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RISK ASSESSMENT 				 


	
Risk Assessment No: RA02
	: 
	Activity: 
	Kitchen
	Location:  Tredegar RFC
	 
	

	
	
	
	
	

	Persons Exposed
	Approx no of Employees
	
	No. Other workers
	
	Public/ visitors
	
	Total Persons at Risk
	
	Young Persons?
	
	Person conducting assessment:
	B I WILLIAMS
	Signature:
	
	Date:
	28.08.08

	
	0
	
	0
	
	20
	
	20
	
	0
	
	Person supervising work:     
	G WILLIAMS 
	Signature:
	
	Date:
	28.08.08

	

		 (
Severity
)5
	0
	5
	10
	15
	20
	25

	4
	0
	4
	8
	12
	16
	20

	3
	0
	3
	6
	9
	12
	15

	2
	0
	2
	4
	6
	8
	10

	1
	0
	1
	2
	3
	4
	5

	0
	0
	0
	0
	0
	0
	0

	 (
Likelihood
)
	0
	1
	2
	3
	4
	5



	Likelihood

Rating 0 = Zero to very low
Rating 1 = Very unlikely
Rating 2 = Unlikely
Rating 3 = Likely
Rating 4 = Very likely
Rating 5 = Almost certain
	Severity

Rating 0 = No injury or illness
Rating 1 = First aid injury or illness
Rating 2 = Minor injury or illness
Rating 3 = “3 day” injury or illness
Rating 4 = Major injury or illness
Rating 5 = Fatality, disabling injury, etc



	Risk = Likelihood x Severity
	
	
	Acceptable
	
	
	
	Further review
	
	
	
	Unacceptable Risk

	
	Factors of harm
	Risk
	Control Measures
	Likelihood
	Severity
	Residual Risk
	Controls implemented by:

	
	Likelihood
	Severity
	
	
	
	
	
	

	
Emergency exits / escape routes


	2
	3
	6
	Ensure exits identified. 

Is a working telephone or mobile available for emergency use 

 Is there suitable access for ambulance / air ambulance to reach the injured

Keep all routes clear of parked vehicles and obstructions..


	0
	3
	0
	Catering Manager

	Falls - level

	3
	3
	9
	Good housekeeping standards to be maintained. Ensure routes are kept clear of rubbish, bags etc..


	0
	3
	0
	Catering Manager

	Injury




















Prolonged contact
with water, particularly
in combination with
detergents, can cause skindamage.

Staff cleaning premises risk skin irritation or eye damage from direct contact with bleach and other cleaning products.
Vapour may cause
breathing problems
	4
	3
	12
	General Kitchen Operations
Only kitchen staff allowed access. Training given in safe operating procedures. First aid kit kept in kitchen. Signs identifying kitchen hazards.

Knives

First aid kit in kitchen.

Use of Blue plasters.

Knives suitably stored when not in use

Improvement to be made.
Proper training in the use of knives. 

staff not to use knives to remove packaging – suitable cutters will be provided

Chemicals
(Contact with bleach and other cleaning and washing chemicals)
Improvement to be made
Dishwasher used instead of washing up by hand.

All containers clearly labelled.

Where possible, cleaning products marked ‘irritant’ not purchased and milder alternatives bought instead.

Long-handled mops and brushes, and strong rubber gloves, provided and used.

Staff wash rubber gloves after using them and store them in a clean
Place Use of protective clothing where appropriate. 

Follow manufacturers instructions for correct, safe use. 

Correct storage. Training for all relevant staff. 

Substances to be stored in separate well ventilated storage area

Staff reminded to thoroughly dry hands after
washing.

Provide non-taint, nut-oil-free cream for staff
to apply regularly to replace the moisture
‘stripped’ by frequent washing.

Remind staff to check for dry, red or itchy
skin on their hands and to tell manager if this
occurs.


Spillages

Correct methods of disposal set out by manufacture. 

