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	TASK /ACTIVITY / PROCESS DESCRIPTION:
	OPERATION OF ROUNDHOUSE TAKEAWAY
	DEPARTMENT/ SERVICE:
	Hospitality and Retail

	LOCATION:
	LOCH DOON
	REFERENCE:
	



	TYPES OF INJURY / LOSS / ILL HEALTH
This should include injuries, acute and chronic ill health, psychological harm etc. For example, burns, fractures, bruising, lacerations, punctures, vibration white finger, occupational dermatitis, stress.
	Manual handling injury, stress, infection, communicable diseases, cuts, bruising and burns

	FOR EACH HAZARD, PLEASE IDENTIFY THE PERSON AT RISK (direct and indirect)
Consider those especially vulnerable (young/inexperienced workers, members of the public, school pupils, the elderly, residents and contractors).



	
	HAZARD / SOURCE OF HAZARD
	PERSONS AT RISK
	CURRENT CONTROL MEASURES IN PLACE
	Severity Rating
(1 – 5)
	Likelihood Rating
(1 – 5)
	Risk Rating
L/M/H
(1 – 25)

	1
	Equipment failure
Caused by faulty equipment or in appropriate use including electrical equipment, shutters, lighting/ alarm systems, contact with knives etc. 

Resulting in electric shock, cuts and bruising.


	Employees, members of the public
	· Equipment associated with the cafe must be visually checked by employees before use and will be inspected/maintained by a competent person as appropriate. This includes all electrical equipment used in the café, and any other equipment associated with the building e.g. alarm systems, lighting, door/window shutters etc. 
· Any equipment which is identified as faulty must be put out of use and reported to line management for repair or replacement. 
· Employees must not attempt to make repairs to any equipment which has been identified as faulty or is not operating correctly – always report faults to line manager/ Risk Management Centre. 
· Electrical equipment is PAT tested annually by competent contractor 
· Safety-critical repairs must only be carried out by a competent person i.e. alarm system, shutters, electrical equipment etc. 
· Employees will be provided with appropriate training/ instruction for all equipment associated with the running of the cafe
· Employees will be trained to safely use knives and knives should be safely stored. 
· Employees trained in cleaning, assembly and operating procedures.
· Machinery and equipment operating instructions stored in kitchen.
· First Aid box is fully stocked and available to staff.
	3
	2
	6

	2
	Violence and Aggression
Caused by arguing, antisocial behaviour
Resulting in fear and anxiety

	Employees, members of the public
	· No cash transactions taken, card payments only.
· Employees to undergo Conflict Handling training.
· Employees will attempt to calm the situation where possible.
· Where required service will be refused.
· Where required, groups or individuals acting unsociably will be requested to leave the Cafe.
· Employees to obtain assistance from other staff members if required and complete a SHE incident thereafter.
· Where required, the police will be contacted on ‘999’.
	
4
	
2
	
8

	3
	Slips, Trips and Falls  

Caused by slippery or uneven surfaces, inappropriate footwear Resulting in bruising, cuts, fractures
	Employees, members of the public
	· Adequate lighting levels must be provided.
· Travel routes are visually inspected daily. 
· Any defect with floors to be reported immediately and cordoned off if necessary.
· All spills to be cleaned and dried immediately wet floor signs used.
· Employees to employ good housekeeping principles at all times within service and public areas.
· Employees must wear appropriate footwear.
· Mops and wet floor signs available to staff 
· All cables to be placed away from walk ways or covered to prevent tripping.
· All rubbish to be recycled/disposed of.
	3
	2
	6

	4
	Manual Handling 
Caused by lifting, lowering, twisting and turning
Resulting in Musculo-Skeletal issues 

	Employees
	· All employees are trained in manual handling techniques.
· Employees must not exceed their lifting capacity.
· Where required, loads must be broken down in to smaller loads to make moving easier
· Commonly used items and heavy stock to be stored on shelves at waist height.
· Mechanical handling aids provided for movement of large/heavy items, where required (Trolley).
	3
	2
	6

