
UV31178
Supervisory skills in the hospitality 
industry

The aim of this unit is to develop the knowledge and 
understanding required for the supervision of an area 
in the hospitality industry. It is especially important that 
supervisors in the hospitality industry take health and safety 
into account, for the safety of the staff and clientele.

You will learn how to produce evidence for carrying out risk 
assessments and progress by implementing and monitoring 
health and safety policies. You will also learn the processes 
of recording and storing health and safety information.

You will also study leadership skills, how to implement 
training for your team and the importance of team 
development.
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On completion of this unit you will:

Learning outcomes

Evidence requirements
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1. Be able to apply and monitor good health 
and safety practices

2. Be able to explain how to apply staff 
supervisory skills within a small team

4. 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. 

5. 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. 

6. External paper                                   
There is no external paper requirement for 
this unit.                 

1. Environment                                     
Evidence for this unit may be gathered 
within the workplace or realistic working 
environment (RWE). 

2. Simulation                                             
Simulation may be used in this unit, where 
no naturally occurring evidence is available. 

3. Observation outcomes                     
Competent performance of Observation 
outcomes must be demonstrated on 
at least two occasions. Assessor 
observations, witness testimonies and 
products of work are likely to be the most 
appropriate sources of performance 
evidence. Professional discussion may be 
used as supplementary evidence for those 
criteria that do not naturally occur. 
 
Assessed observations should not be 
carried out on the same day for the 
same learning outcome. There should be 
sufficient time between assessments for 
reflection and personal development.  
 
You need to meet the same standard on a 
regular and consistent basis. Separating 
the assessments by a period of at least two 
weeks is recommended as competence 
must be demonstrated on a consistent and 
regular basis.
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Achieving observation outcomes Achieving range

Achieving observations  
and range
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Your assessor will observe your performance 
of practical tasks. The minimum number of 
competent observations required is indicated in 
the Evidence requirements section of this unit.

Criteria may not always naturally occur during 
a practical observation. In such instances you 
will be asked questions to demonstrate your 
competence in this area. Your assessor will 
document the criteria that have been achieved 
through professional discussion and/or oral 
questioning. This evidence will be recorded 
by your assessor in written form or by other 
appropriate means.

Your assessor will sign off a learning outcome 
when all criteria have been competently 
achieved.

There is no range section that applies to this 
unit.
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Learning outcome 1

Observations

You can:
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Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

*May be assessed by supplementary evidence.

Be able to apply and monitor good health and safety practices
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a. Implement and monitor health and safety 
policies and procedures*

b. Conduct self in the workplace to meet 
relevant health and safety requirements



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 apply and monitor good health and safety practices

You can: Portfolio reference 

c. Source support to meet health and safety legislative requirements

d. Carry out risk assessments

e. Record and store relevant information

f. Identify the requirements of health and safety legislation in relation 
to the professional kitchen

g. Explain how organisations ensure compliance with legislation

h. Explain the responsibilities of supervisors in relation to health and 
safety

i. Identify sources of support in meeting health and safety 
requirements

j. Explain the importance of carrying out risk assessments

k. Describe the process of carrying out a risk assessment

l. Explain the purpose of recording and reporting procedures

 



UV311788

Learning outcome 2 

Be able to explain how to apply staff supervisory skills within a 
small team

You can: Portfolio reference

a. Carry out a staff training needs analysis to meet health and safety 
requirements

b. Produce effective training materials

c. Describe the range of supervisory tasks within the hospitality 
industry

d. Describe the purpose of supervision

e. Describe characteristics of leadership

f. Identify leadership styles suitable for different situations

g. Describe the benefits of team development

h. Identify the characteristics of a good team

i. Explain different methods of training

 



Outcome 1: Be able to apply and monitor good health and safety practices

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 and safety policies and 
procedures: Policies and procedures 
related to tasks, policies and procedures 
related to the use of tools and equipment.

Sources of support: Health and safety 
executive, fire officer, environmental health 
officer.

Relevant health and safety 
requirements: Safe working environment, 
identify possible hazards, record details.

Carry out risk assessments: Identify 
the risk/s, identify who could be affected, 
identify how they might be affected, record 
precautions, review risk assessment.

Record and store information: 
Appropriate paperwork, appropriate 
storage, electronic records.

Requirements of health and safety 
legislation: Follow policies, report any 
safety hazards.

Ensure compliance: Regular checks of 
the workplace, training as appropriate, 
notices in prominent places.

Responsibilities of supervisors: Own 
health and safety, team’s health and safety, 
members of the public’s health and safety.

Sources of support: Health and safety 
executive, fire officer, environmental health 
officer.

Importance of risk assessments: Identify 
risks, make appropriate contingency plans.

Process of carrying out a risk 
assessment: Identify the risk/s, identify 
who could be affected, identify how they 

might be affected, record precautions, 
review risk assessment.

Purpose of recording and reporting 
procedures: Legal obligation, to identify 
new risks, to identify frequent accidents, 
reallocate tasks if necessary.



Outcome 2: Be able to explain how to apply staff supervisory skills within a 
small team
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Staff training analysis: Staff development, 
appraisals, review of team against targets.

Training materials: Posters, handouts, 
presentations.

Supervisory tasks within the hospitality 
industry: Staff monitoring, feedback to 
staff, introducing new policies, solving 
problems, monitoring workload.

Purpose of supervision: Effective 
communication, staff development, 
monitoring tasks, monitoring workload, 
solving problems.

Characteristics of leadership: Motivation, 
initiative, self-presentation and confidence, 
communication skills, able to take 
responsibility, respond to unexpected 
situations.

Leadership styles suitable for different 
situations: Reaching a consensus, 
managing conflict, reaching and 
implementing solutions, producing action 
plans, reviewing and evaluating team 
performance.

Benefits of team development: 
Contribution to organisation effectiveness, 
team focus, team accountability, 
opportunities to make improvements.

Characteristics of a good team: Forming, 
storming, norming, performing.

Different methods of training: On the 
job (coaching, mentoring, deputisation, 
apprenticeships), off the job (courses, 
seminars).


