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1.3.1 Health and safety in 
hospitality and catering provision



In this topic, learners will gain knowledge and understanding of the following areas: 

 Workplace laws
 Control of Substances Hazardous to Health Regulations (COSHH) 2002 
 Health and Safety at Work Act 1974 
 Manual Handling Operations Regulations 1992 
 Personal Protective Equipment at Work Regulations (PPER) 1992 
 Reporting of Injuries, Diseases and Dangerous Occurrences Regulations (RIDDOR) 2013

 Risks to health and security 

 Risk assessments and accident forms

 Health and safety training
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 Many legislations are in place to keep customers and employees safe in all hospitality and catering 
provisions. 

 These legislations are legal agreements that the employer must have in place to maintain the safety 
of others.

 Be aware of the responsibilities for personal safety of employers and employees in the provision in 
relation to the following laws:
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Health and Safety at Work Act 1974 H A S A W A
Here are the employers and employees' responsibilities under the Health and Safety at Work Act 1974, HASAWA.

 Provide information on training to ensure staff 
work safely and do not endanger themselves or 
others.

 Provide a safe working environment, without 
risk.

 Have updated safety policy and risk assessments 
that all staff have read and understood.

 Provide equipment that has been safety checked.
 Provide suitable storage for substances that 

could be harmful to health.
 Provide training for safe handling, use, storage 

and transport of items and substances.

 Follow all health and safety procedures set out in 
the safety policy and risk assessment. 

 Report all UN safety concerns to the employer.
 Wear the protective clothing provided.
 Report all injuries or dangerous 

behaviour/incidents.
 Take reasonable care for own and others’ health 

and safety.

Employer’s responsibilities Employee’s responsibilities
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Control of Substances Hazardous to Health                                         
Regulations 2002 C O S H H
COSHH prevents or reduces employees’ exposure to things and substances that are hazardous and 
harmful to their health.

Some of these substances can cause short- or long-term illnesses, such as cancer, asthma, skin 
problems and liver damage.

These substances include:
 cleaning chemicals
 fumes, for example from machinery, cooking processes, vehicles
 dusts and powders, for example icing sugar, flour, ground nuts
 vapours, for example from cleaning chemicals, machinery, pest control chemicals
 gases, for example from cookers
 biological agents, for example moulds, bacteria.
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ISO Symbols for Safety Signs and Labels – Clarion Safety Systems (youtube.com)
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https://www.youtube.com/watch?v=izeWHwDCUes


Danger to 
the 

environment

Long-term 
health 

hazards 
OxidisingFlammable

Explosive

Caution – used 
for less serious 
health hazard 

like skin 
irritation

Corrosive

Gas under 
pressure

Toxic

Service area

ACTIVITY 
…………………………………………………………………………………………………………………………………………………….…………………………………………………………………………………………………………….……..…
Identify the international symbols that are used to warn people of the type of substance and how they can cause 
harm. 

2 31

5 64

8 97



 All employers must offer training sessions, and employees must attend training 
sessions and carefully follow instructions for using substances.
 All employees must make sure they learn the international symbols that are used 

to identify different types of substances and how they can cause harm.
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Control of Substances Hazardous to Health                                         
Regulations 2002 C O S H H
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ACTIVITY

Draw and label the template with PPE an employee may need to wear. 

Explain why the employee should wear each item.

……………………………………………………………………………………………..…

All employers and employees should follow the Personal Protective 
Equipment at Work Regulations 1992 (PPER). Employers are 
responsible for ensuring that their employees are trained and 
informed about which substances are hazardous to health. 

Employers must provide suitable personal protective equipment and 
clothing to enable employees to perform their jobs without risking 
their health and safety.

Personal Protective Equipment at Work 
Regulations 1992 P P E R
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Hard hat
To protect the head from falling 

objects.

Filtered facemask
Must be worn when dealing with 

substances that give off vapours, dust and 
gases to prevent breathing in 

contaminated air into the lungs.

Reinforced shoes
The shoes are designed to be comfortable 
and protect the feet from spillages and 
falling sharp objects.

Safety goggles/face shields
These are required to protect the 
eyes from splashes, dust, vapours 
from objects, gases and chemicals.

Apron
This is required for several reasons, 
depending on the job. It is needed to protect 
food from contamination and add a layer of 
protection from flames and heat. Some 
aprons can also protect against chemical 
spillages.

Gloves
These are required to protect hands 
when using substances that can damage 
or burn skin. There are several types of 
gloves, which include plastic disposables 
and long length nitrile gloves that cover 
the arms.
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 The Manual Handling Operations Regulations 1992 are in place to protect employees from injury 
caused by moving, lifting or pushing heavy objects at work. 

