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     Model risk assessment – food sampling and tasting
	
This risk assessment covers minimising the possible causes of food poisoning (bacterial, physical and chemical) and allergic reactions when sampling and tasting food.

This risk assessment has been provided as an example. It is for guidance only and should be adapted to suit your pupils and school.
	Hazards
	Who could be harmed
	Risk level (low, medium, high)
	Precautions and control measures

	· Food poisoning resulting from eating food containing harmful organisms, objects or substances.  

· Allergic reactions resulting from coming into contact with or eating food containing an allergenic ingredient.

	Pupils
Staff
	Medium
	· All pupils and staff will be instructed and trained in good food hygiene and safety practices.
· Health and safety record sheet will be completed to confirm training (pupils).
· Staff will be required to undertake training in food hygiene and safety.*
· All ingredients will be stored appropriately in the food room until required. 
· High risk food will be stored in the fridge below 5°C (such as meat, fish and dairy products plus opened bottles, jars or tubes).
· Low risk food will be stored in the food room until use (such as flour, sugar, dried fruit, canned food, fresh fruit, fresh vegetables and eggs).
· All foods placed in the fridge will be wrapped and clearly labelled.
· Food containing allergenic ingredients will be stored separately, e.g. nuts.
· Allergy and special dietary needs records will be checked before food sampling and tasting to identify any concerns.
· [bookmark: _GoBack]Pupil’s bags will be stored away from the food area.
· All pupils and staff will demonstrate good personal hygiene practices when getting ready to cook/taste – remove blazers/jumpers, remove nail varnish/jewellery, tie up long hair/secure long head scarves or coverings, roll up long sleeves, thoroughly wash and dry hands, put on a clean apron.
· Cuts and open wounds will be covered with a coloured, waterproof dressing.
· Equipment will be checked for cleanliness before use, thoroughly washed and dried after use and stored hygienically.
· Work surfaces will be cleaned before the food sampling and tasting activity and sanitised afterwards (staff only).
· Equipment will be used correctly in order to prevent cross-contamination, e.g. red chopping board for raw meat.
· Washing raw meat will be avoided (to prevent cross-contamination).
· Food samples will be correctly cooked (if appropriate), stored and displayed.
· Equipment for sampling/tasting will be selected and used carefully to prevent cross-contamination.
· Each ingredient or component will be carefully divided into an appropriate number of samples and distributed in a way that prevents cross-contamination, e.g. individual dishes, disposable cups, cocktail sticks. Sufficient cutlery will be provided for the number of samples or thoroughly washed between samples.
· Food sampling and tasting will be completed hygienically, e.g. no ‘double dipping’ or licking fingers.
· Cleaning chemicals will be stored in a locked cupboard and away from food.



*Note – food hygiene and safety training is not a legal requirement but is recommended as part of a school’s due diligence process.
Name of risk assessor:  					                 Job title: 



Date of risk assessment:      						    Review date:



Signature:
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