HEALTH AND SAFETY RISK ASSESSMENT

Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Still room steamer/coffee urn.

Hazards 

· Burn

· Scald

Possible Short term or long term injuries
· Scars

· Disfigurement


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Use carefully, not to splash hot liquid.

· Do not touch metal sides whilst hot.

· Turn off steam pipe before removing from liquid.

· Clean carefully to manufacturers specification.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date:  20/06/2015

Work activity or property issue: Working on wet floors.

Hazards
· Slipping

· Falling

Possible Short term or long term injuries
· Broken bones

· Disablement

· Bruising

· Ligament damage


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Cordon off and sign it.

· Remove all spillages & debris immediately.

· Special consideration for oil, waste oil, grease traps & tiled floors.

· “CLEAN AS YOU GO!”
Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue:  Working near wet floors.

Hazards
· Slipping 

· Falling

Possible Short term or long term injuries
· Back problems

· Broken bones

· Joint injuries

· Dislocations


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Clearly mark

· Clean up immediately

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department:  Kitchen
Date: 20/06/2015

Work activity or property issue: Working on, or near obstructions stock, equipment and utensil storage.

Hazards 
· Trips

· Falls

Possible Short term or long term injuries
· Broken bones

· Bruising

· Ligament damage


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Areas should be free from obstructions & stock.

· Equipment should be put away properly.

· Utensils must be stored in designated area.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date): 

Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Handling hot food & liquids.

Hazards
· Burns

· Scalds

Possible Short term or long term injuries
· Scars/disfigurement

· Loss of use of limbs


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Use correct utensils e.g. tong’s, spoons, etc.

· Take care when decanting hot liquids.

· Ask for assistance when it’s heavy.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015 
Work activity or property issue: Handling hot liquids.

Hazards
· Burns

· Scalds

Possible Short term or long term injuries
· Scars/disfigurement

· Loss of use of limbs or senses


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Protective clothing on body.

· Communicate to comrades when handling hot equipments.

· Be careful and work steadily

· Remain within your designated area

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Storage of refuse.

Hazards
· Trips

· Falls

Possible Short term or long term injuries
· Broken bones

· Bruising

· Strains


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Refuse should only be stored in designated area.

· Do not accumulate rubbish in kitchen.

· Empty litter bins regularly.

· Clean & disinfect bins daily at end of service.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Use of decarboniser.

Hazards
· Burns

· Scalds

Possible Short term or long term injuries
· Scars


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Switch off and cool before empting tank.

· Use two people to empty tank.

· Always wear protective gloves and gloves when extracting equipment 

· Use only chemical provided for machine.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Use of food processor.

Hazards
· Cuts

Possible Short term or long term injuries
· Amputation 

· Joint disability


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Only authorised properly trained persons to use machine.

· Never push food down the feeder by hand, use push stick.

· Make sure it is in sound working order.

· Do not overfill bowl.

· Report defects to supervisor.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015 
Work activity or property issue: Lifting.

Hazards
· Tripping because you can’t see where you are going.

· Slipping either through weight or water on floor.

· Dropping because too heavy.

· Balancing & weight unevenly distributed through whole body.

Possible Short term or long term injuries
· Back problems

· Neck problems

· Flat feet


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Bent knees

· No more than 10 kg. in weight.

· Don’t stack too high.

Action required to achieve above procedures

Nil  
Action
(see below)
· Manual handling training.

· Make sure working in a clear area.

To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Emptying deep fat fryers.

Hazards
· Severe burns by contact.

Possible Short term or long term injuries
· Scars/disfigurement

· Loss of use of senses/limb’s.


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Allow oil to cool down

· Ensure floor is clear and dry

· Do not rush job and ask colleagues to assist

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Cleaning griddles.

Hazards
· Burns

Possible Short term or long term injuries
· Scars/disfigurement

· Pain 


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Allow to cool before cleaning.

· Carefully place to one side.

· Follow COSHH Guidance.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Cleaning ovens.

Hazards
· Burns

Possible Short term or long term injuries
· Scars/disfigurement


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Wear gloves & goggles.

· Switch off & isolate.

· Allow to cool before cleaning.

· Follow all COSHH Guidance.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Cleaning steam ovens.

Hazards
· Burns

· Scalds

Possible Short term or long term injuries
· Scars/disfigurement

· Loss of use of limbs.


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Turn off and allow to cool.

· Shut off water supply.

· Drain the sump.

