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Sample Kitchen Risk Assessment Summary
Table 1
	Equipment Name
	Areas of safety covered in training
	Authorised Person
	Student Initial Understanding

	
	
	
	


Table 2

Learners must receive training in the use of each item of equipment.

	HAZARDS
	RISK LEVEL BEFORE CONTROL
	CURRENT CONTROL MEASURES
	RISK LEVEL WITH CONTROLS
	ADDITIONAL CONTROL REQUIRED
(ACTION, PERSON RESPONSIBLE AND DATE)
	STUDENT INITIAL 
UNDERSTANDING

	ELECTRICITY
	
	· Maintain electrical equipment according to manufacturer. 

· Switch off from supply when not in use.  

· Do not operate electrical switches with wet hands.

· Electrical faults to be reported immediately.
	
	
	

	HOT WATER / LIQUIDS E.G.OIL
	
	· All must be aware of dangers of hot vessels.

· Do not overfill pans with water. 

· When lifting the lid, always use the handle and stand to the side to allow steam to escape. Avoid drips especially oil.

· Drain condensation back into pan, not onto floor, or feet.
	
	
	

	HOT SURFACES
	
	· If the surface of the boiler becomes hot during use, then precautions will need to be taken to prevent burns.

· Place pans in a position that minimises the risk of contact. Don’t over-reach
	
	
	

	KNIVES
	
	· Knives should be kept sharp, and have secured handles.

· Ensure that the correct size and type of knife is used.

· Do not leave knives lying on the work surfaces or tables

· When carrying knives, always do so with the point downwards.

· Always use the correct chopping board or block that is placed securely on a firm work surface.

· Cutting movements must always be away from the body and downwards onto the chopping board.
	
	
	

	GAS
	
	· Do not light unless lecturer supervising present 

· Report all faults immediately.  

· Training in using tapers to light gas ovens.
	
	
	

	SLIPS TRIPS & FALLS
	
	· Correct footwear to be worn

· All areas kept clear of obstructions

· All spills cleared immediately High housekeeping standards
	
	
	

	MANUAL HANDLING
	
	· Assessing moving tasks Trolleys to be used

· All pot and container handles checked for correct security

· Do not overfill - Do not overheat

· Avoid lifts which involve reaching too high or too low
	
	
	


Risk 1 = low - no additional methods required
Risk 2 = medium - can control methods be improved upon?

Risk 3 = high – do not use until all control measures are in place

	The risk level associated with this task / area has been reduced to as low as reasonably practicable

	Signature of Tutor 
	
	Date
	

	Signature of Student 
	
	Date
	

	Signature of Parent /Guardian
	
	Date 
	


Student Name: ___________________________________________________________________ 


