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	TASK /ACTIVITY / PROCESS DESCRIPTION:
	Kitchen Activities
	DEPARTMENT/ SERVICE:
	EAL Hospitality  

	LOCATION:
	Central Kitchen, Lunch Club / Daycare Lunch Venues, Event catering 
	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.
	Sprains, strains, fractures, cuts/abrasions, burns, electric shock, biological infection 

	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
	







Slips, trips and falls
Wet floors, trip hazards etc.  

	








Staff/ visitors 
	· All staff undergo induction training in the kitchen when they start their employment, incorporating site specific instructions, including those members of staff transferring to and from premises.
· Floor surfaces are to be maintained in as clean and dry state as possible. Spillage’s are wiped up as soon as they occur or otherwise suitably protected. Wet floor signs to be used.
· Cleaning of floors must be tasked at the end of shifts, or out with normal working hours.
· Where floor areas are becoming wet, they shall be regularly mopped, or otherwise protected to prevent the development of slippery surfaces.
· Preparation areas must be kept clear or any obstacles or items which could become a trip hazard
· Cables must not be allowed to trail or where this in unavoidable, should be covered with cable protectors  
· All staff MUST wear the appropriate catering shoes provided, which offer a degree of slip resistance. 
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Burns / scalds
Hot surfaces/ boiling liquids  
	

Staff 
	· All staff will be suitably trained in basic kitchen health and safety protocols 
· Suitable warning notices will be displayed where appropriate about hot surfaces.
· Oven gloves / wraps will be readily available for use at sources of heat. 
· Handling implements will be provided in each kitchen for the removal of heated foodstuffs from heated hot food work equipment /units etc.  
· Trolleys or other devices will be used for transporting heated food/ vessels around the kitchen/ serving areas.
· All lit burner rings will be protected by a pot. 
· Lit burners must never be used for heating the work area. 
· Staff must be trained and authorised to use Combi Ovens / Steamers must follow ‘Safety Instruction Poster’
· Gloves or wraps will be available at freezer locations, for use when handling metal containers or trays.
· Sterilizing sinks should be used according to safe working procedures. 
· Steam vents are positioned so as not to be easily accessible during normal course of duties, or adequately protected to prevent injury and incorporate vertical vents. 
· Arms should be covered for protection where possible.
· Fully stocked burns kits will be available in all premises.

	

3
	

2
	

6

	3
	






Entanglement/ entrapment with equipment 
	






Staff 
	· Any moving parts of equipment will be protected/ guarded to relevant safety standards. 
· A visual inspection of guarding devices should be undertaken prior to use. 
· If any apparent defects are identified the equipment must not be used and reported to Development Manager or Development Officer on duty
· No adjustments are to be made to moving parts of equipment, only trained/ appointed persons are authorised to operate or change/ adjust work equipment. 
· Mixing tools (e.g. hook, whisker, beater, etc.) - ingredients should only be added when the mixer is stationary. 
· Establishments with enclosed mixing/processing equipment must follow the follow the manufacturer’s recommendations for the addition of ingredients.
· No loose clothing should be worn, hair should be tied back and under a hair net and all jewellery removed
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Cuts/ lacerations 
	








Staff 
	· Documented Safe Systems of Work shall be put in place and followed at all times – including but not limited to safe knife handling, use of knife racks for storage and using designated knives for each area. 	Comment by McGinnis, Laura: Bit airy fairy. Give examples. 
· All Knives and other sharp instruments are stored in suitable receptacles when not in use, and secured when placed in drawers and unattended.
· All knives to be carried by hand, sharp end pointed down and held by your side.
· Knives shall be washed and sterilised in a single process. Knives to be stored behind taps at wash sink and not to be placed into sink.
· Work equipment designed for cutting is effectively guarded and only used by authorised persons after having received suitable training/ instruction. 
· Broken glass, crockery, etc. should be cleared using appropriate gloves, dustpan and broom and disposed of in a suitable waste container.
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Biological hazards/ cross contamination 
	







Staff/ Service Users 
	· All kitchen staff will undergo the Royal Environmental Health Institute of Scotland (REHIS) Elementary Food Hygiene Course or similar. 
· Food preparation shall only be carried out in designated areas following HACCP principles. 
· Colour coded utensils should be used to prevent any cross contamination. Red boards & knives for raw meats and Blue boards & knives MUST be stored separate to all other coloured items. 
· Hand washing sink(s) will be provided for hand washing within kitchen areas, and supplied with soap, hot and cold running water, and nail brush and paper towels. 
· There shall be suitable waste bins at hand sinks for paper towels and other waste materials. 
· All waste shall be removed on a daily basis and to avoid cross contamination a disposable apron must be worn when removing waste for disposal. 

