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Learning Outcomes
Students should be able to:
•  outline the main responsibilities for employers 

and employees for health and safety, including 
basic knowledge of: 
- Health and Safety at Work Act 1974;
- Control of Substances Hazardous to Health 

(COSHH);
- Reporting of Injuries, Diseases and 

Dangerous Occurrence Regulations 2013 
(RIDDOR);

- Hazard Analysis and Critical Control Points 
(HACCP);

- Food Information Regulations (Northern 
Ireland) 2014;

- Food Hygiene Rating Scheme 2011 (FHRS); 
and

- Fire Safety Regulations (Northern Ireland) 
2010.

Health and Safety at Work Act 1974
The main objectives of the Health and Safety at 
Work Act include: 

- To secure the health, safety and welfare of 
persons at work

- To protect non-employees and members 
of the public from health and safety risks 
caused by work activities

- To control the keeping and the use of 
explosive and dangerous substances

The Act attempts to create an awareness of 
the need for high standards and encourages 
management to promote health and safety within 
the workplace. It is essential that employers 

ensure the health, safety and welfare of all their 
employees. Supervision and training must be given 
to all staff. There is a duty placed on employers to 
prepare and revise a written safety policy and to 
bring this document to the attention of their staff 
by providing information, instruction and training. 
All establishments must provide and maintain safe 
equipment and systems of work. 

A breach of legislation is a criminal offence 
and prosecution may result in fines and/or 
imprisonment for individuals or fines for the 
establishment. 

Employees also have legal responsibility under 
the Health and Safety at Work Act. It is essential 
that all employees take reasonable care for their 
own health and safety and for others who may be 
affected and co-operate with establishments in the 
implementation of the health and safety policy. 
Employees must not interfere with or misuse 
anything provided in the interests of health, safety 
or welfare as this could result in an accident or 
serious incident by putting other employees or 
members of the public in danger. 

Health and Safety at Work
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It is important that all employees meet their 
responsibilities under the Health and Safety at Work 
Act as they could be liable if their actions cause 
an accident or incident e.g. if a chef accidentally 
spills a pot of boiling water and does not clean it 
up immediately and a waitress slips on it, the chef 
could be held responsible as they have not followed 
the correct precautions to prevent this accident 
from happening. Under the Health and Safety at 
Work Act they have failed to ensure the health and 
safety of themselves or others within the workplace. 

Control of Substances Hazardous to 
Health (COSHH)
The Control of Substances Hazardous to Health 
Regulations (COSHH) state that: 

...an employer shall not carry on any work which is 
liable to expose any employees to any substance 
hazardous to health unless he has made a suitable 
and sufficient assessment of the risks created by 
work to the health of these employees. 

All areas should be surveyed in order to ascertain 
the chemicals and substances used and a COSHH 
register should be kept by the manager for all 
substances used in the establishment. 

Substances dangerous to health are labelled ‘very 
toxic’, ‘toxic’, ‘harmful’, ‘irritant’, or ‘corrosive’. 

Area Common chemicals and 
substances

Kitchen Cleaning chemicals e.g. 
detergents, sanitisers, descalers.
Chemicals associated with 
burnishing, oils for machines.
Pest control chemicals, 
insecticides, rodenticides

Restaurant Cleaning chemicals, polishes, 
fuel for flame lamps.

Bar Beer line cleaner, glass washing 
detergent and sanitisers.

Housekeeping Cleaning chemicals including 
detergents, sanitisers.

Maintenance Cleaning chemicals, solvents, 
paint, varnishes.

Offices Correction fluid, thinners, 
solvents, toner for photocopiers.

All staff using these substances must be properly 
trained and made aware of their correct use and 

where appropriate should be provided with personal 
protective equipment (PPE) such as goggles, 
gloves and face masks. It is essential that staff are 
trained to take precautions and not to take risks. 
All substances should be clearly labelled with 
instructions for use and locked in storage areas.

 

Reporting of Injuries, Diseases and 
Dangerous Occurrence Regulations 
2013 (RIDDOR)
Reporting of Injuries, Diseases and Dangerous 
Occurrence Regulations require work-related 
accidents, diseases and dangerous occurrences 
to be reported by employers. Employers must 
also report any injury that results in an employee 
being absent from work for more than three days 
as well as any work-related deaths. Records must 
be kept of each occurrence and the Health and 
Safety Executive (HSE) will investigate any serious 
accidents to identify why they occurred and provide 
recommendations to prevent them from happening 
again. 

