Risk Assessment


	Task/work being assessed and location/s
	Ice Cream Shop

	Date of Assessment
	##/##/####
	Date by when assessment must be reviewed
	##/##/####
	Completed by
	Sir Nigel Gresley


	How many people could be at risk?
	Dependent on Circumstance (up to 50)
	What category of person may be at risk (e.g. Employee, Staff, Volunteer,  
Visitor, Young, Old, Disabled?)
	Employees, Staff, Volunteers, Visitors.



	Documents used for reference

· Safer Food Better Business Pack
· Leafe App
· Fire Risk Assessment
· Asbestos Assessment
· Electrical Assessment
· Coshh Information for chemicals
· Working at Heights training





	Hazard / Risk
	

Risk Owner
	Risk score without any mitigation
	Current control measures
	Risk score with current controls
	Further controls required to reduce risk to tolerable or actions.
	Action by and date required

	
	
	
L
	
C
	
LxC
	
Risk Rating
	
	
L
	
C
	
LxC
	
Risk Rating
	
	

	Slips and trips
Kitchen staff, service staff and customers may be injured if they trip over objects or slip on spillages
	Commercial Director
	3
	1
	3
	Moderate
	· Good housekeeping – work areas kept tidy by staff, goods stored correctly on shelving etc.
· Kitchen equipment maintained to prevent leaks onto the floor.
· Drainage channels or drip trays provided where spills are more likely.
· Staff trained to clean up spillages immediately should they occur. Provide signage or close the area if the floor surface is still wet.
· Good lighting in all areas.
· Avoid any trailing cables or obstructions in walkways in both staff and public areas.
· Steps and changes in levels highlighted.
· Staff trained in the correct process for the storage and processing of oil. 
	2
	1
	2
	Tolerable
	Staff involved with heavy lifting and or moving equipment to be provided with anti-slip safety shoes
	









	Manual Handling
Handling heavy items such as, boxes or stock or kitchen equipment.

Kitchen staff and service staff may suffer injuries such as strains or bruising from handling heavy items.
	Commercial Director
	3
	2
	6
	Substantial
	· Staff trained in manual handling techniques.
· Sinks and work surfaces positioned at the correct height to avoid stooping.
· Commonly used items and heavy stock stored at waist height.
· Handling aids/trolleys etc provided for the movement of heavy items.
· Suitable mobile steps available for use if required.
	2
	2
	4
	Moderate
	· Trolley/sack cart to be purchased for heavy items
· Crates for carrying items to no more than 5kg capacity where possible
	

	Contact with steam, hot water and hot surfaces
Kitchen or service staff may suffer scalding or burns injuries
	Commercial Director
	3
	2
	6
	Substantial
	· Heat resistant gloves/cloths and if necessary aprons provided
· Staff working in the kitchen to wear long sleeves
· Water mixer taps provided
· Staff trained in risks from steam.
· Appropriate signage to be installed to advise of these risks.
· Daily, Weekly and Monthly checks on equipment to be defined in premises processes and procedures. These are to be briefed to staff.
· Staff trained on the coffee machine and the risks around scalds from this machine.

	2
	2
	4
	Moderate
	· Long sleeved clothing to be made mandatory in the kitchen area.
· Equipment check sheet to be created.
· Training to be recorded on Hops

	

	Knives
Kitchen and service staff could suffer injuries from blades.
	Commercial Director
	2
	1
	2
	Moderate
	· Staff are trained on the correct way to use knives.
· Knives are stored correctly when not in use.
· Knives are used for their intended use, i.e. for food preparation and not opening packaging etc.
· A first aid box is on site and its contents are checked regularly   
	1
	1
	1
	Tolerable
	Staff using knives to be trained as food handlers to level 2 Food Hygiene standards
	

	Food Handling
Some foods can be skin irritants or cause allergies to develop. Washing hands frequently can cause skin damage.
	Commercial Director
	2
	1
	2
	Moderate
	· Where possible and reasonably practicable use tools to handle food rather than hands (cutlery, tongs, scoops etc)
· Food grade, single use, non latex gloves are used for tasks that can cause skin problems, e.g. salad washing, veg peeling and fish filleting.
· Where food handling can not be avoided, hands are to be rinses promptly after finishing the task.
· Staff reminded through training to dry hands correctly after washing.
· Hand moisturiser to be provided for staff use.
· Remind staff to check for dry/re/itchy skin and inform the manager/supervisor if this occurs.
	1
	1
	1
	Tolerable
	· Staff handling food items to be trained as food handlers to level 2 Food Hygiene standards
	


	



Risk of Injury

Risk of injury from 
serving hatch


	



Catering Manager 
	




2
	




3
	




6
	




substantial
	




· Hydraulic rams are in place to stop the hatch from falling quickly
· Staff are trained to ensure the hatch is locked in place during use and secure
	





2
	





2
	





4
	





moderate
	



· Annual test of the hatch hydraulic arms and a record to be kept by the station master
	

	Contact with bleach and other cleaning chemicals.