	5
	Hazardous Substances
Caused by cleaning products, allergic reactions, out of date products
Resulting in illness, anaphylactic shock  
	Employees, members of the public
	· Food safe cleaning products are handled and stored according to instructions on COSHH Data sheets and training.
· Undiluted cleaning products are stored securely and not accessible to the public.
· Diluted cleaning products – e.g. spray bottles of surface cleaner are available to staff.
· Notices are provided detailing any allergens contained in foods being served.
· Dates of food must be regularly checked and food rotated to 
Ensure first in first out is in operation
· Food must be stored appropriately and at the correct temperature.
· First aiders are available on site with communication devices available to call assistance where required.
	3
	1
	3

	6
	Food Allergen
Allergic reactions, out of date products
Resulting in illness, anaphylactic shock  
	
	· All staff will receive Food & Hygiene training.
· Information will be provided/displayed, detailing any allergens for all prepacked and non-prepacked foods and drinks.
· Staff will complete eLearning training on food allergens.
· Staff will be required to wash hands thoroughly.
· Food will be stored and prepared appropriately to prevent cross contamination.
· Dates of food will be regularly checked in line with manufacturer’s shelf lives and all out of date produce will be discarded. 
· Foods will be stored at the correct temperature.
· An appointed person will be available on site with communication devices available to call assistance where required.
	4
	2
	8

	7
	Contact with Hot surfaces/items
Caused by touching hot cooking equipment, hobs, ovens, boiling water
Resulting in tissue damage 
	Employees
	· Employees have been trained to work the coffee machine, toastie machine and the soup urn.
· Coffee Brewer pots to remain behind counter and refills to be poured by staff into a cup on flat surface. Top up never to be poured when cup I being held by staff or customer.
· Cold running water is available in the kitchen to immerse hands if burns/scald occurs.
· First aiders are available on the site with communication devices available to call assistance where required.
	4
	2
	8

	8
	Fire
Faulty equipment, inappropriate use, deliberate fire starting. 
Resulting in tissue damage, smoke inhalation 

	Employees, members of the public
	· Fire alarm system installed in the building and linked to the RMC. 
· Employees trained in fire safety and inducted on emergency evacuation procedures of the work location.
· Waste must not be stored next to an ignition source.
· Waste materials must be disposed of appropriately in the venues external bins.
	5
	1
	5

	9
	Contact dermatitis - handwashing
	Employees
	· Food Handling requires frequent hand washing to prevent cross contamination, staff are reminded to dry hands thoroughly.
· Staff should use tongs where necessary. 
· Staff must inform their line manager if they show symptoms of contact dermatitis, for example, dry, red or itchy skin on their hands. 
	3
	2
	6

	10
	Viral infections including
Covid 19
Caused by contact with others
	Employees
	· Any current government guidance on infection control procedures must be followed by staff and volunteers.
· Good hand hygiene must be followed by all staff and volunteers at all times – hand washing and sanitisers will be provided.
· Cleaning procedures must be followed and regular cleaning of any high touch areas carried out.

	4
	2
	8

	11
	Deep Fat Fryer 
Faulty equipment and inappropriate use could result in oil burns and tissue damage
	Employees
	· Staff must be trained in the operation, cleaning and maintenance of the fryer.
· Never heat oil above 200°C and use manufacturer guidelines to ensure oil is kept at the correct level and temperature.
· If the oil begins to smoke, the machine should be immediately switched off at the wall. 
· When not in use but still required, turn oil temperature down to a cooler temperature.  Do not leave unattended.
· Lower the basket gently into oil ensuring that it is not overload with food.
· Only use equipment i.e. tongs, baskets, skimmers, meant for use in hot oil.
· Keep water away from fryers containing hot oil e.g. wet food or pots on stoves.
· Employees must wear an apron when operating the fryer.
· Fully stocked catering first aid kit with burns kit on site  
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	ADDITIONAL CONTROL MEASURES 
	Severity Rating
(1 – 5)
	Likelihood Rating
(1 – 5)
	Final Risk
Rating
L/M/H
(1 – 25)
	Actioned By
(Print Name)
&
Target Date
	Date Control(s) implemented
	Sign to Confirm
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