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RISK ASSESSMENT FORM

	ASSESSMENT UNDERTAKEN:  Food Safety and Hygiene Operations at Remote Sites


	Date of Assessment:       12 July 2017                            Review Date:  12 July 2017

Record/Assessment No:  REC                                         Signature of Assessor: Dicky Eton


	Hazards
	Persons at Risk
	Existing and Required Controls including Documented Standards and Training
	Further Action Required?

	Food hazards:

Physical contaminants
Chemical contaminants

Pathogenic Bacteria – Microbial contaminants

Allergenic

Potential for food poisoning and illness

None food hazards:

Electricity

Gas

Falling objects
Slipping, tripping and falling hazards

Hot items
	Visitors/Customers
Visitors/Customers

Visitors/Customers

Visitors/Customers

Visitors/Customers
Staff
Staff
Staff
Staff
Staff / Visitors

	GENERAL: No food preparation on site. All food bought pre-packed and in suitable portions for serving.

Competent persons
Follow food hygiene policies to include: restriction of access, pests, hand washing, personal hygiene,

See applicable ‘flow’ chart for CCP’s and areas of specific food hygiene and food safety control measures
Cleaning schedules

Physical checks

Safety and food hygiene trained staff/supervision & increased level of supervision

Kitchen equipment and appliances used in accordance with manufacturers literature

Equipment subject to regular maintenance and inspection regime

Visual inspection of items prior to use

Visual inspection of site
Good housekeeping policy

Staff instructed to individually advise all customers on allergenics

Full implementation of the appropriate HACCP food management system

See CCP and food safety records for:

Temperature and time – cooking – reheating – storage – preparation 
Cleaning schedules

Physical checks

Fixed electrical wiring installation certificates

Portable electrical appliance tests (PAT)

Gas safety certificates (PLEASE NOTE, NO GAS USED)
Stable objects on stable shelving & benches
Use heat resistant handling aides
Non-slippery and even surfaces where possible. Adequate light levels.

Adequate containers and methods of dispensing hot fluid: Thermo-flasks with drip stops.
	No
No (training certificates on file)
No
No
No
Regular visual checks

No

Regular visual check

Regular visual checks

No
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Tick One Box








