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Short description of the chapter 

Goals of this chapter: 

− Acquaint with restaurant and hotel staff structure, 

− Analyse risk factors that hotel and restaurant employees are exposed to in relation to 
their workplace, type of work performed and working tools used. 

− Understand the notion of occupational risk, 

− Briefly discuss occupational risk factors and learn to classify them. 

This chapter will give the employee, the employer or the owner of an enterprise a general 
view of hazards present in workplaces in hospitality industry, to understand the 
complexity of the effect of these  hazards on human health and the benefit of 
occupational risk assessment ##G16##.  

M9-EN.1.1 Restaurant and hotel staff structure 

The sector under discussion involves two big areas of hospitality industry - hotels and 
restaurants. There are many jobs in hotels and restaurants, the majority of employees 
being involved in customer service working in the kitchen, restaurant and hotel.  

Therefore, while assessing the workplace risk, it is important to assess the premises 
where the workplace is located (M9.1.1.jpg) 



− Kitchen 

− Restaurant 

− Hotel 

Restaurant staff is conventionally divided into two parts (by workplace): 

− Waiting staff 

− Kitchen staff 

 

Waiting staff includes Kitchen staff includes 

Waiters Chefs 

Barmen Chef assistants 

Receptionists Kitchen assistants 

 

Depending on the number of serviced customers, one or more chefs may be employed in 
the kitchen. If more than one chef works in the kitchen their functions may be divided by 
the type of dishes prepared, namely vegetable dishes, meat dishes or desserts. The same 
applies to kitchen assistants, cleaners and other positions, the number of which may 
depend on various issues.  

M9-EN.1.2  Description restaurant personnel activities 

M9.1.2.jpg 

Depending on the workplace and the nature of work (the activity of an employee) we may 
distinguish work tools used by restaurant personnel (see Table1). 

Table 1: Work tools used by restaurant personnel  

Workplace Position Activities Work tools 
Restaurant  Waiter − Meeting customers  and seeing 

them to the table 
− Setting the table 
− Preparing glasses and cutlery 
− Providing the menu, fetching 

food and drinks for the 

Cash-register 



customer 
− Collection of dirty dishes 
− Collection and washing of 

used ashtrays 
− Table clearing and cleaning 
− Collecting payment from the 

customer 
Restaurant  Barman − Serving customers at the bar, 

preparing and serving 
cocktails 

− Preparing simple meals and 
drinks, explaining the 
technology of food and drink 
preparation to the customer 

− Clearing the bar – taking away 
empty glasses and cleaning 

− Ordering and accepting goods, 
evaluating  the quality of 
deliveries 

− Working with technological 
equipment, scales, cash-
registers 

− Coffee machine 
− Various 

technological 
equipment – beer, 
juice dispensers etc 

− Cash-register 

Kitchen Chef − Preparing all sorts of cold and 
hot meals, snacks, soups;  

− Making the menu;  
− Precise weighting, preparing 

servings, mixing products 
according to the recipes 

 

− Pots 
− Pans 
− Electrical kitchen 

appliances Electrical 
and gas cookers 

− Grills 
− Ovens 
− Cutting equipment 
− Food products 

Kitchen Kitchen 
assistants 

Cutting vegetables, preparing 
salads, decorating dishes, washing 
plates, pans, pots and tidying the 
kitchen 

Knives, vegetable 
graters, meat mincers, 
dough blenders,  kitchen 
appliances, detergents 

 

 

 

 



M9-EN.1.3 – Description of hotel personnel activities 

M9.1.3.jpg 

Depending on the workplace and the character of work (the activity of an employee), we 
may distinguish work tools used by hotel personnel (see Table 2). 

Table 2: Work tools used by hotel personnel  

Work place Job Activity Work tools 
Hotel Receptionist − Welcoming and 

registering customers 
− Giving orders to the porter 
− Accepting room orders 

and bookkeeping 

Office equipment 

Hotel Chambermaids − Cleaning and tidying 
rooms – the floor, 
furniture, the bathroom, 
the toilet, taking out 
garbage, making up beds, 
changing bed linen and 
towels, filling soap 
containers etc, arranging 
dry cleaning service 

− Domestic cleaning 
appliances, various 
cleaning, washing 
and disinfecting 
detergents 

Hotel Hotel cleaners − Tidying general premises 
of the hotel – the floors, 
furniture, toilets, sinks etc  

− Cleaning equipment 
and detergents 

Hotel 
(swimming 
pool) 

Instructors − Client supervision and 
instructing 

− Providing first aid 

 

Hotel 
(swimming 
pool) 

Service staff − Maintaining hygiene and 
order in the swimming 
pool and surrounding area, 
cleaning, disinfecting    

− Chemical 
substances, cleaning 
and disinfecting 
substances 

− Electrical 
swimming-pool 
cleaning equipment  

Hotel  Service staff – 
gardeners, 
outdoor 
workers 

− Hotel grounds keeping – 
lawn moving, trimming 
bushes and scrubs, 
planting flowers etc. 

