Galleon Leisure Centre Risk Assessments 

	Title: BC1 Risk Assessment for Cordwainer Bar and Café Version 24.0:  Galleon Centre has an indoor bar/cafe. The café caters to customers and staff. The department also caters to parties and events organised within the Centre. The Café uses electrical equipment including toasters, grills and boilers. It also has a coffee machine that is used during the opening hours. Control measures include first aid personnel onsite, staff training, good housekeeping, food hygiene, use of café staff to manage health and safety measures and appropriate signage and considerations in place to ensure adequate and safe access for all.
Reviewed on 26th September 2024: S Mathew, D Hasson, C Collins
Added section on use of Anti-slash gloves for staff when using cleaning blades. A Bone to train staff in use of blades and anti-slash gloves
	

	Hazard
	People at risk
	Control Measures in place 
	Additional Controls 
	Severity
	Probability
	Risk Rating

	Trailing cables, Spillages, Laminate flooring. 
Leading to Slips, trips and falls

	Staff
Customers
Contractors and suppliers
	1. Good housekeeping – work areas kept tidy, goods stored suitably etc.
2. Kitchen equipment maintained to prevent leaks onto floor.
3. Equipment faults leading to leaks reported promptly to manager.
4. Staff clean up spillages (including dry spills) immediately using suitable methods and leave the floor dry.
5. Suitable cleaning materials available.
6. Good lighting in all areas including cold storage areas.
7. Trailing cables (for vacuum cleaner) to be avoided during busy periods.
	
	4
	2
	M

	Manual Handling
Heavy deliveries
Moving equipment
Repetitive motion

	Staff
Contractors and suppliers
	1. Ingredients bought in package sizes that are light enough for easy handling where possible.
2. Manual handling training for all staff
3. Commonly used items and heavy stock stored on shelves at waist height.
4. Deliveries to be done to storage areas by suppliers
5. Sink at good height to avoid stooping
6. Two person lift for heavier items
	
	3
	2
	L

	Contact with steam, hot water, hot oil and hot surfaces
Deep fat fryers
Grills
Toasters
Boilers
Coffee machine
	Staff
Customers
	1. Staff trained on the job in risks of hot oils and on procedure for emptying/cleaning fryers.
2. Staff trained in risks of release of steam.
3. Heat resistant gloves, cloths/aprons provided.
4. Customers advised when plates are hot prior to serving if needed
5. Equipment cleaned on a regular basis
6. Staff trained in the use of the coffee machine and boiler
7. Hot water signs on taps where applicable
8. Customers not allowed in the prep areas including kitchen
9. Additional hot water signage to be added near the sinks
10. Additional hot water tape on hot supply pipes
	
	3
	2
	L

	Knives & Blades
Cuts and puncture injuries
	Staff
	1. Staff trained to handle knives.
2. Knives suitably stored when not in use.
3. First-aid box provided and nominated first-aider always on site
4. Damaged knives to be discarded correctly
5. Use of anti-slash gloves with blades used to clean chip fryers.
	1. Basic first aid course to be organised for staff
	3
	2
	L

	Food Handling
Infection control
Medical conditions
	Staff
Customers
	1. Staff trained and certified in Elementary Food Hygiene
2. Where possible and sensible, staff use tools (cutlery, tongs scoops etc) to handle food rather than hands.
3. Food grade, single-use, non-latex gloves are used for tasks that can cause skin problems, e.g. salad washing, vegetable peeling and fish filleting. 
4. Where handling cannot be avoided hands are rinsed promptly after finishing the task.
5. Staff to advise supervisor/management on any skin conditions or allergies
6. Allergens advisory poster on display
7. Use of colour coded knives and chopping boards
	
	3
	2
	L

	Contact with bleach and other cleaning and washing chemicals
Skin conditions
Inhalation or ingestion of chemicals
	Staff
Customers
	1. COSHH assessments carried out for all cleaning chemicals in use
2. Staff trained in the correct use of cleaning chemicals
3. Dishwasher used instead of washing up by hand.
4. All chemical containers clearly labelled.
5. Where possible, cleaning products marked ‘irritant’ not purchased and milder alternatives bought instead.
6. Long-handled mops and brushes, and strong rubber gloves, provided and used.
7. Staff wash rubber gloves after using them and store them in a clean place
8. All chemicals stored in secure areas and out of reach from customers
	
