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AC3.1 describe personal safety responsibilities in the 
workplace 
 
Occurrences 
 

 Control of Substances Hazardous to Health 
Regulations (COSHH 

 
Page 48 – Revision Guide 

Exam walk through PowerPoint link:  
 
https://resources.wjec.co.uk/Pages/ResourceSingle.aspx?rIid=3464 
 
Past Papers Link: 
 
https://www.eduqas.co.uk/qualifications/hospitality-and-catering-level-1-2/#tab_pastpapers 
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AC3.1 describe personal safety responsibilities in the 
workplace 
 
Occurrences 
• Manual Handling Operations Regulations 
• Personal Protective Equipment at Work 
Regulations (PPER) 
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AC3.2 identify risks to personal safety in hospitality and 
catering 
 
Risks 
To health 
To security 
Level of risk (low, medium, high) in relation to  
 

 employers 

 employees  

 suppliers  

 customers 
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AC3.3 recommend personal safety control measures for 
hospitality and catering provision 
 
Control measures 

 For employees 

 For customers 
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