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Implementation for the BRC Standard for Food Safety

The Global Standard for Food Safety, Issue 6, is published by the British Retail
Consortium (BRC). Originally developed in the UK Retail Market, it has acquired
world wide recognition as the framework for any business to produce a safe and
quality product.

This two day training will provide you with the necessary knowledge and information
to implement the BRC Global Food Safety Standard, Issue 6, in your facility.

BRC Internal Auditor Certification

A comprehensive audit system is fundamental to a company’s food safety and
product quality. It provides confirmation that systems and procedures are operating
effectively. The audit identifies areas that require improvement. The BRC Internal
Auditor Certification Course will teach you how to conduct internal audits in your
facility against BRC Global Standard for Food Safety.

Course Location:  Oklahoma State University
Robert M. Kerr Food & Agricultural Products Center
148 FAPC
Stillwater, OK 74078-6055

Date: Feb 29 - Mar. 2 * Lunch and snacks provided for all days

BRC Standard for Food Safety Course (two-day course) —$595
BRC Auditor Certification Course (one-day course) —$395
Combined Course (three-day course) - $795
*Registration fee includes all course materials, lunch/snacks, certificate of completion

Hotel Suggested: http://visitstillwater.org/Visitors/Lodging

Atherton - Student Union Hotel; Student Union; 405-744-6835

Best Western Plus Cimmarron; 315 N Husband Street; 405.372.2878
Stillwater Plaza; 600 E McElroy; 405.377.7010

Days Inn; 5010 W 6"; 405.743.2570

Fairfield Inn; 418 E Hall Of Fame Ave; 405.372.6300

Hampton; 717 E Hall of Fame Ave; 800.426.7866

Holiday Inn & Suites — 715 S Country Club Rd, 405-372-2445

Motel Six; 5122 W 6™; 405.624.0433

BRC Standard for Food Safety Course (two-day course) —$595
BRC Auditor Certification Course (one-day course) —$395
Combined Course (three-day course) - $795
*Registration fee includes all course materials, lunch/snacks, certificate of completion

REGISTER TODAY!
Registration form available on our website: www.FSNS.com
Contact FSNS for more course information at 888.525.9788 X 229

or email: training@FSNS.com.
[

Custom Courses Available

FSNS offers certified training programs that help you address a full range of plant, personnel and processes
dealing with food safety and quality, as well as provide unique access to the food industry's leading technical
authorities. Our customized training courses are designed to meet your specific needs and can be held at the
location of your choice.
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