
KNOWLEDGE ORGANISERS  1.3 Health and safety in hospitality and catering

● 1.3.1 Health and safety in hospitality and catering provision
● 1.3.2 Food safety [HACCP]

How to use these knowledge organisers:
These are a useful overview of the of the topics in this section of the course.  Use 
them to support your revision, and help fill gaps in your knowledge.
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COSHH symbols Tip - make a point of revising the 9 common 
COSHH symbols - and when you might use them.

COSHH stands for the Control of Substances 
Hazardous to Health.

These regulations  require employers to control 
exposure to hazardous substances to prevent ill 
health.

Hazardous substances include:

● chemicals
● products containing chemicals
● fumes
● dusts
● vapours
● mists
● nanotechnology
● gases and asphyxiating gases
● biological agents
● Germs that cause diseases

Link to Video - COSHH explained 
https://www.youtube.com/watch?v=_TvDeVESSy
w&t=15s 

https://en.wikipedia.org/wiki/COSHH
https://en.wikipedia.org/wiki/COSHH
https://www.youtube.com/watch?v=_TvDeVESSyw&t=15s
https://www.youtube.com/watch?v=_TvDeVESSyw&t=15s




Example Completed Risk Assessment 



Example RIDDOR 
(reporting of accidents/ 
incidents) form 