Examples of reportable diseases include certain 
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poisons, dermatitis, skin cancer, lung diseases such 
as occupational asthma and infections such as 
hepatitis, tuberculosis and tetanus.

Reportable major injuries include fracture other 
than finger, thumb or toe, amputation, dislocation 
of hip, knee or spine, loss of sight (temporary or 
permanent), chemical or hot metal burn to the eye 
and injury from electric shock. 

Dangerous occurrences that must be reported 
include the collapse of any building or an explosion. 

Hazard Analysis and Critical Control 
Points (HACCP)
Hazard Analysis and Critical Control Points (HACCP) 
is a system, which identifies specific hazards and 
preventative measures for their control to minimise 
the risk of producing defective products and 
services for each step of the food chain. 

The system is used at all stages of food production 
and preparation processes including packaging 
and distribution. HACCP is used to help businesses 
develop procedures for food safety management. 

The stages within this process are as follows:

- Delivery
- Storage
- Preparation
- Cooking
- Hot-holding after cooking
- Cooling after cooking
- Reheating
- Chilled storage
- Serving

The HACCP process is commonly used within 
restaurants to assess each stage within the 
production of a meal. The process will identify 
potential risks (hazard analysis) that could occur at 

each stage and therefore allow staff to implement 
steps (critical control points) to minimise or 
eliminate the risks. The critical control points must 
be adhered to be all staff members and records 
must be kept to show that these procedures are 
being followed effectively. 

HACCP is essential in preventing possible hazards 
and supplying safe products as well as minimising 
the risks of food poisoning. The effective use of the 
HACCP process increases food safety and hygiene 
awareness of staff within the food industry and can 
often increases the customer confidence within 
hospitality establishments. 

Food Information Regulations 
(Northern Ireland) 2014
The Food Information Regulations (Northern 
Ireland) 2014 ensure that all establishments within 
the hospitality industry provide information about 
allergic ingredients used in food that they sell or is 
provided by them. 

This legislation applies to cafes and restaurants 
that prepare and provide meals as well as 
establishments that produce food such as 
sandwiches, salads and cakes and wrap it 
themselves. The legislation must also be adhered 
to by institutional catering establishments such as 
schools, prisons and hospitals. 

The Food Standards Agency (FSA) have identified 14 
major allergens that can cause abnormal reactions. 
These allergens include eggs, fish, milk, nuts and 
peanuts. Under the Food Information Regulations 
2014, these 14 allergens must be clearly identified 
e.g. on a menu, written on a chalkboard or given 
verbally by the server. If the information is not 
visible or provided up front, then customers should 
be signposted to where it can be obtained. 

All employees that work with food have a legal 
responsibility under these regulations to provide 
customers with the correct allergen information 
relating to the ingredients. It is vital that allergen 
information is kept up to date by ensuring that 
allergen information is available for any new 
products or dishes added to a menu. 

Food Hygiene Rating Scheme 2011 
(FHRS)
The Food Hygiene Rating Scheme 2011 was 
introduced to inform consumers of the food 
hygiene ratings of local food outlets. This rating ©
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scheme helps to protect consumers from poor 
standards of food hygiene and the risk of food 
poisoning. 

Local food outlets are inspected and then rated 
on a scale from zero to five. They are inspected 
on food hygiene and safety, the structure of 
the establishment and the performance of 
management. A score of zero is classified as ‘urgent 
improvement needed’ demonstrating general 
failure to satisfy statutory obligations whereas a 
score of five is classified as ‘very good’ showing high 
standard of compliance with statutory obligations 
and industry codes of recommended practice. 
Consumers are encouraged to check the food 
hygiene rating before using an establishment 
by locating the food hygiene rating certificate 
displayed inside a food outlet or by finding the 
rating on the Food Standards Agency website. 
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Fire Safety Regulations 
(Northern Ireland) 2010
The Fire Safety Regulations use a risk assessment 
based approach to fire safety. All employers 
have the responsibility of carrying out a fire risk 
assessment to identify potential fire hazards and 
risks and suggest measures to reduce each risk. 

All employers must also create a plan and 
implement appropriate emergency procedures in 
the event of a fire and provide all staff with relevant 
information, fire safety instruction and training. 

Establishments must consider a fire detection and 
warning system in the event of a fire and ensure 
that all escape routes are kept clear of obstructions 
and material that could catch fire. A requirement 
under the Fire Safety Regulations is that each 
premises must provide suitable fire safety signs to 
show the location of fire fighting equipment and 
fire alarm activation points. 
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