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UV31162
Health, safety and security in the 
hospitality working environment

The aim of this unit is to develop your knowledge and 
understanding of health, safety and security applied to the 
hospitality industry. You will learn how to maintain health, 
safety and security in the workplace, and the relevant 
enforcement agencies and laws. You will also review the 
importance of having named individuals responsible for 
maintaining health, safety and security.

You will learn why procedures for recording and storing 
information are important. You will understand the 
importance of having procedures that facilitate making 
recommendations to decrease risk and how these can 
effectively be disseminated to stakeholders.

You will learn about the need to identify, report and 
deal with situations. You will explore the importance 
of contingency planning and monitoring techniques to 
enhance health, safety and security. You will investigate 
the frequency of inspections in the workplace and explore 
minimising risks. 
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On completion of this unit you will:

Learning outcomes Evidence requirements
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1. Know how to maintain health, hygiene, 
safety and security at work

2. Understand the need for the maintenance 
of information regarding health, hygiene, 
safety and security

3. Understand risk management in the 
workplace

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 

Know how to maintain health, hygiene, safety and security at 
work

You can: Portfolio reference 

a. Identify the enforcement agencies for health, hygiene, and safety 
laws and regulations

b. State the importance for an organisation of having procedures 
which maintain health, hygiene, safety and security at work

c. State the implications of breaking the law on health, hygiene and 
safety

d. State the importance of having a named individual responsible for 
health, hygiene, safety and security
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Learning outcome 2 

Understand the need for the maintenance of information 
regarding health, hygiene, safety and security

You can: Portfolio reference

a. Identify people and organisations who may need access to 
information

b. Explain procedures used to record and store information 

c. State the information that external authorities may require

d. Identify the types of information that should be recorded and 
stored

e. State the importance of having procedures for making 
recommendations about health, hygiene, safety and security

f. Describe how to communicate with colleagues on issues to do with 
health, hygiene, safety, and security
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Learning outcome 3 

Understand risk management in the workplace

You can: Portfolio reference

a. State the need to identify, report and deal with faulty equipment 

b. State the importance of contingency plans to reduce the impact of 
any health, hygiene, safety and security problems

c. Explain how to monitor an area to maintain the health, hygiene, 
safety and security of employees, customers and other members 
of the public

d. Identify the frequency with which health, hygiene, safety and 
security inspections should be carried out

e. Explain how to minimise the risks associated with different types of 
health, hygiene, safety and security hazards

f. State the importance of emergency procedures

 



Outcome 1: Know how to maintain health, hygiene, safety and security at 
work

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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Health, hygiene, and safety laws and 
regulations: Health and safety legislation 
(health and safety at work, control of 
substances hazardous to health, reporting 
of injuries, diseases and dangerous 
occurrences, fire precautions legislation, 
management of health and safety, 
manual handling, personal protective 
equipment (PPE), health and safety (first 
aid legislation), food hygiene legislation 
(food safety, food safety regulations, food 
hygiene regulations).

Security: Alarm systems, use of employee 
and visitor passes, signing visitors/
contractors in and out of site, provide staff 
with lockers, unused rooms kept locked, 
records of key holders, staff records 
(addresses, immigration status, National 
Insurance numbers). 

Enforcement agencies: Local 
enforcement agencies (environmental 
health officers, trading standards), health 
and safety executive, food standards 
authority, police, immigration authorities, 
security services.

Importance of procedures: Employees 
know their responsibilities, legal 
compliance, due diligence, standards 
approach, informed training, systems for 
recording incidents. 

Implications of breaking the law: 
Prosecution (fines, imprisonment), notices 
(improvement, prohibition, closure), costs 
(legal, upgrades, compensation to staff 
and customers), poor reputation (customer 
perceptions, staff, contractors, litigation), 

increased accident levels, staff (illness, 
incapacity to work, sickness, stress, 
turnover), enforcement visits.

Importance of having a named 
individual: Main point of contact, monitor 
implementation of procedures, health/
safety/security expertise, ensure standards 
are maintained, collate information, 
implement improvements and training, 
carry out risk assessments to required 
standard. 

