
	Risk Assessment – Specific Activity/Situation
	

	Risk Assessment Reference No: 
	GE-10-10-19


	Workplace Activity:
	Food Preparation – Classroom bases
	Date:
	Nov 2019


	Persons at Risk- Affected by Activity:
	Pupils and Teaching staff
	Number
	Up to 30 per session

	Any Vulnerable Persons Affected by Activity:
	TBC
	Number
	TBC


	Setting the Scene:
KS1 and KS2 – providing snacks to children during the school day such as fruit and bagels.  Some basic cookery lessons with KS2 children such as small cakes and pasta meals


	Potential Hazards
	Assessment of Risk

	Ref.
	
	Low
	Med
	High

	1. 
	Staff or Pupils may sustain burns or scolding from hot surfaces / liquid. when using the cooker.
	X 
	
	

	2. 
	Staff or Pupils risk getting cuts or minor injuries when using sharp equipment 
	
	X 
	

	3. 
	Staff or Pupils may slip or fall on slippery surfaces.
	X 
	
	

	4. 
	Fire hazard with using cookers
	X 
	
	

	5. 
	Poor standards of hygiene or incorrect storage of food leading to food poisoning 
	X 
	
	

	
	
	
	
	

	
	
	
	
	


	Existing Control Measures

	1. Lifting lids off pans & kettles, moving hot tins, dishes and water to be restricted to adults only. 
· Position pan handles not to overhang the edge of the cooker 
· Full staff supervision and safe working procedures in place when children are using cookers 
· Adequate space is available around the ovens at all times when handling hot items.

	2. Controlled storage and use of knives. 
· Pupils taught correct techniques for use of knives and use under supervision. 
· Knives are washed separately and not left in the classroom sink
· KS1 pupils are monitored when using a knife to cut fruit – skill learning.

	3. Spillages should be dealt with immediately.
· Paper towels to be used on small areas of water-based contamination. 
· Good housekeeping maintained and any spills / food debris are cleared up immediately


	4. Electrical equipment is subject to annual afety inspection and test ('PAT testing).
· Children are supervised at all times when using cooking equipment. 
· Portable cookers permanently wired into a fixed spur. 
· Ovens for food preparation not to be used for other purposes e.g. heating plastics. 
· Fire blanket kept in the area and staff know how to use it. 
· Cookers and ovens sited away from flammable materials, doorways, passageways and fire escape routes.
· There are no wall displays, pin boards etc in the close vicinity to the cooker.

	5. Pupils taught the need for personal hygiene. 
· Staff and pupils to wash hands before handling food and after visits to the toilet.
· Warm water, soap and towels (disposable) are available. 
· Cuts etc. are covered with waterproof adhesive dressings. 
· Pupils tie back long hair.
· Pupils were aprons when cooking. 
· Avoid the use of foods that require refrigeration if safe temperatures cannot be maintained 
· Foods appropriately covered / wrapped and stored prior to taking home. Pupils provided with instruction on safe storage / consumption.
· Daily fruit is taken directly to classrooms when delivered to school.  Teacher washes fruit for children in KS1 classrooms before it is eaten.

	


	Initial Assessment of Overall Risk
	Low
	
	Medium
	
	High
	


	RISK RATING = SEVERITY x LIKELIHOOD

	Rating
	SEVERITY of injury/disease
	LIKELIHOOD of occurrence

	HIGH
	Fatality; major injury or illness causing long term disability
	Certain or near certain to occur

	MEDIUM
	Injury or illness causing short term disability
	Reasonably likely to occur

	LOW
	Other injury or illness
	Unlikely to occur


	ADDITIONAL CONTROL MEASURES - (IF APPLICABLE)
	PERSON RESPONSIBLE

FOR IMPLEMENTATION
	COMPLETION

DATE

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


	RESIDUAL ASSESSMENT OF OVERALL RISK
	LOW
	
	MEDIUM
	
	HIGH
	


Note:
Re-assessment required if overall residual risk is High
	ADDITIONAL INFORMATION:

(Notes, comments, further details, outline procedures, safe systems of work, standards, drawings, etc.)

	There is a separate food allergy risk assessment.


	Risk Assessment Circulation List  (tick box)

	Employees
	
	Management
	
	Contractors
	

	Other – Specify:
	
	
	
	
	

	Signature of responsible person:
	Date:

	
	

	Assessor:
	Adele Partridge CMIOSH, MIFSM
	Signature:
	[image: image1.jpg]




	Date Assessed:
	November 2019
	Review Date:
	November 2020


	RISK ASSESSMENT REVIEW - COMMENTS
Date:

	

	Reason for Review

	

	Reviewed By:
	
	Signature:
	


	RISK ASSESSMENT REVIEW - COMMENTS
Date:

	

	Reason for Review

	

	Reviewed By:
	
	Signature:
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