	4
	1
	L

	Electricity

Electrocution

Burns

Explosion
	Staff
Customers
	1. EICR carried out by an electrician every three years.
2. Staff trained to check equipment before use and to report any defective plugs, discoloured sockets or damaged cable and equipment.
3. Plugs, sockets etc suitable for kitchen environment.
4. PAT Testing program in place to ensure all kit tested on a yearly basis.
	
	5
	1
	L

	Fire
Burns
Explosion
	Staff
Customers
	1. Fire risk assessment done every three years
2. Fire extinguishers maintained every year
3. Extraction is cleaned and maintained on a yearly basis
4. Kitchen is deep cleaned by external specialist every 2 years.
5. Staff trained for fire safety awareness
6. Fire blankets provided in kitchen area
7. Fire door and call points tested on a regular basis
	
	5
	1
	L

	Machinery
Coffee machine
Boilers
Dishwasher
	Staff
	1. Staff trained in cleaning operating procedures of coffee machine.
2. All repair works to be carried out by specialist maintenance providers
3. Staff trained to spot and report any defective machinery.
4. Safety-critical repairs carried out by competent person.
5. Operating instructions easy to locate
6. Coffee machine maintained by external specialist
7. Operations manual printed and accessible to maintenance and bar staff 
8. PAT testing programme in place by maintenance department


	
	4
	1
	L

	Environmental conditions
Humidity
Warm Temperature
Cooking fumes
	Staff
	1. Adequate extraction in place
2. AHU system in place to maintain temperatures
3. Staff to take breaks after liaising with managers during warm days
4. Staff to keep hydrated
5. Additional air cooler purchased for kitchen area
6. Environmental Health (East Ayrshire Council) inspection programme in place
7. Portable heaters provided for main bar area
	
	3
	2
	L

	Working at height
Working on ladders
Accessing storage areas


	Staff
	1. Staff to avoid storing materials in areas that need ladder access
2. All step ladders checked by maintenance in line with current standards
3. Suitable ladders and stepping stools made available if required
	
	4
	1
	L

	People
Medical conditions
Abusive behaviour
Violence against staff
Food allergies
Drunkenness
	Staff
Customers
	1. First aiders on premises during opening hours
2. Allergens advisory on display
3. Radio communication with duty manager
4. Phone line in kitchen area
5. Alcohol served on occasional license. Customers showing abusive behaviour or being violent towards staff will be barred.
6. Admissions policy in place
7. Customers showing signs of alcohol intoxication will not be served
8. Personal license holders will be on site during events where alcohol is served
9. Customers not allowed to bring alcohol to the Centre
10. Emergency services will be contacted for support where customers exhibit violent behaviour.
11. Staff trained in serving alcohol
12. Young workers will not serve alcohol
13. Alcohol will not be served to minors. 
14. Bowling Hall staff to be vigilant of potential minors in the bowls hall. Minors not allowed to consume alcohol even if accompanied by an adult.
15. Bar staff trained in licensing objectives at all time with regards to serving times.
16. Bar staff to check ID (Challenge 25) to prevent those under age from purchasing alcohol. 
17. Bar staff trained for signs of drug or alcohol misuse and not serve those exhibiting misuse
18. Staff and contractors prohibited from drinking during or before work. 
19. Medical and/or police support as necessary in extreme cases
20. CCTV installed in Bowling Hall and recordings can be viewed if an incident needs to be checked.
	
	4
	1
	L

	Waste Disposal

	Staff
Customers
	1. Provide adequate numbers of litter bins around the site. 
2. Anyone dealing with waste to wear correct PPE
3. Have appropriate contractors to deal with any effluent and hazardous waste, if any
	
	3
	1
	L
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