 Employers are required to have a risk assessment in place for all activities that could cause injury.

Manual Handling Operations Regulations 1992 M H O R
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The employer is responsible for:

 making sure that employees are safe from injury when handling heavy objects 

 assessing the situation/risks and job to reduce injury for the employee

 recording and assessing any situation that has caused injury

 providing correct training – this is essential for employees in manual handling to prevent injury 

 checking that the item is not too heavy

 removing obstructions from the route to eliminate tripping or slipping

 making sure that the employee is positioning their feet correctly and wearing the correct footwear 

 ensuring employees are lifting correctly.

Manual Handling Operations Regulations 1992 M H O R
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ACTIVITY 
……………………………………………………………………………………………………

Watch the video on manual handling 
and create a training resource 
suitable to be given to new 
employees. 

Manual Handling Operations Regulations 1992 M H O R
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Manual Handling Training Back to Basics YouTube Sport Structures 
(youtube.com)
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https://www.youtube.com/watch?v=Nt4PEss3Ppk


Employers and management need to record and report: 

• accidents that cause death or serious injuries

• dangerous incidents (an incident that could cause injury or death)

• certain industrial diseases

• gas incidents that have caused harm to health.

Employers and management must record all incidents, monitor data, 
identify risks and implement any action to prevent incidents from 
happening.

Reporting of Injuries, Diseases and Dangerous Occurrences Regulations 
2013 R I D D O R

The employer is responsible 
for the health and safety 
training of all employees.
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• Risk assessments need to be completed before carrying out any operation to identify risks 
that might cause harm to the employee, customer or supplier.

• A risk assessment is a systematic process that evaluates potential risks and introduces 
safeguarding measures that will help prevent risk and harm to others.

Risk assessments
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What is a Risk Assessment? 14 Keys Elements & How to Perform a Risk Assessment / Safety Culture 
(youtube.com)
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https://www.youtube.com/watch?v=sfQdP7WUVYQ


ACTIVITY – THINK, PAIR, SHARE
……………………………………………………………………

 Brainstorm as many 
risks/hazards as possible in 
hospitality and catering.

 Discuss you answers with a 
peer/in a small group.

 Share your findings with the 
class.

Risk/hazard 
in hospitality 
and catering
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Risk assessments
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Risk/hazard 
in hospitality 
and catering

Falling from windows/ 
downstairs

Explosions and fires

Allergies

Falling debris or furniture

Tripping hazard

Wet floor/food spillage

Leads from electrics 
overhanging/damaged

Using dangerous 
machinery

Cleaning products and 
dangerous chemicals

Moving and lifting 
heavy objects

Burns, cuts and other injuries 

Electric shock

Robbery/assault

Fatigue and stress

Poor ventilation

Vapour/fumes/dust

Data leaks

Risk assessments
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Accident forms

Risk/hazard Control measure

ACTIVITY
……………………………………..
Identify the safety risks in the kitchen and 
suggest a control measure for each.
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Three components are needed to start a 
fire; if one component is missing or 
removed, then the fire does not start or is 
extinguished.

Fire safety

ACTIVITY

List the possible causes of fires in 
a catering kitchen.

……..………………………………………

Heat  
To raise the material to its 

ignition temperature.
Fuel

To support the fire.

Oxygen 
To keep the fire going.

Oxygen
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Wash and clean area

Staff area

1.3.1 Health and safety 
in hospitality and 
catering provision
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Fire extinguisher
Red label – water

For use on paper, cloth, 
wood, cardboard and 

textiles.

Fire extinguisher
Black label – CO2

For use on live 
electrical apparatus.

Fire extinguisher
Blue label – dry powder
For use on flammable 

liquids, for example oil, 
paint and petrol.  

Fire extinguisher
Green label –

vaporising liquid
For use on electrical 

apparatus and 
flammable liquids.

Fire extinguisher
Cream label – foam

For use on flammable 
liquids, for example fires 
involving grease and fat.

Fire blanket 
Used for small fires and 

equipment fires.

Fire hose
Used for larger fires 

on wood, paper, 
card and cloth.

Fire equipment

Fire alarms should be tested weekly.

Staff should know how to use 
firefighting equipment.

Always use the correct extinguisher 
for the type of fire. Using the wrong 

one can make a fire worse! 1.3.1 HEALTH AND SAFETY IN HOSPITALITY AND CATERING
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Identify the fire safety signs. 

