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Appendix 3 General Risk Assessment Form
DATE:
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ASSESSMENT 
AREA/ACTIVITY: FOOD PREPARATION ASSESSMENT
	Item no.
	Activity/equipment/materials, etc.
	Hazard
	Persons at risk
	Severity 
	Likelihood
	Priority
H 48-100

M 20-40

L 0-16


	protective measures required
	Result* 

	1
	Slips trips and falls
	Bumps, bruises, lacerations.
Fractures
	Staff
	
	
	
	Good Housekeeping – all walkways must be kept clear, work areas kept tidy and good stored away in suitable areas.
All kitchen equipment is maintained and services regularly to avoid leaks.

Any equipment faults must be reported to……………….

Staff must clean up all spills – dry and wet - immediately ensuring the floor is left dry.

No trailing cables allowed.

Steps and changes in level are highlighted.

All staff must wear suitable footwear with good grip. 
	

	2.
	Manual Handling heavy items such as flour sacks, kegs, trays of crockery etc
	Musculo skeletal Injuries
Strains, sprains
	Staff
	
	
	
	Ingredients bought in package sizes that are easily lifted and carried.
Commonly used items are stored at waist height.

Suitable steps are provided and staff are trained in their use.

Trolley/Sack barrow is available for moving large/heavy items.  It is kept ……………………………….

Sink at appropriate height to avoid stooping.  Staff who find they are stooping must request a sink tray from their line manager.
Staff are trained in safe lifting and handling techniques.
	

	3.
	Contact with steam, hot water, hot oil and hot surfaces
	Scalding or burns
	Staff
	
	
	
	Staff trained in risks involving hot oil and on procedure for emptying/cleaning fryers
Staff trained in risks posed by release of steam.

Water mixer taps provided

All staff instructed to wear long sleeves

Heat resistant gloves/cloths/aprons are provided.
	

	4.
	Use of knives
	Cuts, lacerations, amputation
	Staff
	
	
	
	Staff trained in the safe use of knives
Knives must be suitably stored in ……………………………when not in use.

Knives must not be left in a full sink of water.

First Aid box and First Aiders on site at all time by calling ext 3200.
	

	5.
	Food Handling
	Frequent hand washing can cause skin damage.
Skin allergies
	Staff
	
	
	
	Where possible staff must use equipment – cutlery, tongs, scoops etc – to handle food.
Food grade, single use, non-latex gloves are used for tasks that can cause skin problems e.g. salad washing, vegetable peeling and fish filleting.
Towels/hand- dryer provided for staff to thoroughly dry hands.

Staff are to report any skin complaints to their line manager.
	

	6.
	Contact with cleaning and washing substances
	Skin damage

	Staff
	
	
	
	Dishwasher used wherever possible 
All containers clearly marked

Where possible cleaning products marked “irritant” not purchased and milder products purchased.

Long handled mops and brushes and strong rubber gloves provided and used

Provide non taint, nut oil free cream for staff to apply regularly to replace moisture

Dry towels or paper towels provided to allow staff to dry their hands thoroughly/.

Staff instructed to inform line manager if their hands become red, dry and itchy.
	

	7.
	Gas Appliances
	Serious/fatal injuries as a result of explosion/release of gas.
	Staff
Students

Visitors
	
	
	
	Daily check of gas appliance controls by……………………..
Inspection, service and test carried out by CORGI registered Engineer every 12 months

Staff know where main isolation switch is located and how to operate in an emergency.

Emergency stop button  located……………………………

Ovens have flame failure device fitted.
	

	8.
	Electrical Hazards
	Serious/fatal injuries as a result of electric shock
	Staff
	
	
	
	Daily checks of electrical equipment before use.  Any defective plugs, discoloured sockets or damaged cable and equipment must be reported to………….and taken out of use until repaired.
Staff know where fuse box is located and how to isolate electricity in an emergency.

Plugs and sockets are suitable for kitchen environment.

Residual current devices installed on supplies to hand held and portable appliances.

All portable appliances are formally tested on an annual basis.
	

	9.
	Fire
	Serious/fatal injuries from burns and smoke inhalation.
	Staff
Visitors
	
	
	
	Fire Risk Assessment is carried out for the Premises and actions addressed by Premises Manager and Estates Department.
Fire Procedures are located in every workplace instructing the action to take in the event of an emergency.
All staff are required to complete mandatory fire awareness training on an annual basis.

All new staff are inducted in the emergency procedures for their work area by their Line Manager.

Staff are instructed to familiarize themselves with the University Fire Policy available on the Health & safety Web Pages.
	

	10.
	Machinery
	Serious Injury from contact with moving parts on machinery.
	Staff
	
	
	
	Staff are trained in cleaning assembly and operating procedures
All dangerous parts of machinery must be suitably guarded

Daily checks of machine guards before use.

Safety critical repairs should only be carried out by a competent person

Operating instructions are available to all staff.

Staff instructed to isolate power to the machine before maintenance or cleaning.


	

	11.
	Falls from height
	Serious injury e.g. Fractures from a fall from any height

	Staff
	
	
	
	Only Industrial Class 1 or 2 steps should be used.
All ladders must be held on a ladder register and inspected for defects on a monthly basis.

Any ladders with a defect must be taken out of use immediately and labeled “faulty” do not use.

Staff trained in Working at Height and ladder safety. 
	

	12.
	Pressure Systems
	Serious Injury or fatality from explosion.
	Staff
	
	
	
	Thorough examination carried out by a qualified engineer
Staff trained in the use of the equipment.
	

	13.
	Workplace Temperature
	Kitchen staff may suffer ill health when working in hot conditions`
	Staff
	
	
	
	Fans and extractors provided to control air temperature.
Staff encouraged to take rest breaks in cooler conditions when required.

Staff encouraged to drink plenty of cold fluids to keep them hydrated.


	

	
	
	
	
	
	
	
	
	


*Key to Result:
T = Trivial risk;
A = Adequately controlled; 
N = Not adequately controlled;  
U = Unable to decide

Northumbria University – Risk Assessment Form

	To be completed by the manager undertaking the risk assessment
Name:                                                                                                     Job Title:
Signature:                                                                                              Date:



	To be completed by the Senior Manager
I consider this risk assessment to be suitable and sufficient to control the risks to the health & safety of both employees undertaking the tasks and any other person who may be affected by the activities.
Name:                                                                                                     Job Title:
Signature:                                                                                             Date:
NB – if senior managers do not agree that the risk assessment is suitable and sufficient then the assessment must be reviewed.             
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