· Clean following COSHH Instructions.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Use of microwave ovens.

Hazards
· Burns

· Scalds

Possible Short term or long term injuries
· Scars/disfigurement

· Electric shock


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· No metal to go inside of microwave.

· Never put eggs in their shells in microwave.

· Pierce covering cling film before cooking.

· Do not cook food in sealed containers.

· Carefully remove cling film and keep out of way of steam.

· Report defects to your Supervisor.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015 
Work activity or property issue: Use of grills & salamanders.

Hazards
· Burns

· Scalds

Possible Short term or long term injuries
· Scars/disfigurement


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Take care of handling hot food & use correct utensils.

· Use an oven cloth for hot trays and plates.

· Report defects to supervisor.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Walk in fridge.

Hazards
· Exposure to low temperature.

· Refrigerate escape.

· Locked in.

Possible Short term or long term injuries
· Chills

Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· No prolonged stay in fridge.

· Maintain correctly to minimise any refrigerant escaping evacuate if serious leak.

· Ensure fridge is checked for un-occupancy and no one is locked in.

· Opening mechanism inside fridge to evacuate.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015 
Work activity or property issue: Use of bain marie, hot plate and cupboard.

Hazards
· Burns

· Scalds

Possible Short term or long term injuries
· Scars

· Disfigurement


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Turn off & allow to cool down before cleaning.

· Do not touch hot lamps or shelves.

· Use clothes when handling hot food containers.

· Drain water when cooled down & carefully discard.

· Ask for assistance if required.

· Turn off the heat after service is over.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Use of dishwashing machine.

Hazards
· Burns

· Scalds

Possible Short term or long term injuries
· Scars
· Disfigurement

Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Isolate before cleaning.

· Always wear rubber gloves when working with hot water.

· Don’t touch sides as may be hot.

· Do not overfill!

· Always clean down as instructed

· Use chemicals as per manufacturers recommendations

· Refer to COSHH guidelines

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015  
Work activity or property issue: Use of general electrical equipment.

Hazards
· Electric shock.

· Burns

Possible Short term or long term injuries
· Heart problems

· Scars


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Make sure equipment and cable in good repair.

· Do not immerse in liquid.

· Use correct equipment for job.

· Annual electrical check up.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Use of knives.

Hazards
· Cuts

Possible Short term or long term injuries
· Amputation

· Loss of use/disability


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Staff must be knife drill trained.

· Store knives safely.

· Take care when hands are cold.

· Use knives for cutting & slicing food.

· Take extra care when cleaning & sanitising knives.

· Never leave knives immersed in water. EVER!

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Use of meat slicer.

Hazards
· Cuts 

Possible Short term or long term injuries
· Amputations

· Post traumatic stress syndrome.

· Disablement


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Use of safety guards at all times.

· Only authorised and trained persons to use machine.

· Warning notice to be displayed.

· Ensure work area is free from obstructions.

· Extreme care to be taken on dismantling for cleaning.

· Do not distract and report defects to Supervisor.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Disposal of sharp waste material.

Hazards
· Cuts

Possible Short term or long term injuries
· Scars 

· Disfigurement


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· All sharp edged waste to be placed separately in a rigid container.

· Do not use waste or plastic bags.

· Handle carefully and use heavy duty gloves were applicable.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015

Work activity or property issue: Use of tin opener.

Hazards
· Cuts

Possible Short term or long term injuries
· Scars


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Ensure base plate is secured.

· Be careful of tin lid with jagged edges.

· Replace lid in tin to dispose of properly.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
Department: Kitchen
Date: 20/06/2015 
Work activity or property issue: Use of food mixer.

Hazards
· Cuts 

· Bruising

· Broken bones

Possible Short term or long term injuries
· Dislocation

· Amputation


Risk factor
High 
Medium
   Low

Can hazard be removed or minimized?
Yes  
No  
Suggested control measures to reduce or remove the risk
(E.g. guards, checklist, training, mechanical aids, ramps, maintenance checklist etc.)
· Only authorised personnel to use when trained.

· Make sure interlocks are in good order.

· Make sure bowl & guard clipped down securely.

· Switch of power supply before dismantling.

· Never put hands OR scrape down mix whilst still operating equipment.

Action required to achieve above procedures

Nil  
Action
(see below)
To be completed by (date):


Will staff training be required?
Yes
No

Date of proposed review
Monthly
     6 Monthly
            Annually  
Signed:
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