate in Management of Allergens is a qualification aimed at people responsible for the
purchase, delivery and/or production.
Candidates who gain this qualification will be able to apply the knowledge relating to the control of
food ingredients, including allergens, at all stages of food purchase and production.
They will understand the process for ensuring that accurate ingredient information is available for
consumers at point of sale and the controls that need to be in place in order to reduce the risk of
allergenic contamination. The course topics are regarded by the Foods Standards Agency as
important to maintain good practice in the production of safe food.
Who is this course for?
Anyone with the responsibility of the purchase, delivery and production of food. The qualification is
also suitable for those working in a range of food manufacturing occupations.
Some of the topics covered in this course are as follows:
•
•
•

•

Understand the different roles in ensuring food ingredients/allergens are effectively
managed.
Understand the characteristics of food allergies and food intolerances.
Understand procedures - accurate communication of ingredient information, from supplier
to consumer and the control of contamination/cross-contamination of allergenic
ingredients.
Understand hygiene considerations - allergen and ingredient control.

The assessment requires candidates to complete an assessment workbook. Candidates who
complete the workbook with supporting evidence will achieve a Polaris Learning Certificate in
Management of Food Allergens Level 3.

P a g e

| 11

Work Instructions / Standard Operating Procedures
A work instruction is a tool provided to help someone to do a job correctly.
We find the work instructions that work best are those which are simple to follow and keep detail to a
minimum, while still meeting the needs of other parties such as auditors.
Below is an example of a work instruction we have created for a client:

We can help you draft and implement work instructions or operating procedures for your team, or we
can train your team so that they can complete the process for you.

P a g e
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New Product Development
New product development involves either improving an existing product or its presentation, or
developing a new product to target a particular market segment or segments. Consistent product
development is a necessity for companies striving to keep up with changes and trends in the
marketplace to ensure their future profitability and success.
In the process of launching new products, it is possible to overlook certain issues completely or not to
consider them at the correct time.
We can help you from initial idea generation through to full product development.
Alternatively, we can train your team so that they have the skills and knowledge to come up with and
implement successful new product ideas.
Some of the products we have helped companies develop include:
•

Marinades for fish products to help fish mongers improve margins on products.

•

A large amount of new sausage and meat product recipes.

New Product Development (NPD) Cycle

P a g e
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Competence Management Systems
Your New CMS
If you need help to develop a new competence management system, we can help you by developing
all of the system, working on particular aspects or helping you develop a framework that you can take
forward.
Refreshing Your CMS
If you have an existing system that you would like
to improve, but you do not know where to start,
then we can help.
Competency Manager Support
Perhaps you are new to your role as Training &
Competency Manager. Or you might have a lot of
experience but just need a different perspective. Maybe
you simply do not have enough time and need some extra
help.

"The feedback forms from the first training
course have indicated that the attendees
were pleased and saw benefits to having
the training. As opposed to taking a few
months to complete, they were able to
dedicate themselves to the work and
complete the course in a few days. The
consultant from Polaris Learning Ltd also
provided some very useful portfolios."

We can support you in a variety of different ways.

Learning and Development Advisor

CMS Development and Implementation
If this is your first competence assurance or competence
management system, there is a lot to think about.
You need to develop a system that will work now and in the future.
You also need to implement a competency management system that will work for everyone
involved…. from assessors, the employees being assessed, your internal verifiers and QHSE through
to clients, industry bodies and auditors.
Tips for Success
The main reasons we find that competency management systems are not working very well, include:
•

Too much paper work that does not reflect the actual job.

•

Too much focus on achieving the qualification and not enough on the actual job.

•

Competency portfolios that are either too complicated to be usable or do not have
enough detail to demonstrate competence in all the main areas.

•

Not linking the competency management system back to the safety case or safety
management system.

•

Not training the assessors and internal verifiers effectively.

P a g e
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Learning and Development Qualifications
The Scottish Vocational Qualifications (SVQs) at Levels 3 and 4
in Learning and Development are suitable for people working in
a training or learning and development role, with individuals or
groups of learners.
They include a wide choice of optional units which allow
candidates to develop planning, design, delivery, assessment
and evaluation skills.
Before starting the qualification, we would discuss with you whether the employee has sufficient
responsibility as required by the qualification and therefore the opportunity to generate the necessary
evidence.
Our consultant works with the employee as he or she works through the units in the qualification.

