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RISK ASSESSMENT FORM
	sName of activity, event, and location
	Camp Kitchen
	Date of risk assessment
	April/May 2023
	Date of next review
	Next time of use
	Name of person doing this risk assessment
	
Karen McGarry



	What hazard have you identified? What are the risks from it?
	Who is at risk?
	How are the risks already controlled?
What extra controls are needed?
	What has changed that needs to be thought about and controlled?

	A hazard is something that may cause harm or damage.
The risk is the harm that may occur from the hazard.

	For example: young people,
leaders, 
visitors
	Controls are ways of making the activity safer by removing or reducing the risk from it.  
For example, you may use a different piece of equipment or you might change the way you do the activity.
	Keep checking throughout the activity in case you need to change what you’re doing or even stop the activity. 
This is a great place to add comments which will be used as part of the review.

	Gas leakage
Carbon monoxide poisoning
	All users
	· Gas connections must be correctly fitted and checked regularly to all appliances
· All appliances must be switched off when not in use
	

	Gas leakage
Fire
	All users
	· As above, 
· Gas hose needs to be to checked for dates and damage
· Fire extinguisher (extinguisher, bucket of water, blanket) to be available in the kitchen
	

	Burners/burco/fridges
Burns/scalds
	All users
	· Care must be taken when using these appliances
· Bucket of cold water to be stood in the kitchen area
	

	Knives/peelers and similar
Cuts
	All users
	· Care must be taken when using sharp utensils
· First aid kit should ideally contain blue plasters
	

	Tables
Back issues
	All users
	· Table height must be adjusted for the user
	

	Tables/benches – collapsing
Crushing
	All users
	· All tables/benches must be set up correctly and checked before using
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