NORTH HINKSEY HOME SCHOOL ASSOCIATION 


RISK ASSESSMENT





 
	NAME OF ASSESSOR
	MARIA SKOYLES (CHAIR)
	DATE
	APRIL 2008

	DESCRIPTION OF ACTIVITY
	· STORING, PREPARING AND SERVING FOOD ON SCHOOL SITE (including BBQ)


TWO PEOPLE MUST MANAGE A STALL AT ANY ONE TIME TO:

· Maintain safety control measures;
· Ensure money handling is witnessed and therefore not putting a stall-holder in a vulnerable situation.
ALSO SEE RISK ASSESSMENTS FOR:  

· GENERAL ACTIVITIES;

· HOLDING A GENERAL STALL.

Any person intending on STORING, PREPARING OR SERVING FOOD on the school site must familiarise themselves with, and follow ALL GUIDANCE set out by the FOOD STANDARDS AGENCY at http://www.eatwell.gov.uk/keepingfoodsafe/ 
	HAZARD
	WHO MIGHT BE HARMED?
	CONTROL MEASURES
	RISK LEVEL

(measure: LOW; MEDIUM;HIGH)
	ACTION PLAN

(include person responsible for action and date to be completed)



	Contamination of food, during storage, preparation and serving (including at a BBQ)


	Volunteers

Consumers

 
	· All volunteers STORING, PREPARING OR SERVING FOOD on the school site must familiarise themselves with, and follow ALL GUIDANCE set out by the FOOD STANDARDS AGENCY at http://www.eatwell.gov.uk/keepingfoodsafe/ 
· A first aid kit, equipped with blue plasters is within easy reach.
· Clean running warm water, soap and towels are available.
· Utensil cleaning facilities are available.
· A different volunteer to prepare food.

· A different volunteer to serve food.

· A different volunteer to serve drinks / make cash transaction.

· Any change of role requires the volunteer towash hands thoroughly.
	LOW
	FOOD STALL ORGANISER to ensure that ALL control measures are in place prior to event.

AN EVENT OFFICER IS INFORMED IMMEDIATELY IF AN INCIDENT OCCURS.

FOOD STALL ORGANISER to ensure that ALL control measures are in place prior to event.

AN EVENT OFFICER IS INFORMED IMMEDIATELY IF AN INCIDENT OCCURS.

	Sharp blades
	Volunteers
	· Only volunteers confident in the use of knives to complete this kind of duty.

· Adequate space to be provided to limit likelihood of person using blades to be knocked.

· All kitchen/BBQ volunteers know how to administer emergency aid for cuts.  At least 1 first aider be present at the event.
	LOW
	

	Burns and scolds
	Volunteers

Consumers
	· Signs at the service counter to remind consumers that food / drink might be hot!

· All kitchen / BQQ volunteers informed on how to self-administer first aid for a burn or scold.

· Free flowing water is easily accessible.

· At least 1 first aider be present at the event.

· All BBQ volunteers informed about where the nearest fire extinguisher is located and know when / how to use it. 
	LOW
	

	Gas explosion (BBQs)
	All present at event.
	· Gas bottle is attached to the BBQ following manufacturers instructions.

· If necessary, only one spare bottle is available on site as a reserve, stored safely in a locked space that has good air flow.  The H.S.A. shed is adequate TEMPORARY storage for the duration of an event.
	LOW
	

	Open fire (BBQs) causing an accidental fire 
	All present at event
	· BBQs to be situated away from flammable materials.

· BBQs to be attended at all time whilst hot.
	
	


AGREED BY H.S.A OFFICERS:

	CHAIR:
	MARIA SKOYLES
	SIGN:
	
	DATE:
	   APRIL 2008

	SECRETARY:
	MANDY ROBERTS
	SIGN:
	
	DATE:
	   APRIL 2008

	TREASURER:
	ALISON BARNETT
	SIGN:
	
	DATE:
	   APRIL 2008


