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UV11056
Health and safety awareness for 
catering and hospitality

The aim of this unit is to develop your knowledge and 
understanding of a healthy and safe, working and customer 
environment. 

You will learn about responsibility, the consequences of 
non-compliance, and will explore the benefits, costs and 
factors which can impact on the working environment. 

You will explore common hazards and potential action to 
take to minimise risk to yourself and others. You will learn 
the causes of fire and the action required to minimise 
the danger. This will include learning about substances 
hazardous to health, the dangers of electricity, and the 
impact these can have in the workplace. 

You will learn the principles and importance of following 
correct procedure and about employer and employee 
responsibilities. 
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On completion of this unit you will:

Learning outcomes Evidence requirements

UV11056

1. Be able to demonstrate awareness of health 
and safety practices in the catering and 
hospitality workplace

2. Be able to identify hazards in the workplace

3. Be able to follow health and safety 
procedures

1. Knowledge outcomes                              
There must be evidence that you possess 
all the knowledge and understanding 
listed in the Knowledge section of this 
unit. In most cases this can be done 
by professional discussion and/or oral 
questioning. Other methods, such as 
projects, assignments and/or reflective 
accounts may also be used. 

2. Tutor/Assessor guidance                          
You will be guided by your tutor/assessor 
on how to achieve learning outcomes in this 
unit. All outcomes must be achieved. 

3. External paper                                   
There is no external paper requirement for 
this unit.                 
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Achieving knowledge outcomes

Developing knowledge

You will be guided by your tutor and assessor 
on the evidence that needs to be produced. 
Your knowledge and understanding will be 
assessed using the assessment methods listed 
below*: 

• Projects
• Observed work
• Witness statements
• Audio-visual media 
• Evidence of prior learning or attainment
• Written questions
• Oral questions
• Assignments
• Case studies
• Professional discussion

Where applicable your assessor will integrate 
knowledge outcomes into practical observations 
through professional discussion and/or oral 
questioning. 

When a criterion has been orally questioned 
and achieved, your assessor will record this 
evidence in written form or by other appropriate 
means. There is no need for you to produce 
additional evidence as this criterion has already 
been achieved.

Some knowledge and understanding outcomes 
may require you to show that you know and 
understand how to do something. If you have 
practical evidence from your own work that 
meets knowledge criteria, then there is no 
requirement for you to be questioned again on 
the same topic. 

*This is not an exhaustive list.
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Knowledge
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Learning outcome 1 

Be able to demonstrate awareness of health and safety 
practices in the catering and hospitality workplace

You can: Portfolio reference 

a. Define health and safety

b. State the factors which affect health and safety in the workplace

c. Identify the benefits of health and safety procedures

d. State the cost of poor health and safety standards

e. Define the most commonly used terms in health and safety

f. Identify the responsibilities of employers and employees under 
current legislation

g. List the consequences of non-compliance

 



UV110566

Learning outcome 2 

Be able to identify hazards in the workplace

You can: Portfolio reference

a. List causes of slips, trips and falls in the workplace

b. State the ways to minimise the risk of slips, trips and falls

c. Identify the main injuries from manual handling

d. State ways to reduce the risk of injury from lifting, carrying and 
handling

e. Identify the correct lifting procedures

f. Identify ways that machinery/equipment can cause injuries

g. List control measures to avoid accidents from machinery/equipment

h. State types of hazardous substances

i. List the control methods for hazardous substances to prevent 
exposure and to ensure protection of employees

j. Indicate the main causes of fire and explosions

k. State how elements of the fire triangle can be used to extinguish a fire

l. Identify dangers associated with electricity

m. Identify the measures to prevent electrical dangers

n. State methods to deal with electrical dangers
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Learning outcome 3 

Be able to follow health and safety procedures

You can: Portfolio reference

a. List the primary reasons for working safely

b. State the functions of personal protective equipment (PPE)

c. State the employers’ and employees’ responsibilities regarding 
provision, use, care and maintenance of PPE

d. State how the main types of safety signs can be identified

e. Identify hazards and incidents that require reporting

 



Outcome 1: Be able to demonstrate awareness of health and safety 
practices in the catering and hospitality workplace

Unit content

This section provides guidance on the recommended knowledge and skills required to enable you 
to achieve each of the learning outcomes in this unit. Your tutor/assessor will ensure you have the 
opportunity to cover all of the unit content.
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Factors which affect health and safety 
in the workplace: Environment (noise 
levels, lighting levels, working temperature, 
facilities), equipment (condition, 
maintenance, training, inexperience, 
supervision, type and use), human element 
(hours of work, personal reasons, mental 
concentration, physical and mental 
wellbeing), chemicals (training, correct use, 
labelling advice).

Benefits of health and safety: Working 
within regulations (legal, organisational, 
legal action), organisation (customer 
perceptions, responsible employer), 
enhanced reputation (customers, 
employees, potential employees), staff 
(increased performance, motivation).

Cost of poor health and safety: Working 
outside regulations (legal, organisational, 
legal action, prosecution, compensation, 
prohibition orders, closure), staff 
(demotivated, reduced performance, 
sickness, accidents, risks), reduced 
reputation (customers, employees, 
potential employees, publicity).

Most commonly used terms in health 
and safety: Manual handling/lifting 
technique, portable appliance testing (PAT), 
evacuation route (fire, security threat), 
hazard, risk (incident, accident occurring), 
PPE, control of substances hazardous 
to health, reporting of injuries, diseases 
and dangerous occurrences, harassment 
(sexual, verbal, physical).

