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Risk assessment – example
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.  
One example of a hazard has been given for each category. When you complete your risk assessment, you are likely to identify more than one hazard for each category.








Activity being undertaken:  Making terrific tuna tarts      Date of lesson: 5/6/19

Age of pupils: 5-6 years	       Number of pupils involved in the activity: 24	       Number of support staff/helpers: 2

	Hazard
	Who could be harmed
	Risk level 
– low, medium, high
	Actions to control the risk
	Who will do this?
	Tick and date when undertaken

	Food contamination
· Bacterial (hands, watches, bracelets)



	Pupils and staff
	Low–medium 
	1. Demonstrate the correct hand washing procedure to pupils and adults who will be cooking.
[bookmark: _GoBack]
2. Ensure pupils and staff know and follow the ‘getting ready to cook’ steps:
· tie back long hair;
· remove jumpers/roll up long sleeves;
· remove jewellery and watches;
· put on an apron
· wash and dry hands thoroughly. 

3. Ensure pupils and staff know what to do during a lesson if:
-they need to use the toilet (take apron off in the classroom, wash hands at the toilet sink and when back in the classroom before resuming cooking);
-they need to sneeze (move away from the food and turn head into shoulder to sneeze. If they need to blow their nose, this should be done away from the table and hands washed and dried again before cooking is resumed).
	1.Mrs Begum




2.Mrs Begum











3.Miss Jones
	√ 29/1/18


√ 29/1/18











√ 29/1/18

	Cuts 
· Knives 



	Pupils and staff
	Medium 
	1. Knives to be counted in and out by an adult.

2. Adults to supervise pupils using the knives – one adult per group of eight pupils (four knives per group – pupils work in pairs ‘spotting’ each other). 



3. Teacher to give a clear demonstration of how to safely use the ‘fork secure’ technique – making sure all pupils can see. (Supporting adults to recap the technique for pupils as needed during the lesson.)

4. Pupils to be taught the rules around use of knives – a teacher/adult will bring a knife to you, after you have used it, place it on the chopping board and raise your hand and an adult will collect it - no moving around the classroom with the knife.
	1.Miss Jones

2.Mrs Begum, Miss Jones and Mr Rodriguez




3.Mr Rodriguez 







4.Mr Rodriguez
	√ 30/1/18

√ 30/1/18







√ 30/1/18







√ 30/1/18


	Choking, allergy, intolerance
· Allergy or intolerance

	Pupils and staff
	Low-Medium
	1. Check with staff supporting the lesson if they have any food allergies or intolerances and take this into consideration when planning the ingredients to use.

2. All pupils to take home an ‘Ingredient check letter.’ Teacher to check all forms before the lesson and plan the ingredients accordingly.  
	1.Mr Rodriguez






2.Mr Rodriguez
	√ 22/1/18






√ 22/1/18


	Trips, slips, falls
· Pupil bags

	Pupils and staff
	Low
	1. All bags to be placed on hooks outside the classroom.
	1.Miss Jones
	√ 30/1/18


	Heat, fire, electrical
· Oven




	Pupils
	Medium
	1. Pupils to be taught about behaviour around the oven:
- keep a safe distance from the oven;
- oven only to be used by staff;
- staff to demonstrate good practice (e.g. using oven gloves when putting food in the oven and taking it out);
- oven stays hot once turned off.
	1.Mrs Begum
	√ 30/1/18




Name of risk assessor:  Mr P Rodriguez			Job title:  Class teacher

Date of risk assessment:  5 February 2019		Review date: July 2019

Signature:  Paco Rodriguez 
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