Use of warning cones.
	1
	3
	3
	Catering Manager
















ACTION



ACTION







ACTION

	Fire
	3
	5
	15
	Gas Appliances (heaters & cookers)
Gas equipment serviced regularly. Fire extinguishers and
blankets present in and around kitchen. Electrical equipment
checked regularly.. Particular care with hot fat. All Staff trained in use of equipment.

See also Fire Risk Assessment.
	1
	5
	5
	Catering Manager

	Slips & Trips
	3
	3
	9
	Wet Floor
Use wet floor warning cone. Clean as you go.
	1
	3
	3
	Catering Manager

	Food Poisoning
	3
	5
	15
	Contamination of Food
(physical, biological, chemical) 
Reputable food suppliers. 

Correct food preparation, handling & storage. 

All staff given appropriate training. Minimum requirement of Basic Health & Hygiene certificate. 

Handwash facilities. 

Use of blue plasters. 

Meat/chilled foods delivery checked to ensure below +4oC on arrival & logged in kitchen diary. 

Frozen food delivery checked to ensure below -18oC on arrival & logged in kitchen diary.

Fridge/freezer temperatures monitored daily. Cook out
temperatures of prepared/reheated foods monitored and
recorded. Clean as you go.
	1
	5
	5
	Catering Manager

	Electric shock
	3
	5
	15
	Electrical Equipment
(fridges, freezers, small appliances)

Staff only to use. 

Careful operation. 

Follow correct loading/storage guidelines for fridges/freezers. 

Only trained, competent staff to use small electric appliances.

Manager visually inspects the system once a year, and is competent to do so.

System inspected and tested by an electrician every five years.

Staff trained to check equipment before use and to report any defective plugs, discoloured sockets or damaged cable and equipment.

Staff know  where fuse box is and how to safely switch off electricity in an emergency.

Plugs, sockets etc suitable for kitchen environment.

 Access to fuse box kept clear
 Residual current devices (RCDs) installed on supplies to hand held and portable appliances
	0
	5
	0
	Catering Manager

	Back injuries
	3
	3
	9
	Lifting of Heavy Items

Training in manual handling techniques
	1
	3
	3
	Catering Manager

	Food Contamination leading to food
poisoning
	3
	5
	15
	Pests
Proper refuse clearance and a regular cleaning schedules.
	0
	5
	0
	Catering Manager

	Falling items leading to injuries
	3
	3
	9
	Food Storage Shelving

Staff follow correct storage guidelines. 

Regular stock checks to ensure we are not carrying too much stock. 

Adequate storage areas. 

Procedure for maintenance programme. 
Staff training.
	1
	3
	3
	Catering Manager

	Burns & Scolds
	4
	3
	12
	Hot Water/Hot oil/Fat

Staff Training. Hot water caution signs put up by sinks
	1
	3
	3
	Catering Manager

	Workplace
Temperature

Kitchen staff may suffer ill health when they overheat in hot working conditions
	4
	4
	16
	Improvement to be made
Fans and extractors provided to control air temperature.

Staff encouraged to take rest breaks in cooler conditions when required

Encourage staff to take regular drinks of water.
	1
	4
	4
	ACTION


Catering Manager

	Food handling

Frequent hand washing can
cause skin damage. Some foods can cause some staff to develop skin allergies.
	4
	4
	16
	Where possible and sensible, staff use tools (cutlery, tongs scoops etc) to handle food rather than hands.

Food grade, single‑use, non-latex gloves are used for tasks that can cause skin problems, eg salad washing, vegetable peeling and fish filleting.

Where handling cannot be avoided hands are rinsed promptly after
finishing the task.

Staff reminded to thoroughly dry hands after
washing.

Provide non-taint, nut-oil-free cream for staff
to apply regularly to replace the moisture
‘stripped’ by frequent washing.

Remind staff to check for dry, red or itchy
skin on their hands and to tell manager if this
occurs.



	1
	4
	4
	Catering Manager


It is recommended that the assessment is checked prior to each training session / match activity by the Club Section Secretary to ensue that all control measures have been complied with. In the event of any area failing to meet the required standards ALL activity must be stopped in the area concerned until the measure has been suitably controlled
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