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    Risk Assessment Form

	Date:
15/6/15
	Assessed By:
Colin Hutchinson
	Managers Signature:
	Department / Location:
	Risk Matrix – High – Medium – Low (Risk)

	
	
	
	
	Severity x Likelihood = Risk Rating
	Likelihood

	
	
	
	
	
	Certain (5)
	Very Likely (4)
	Likely (3)
	May happen (2)
	Unlikely (1)

	
	
	
	
	Severity
	Death (5)
	25
	20
	15
	10
	5

	
	
	
	
	
	Major Injury (4)
	20
	16
	12
	8
	4

	What Is Being Assessed:
Society Bake/food sale 
	Review Date:
On going
	
	Over 7 day Injury (3)
	15
	12
	9
	6
	3

	
	
	
	Minor Injury – Treatment off site (2)
	10
	8
	6
	4
	2

	
	
	
	Minor Injury – First aid on site (1)
	5
	4
	3
	2
	1


	Describe the hazard & how it can cause harm
	Who might be harmed and how?
	Existing  control measures
	Risk Rating

Likeliness x Severity =  RR
	Additional control measures
	Revised rating

Likeliness x Severity = RR

	
	
	
	L
	S
	
RR
	
	L
	S
	RR

	Baking/cooking
Hot ovens & kitchen ware




	Participants
Burns


	Individual with valid food hygiene certificate overseeing all baking/cooking and advising on good practice.

Taking care using oven/stove and ensuring appropriate oven gloves & aprons are used.
	[image: image4.jpg]1
	3
	3
	NTSU run free food hygiene courses for societies 
	
	
	

	Baking/cooking
Food contamination whilst baking/cooking

	Consumers eating the home baking/food
Food poisoning


	Individual with valid food hygiene certificate overseeing all baking/cooking and advising on good practice.

Copy of certificate must be provided in advance of event.
	1
	3
	3
	Always purchase ingredients from a reputable retailers and save receipts as proof
Take photos during food preparation/ baking to prove good practice 


	
	
	

	Transportation of food
Food contamination


	Consumers eating the home baking

Food poisoning


	Individual with valid food hygiene certificate overseeing all transportation and storing of home baking and advising on good practice.

Food handler should use tongs or wear appropriate gloves.

No home baking that requires refrigeration e.g. fresh cream cakes.

Appropriate food storage containers used during and after food preparation.
	1
	3
	3
	
	
	
	

	Selling to individuals with food allergies.


	Consumers eating the home baking

Allergic reaction dependant on individual and severity of allergy

	Signage advising that items are home baked and may contain allergy sensitive ingredients.


	1
	5
	5
	
	
	
	

	Bake/food sale
Attack/theft of money



	Individuals selling the baking
Assault injuries
Mental trauma
	Ensure that money is kept out of view (preferably in a locked box) and regularly emptied with contents taken to NTSU cahier.
Ensure there is a minimum of 2 individuals on the stall at all times.

All volunteers on stall should be advised that if demands for the takings are made they should hand it over and no attempt to intervene should be made. 
	1
	3
	3
	
	
	
	

	For more information visit


	                                     https://www.food.gov.uk/business-industry/caterers/food-hygiene/charity-community-groups



All completed assessment forms must be signed off by the departmental Line Manager or Head of Department, & a copy sent to the House Services Manager