Learning and Development Level 3
The SVQ in Learning and Development at Level 3 is suitable for anyone with a training responsibility
in addition to their main job.
The individual has to have responsibility for planning, delivering and evaluating training within their job
role.
This will give them the understanding to complete the qualification as well as the opportunity to
generate the evidence required by the qualification.

Learning and Development Level 4
The SVQ in Learning and Development at Level 4 is aimed at senior trainers or training co-ordinators,
and managers who plan, deliver and evaluate programmes and/or have some management
responsibility for others.
Level 4 candidates would be expected to have responsibility for developing and implementing training
programmes, and some management of direct trainers.
As these are work-based qualifications candidates should also be working in a training role to ensure
they are able to generate the required work-based evidence.

P a g e
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ILM Endorsed Awards: Leadership & Management Essentials
This award is aimed at supervisors and team leaders new to a leadership role or for people with
experience but no formal training.
This programme helps clarify what an individual supervisor should be doing and how to succeed.
Overview
This is a thirty hour programme and its flexibility enables us to tailor it to your company’s
requirements.
The training, development and assessment are practical and directly linked to the workplace, making
it a lot more likely that the employee will transfer the learning back to the workplace.
How is it delivered?
We can deliver the programme as a series of half-day workshops, more intensively over three days or
through a mix off workshop and online working (through our blended learning portal PLUS).
Following the workshops, each individual then completes a number of assignments. We tailor these
assignments to address areas relevant to your business.
Some of the workshop topics available include:
•

Communication in management

•

Coaching

•

Introduction to leadership

•

Motivating and leading your team

•

Leading change

•

Dealing with conflict or difficult
people

•

Introduction to performance
management

•

Planning and monitoring work

The above topics are some of the more popular workshops; however, there are a range of different
training routes available dependant on your training needs.
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ILM Endorsed Awards: Leadership & Management Excellence
This award is aimed at employees in a middle to senior management role. This programme gives
managers working at this level the skills, knowledge and insight that they require to be successful.
Overview
This is a thirty hour programme and its flexibility enables us to tailor it to your company’s
requirements.
The training, development and assessment are practical and directly linked to the workplace, making
it a lot more likely that the managers will transfer the learning back to the workplace.
How is it delivered?
The delivery can be tailored to suit your requirements. This is usually a series of half day workshops,
a more intensive three day programme or a combination of workshop and blended learning (using
our blended learning portal PLUS).
Following the workshops, each individual then completes a number of assignments. We tailor these
assignments to address areas relevant to your business.
Some of the workshop topics available include:
•

Managing change

•

Managing performance

•

Coaching and mentoring for managers

•

Delegating authority and managing finance

•

Developing your leadership style

The above topics are some of the more popular workshops; however, there are a range of different
training routes available dependant on your training needs.
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Butchery Skills
Our Butchery Skills courses provide hands on training, they take place
at your premises and we use your tools and machinery.
These courses are very practical and aim to give you the
knowledge and skills to be able to develop and market your own
products.
We encourage you to have a go yourself until you have built up your
competency level. We provide backup mentoring through this process.
Courses are aimed at:
•
Crofters and producers wishing to cut up their own
carcasses for home use or direct selling.
•
Chefs who want to better utilise whole carcasses.
•
Food retailers who want a better knowledge of the
products they are selling.

Beef Butchery
Breaking the carcass down into muscle groups, and discussing the various options for cutting and
retailing.
Lamb Butchery
We cover carcass evaluation, butchery techniques and the tools required for the different cuts, and
presenting cuts for sale.
Pork Butchery
We cover carcass evaluation, butchery techniques and the tools required for the different cuts, how to
seam and fillet primal cuts, and presenting cuts for sale.
Venison Butchery
We cover topics such as understanding the quality of the carcass, butchery techniques and the tools
required the different cuts and presenting cuts for sale.
Poultry
We cover topics such as dry and wet plucking, eviscerating, and preparing for the table.

P a g e
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Introduction to HACCP

Fish Smoking

With multiple scenarios from bivalve molluscs to
fish frying, this half-day HACCP course is an ideal
starting point for you and your workforce.

Seafish-approved fish smoking trainers are able
to deliver one, two, or even five-day training
programmes in introductory and basic smoking
skills.

Introduction to HACCP is a REHIS & Seafish jointly
awarded qualification delivered by Seafishapproved trainers.
This Level 1 programme is a perfect way of
introducing HACCP to employees in a way that
enables them to make their own contribution to the
delivery of your HACCP Plan.