− Electrical 
equipment,  

− Hand tools for 
grounds keeping 

Hotel Administrative 
workers  

− Work with PC, 
communication with 
suppliers, clients, etc 

− Computers, office 
equipment 



M9- EN.1.4 The notion of hazard 

This chapter introduces key definitions, explains the difference between risk and hazard, 
teaches about occupational risk assessment and the purpose of assessment. The chapter 
also deals with the main elements of occupational risk and their classification. 
(M9.1.4.jpg) 

 M9- EN.1.4.1 Key definitions  

Occupational risk – injury or any other employee health disorder due to harmful and/or 
hazardous factor (effect) in the work environment 

Hazard – property or ability of an object (e.g. work material, work tool or process) with 
inherent potential to cause harm: electrical hazard, crushing hazard, cutting hazard, fall 
hazard, burn hazard etc.) 

Hazardous situation - any situation where a person is exposed to hazard or hazards 

Hazardous event (hazardous factor) - an event or factor which may cause harm  

Harm – physical injury and/or health disorder or property damage 

Preventive measure – a measure that eliminates or reduces risk 

M9- EN.1.4.2 Main elements of occupational risk 

RISK ( related to analysed hazard) 

 

 

 

SERIOUSNESS 

(possible harm that the analysed hazard may 
cause ) 

PROBABILITY OF OCCURRENCE 

(frequency and duration of effect) 

(probability of occurrence of hazardous event) 

(possibility to prevent harm or restrict it) 

M9- EN.1.4.3 Classification of occupational risk factors 

The main harmful and hazardous risk factors that can affect health of employees in the 
sector under review:  



− Chemical (hazardous chemical substances or preparations) 

What are the substances, which employees and where do they have contact with them (in 
the sector under review)? 

− Cleaning, disinfecting, washing, substances, various aerosols… 

− Cleaners, chambermaids, kitchen workers, auxiliary workers. 

− Biological (substances of biological origin, microbes, cell cultures, human 
endoparasites) 

What are the substances, which employees and where do they have contact with them? 

− Unprocessed food, flour dust, all sorts of waste – kitchen workers, dirty laundry – 
chambermaids, laundresses etc. 

− Physical 

What to your opinion are physical risk factors? Give examples. 

− Noise, vibration, electromagnetic field, hot, cold environment, lighting… 

− Ergonomic 

Please provide examples how you understand these factors: 

− Physical work load, work strain, adjustment of workplace to the employee 

− Psychosocial (factors that can cause mental stress to the employee).  

What are the factors? 

− Work conditions, work requirements, work organisation, work content, employee 
relations, employer – employee relations. 

Physical (factors with inherent injure potential: work tools and their moving parts, lifting 
equipment, lifted load, vehicles, falling items, explosion and/or fire, liable to fall work 
tools etc.) 

Give specific examples of physical risk factors that you encounter while performing a 
specific task. 

When risk factors characteristic to each workplace are determined it is easier to define 
and assess risk in every particular workplace of the enterprise. Hereby, an employer or an 
enterprise owner may easily assess the exposure of each particular workplace to risk, 
basing on the types of involved hazards and adapting the study material to his enterprise.  



Risk factors will be analyzed in more detail to give a better understanding of potential 
hazards to employees working in hotel and restaurant sector.  

M9-EN.1.4.4 Aim of occupational risk assessment 

Assessment of occupational risk in workplaces is a consistent analysis of the effect of 
hazards and harmful factors on employees in their workplaces, which enables to assess 
nature and degree of present or potential risk and to make decisions whether this risk is 
acceptable or unacceptable. 

Residual risk is risk that remains after safety measures are applied.  

It should be emphasised that except for a few types of injuries and health disorders (e.g. 
hazards or injuries or health disorders due to noise or poisonous substances), when the 
degree of risk can be estimated after measuring marginal duration of noise level or 
maximum permissible concentration of poisonous substances in the environment, most 
often risk assessment of is subjective.  

The purpose of risk assessment is to define the probability of employee injuries and/or 
other health disorders due to a harmful environment factor or effect of the factors by 
assessing how the workplace, work environment, work tools, work conditions conform to 
employees safety and health requirements established in legislative acts on health and 
safety and to provide for preventive measures to protect employees from risk or reduce 
the risk as much as possible. 

However, in all cases it is very important to identify possible hazards, know them, 
name and foresee safety measures in order to minimise risk. 

Risk assessment enables to define if there are enough measures to assure employee safety 
and health, if there a necessity to take additional technical or organisational measures in 
order to avoid injuries and occupational illnesses.  

Accidents at work place, cases of occupational illnesses can happen due to improperly 
arranged workplaces, non-observance of safety and health requirements which result in 
long-term loss of working capacity, invalidity or death. 

M9-EN.1.5 Self-assessment test  

Check your comprehension of presented study-material by answering questions in 
document ##D1##. 

Correct answers are available on page ##D2##. 