Health and safety responsibilities: 
Reporting (accidents, near misses, 
incidents), risk assessments (management 
of process, reduces likelihood of accidents 
and injury, identify control methods, inform 
health and safety policy review, inform 
training updates and needs), training 
(updates, induction, records), first aid 
(reporting, first line response, numbers of 
first aiders), training (updates, certification  
in date), fire safety (training, fire drill and 
evacuation practice, record keeping, fire 
extinguisher maintenance), consequences 
of non-compliance (prosecution, fines, 
imprisonment, notices, costs, poor 
customer reputation, litigation, increased 
accident levels, staff illness, incapacity 
to work, sickness, stress, turnover, 
enforcement visits).

Hygiene responsibilities: Promotion 
of good practice (positive image, clean 
uniform, personal hygiene), staff training 
(records, practice updates, certification), 
consequences of non-compliance 
(prosecution, fines, imprisonment, notices, 



Outcome 1: Know how to maintain health, hygiene, safety and security at 
work (continued)
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costs, poor customer reputation, litigation, 
increased accident levels, staff illness, 
incapacity to work, sickness, stress, 
turnover, enforcement visits).

Security responsibilities: Licensing 
(premises, staff), security patrols 
(scheduling, staffing, recording, reporting 
responsibilities), CCTV (equipment 
maintenance, record keeping), training 
(updates, induction of staff, conflict 
management, customer service).

Outcome 2: Understand the need for the maintenance of information 
regarding health, hygiene, safety and security

People and organisations who may 
need access to information: Internal 
people (staff, managers, executives, 
representatives), external (environmental 
health officers, trading standards, health 
and safety executive, immigration, 
professional bodies, government 
departments, police, fire brigade, 
ambulance service).

Information: Health and safety records, 
risk assessments, personnel records, 
training records, fire evacuation and 
drill records, food safety records, patrol 
records, CCTV records.

Procedures: Manually recorded, 
electronically recorded, kept secure (locked 
filing cabinet, locked office, password 
protected, limited access area).

Information for external authorities, 
recorded and stored: Food safety 
records, security patrol records, CCTV 

records, fire evacuation records, risk 
assessment records, PAT testing 
records, employee records, training 
records, customer information, visitor 
records, accident and incident records, 
control of substances hazardous to 
health regulations records, financial, 
organisational records. 

Importance: Compliance with current 
legislation, minimise risk, due diligence. 

Recommendations: Improvements to 
work practices, new business standards, 
new legislation and codes of practice, 
training needs. 

Communicate with colleagues: Written 
(newsletters, handouts, posters), electronic 
(newsletters, updates), verbal, non-
verbal, formal, informal, meetings, training 
sessions.



Outcome 3: Understand risk management in the workplace

Identify, report and deal with faulty 
equipment: Risk management (risk 
assessment, hazards, minimise, eliminate, 
reduce accidents and incidents), report 
(procedure, legal requirements, written, 
verbal, electronic, telephone), equipment 
location (kitchen, stores, restaurant, 
reception, bar, office, function, event), 
response (procedure, signage, PPE, 
evacuation), training (function, updates, 
legal requirements).

Importance: Continuing business 
functionality, accident and incident 
prevention, control measures, reduce 
risk, maintain safe environment, protect 
customers and staff.

Contingency plans: Fire, terrorist activity, 
explosion, flooding, injuries, accident, 
natural disaster. 

Monitoring an area: Location (kitchen, 
stores, restaurant, reception, bar, office, 
function, event), employees (full-time, 
part-time, casual, agency), contractors, 
customers, visitors, suppliers, government 
agencies, methods for monitoring (patrols, 
observation, CCTV, use of checklists, 
vigilance, controlling admittance).

Frequency: Hourly, daily, weekly, 
prescribed.

Minimising the risks: Risk management 
(control, reduce, eliminate, record, 
follow up), monitor critical control points, 
awareness of risks, procedures to deal with 
risks. 

Types: Low, medium, high, health and 
safety hazard (slip, trips, falls, incorrect 
manual handling), hygiene hazard (bacteria, 
chemical, physical), security (terrorism, 
theft, physical violence, vandalism). 

Importance of emergency procedures: 
Legal requirements, consistency in 
approach in case of emergency, risk 
management, policy. 

Procedures: Fire evacuation, first aid, 
bomb threat, acts of aggression, food 
safety, accidents and incidents. 
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