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Qualification Unit
This unit forms part of a regulated qualification.

Unit Title: Health and Safety Awareness for Catering and Hospitality

Unit Reference Number: R/615/8517

Level: Level One (1)
 

Credit Value: Three (3)
 

Minimum Guided Learning Hours: 27

Learning Outcome (The Learner will): Assessment Criterion (The Learner can):

1.1 Define health and safety

1.2 State the factors which affect health and 
safety in the workplace

1.3 Identify the benefits of health and safety 
procedures

1.4 State the cost of poor health and safety 
standards

1.5 Define the most commonly used terms in 
health and safety

1.6 Identify the responsibilities of employers 
and employees under current legislation

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

1.7 List the consequences of non-compliance

2.1 List causes of slips, trips and falls in the 
workplace

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

2.3 Identify the main injuries from incorrect 
manual handling

2. Be able to identify Hazards in the 
workplace

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

2.5 Identify the correct lifting procedures
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2.6 Identify ways machinery/equipment can 
cause injuries

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

2.8 State types of hazardous substances

2.9 List the control methods for hazardous 
substances to prevent exposure and 
protection of employees

2.10 Indicate the main causes of fire and 
explosions

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

2.12 Identify dangers associated with electricity

2.13 Identify the measures to prevent electricity 
dangers

2.14 State methods to deal with electrical 
dangers

3.1 List the primary reasons for working safely

3.2 State the functions of PPE

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

3.4 State how the main types of safety signs 
can be identified

3. Be able to follow health and safety 
procedures

3.5 Identify hazards and incidents that require 
reporting


