Assessment of risk Pdgesl=N

Hazard

Assessment undertaken (date)

Signed

Assessment Review Date

Who might be harmed?

Existing controls

Further action necessary

Sharpitems

Hotitems(cooking)

Hotwater

Slipperyfloors/ spills

Electricd items

Meatdicer

Cookers

Kitchenwaste
(pest problems and contamination)

Allusars

Allusars

Allusers

All

Allusers

Allusars

Allusars

Al

Sharpkniveskept onracksand not
indrawers.

Y ounger childrenwarned of
dangers. Ovenglovesprovided.

Thermostat |owered but nosteriliser
availablesobaancestruck between
burnsandfoodhygienerisks.
Verba warningsgiventovistors.
Warning noticeof very hot water
put up by kitchentaps.

Altrosafety flooringfittedand mop
avaladle.

Annua eectrica testandregular
visual checks.

Annual electrical check.
Useadvicegiven.
L ocked away unlessaskedfor.

User manual provided.
Regularcleanaing.

Wastemanaged by housekeeper.
Twicedaily disposal insealedblack/
white(for recycling) bagstobulk bin
for disposal by NNDC and'green'
wastedaily for wormcomposting.




Hazard

Who might be harmed?

Existing controls

Further action necessary

Cleanlinessof surfaces/ utensils

Accidents

Fire

L ack of persona hygiene

Outsidekitchendoor.
Washinglinearea: pigeonfaeces/leaves.
Contaminatedkitchenfloor.

Allusars

All

All

All

AdherencetoNCCguidelineson
cleaningand Food Hygienegood
practice.  Easycleanstainlesssted/
melaminesurfaces.

Regualr checkingfor defects.
Provisionof nonporousmaterials.

First Aidkitsupplied.

Heat detector, fireblanket, fire
extinguisher, doorsonself closurein
event of firealarmsounding.

Handwash - GirlsBootroom-
priortohandling.

Signageintoilets.

Wearingaprons.

Nooutdoor clothingindiningroom/
kitchen.

Nooneinkitchenwith stomachupset,
coughs, coldsor infectiousdiseases.

Regular sveeping.
Disenfectionif badbuildup.

Continued congtant vigilanceby
Centrestaff inaself catering
situationforfoodhygiene
issues, especialy housekeeper.