· All staff must be medically fit for duties. Where signs of infection are apparent, exclusion from food preparation/storage/serving areas must be implemented and medical opinion sought. 
· All instances of illness must be reported to the Catering Manager on duty who shall take/instigate the appropriate action.
· Kitchen staff must wear all Personal Protective Equipment (PPE) provided for use within the kitchen. 
· Hats with hairnets, where provided are to be worn in kitchen and storage areas. 
· No jewellery, other than wedding bands should be permitted to be worn during kitchen duties. 
· All body piercings must be covered by visually detectable adhesive dressings.
· Other persons entering the kitchen for significant periods of time (i.e. contractors, visitors) must follow kitchen safety/hygiene guidelines to prevent contamination. 
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Cleaning agents 

	










Staff/ Service Users 
	· Only the cleaning agents provided are authorised for use. 
· Cleaning agents must be stored in designated areas, in the supplier’s containers and include appropriate instruction and information for use.
· Up to date COSHH information must be available at the point of use. 
· Appropriate PPE will be provided as required via directions on COSHH information. 
· To reduce cross contamination chemical disinfection must be carried out using a two-stage process with separate cleaning cloths which should be determined by colour, (e.g. red for toilet areas, blue for general and white for RAW MEAT ).
· A separate container is required for cloths that have been in contact with raw foods.
· Where an accidental spillage of the cleaning agent occurs, all necessary precautions must be taken to ensure that the spillage is cleaned up safely following COSHH information provided. 
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Fire/ explosion
	













Staff/ visitors 
	· Fire risk assessment in place for every building. 
· Safe Systems of Work in place and followed at all times including safe shut down procedures and use of ignition source equipment such as toasters, grilles, griddles, fryers and electrical ovens/hotplates, etc. 
· Fryers to be cleaned regularly with oil filtered and replaced as required.
· Suitable firefighting appliances will be located within kitchen area, tested and maintained. 
· Fire Blankets are positioned in close proximity to the location of liquid/fluid cooking activities. 
· Local emergency arrangements are prominently displayed throughout and brought to the attention of all staff, in addition to staff being subjected to regular fire evacuation drills.
· Gas Isolator valves are clearly identified and access unobstructed at all times. All gas and pressure system work equipment are inspected/ maintained in accordance with manufacturers and statutory guidelines.
· Electric switch off buttons are located throughout the kitchen and are clearly identified and access unobstructed at all times.
· Gas stoves are to be confirmed as being lit before closing oven door to begin cooking cycle.
· Never leave boiling cloths or similar items on gas or electric hobs for extended periods.  
· Flammable cleaning agents will be stored in secure locations, away from sources of ignition/heat.
· Ansul fire suppression system to be regularly maintained and serviced.
· Gas is linked to the extraction system, if the extraction is not on
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Electric Shock 
	


Staff 
	· All portable electrical equipment will be PAT tested annually. 
· Fixed electrical inspections carried out every five years as per FMP schedule. 
· A visual check of equipment will be carried out prior to use. This will include all equipment cables and extension leads. If defects are identified, the equipment will be put out of use and labelled i.e. DO NOT USE and reported to the Catering Manager. 
· Electrical connections are sited away from water sources. All connection/ disconnection of electrical sources are to be undertaken by persons with dry hands. 

· Only authorised and competent persons to remove guards and carry out repairs to electrical appliances. Only manufacturers recommended adjustments to be undertaken by authorized competent kitchen staff.
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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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	2
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	ASSESSOR(s) PRINT NAME/JOB TITLE:
	Iain Anderson / Strategic Lead  
	ASSESSOR(S) SIGNATURE:
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	ASSESSMENT DATE:
	01.09.25

	MANAGER PRINT NAME/JOB TITLE:
	Jackie Biggart
Director: Centralised Activities
	MANAGERS SIGNATURE:
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	REVIEW DATE:
	01.09.25
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LIVING YOUR BEST LIFE