Staff cleaning premises risk skin irritation or eye damage from direct contact with bleach and other cleaning products.

Prolonged contact with water mixed with detergent can cause skin damage.

Vapour from chemicals can cause respiratory issues.



	Commercial Director
	2
	2
	4
	Moderate
	· Ensure that all chemicals are correctly labelled.
· Ensure a COSHH assessment is done on chemicals being used.
· Long handled mops, brushes and strong rubber gloves are provided and used.
· A dishwasher is used where possible rather than washing by hand.
· Hand moisturiser is provided for staff.
· Staff reminded to dry hands correctly after washing.
· Remind staff to check for dry/re/itchy skin and inform the manager/supervisor if this occurs.

	1
	2
	2
	Tolerable
	
	


	Electrical
Staff could suffer serious or fatal injuries as the result of electric shock.
	Commercial Director
	2
	3
	6
	Substantial
	· A competent person visually inspects the system annually.
· System inspected by a qualified electrician every five years.
· Staff trained to check/inspect equipment before use and report any issues (defective plugs, damaged cables etc)
· Staff are trained on the location of the fuse box and how to switch off the electricity in an emergency.
· Access to the fuse box/ emergency shut off is kept clear.
· RCD’s installed on supplies to hand held and portable appliances.
	1
	3
	3
	Moderate
	· Health and safety checklist.
	

	Fire
Risk of serious injury or death to staff and customers from burns/ smoke inhalation.



	Commercial Director
	2
	3
	6
	Substantial
	· Separate fire risk assessment  completed 
	1
	3
	3
	Moderate
	· Staff to be trained on what to do in the event of a fire and how to use extinguishers if required

· Staff to be trained on who to contact on the railway in the event of a fire. Eg RO


	

	Computers and Office equipment
Staff working at computers without adequate breaks risk posture problems and pain/discomfort or injuries from overuse, improper use or from poorly designed workstations.

Headaches or sore eyes can also occur if the lighting or screen image is poor.

	Commercial Director
	2
	1
	2
	Tolerable
	· Staff must take regular breaks away from the computer.
· Each member of staff using computer equipment should have a DSE assessment every 12 months.
· The office chair should be adjustable
· The screen should be at the correct height.
· Sufficient lighting should be in place.
	1
	1
	1
	Trivial
	
	

	Scooping Ice Cream
Wrist strain/ injury while scooping ice cream  

	Catering Manager
	1
	2
	2
	Tolerable 
	· Staff to ensure that the ice cream scoop is placed in a jug of warm water before and between scoops.
· Training to be carried out before serving.

	1
	1
	1
	Trivial 
	
	

	Hot Water Boiler

Risk of scald when using the hot water urn make drinks
	Catering manager
	2
	3
	6
	substantial
	· Operators to be trained on the operation of the hot water boiler as part of the buffet general training and burns kits to be added to site with training given to staff.
	2
	2
	4
	moderate
	· New signage to be added to warn staff that the unit can be very hot when in use and that the contents can scald and burn if they are in contact
	

	Hot Drinks in paper cups
Risk of scalds or burns to the public from hot drinks.
	Catering Manager
	2
	1
	2
	tolerable
	· The correct spec of paper cups is to be used.
· Hot drinks should be provided with lids and the customer is to be informed that drinks may be hot and lids are available on the counter.
· Cups should not be filled right to the top, but some space left so that the slightest movement doesn’t make it spill.
	1
	1
	1
	trivial
	
	

	Electrical sockets near taps or water sources.
Risk of electrocution
	Catering manager
	2
	2
	4
	moderate
	· Existing layout isn’t an issue.
	1
	1
	1
	trivial
	· New design of the tea hut layout complies with standards for distances away from water for sockets.
	

	Water or liquid spillages
Risk of slipping and falling
	Catering Manager
	2
	2
	4
	moderate
	· Spills in public areas are to be cleaned up immediately and any wet area is to be marked with a sign.
· Floors monitored for water when the weather outside is wet.
· Kitchen equipment and pipework to be maintained sufficiently to avoid leaks.

