
Level 3 Hospitality and Catering 
 

 Unit 306 Activity 25 

 

 

 
© 2020 City and Guilds of London Institute. All rights reserved.  Page 1 of 1 

 

 

Unit 306: Monitoring and supervision of food safety 

Activity 25: Hazards 

As a supervisor describe how you can help prevent food contamination from the following types of 

hazards: 

Microbial 

   

   

   

Chemical 

   

   

  

Physical  

   

   

  

Allergenic  

   

   

   

 

 

 


