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         Risk Assessment




	A. Activity or task to be assessed:



	Form No
	

	Group/Service Area:
	
	Work Activity or Task
	School BBQ

	Workplace/Team
	
	
	

	Date of Assessment:
	
	Date for Review
	

	Name of Assessor(s):
	
	Signature:
	

	Manager/Headteacher:
	
	Signature:
	



	B. Risk Matrix – This section is used for guidance to complete Section C Risk Level column

Hazard is something with the potential to cause harm. Risk is the likelihood of someone being hurt multiplied by the severity of the occurrence.                       

Risk Level = likelihood x severity
	
	PRIORITY OF ACTION

High        20 - 25     Unacceptable – Stop work or activity 
                                until immediate improvements can
                                be made.

Medium  10 – 16     Tolerable but need to improve within
                                a reasonable timescale, e.g., 1-3 
                                months depending on the situation.

Low          5 - 9	Adequate but look to improve by next review.

Very Low 1 – 4        Residual risk acceptable.  No
                                further action required all the
                                time the control measures are 
                                maintained.

	5 x 5 RISK MATRIX
	
	

	Increasing consequence or severity  è
	5
	5 low
	10 med
	15 med
	20 high
	25 high
	
	

	
	4
	4 very low
	8 low
	12 med
	16 med
	20 high
	
	

	
	3
	3 very low
	6 low
	9 low
	12 med
	15 med
	
	

	
	2
	2 very low
	4 very low
	6 low
	8 low
	10 med
	
	

	
	1
	1 very low
	2 very low
	3 very low
	4 very low
	5 low
	
	

	
	1
	2
	3
	4
	5
	
	

	
	Increasing likelihood or probability è
	
	


Score

5
4
3
2
1
Likelihood / Probability

Very likely / Almost certain
Likely
Fairly likely / Possible
Unlikely
Very unlikely
Description

Event is expected to occur in most circumstances
Event will probably occur in most circumstances
Event could occur at some time
Event is not likely to occur in normal circumstances
Event may occur only in exceptional circumstances
Score

5
4
3
2
1
Consequence/Severity

Catastrophic / Severe / Fatality
Major injury / ill health
Moderate (over 7-day injury)
Minor injury / ill health
Insignificant / no injury
Description

Death or permanent disability to one or more persons
Hospital admission required, eg, broken arm or leg
Medical treatment required, over 7-day injury
First aid is required
Injuries not requiring first aid treatment










C. Use Section B to identify risk level for each hazard

Record any guidance referred to here (e.g. Council arrangements, Codes of Practice, HSE web pages, British Standards etc.)
………………………………………………………………………………………………………………………………………………………..

………………………………………………………………………………………………………………………………………………………..
………………………………………………………………………………………………………………………………………………………..

	
What are the
Hazards?

	Who might be harmed and how
	What are you already doing
(Existing Controls)
	Risk
Level
Use Risk Matrix above
	What further actions
are necessary
	Residual
Risk
Level
Use Risk Matrix above
	Action


	
	
	
	
	
	
	Who
	When

	1

	Position of BBQ


	Staff, pupils, visitors

Persons may receive burns, scalds, bruises and lacerations if BBQ is knocked/falls over.
	BBQ is sited in an area free of vehicle and pedestrian traffic on firm level ground.

The BBQ must have a “safe” area zone away from any potential flammables or combustibles.

A sheltered position is used to help eliminate wind and other natural elements from blowing across the BBQ.
	
	
	
	
	

	2

	Unauthorised access to the BBQ and items.
	Pupil ad visitors

Potential for various injuries including burns, scalds & cuts etc.
	Appropriate numbers of staff will man the BBQ taking into account, cooking, serving, assisting and supervision.

Create a ‘Safe Zone’ around the BBQ, and keep children, pets, and activities out of this area. 
	
	
	
	
	

	3

	Fire developing



	Staff, pupils, visitors and members of the public

Persons may receive burns, scalds and ill-health effects from smoke inhalation if there are no provisions to fight a fire.

Fire risk - Damage to
surrounding buildings.
	The BBQ will be placed out of the way of the main
thoroughfare and away from sheds, buildings, long dry grass and trees.

Only designated people fuel and light the BBQ following manufacturer’s instructions on the packaging.

Appropriate Fire Fighting Equipment to be at hand:
· A fire extinguisher (water) is available, sited near BBQ (if charcoal is used).
· A CO2 fire extinguisher is available if the fuel used is Gas
· A CO2 fire extinguisher is available if an electric BBQ is used

	
	First aider who is trained in dealing with burns, will be present.

Ensure access to flowing water in the event of a burn. The gold standard is 20 minutes of cool running water.
	
	
	

	4

	Persons manning the
BBQ.


	Staff, pupils or visitors

Persons may receive burns, scalds, cuts and bruises if a lack of care is taken around the hot surfaces.
	Persons that man the BBQ are deemed competent to use the BBQ safely by the Headteacher / person responsible for the event.

