
Business Skills:

Legal Issues and 
Group learning



Understanding Health and Safety 

Regulations
Legal Framework

Explore the UK's health and safety laws applicable to the hotel industry.
Understand the role of regulatory bodies, such as the Health and Safety 
Executive (HSE).

Responsibilities

Learn about the responsibilities of hotel management and employees in 
ensuring safety.
Understand the consequences of non-compliance with health and safety 
regulations.



Safety in Hotel Facilities



Go to vevox.app

Enter the session ID: 
166-911-910

Or scan the QR code



##/## Question slideJoin at: vevox.app ID: 166-911-910

What do you think you would 
need to know as a GM regarding 

health and safety within your 
hotel?



##/## Results slideJoin at: vevox.app ID: 166-911-910

RESULTS SLIDE

What do you think you would need to know as a GM 
regarding health and safety within your hotel?



Fire Safety

• Why is Fire Safety important?

• What things can you think of that link to fire safety?



Types of Fire Extinguishers 

https://www.highspeedtraining.co.uk/hub/different-types-of-fire-extinguishers/



https://www.businesswatchgroup.co.uk/fire-services/fire-extinguishers/types/



Swimming Pools and Spas

• Water Quality Maintenance

• Lifeguard Duties



Guest Safety



Reception and Check-In

• Guest Verification

• Handling Guest Information

• Handling key cards securely



Room Safety

• What do you think of when I say room safety?

• Locks

• Safe

• Emergency Exits

• PAT testing



Health and Hygiene

• Laundry – External and In house

• Cleaning Products and how to store them

• Waste disposal

• Cleanliness of the facilities – Rooms and public areas



Employee Health and Safety



Staff Training

• Induction

• Ongoing training programs

• Specialist Roles – Fire warden



Ergonomics

• What are Ergonomics? 

• Prevent workplace injuries

• Desk assessment



Reporting Incidents

Why is it important to report incidents?

• Incident book

• Becoming accountable in the workplace 



Food Standards Agency Website

Food Standards Agency - Wikipedia

https://www.food.gov.uk/


Present key health and safety regulations from 
the Food Standards Agency (FSA) website.

• Explore Food Hygiene: Visit the website and navigate to the "Food 
Hygiene" section. 

• Summarise key hygiene practices recommended for businesses.

• Allergen Management: Review the "Allergy and Intolerance" section.

• Identify two legal requirements for managing allergens in hospitality. 

• Create a team presentation to discuss the importance of these practices 
in ensuring customer safety in hospitality settings











Template for submission









Any Questions?



1-1 Workshop



Assignment Recap













AI Guidance 

• Check the Moodle page 
for further guidance. 

• Copy declaration into 
the final submission 
document. 



AI Guidance Acknowledgement 

Students are now required to include a statement 
that declares any use of AI in an assignment:



AI Acknowledgement Guidance 
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