RISK ASSESSMENT  from  One Stop Safety         Health & Safety Training and Consultancy

	1. Department / Location

WOODLARKS CAMP SITE
	2. Activity Area
Food Safety and Personal Hygiene
	3. Risk Assessor 
NICK RICHARDS/ SARAH LANE
Date of Initial Risk Assessment 2nd March 2020
Signature
	4. No of Persons at Risk

ONE PLUS
	5. Assessment

    Serial No

015

	6. Significant Hazard
	7. Risks
	8. Current Control Measures
	9. Initial
	10. Further Action Required. If yes state action.   Controls / Procedures / Authorisation Training / Modification to Equipment or Process 
	11. Revised
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	Food Poisoning or contamination from poor personal hygiene or food preparation and storage

	Dirty or contaminated clothing

Food poisoning from cross contamination or poor personal hygiene
Cross contamination from other campers, cooks feeling unwell
Camp leaders are responsible to ensure food products procured, stored, labelled and prepared in accordance with current Food Safety Regulations
Cleaning of all surfaces, equipment utensils including plates, cups and cutlery “Clean as you go “ policy. Dispose of all waste in closed containers at earliest opportunity
	Cooks and kitchen staff to wear clean clothes appropriate and specific for food handling, including appropriate headwear.
Kitchen staff to use designated kitchen toilets and hand washing facilities. Maintain high standards of personal hygiene, hand washing in particular in accordance with Food Hygiene Regulations
Monitor and record fridge and freezer temperatures

Label and date food products in storage. 

It is recommended that all cooks undertake formal Food Hygiene training
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	See Camp Leaders’ Handbook regarding kitchen procedures cleaning of cookhouse and food preparation areas.  Including recommended and approved cleaning materials and products
Any cook feeling unwell and considers the cause likely to jeopardise the food safety of others should withdraw from kitchen duties

Keep records of temperature monitoring at start and end of day

Ensure first in, first out policy of food storage

It is recommended that Camp leaders and senior catering staff familiarise themselves with 

The Food Safety Agency website food.gov.uk 

“Safer Food Better Business” model 
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	12. Risk Rating
PROBABILITY
SEVERITY OF INJURY



1 Most Unlikely
1  Trivial injury/ies



2 Unlikely

2  Slight injury/ies



3 Likely

3  Serious injury/ies



4 Most Likely
4  Major injury/ies or death
Multiply Probability (P)  by Severity (S)  to give Risk Rating (RR)
	13. Risk Rating
RATING BANDS

ACTION REQUIRED



1&2 Minimal Risk

Maintain control measures.



3&4 Low Risk

Review control measures.



6&8 Medium Risk

Improve control measures.



9,12,16 High Risk

Improve controls immediately






& consider stopping work.
	14. Line Manager’s Final Certificate 

(Person responsible for Activity /Process)

I certify that a suitable and sufficient assessment of the risks associated with the Activity/Area at 1/2 above has been carried out by a competent person and that the residual risks have been reduced to the lowest level reasonably practicable.

Name 


Signature


Date ………………. 


First Review





	15. Line Managers Review

                                                  1                                                                 2                                                              3                                                         4
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	Position


	
	
	
	
	

	Signature


	
	
	
	
	

	Date
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Consultancy and Training for: Health & Safety, Risk Assessment, Policy &Training Manuals, Food Safety, Manual Handling, First Aid, Fire Safety Training

Suppliers & Maintenance for Fire Extinguishers, First Aid Equipment, Portable Appliance Testing