Staff who man the BBQ do not engage in horseplay or another activity which could endanger themselves or others.
	
	
	
	
	

	5

	Equipment


	Staff, pupils and visitors

Persons may receive ill-health as a result of contact with contaminated equipment.
	All implements are thoroughly washed before and after the BBQ to ensure the risk of bacterial infection is sufficiently controlled.

Only designated people/cooks use the equipment.
	
	
	
	
	

	6

	Using a gas
Fuelled BBQ.


	Staff, pupils, visitors and members of the public

Persons may receive serious injuries as a result of a fire or explosion.
	Manufacturer’s instructions MUST be followed implicitly when using gas as a fuel.

Make sure it’s in good working order, check that the hoses are not showing any signs of wear, stiffness or cracking and all connections are leak free.

Only designated people are permitted to change gas bottles.

Spare gas bottles are kept in a secure area with access limited to designated people.

Combustible materials are not stored next to the spare gas bottle/s.

A competent person visually inspects the BBQ before being used.
	
	
	
	
	

	7

	Charcoal BBQ

Lighting the BBQ – Burns and Fire
	Staff, pupils, visitors

Risk of serious burns from using accelerants.
	Do not use accelerants to get your BBQ going.

Make sure the coals are hot enough before you start cooking. They should be glowing red with a grey, powdery surface.

	
	
	
	
	

	8
	Electric BBQ

Electrical safety
	Staff, pupils, visitors
	All electrical equipment must be PAT tested for electrical safety.

Ensure any trailing power leads are fully unwound as a coiled lead can overheat causing a fire.

Ensure the risk of tripping from trailing leads is minimized – run around edges, covered over or highlighted with warning signs.

	
	
	
	
	

	9
	Cooking – Food safety
	Staff, pupils, visitors

May experience ill-health as a result of contact with contaminated equipment/surfaces or the ingestion of improperly prepared food.
	If available, a refrigerator is used to store uncooked food. If not, available a cool bag is used with ice to keep the food chilled.

Salads and other perishables are stored in plastic sealable storage vessels when not being used.

Only enough food which can be cooked at any one time is taken out of the cool bag or refrigerator.

Rotate your meat regularly on the grill and move it around to make sure it’s evenly cooked on all sides.


Keep raw meat away from cooked meat on the grill - consider dedicating a section of the BBQ for cooked meat.

Check that cooked food;
· The meat is steaming hot throughout.
· there is no pink meat visible when you cut into the thickest part.
· meat juices run clear.
you should serve burgers well done.

Food must not be re-heated.

Persons who cook food will have a basic food hygiene certificate.
	
	



	
	
	

	10
	Personal Safety & hygiene 


	Staff and volunteers

Persons may experience cuts, bruising, burns and scalds as a result of carelessness around hot surfaces.

Poor personal hygiene could result in ill health to customers.
	Long hair and long sleeves are tied back.

Oven gloves are provided to guard against contact with hot surfaces.

A First Aid box is available in case of accidents.

A fully charged mobile telephone is available to summon assistance from the emergency services if needed.

Only designated persons are permitted to cook and have access to the cooking grill.

Personal hygiene rules are followed at all times (after using the toilet, eating, and handling food products) to ensure that the risk of the ill-health is minimized.

Drinking/eating should be discouraged by anyone using the BBQ.
	
	
	
	
	

	11
	Cleaning up


	Staff or volunteers 

Persons may experience cuts and possible infection through contact with waste. 

Persons may experience ill-health through contact with hazardous substances.
	All waste will be disposed of in a secure waste bin.

Care is taken to correctly dispose of food waste to minimize the risk of vermin breaking into sacks.

Gloves are to be worn and care taken with the disposal of any broken glass.

When cold, all coals and charcoal briquettes are safely disposed of.

The BBQ is thoroughly cleaned after being used with appropriate BBQ cleaner following manufacturer’s instructions at all times. COSHH assessments must be in place and followed.

PPE is provided when cleaning the BBQ (gloves, apron and eye
protection).
	
	
	
	
	

	12
	End of BBQ – Leaving it safe


	Staff and volunteers

Risk of burns from hot surfaces.

Risk of fire developing.
	Charcoal grills: Let the coals cool completely and then safely dispose of them in a metal container.

Gas grills: Turn off the burners and the fuel supply

Electric: Disconnect all power and allow to cool.

All BBQ types must be allowed to cool completely before covering or storing.
	
	
	
	
	



If more hazards are identified, please add more rows 

	
D. A Safe System of Work (SSOW) is a procedure, or set of procedures, that explains exactly how a work task should be carried out safely.  It can be used to induct/train staff how to do a task.  If a SSOW is needed it can be written below or in a separate document referenced below.
· 
· 






E.  Circulation List
Please list people who have been informed of the assessment.


	NAME
	DESIGNATION
	SIGNATURE
	DATE
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