Monday, 17 February 2025

ACTIVITY 
……………………………………………………………………
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Monday, 17 February 2025
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A basic risk assessment will:

1. Identify and record the risk/hazard that could cause 
injury.

2. Evaluate:
 who might be harmed 

(customers/employees/suppliers)
 how the risk might be harmful
 if the existing safeguards are suitable.

3. Assess and calculate the risk level: high, medium or low.

4. Record findings and introduce safeguarding measures.

5. Review and reevaluate the risk assessment on a regular 
basis.

Risk assessments

High

Medium

Low

HighMediumLow

There are various ways in which 
to monitor risks and hazards in 
the provision. Colour coding 
and ranking are popular 
monitoring tools used to 
complete a risk assessment.

Pr
ob

ab
ili

ty

Severity
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Probability: likely to happen to 
less likely to happen

High: incidents once or more a 
year

Medium: incident once in a five-
year window

Low: rarely an incident

Assessing the level of risk using a risk chart/matrix
Severity: most risk of harm to 
least risk of harm

High: incidents that require a visit 
to A&E or hospitalisation

Medium: injury may require 
treatment

Low: injury may require first aid

High

Medium

Low

HighMediumLow

Pr
ob

ab
ili

ty

Severity 1.3.1 HEALTH AND SAFETY IN HOSPITALITY AND CATERING

1.3.1 Health and safety in hospitality and catering provision



1.3.1 Health and safety in 
hospitality and catering 

provision
Risk assessments: what does colour 
coding mean?

Very low risk

 Limited risk/the control measures in place are effective.
 The risk should be monitored.

Low risk

 The control measure should be monitored. 
 Add any extra control measures that are identified.
 Evaluate risk.

Medium risk

 Put in place control measures.
 Monitor control measures regularly.

High risk

• Analyse risk and implement control measures.

Instant danger

 Stop processes. 
 Investigate the risk and implement control measures or change 

process.
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Risk assessment form (RA)

Date of RA: RA team:

Further action review date: Signature:

Task/activity/area:

Who is at risk?

Risk: Description: Control 
measure in 
place:

Level of risk: Further action: Who needs to 
carry out the 
action:

New risk level:

Who is at risk?

Who is at risk?

The RA should be completed 
by two people: an individual 

from senior management and 
an employee who is familiar 

with the area.

The date of the RA should 
be noted to help with 

monitoring and checking 
the review date, which is 

normally a year later.

Signature of the employer 
or management.



Risk assessment form (RA)

Date of RA: RA team:

Furter action review date: Signature:

Task/activity/area:

Who is at risk?

Risk: Description: Control 
measure in 
place:

Level of risk: Further action: Who needs to 
carry out the 
action:

New risk level:

Who is at risk?

Who is at risk?

Information regarding 
the place or activity 
being risk assessed 
should be noted.

Who is at risk? The 
customer? The 

employee? The supplier? 
Or all of the above?  

Risk: state the 
risk that could 

happen.

Description of 
the risk 

should be 
detailed and 
informative.

Clear control 
measures to prevent 

risk/hazard.
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Risk assessment form (RA)

Date of RA: RA team:

Furter action review date: Signature:

Task/activity/area:

Who is at risk?

Risk: Description: Control 
measure in 
place:

Level of risk: Further action: Who needs to 
carry out the 
action:

New risk level:

Who is at risk?

Who is at risk?

Using the risk 
matrix to identify 

the risk level.

Who is responsible for 
making sure actions are 

carried out?  

After the risk assessment 
control measures are in 
place, the risk should be 
re-assessed and coded 

using the matrix.
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Risk assessment form (RA)

Date of RA: RA team:

Furter action review date: Signature:

Task/activity/area: Front of house entrance to hotel

Who is at risk? All: suppliers, customers and employees

Risk: Description: Control measure 
in place:

Level of 
risk:

Further action: Who needs to 
carry out the 
action:

New 
risk 
level:

Trips Loose carpet Weekly checks by 
maintenance

Call out repair to fix 
ongoing issue

General 
manager

Who is at risk? Employees

Back injury Handling 
luggage

Training provided 
on manual 
handling

Purchase luggage cart
Provide updated staff 
manual handling 
training

Front of house 
manager

Who is at risk?
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Risk assessment form (RA)

Date of RA: RA team:

Furter action review date: Signature:

Task/activity/area:

Who is at risk?

Risk: Description: Control 
measure in 
place:

Level of risk: Further action: Who needs to 
carry out the 
action:

New risk level:

Who is at risk?

ACITIVITY
…………………………………..
In pairs, complete a risk assessment on two areas of concern in your school. Use the coding matrix to colour 
code the risk level.
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• An accident form is an important document – it helps the provision identify the cause of the risk and 
hazards, and act upon them swiftly to prevent them from happening again. 