Introductory Fish Smoking
A one-day training programme covers the
essentials of brining, salting and smoking fish.
Delivered by a mix of theory and practical
demonstrations by the trainer.

Basic Fish Smoking
A two-day practical training programme
delivered by a Seafish-approved trainer.
Covering everything in the introductory course,
but in more detail and with more opportunities

Fish Mongering and Fish Filleting
Training
While Billingsgate is the lead provider in delivering
fishmongering and filleting courses, other trainers
and centres are also active in delivering this kind of
training.
Knife skills and fishmongering courses are
available from trainers in Wales, Northern Ireland
and Scotland as well as at the Grimsby Seafood
Village Training School.

Fish and Shellfish Apprenticeships
Based around level 2 or level 3 fish and shellfish
certificates and diplomas, these apprenticeships
are available for operative, supervisors and
managers across the fish and shellfish industry.
All of the onshore sectors are supported from
fish merchants to fish fryers. Fish and shellfish
apprenticeships are available in Wales, Norther
Ireland and Scotland.

Courses range from simple knife skills training to
more complex filleting and fishmongering skills.
P a g e
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Animal Welfare
Why Animal Welfare is important
Are you having problems with DFD-PSE-High PH levels or the tenderness
of muscle to meat?
This is often an area which is given little or no priority in our industry but
without a proper understanding, no matter how long we hang for, we
cannot produce a product which is of the best quality.
In a half day course delivered on site, we can give your employees an
insight into the importance of keeping stress levels down in the livestock.
Our courses include:
Taking Responsibility (Poultry Welfare)

Taking Responsibility (Humane Slaughter:
Beef, Sheep and Pigs)

Complete practical welfare guidance for the
catching, transport and slaughter of poultry

Complete practical welfare guidance topics

•

Why is bird welfare important

•

Why is animal welfare important

•

Bird behaviour

•

Animal behaviour

•

Catching and handling

•

What type of handler are you

•

Emergency slaughter

•

Handling and the flight zone

•

Transport

•

Transport and arrival at the lairage

•

Poultry welfare officer

•

Moving animals

•

The lairage

•

Animals and pens

•

Unloading and hanging

•

From lairage to stunning point

•

Electrical waterbaths – how they work

•

The captive bolt – how it works

•

Controlled atmosphere stunning –

•

Using the captive bolt

(cas)

•

Electrical stunning – how it works

•

Bleeding

•

Using electrical stunning

•

Taking responsibility

equipment
•

Carbon dioxide anaesthesia

•

Sticking and bleeding
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More About Us
We are passionate about making sure our clients get the most from their training, competence
assurance or qualifications. We want you, your team and your organisation to quickly see real
benefits from having us on board.
Our clients tell us that we quickly understand the heart of the issue, take a pragmatic approach, with
minimum theory or paper work, while working alongside them to tailor a solution that fits with their
culture, systems and processes. We are able to work with employees from all areas of work,
understanding their issues and getting their buy-in.
As you would expect, our people are core to the spirit and ethos at Polaris Learning. All of our team
have the experience, expertise and knowledge to help you get the right solution, first time.
You will also find that our values of responsibility, customer focus, commercial awareness, excellence
and dedication are central to everything we do. We will, of course, respect and work within your own
organisation’s values.
Our primary areas of trading continue to focus on the professional provision of training, consultancy
and accreditation in:
•

Food courses and qualifications

•

Learning and development

•

Management development

•

Competence based solutions

•

N/SVQ consultancy and implementation

The right training can help your business improve efficiency, increase profitability, help you with audits
such as the BRC, ISO, HACCP and Health and Safety, and help with staff motivation and retention.
Whether you work in fish processing, a fish mongers, fish frying, a bakery, meat processing,
an abattoir, butchery, fresh produce, dairy or another type of food and drink manufacturing,
there is always a pathway to fit your needs within the Modern Apprenticeship programme.
To support these services and to ensure delivery to a high standard, we maintain a range of nationally
accredited qualifications with the following awarding bodies:
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Polaris Learning Ltd
12 Meadows Industrial Estate, Oldmeldrum, Aberdeenshire AB51 0EZ
Telephone: 01651 873398

Fax: 01651 873999

Email: info@polaris-learning.com

Website: www.polaris-learning.com

Follow us on

