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Risk assessment example – practical activity/recipe

Note: The following risk assessment has been provided as an example. Five broad hazard categories have been used to help provide a structure: food contamination; cuts; choking, allergy, intolerance; trips, slips and falls; heat, fire and electrical.  Examples of hazards have been given for each category. When you complete your risk assessment, you are likely to identify more hazards for each category as appropriate to your pupils and school. Use a risk matrix to identify the risk level for each hazard.








Activity/recipe being undertaken: Croque-monsieur		Date of lesson: Week 2

Age of pupils:   11-12 years              Number of pupils involved in the activity:      20              Number of support staff/helpers: 1
	Hazard
	Who could be harmed
	Risk level 
– low, medium, high
	Precautions and control measures

	Food contamination
· Bacterial cross-contamination and multiplication through poor food storage.
· Bacterial cross-contamination through poor personal hygiene.
· Bacterial, physical and chemical contamination through dirty equipment and dangerous use of cleaning chemicals.
· Bacterial and physical contamination from soil

	Pupils and staff
	Low-medium
	· All ingredients will be stored appropriately in the food room until required. 
· [bookmark: _GoBack]Pupils will store high risk ingredients (cheese, ham) in the fridge (below 5°C) before the start of the school day.
· Pupils will store low risk ingredients in the food room before the start of the school day (tomato, bread).
· Finished sandwiches will be eaten as part of the lesson or stored in the fridge until the end of the day.
· 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 – remove blazers/jumpers, remove nail varnish, jewellery and watches, 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 practical lesson and sanitised afterwards (staff only).
· Cleaning chemicals will be stored in a locked cupboard and away from food.
· Fruit and vegetables, where appropriate, will be washed to remove soil and dirt.

	Cuts 
· Knives
· Grater

	Pupils and staff
	Medium
	· Knives will be kept in a locked cupboard or room when their use is not being supervised.
· Knives will be stored in such a way that it will be obvious, at the end of the session, if any knives have not been returned for safe storage.
· Knives will be stored in such a way that they do not present a risk while selecting or picking up the knife.
· Sharp knives will be counted in and out by the teacher/support staff member.
· Pupils will be instructed and trained how to use sharp equipment safely.
· Pupils will be instructed how to use the ‘bridge’ and ‘claw’ method for safe cutting.
· Teachers/support staff will demonstrate exemplary practical skills and act as a role model when using sharp equipment.
· Pupils will be instructed not to leave sharp equipment in the washing up bowl.

	Choking, allergy, intolerance 
· Allergy or intolerance to ingredients used
	Pupils and staff
	Low
	· Allergy and special dietary needs records will be checked before lesson to identify any concerns.

	Trips, slips, falls
· Pupil’s bags not stored safely
· Spillages
· Pupil movement around the room
	Pupils and staff
	Medium
	· Pupil’s bags will be stored away from the food room.
· Spillages will be wiped up immediately.
· Pupil movement around the food room will be limited during practical activity to avoid trips, slips and falls.

	Heat, fire, electrical
· Burns from the grill or grill tray
· Scalds from hot washing up waterName of risk assessor:  				Job title: 
Date of risk assessment:      				Review date:



	Pupils and staff
	Medium 
	· Pupils will be instructed how to use the grill safely.
· Oven gloves will be used to place the tray in and out of the grill.
· Pupils will be made aware that water used for washing up should be hot, to remove grease and grime, but not too hot that it would scald them.Signature:
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