• All provisions with 10 or more employees are required by law, through the Social Security (claims 
and payment) Regulation 1979 (SSCPR) to record accidents and injuries and keep these records for 
three years.

Accident forms
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Accident form

1. About the person who has had the accident

Name: Occupation:

Address: Contact number:

2. Details of person reporting accident

Name: Occupation:

Address: Contact number:

3. Details of the accident

Date: Time:

Where did the accident happen? How did the accident happen?

What was the cause? Further details of the accident/injury:

Was first aid given? Yes No Name of first aider:

Details of first aid received:

4. Details of witness

Name: Address: Contact number:

5. Employer use only

Does the incident need to be 
reported to RIDDOR?

Yes No Name of reporter:

Action on incident:

Signature: Date:

The injured person should complete an accident 
form; if this is not possible, someone acting on 

their behalf can complete it. Information on the 
second person should be detailed on the form: 

name, address and job role.

1.3.1 Health and 
safety in 

hospitality and 
catering provision
Accident forms

An accident form must 
include information on the 
person who was injured: 

name, address and job role.
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Accident form

1. About the person who has had the accident

Name: Occupation:

Address: Contact number:

2. Details of person reporting accident

Name: Occupation:

Address: Contact number:

3. Details of the accident

Date: Time:

Where did the accident happen? How did the accident happen?

What was the cause? Further details of the accident/injury:

Was first aid given? Yes No Name of first aider:

Details of first aid received:

4. Details of witness

Name: Address: Contact number:

5. Employer use only

Does the incident need to be 
reported to RIDDOR?

Yes No Name of reporter:

Action on incident:

Signature: Date:

First aid response is critical, especially for 
records of the injury and if it needs to be 

reported under Reporting of Injuries, 
Diseases and Dangerous Occurrences 

Regulations 2013 (RIDDOR).

1.3.1 Health and 
safety in 

hospitality and 
catering provision
Accident formsTo complete the accident form 

correctly, you need to add details of 
the accident and cause; this highlights 

areas that management need to act 
upon and what procedures are needed 

to prevent it from happening again.
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Accident form

1. About the person who has had the accident

Name: Occupation:

Address: Contact number:

2. Details of person reporting accident

Name: Occupation:

Address: Contact number:

3. Details of the accident

Date: Time:

Where did the accident happen? How did the accident happen?

What was the cause? Further details of the accident/injury:

Was first aid given? Yes No Name of first aider:

Details of first aid received:

4. Details of witness

Name: Address: Contact number:

5. Employer use only

Does the incident need to be 
reported to RIDDOR?

Yes No Name of reporter:

Action on incident:

Signature: Date:

Witness 
statements help to 

see what 
happened and 

what or who was 
at fault.

The employer section 
needs to be completed 

to make sure the 
incident is noted, and 

actions taken.

1.3.1 Health and 
safety in 

hospitality and 
catering provision
Accident forms
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Accident form

1. About the person who has had the accident

Name: Occupation:

Address: Contact number:

2. Details of person reporting accident

Name: Occupation:

Address: Contact number:

3. Details of the accident

Date: Time:

Where did the accident happen? How did the accident happen?

What was the cause? Further details of the accident/injury:

Was first aid given? Yes No Name of first aider:

Details of first aid received:

4. Details of witness

Name: Address: Contact number:

5. Employer use only

Does the incident need to be 
reported to RIDDOR?

Yes No Name of reporter:

Action on incident:

Signature: Date:

1.3.1 Health and 
safety in 

hospitality and 
catering provision
Accident forms

Fill in the accident form for a 
mock incident.

……..………………………
ACTIVITY
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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STARTER/PLENARY ACTIVITY 
………………………………………….
PAST PAPER QUESTION
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Glossary

Accident form – a legal 
document that must be 
completed when an accident 
occurs at the workplace.
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HASAWA – Health and Safety at 
Work Act – a law put in place 
to ensure the safety of 
everyone in the workplace.
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Hazard – something that could 
cause harm to someone’s 
health or physically injure 
them. 
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PPER – Personal Protective 
Equipment at Work Regulations 
– includes information about 
the protective clothing and 
footwear that employers need 
to supply to their employees to 
allow them to work safely. 
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Personal safety – taking action 
to prevent injury to yourself in 
work. Examples include 
wearing PPE and following 
training. 
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Risk – how likely it is that 
someone may be harmed or 
injured by a hazard. 

1.3.1 HEALTH AND SAFETY IN HOSPITALITY AND CATERING

Glossary



Risk assessment – a record of 
possible hazards and ways of 
preventing accidents.
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