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Follow Health Safety & Security 
Procedures 

“Hospitality OHS”   National Code SITXOHSO02A 

Duration 1 x 6 hours Min-Max Group Size 10-20 

Who should attend All staff working in the Hospitality Industry where the above topic applies, that 
would be most of the Industry. 

Course aims This unit describes a fundamental workplace skill for those working 
within the service industries & applies to the full range of industry 
sectors & environments. Frontline operational personnel who work 
under close supervision & guidance from others are involved in 
applying safe work practices during the normal course of their daily 
activities. They would be required to apply little discretion & judgement 
because they operate within predefined organisational OHS 
procedures. Safe working practices & following OHS procedures apply 
to all personnel operating at any level within the service industries. 

Learning outcomes Follow workplace procedures for health, safety & security. 

Follow procedures for emergency situations 

Participate in the organisation's OHS practices 

Course Content 
The following knowledge will be imparted as part of this unit:  
•     individual employee responsibilities in relation to ensuring safety 

of self, other workers & other people in the workplace  
•     broad understanding of employer's responsibilities under relevant 

state or territory OHS legislation  
•     broad understanding of employee's responsibility to participate in 

OHS practices under relevant state or territory OHS legislation  
•     ramifications of failure to observe OHS policies & procedures & 

legislative requirements  
•     working knowledge & understanding of the contents of health, 

safety & security procedures that relate to the individual 
workplace  

•     major workplace hazards & associated health, safety & security 
risks associated with the hazards as relevant to the individual 
workplace  

•     safe work practices relevant to individual job roles & 
responsibilities  

•     broad understanding of the particular consultation, hazard 
identification & risk assessment methods used in the particular 
workplace  

•     familiarity with hazard identification & risk assessment tools & 
template documents 

Documents issued on 
successful completion 

Statement of Attainment on completion of the unit SITXOHS02A from 
the SIT07 Hospitality Training Package 

Price per person POA Price per in-house course POA 