	1
	1
	1
	trivial
	· Mats installed at doorway to help prevent shoes bringing water in. Mats on contract cleaning.
	

	Shelving
Risk of items falling from shelves
	Catering Manager
	1
	1
	1
	trivial
	· Shelves should be installed level and if appropriate with a lip if used for items that could roll or fall off.
· items on shelves should be light in weight 
	
	
	
	
	· Ensure that new installations use current control measures.
· train staff to put things on shelves correctly
· Shelves not to be overloaded with weight or items that represent a risk by falling.
	

	Hand Washing facilities

Risk of cross contamination
	Catering Manager
	1
	3
	3
	moderate
	· A hand wash only sink is provided with disposable paper towels and antibacterial hand soap
	1
	2
	2
	tolerable
	· Training given to staff to prevent cross-contamination by stopping any harmful contaminants on kitchen equipment from being transferred to people's hands. Hands should not be washed in anything other than the hand wash sink and nothing else is to be washed in the hand sink. 
· All staff involved in food preparation have a Level 2 food hygiene minimum.
	

	
Risk of pests 

Transferring harmful bacteria to catering stock/ ingredients.

	Catering manager
	1
	3
	3
	moderate
	· Contract with pest control is in place to keep control measures 
· Pest control checks are on the food hygiene management system for staff to complete.
· food items are stored in pest proof containers
	1
	2
	2
	tolerable
	· Any food waste is cleared up straight away and none left out overnight.
· As far as possible the unit is sealed to avoid pests easily getting in.
· Check deliveries thoroughly for signs of pests.
· Keep the area external to the buffet clear of rubbish and weeds.
· Ensure that all bins are emptied on a regular basis and they all have close fitting lids.
· On duty staff to do visual checks on opening for pest encroachments, looking for dropping, rubbing marks along low surfaces and bite/ chewing of facilities
· Staff trained to contact catering manager if any signs of pests are found.
	

	Dirty Surfaces in food preparation areas

Risk of bacteria growing and being transferred to food being served.
	buffet staff
	1
	3
	3
	moderate
	· Surfaces are to be cleaned regularly with soap and water and then sanitised using spray provided
· Chopping boards are to be checked on a regular basis for damage and replaced if they become discoloured and have deep scores.
· staff trained in food hygiene best practice
	1
	2
	2
	tolerable
	
	

	Personal Hygiene

Risk of dirt and bacteria being brought into a food preparation area.
	buffet staff
	2
	3
	6
	substantial
	· Regular hand washing is mandated.
· Staff to maintain the company personal hygiene rules made available in each unit.
· Staff should be fit for work and not carrying any illness that could compromise food safety.
· Smoking and use of electronic vaping devices is not permitted on site
	2
	2
	4
	moderate
	· Staff uniform policy monitored by managers
· Staff illness to be monitored by managers are recorded via HR
	

	Storage of Dry products
	buffet staff
	1
	1
	1
	trivial
	· Dry stock is now secure in cupboards and other stock is stored at the Old Parcels Office to ensure no overstocks
	1
	1
	1
	trivial
	
	

	Unsuitable Clothing for staff
Risk of Injury
	catering manager
	1
	2
	2
	tolerable
	· Staff wear a uniform which is standard across catering.
	1
	2
	2
	tolerable
	· Uniform is reviewed for catering to ensure that staff are wearing the most appropriate clothing for the jobs they are doing.
	

	Emergency

Risk of staff not knowing what to do in the event of an emergency

	Catering manager
	2
	3
	6
	substantial
	· Emergency procedure and contact detail information located in every food outlet and available on HOPS
	2
	2
	4
	moderate
	· Staff to be trained on what to do in the event of an emergency in group training sessions
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	Assessment values
	Classification of risk rating (C x L = score)
	Action from risk rating

	Consequence (C)


Marginal - 1
(slight injury, 
minor first aid)
Dangerous - 2
(serious injury or damage)

Very Dangerous - 3
(could cause death or
widespread injuries)
	Likelihood (L)


unlikely – 1


likely - 2
(to occur at some time)

very likely - 3

	Score


1

2

3-4

6

9
	Risk rating


Trivial

Tolerable

Moderate

Substantial

Intolerable
	Action
(this is a physical action)

No further action required.

Keep control measures under review.

Fine tune control measures

Urgent control measures needed.

Stop activity until risk reduced



10

