
	Risk Assessment – Specific Activity/Situation
	

	Risk Assessment Reference No: 
	RA10_19


	Workplace Activity:
	Dish Wash Machine
	Date:
	Nov 2019


	Persons at Risk- Affected by Activity:
	Staff
	Number
	30

	Any Vulnerable Persons Affected by Activity:
	
	Number
	


	Setting the Scene: 
The Dish wash machine is located in the staff room. 


	Potential Hazards
	Assessment of Risk

	Ref.
	
	Low
	Med
	High

	1.
	Staff injured from electric shock caused by faulty or damaged equipment. 
	X
	
	

	2.
	Staff injured by broken plates/crockery.
	
	X
	

	3.
	Germs within machine, causing growth of bacteria
	
	X 
	

	4.
	Irritation to eyes and throat due to contact with detergents
	X 
	
	

	5.
	Steam causing burns to catering staff
	X
	
	


	Existing Control Measures

	1. Equipment is maintained on a regular basis – regular PAT testing is carried out by electrician. 
· Staff are to report if they notice any damaged equipment for example plugs, cable or fittings.

	2. Staff are shown how to isolate equipment should crockery break whilst in the washer. 
· Any broken crockery is placed in a suitable container. 
· Crockery is removed from dish washer at least 10 minutes after cycle has finished to reduce risk of items being slippery due to steam.   
· Staff are advised to carry out visual check of items in the dishwasher before emptying in case any items have broken during the wash cycle.  
· Staff are informed not to overload the dishwasher and not to balance cups, plates and other crockery on top of other items.

	3. The commercial washer has an inbuilt cleaning cycle.  In addition on a weekly basis grease and limescale will be removed from the machine by running a clean cycle whilst machine is empty. 

	4. Dishwasher tablets are used in machine to reduce risk of detergent solutions causing personal injury to catering staff.  
· Staff can use disposable gloves when filling or emptying machine to reduce risk of contact with detergent substances.

	5.  The door has a lock device fitted to prevent being opened during a wash cycle.  
· The door does not release until cycle has finished and the inside of machine has cooled. 
· Staff are aware not to isolate the machine and attempt to open it during the wash cycle.


	Initial Assessment of Overall Risk
	Low
	X
	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

	Ensure induction talk for any new staff or temporary staff includes how to turn off machinery.
	Shift supervisor / manager
	Start of any new staff employment

	Carry out regular visual inspections of the cable to ensure there is no damage between PAT inspections. 
	All employees
	Every time electrical equipment is used.

	
	
	

	
	
	

	
	
	


	RESIDUAL ASSESSMENT OF OVERALL RISK
	LOW
	X 
	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.)

	Safety Instructions for use:

Recommendations 

• To save energy and water, rinse food residue of the dishes before loading the dishes into the dishwasher. Run the dishwasher with full load. 

• Use pre-wash programme only when needed. 

• Load bowls, cups and mugs bottom facing up. 

• Do not load in the appliance any dishes that are not dishwasher safe and do not load too many dishes.
Upper basket The upper basket is designed for washing delicate dishes such as glasses, cups, plates, etc. Dishes that are placed in the upper basket should be less soiled than dishes in the lower basket. In addition, you can place long forks, knives and spoons horizontally on shelves so as not to obstruct the spray arms.

Lower basket Place the plates, bowls, pots, etc in the lower basket. Make sure that the dishes in the lower basket do not block spray arm and it can freely rotate. Place large pans and heavily soiled items such as pots, pans, lids, dishes, etc. in the lower basket. Place dishes upside down, so that water does not collect inside.

Cutlery basket Place knives and forks in the cutlery basket, separately from each other, and make sure they do not touch as this may cause poor washing results.

For best washing results place knives and forks in the cutlery basket, and make sure: 

■ Items do not touch 

■ Items are placed vertically 

■ Longest times are in the middle of the basket

Prepare the appliance for operation:

Make sure the detergent used is appropriate for tap water hardness.  Check if you need to use rinse aid depending on type of detergents (i.e. 2-in-1, 3-in-1 etc).

When dishwashing programme completes you will hear an acoustic signal for about 8 seconds. Carefully open the dishwasher door as some hot steam can escape. Press on/off switch to turn off the appliance, close the water tap. Washed dishes are hot and prone to damage, therefore, carefully slide out the two baskets of kitchenware. Do not remove the dishes for about 15 minutes to speed up the drying process.

Cleaning and Maintenance

Regular dishwasher cleaning can extend its lifetime of trouble-free operation. Grease and limescale can accumulate in dishwasher chamber. In the event of such accumulation 

- Add detergent and do not load any dishes. Select a high temperature washing programme and start the dishwasher. If the result is not satisfactory, use a special cleaner available on the market. 

Clean the dishwasher door seal To remove any accumulated residue from the door seals, wipe the seals regularly with a damp cloth. 

Clean the dishwasher Clean the spray arms and filters at least once a week. Before cleaning unplug the dishwasher from wall outlet and close the water supply valve. Do not use harsh or abrasive materials when cleaning. Wash with a mild cleaning agent and a damp cloth. 

Filters Check if food residue has accumulated on the strainer and fine filter. If so, remove the filters and clean them thoroughly under running water.

Spray arms Make sure that jet nozzles the upper and lower spray arm are not clogged. If jet nozzles are clogged, remove the spray arms and clean them under running water


	Risk Assessment Circulation List  (tick box)

	Employees
	
	Management
	
	Contractors
	

	Other – Specify:
	
	
	
	
	

	Signature of responsible person:
	Date:

	
	

	Assessor:
	Adele Partridge, CMIOSH
	Signature:
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	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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