Responsibilities of employers and 
employees: 

Employers – legal requirements met, 
insurance certificate displayed, risk 
assessment (records, person responsible), 
policies (health and safety policy, accident 
book, equipment maintenance, handling 
chemicals), procedures (equipment, 
processes), training (equipment and 
processes).

Employees – maintain safe and healthy 
environment for self and others, training 
(attendance), employer policies and 
procedures (compliance).

Consequences of non-compliance: 

Employers – health and safety 
inspections, warnings, improvement 
notices, prohibition notices, business 
closure, prosecution (fines, imprisonment), 
loss of reputation (employees, customers).

Employees – cause an accident, cause 
injury or death to self or others, receive 
verbal or written warnings from line 
manager, loss of employment, prosecution 
(fines, imprisonment). 



Outcome 2: Be able to identify hazards in the workplace

UV11056 9

Causes of slips, trips and falls: Non-
compliance in line with PPE (not wearing 
non-slip shoes in kitchen), signage (non-
compliance in usage), human error (loss of 
concentration, over worked), poor training, 
workplace conditions (dirty and untidy), 
equipment (design, incorrect usage, faulty), 
design of premises. 

Minimise the risk of slips, trips and 
falls: Comply with current regulations 
and procedures (legal and organisational, 
risk assess task, reporting defects 
enforcement), PPE (training, correct use, 
reporting of defects), training (use of 
safety notification, procedures, updates), 
workplace conditions (well lit, adequate 
ventilation, clean and tidy), equipment 
(correctly maintained, training). 

Main injuries from manual handling: 
Muscular, back and spinal, breaks, 
fractures, sprains, bruises and cuts. 

Ways to reduce the risk of injury 
from lifting, carrying and handling: 
Compliance with regulations and procedure, 
risk assess task (consider weight, distance, 
volume, available assistance), training 
(correct lifting technique, load assessment, 
updates), PPE (correct usage and 
equipment), reporting (defects in equipment 
and environmental conditions), formal risk 
assessment (by management (periodically), 
records kept).

Correct lifting procedures: Plan (know 
where load is to be moved from and to, 
route), prepare (assess weight, size, 
fragility, correct way up for storage), lift 
(correct posture, correct lifting movements), 
move (clear route, with care), lower (correct 
posture, correct lowering movements), 
check (packaging intact, storage, 
positioning).  

Ways machinery and equipment can 
cause injuries: Defective, not maintained 
correctly, entanglement, trapped leads or 
wires, incorrect use of equipment, unsafe 
use, location (site, visibility problems). 

Control measures to avoid accidents 
from machinery and equipment: Training 
(correct use, updates, safe working 
procedures), PPE (correct use, correct 
equipment), reporting (defects in equipment 
and environmental conditions). 

Types of hazardous substances: Gases 
(inflammable, poisonous), spirits (petrol, 
turpentine, white spirit), chemicals (cleaning 
agents, bleach), gels. 

Control methods for hazardous 
substances: Training (correct use, 
updates, records, safe working procedures), 
PPE (correct use, correct equipment, 
correctly maintained), reporting (defects in 
equipment and environmental conditions).

Main causes of fire and explosions: 
Equipment (electrical faults, defective 
equipment, overheating, incorrect site, 
poor ventilation), gas (leaks, defective 
equipment, build up), smoking, chemical 
substances (incorrect use, incorrect 
mixing), naked flame (tools, maintenance).

Fire triangle: Heat (remove, reduce, 
eliminate), oxygen (restrict, remove), fuel 
(remove, reduce, eliminate).

Dangers associated with electricity: 
Death, shock, burns, fire.

Measures to prevent electrical dangers: 
Training (correct use, when not to use 
equipment, updates, safe working 
procedures), PPE (correct use, correct 
equipment), reporting (defects in equipment 
and environmental conditions, use of 
defective equipment), maintenance (testing, 



Outcome 3: Be able to follow health and safety procedures

Primary reasons for working safely: 
Prevention (injuries, accidents, incapacity), 
increased staff performance. 

Functions of PPE: Protection (individual, 
other staff, customers), hazards (control of 
self and others). 

Responsibilities of employers and 
employees: 

Employers – working within legal and 
organisational regulations/policies/
procedures, risk assessment, medical 
access, equipment (provision of PPE, 
facilities (staff changing, washing, storage, 
disposal)). 

Employees – working within legal and 
organisational regulations and procedures, 
reporting (defects in equipment and 
environmental conditions), policy 
compliance (use of PPE).

Main types of safety signs: Mandatory, 
hazard warning signs, safety signs, 
prohibition signs, fire fighting signs, 
warning signs.

Outcome 2: Be able to identify hazards in the workplace (continued)
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use of qualified electricians), visual checks 
(staff, managers, supervisors, safe storage 
of cables and flex).

Methods to deal with electrical dangers: 
Regulations and procedure (legal and 
organisational), power supply (switch off if 
safe), raise alarm (call emergency services, 
evacuate building, first aider).

Hazards and incidents that require 
reporting: Workplace conditions (noise, 
heat, lighting), buildings (damaged, 
incident site), equipment (faulty, damaged, 
misused, site of incident), health (reporting 
of injuries, diseases and dangerous 
occurrences regulations, other incidents 
and accidents, abuse), illness. 


