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RISK ASSESSMENT
Use of BBQ
Wokingham Canoe Club

                                Completed by: Tom Dixon    Date: 02052023

	Task/Activity/Environment being assessed
	Hazards
	PRECAUTIONS TAKEN
	ACTION BY WHOM
	Probability of an accident happening? 
	Risk Rating

	Siting of the BBQ
	Injury to persons coming in contact with hot surfaces
	· BBQ is sited away from areas of high traffic (pedestrian, cycle, vehicle)

· BBQ is sited in a sheltered position to minimise the impact of wind blowing smoke, blowing debris on to the flames
	BBQ Lead
	Remote
	Low Risk

	Food safety
	Food poisoning
	· Frozen food must be properly defrosted before being prepared/cooked.

· Food expiry dates are checked before use.

· Food is thoroughly cooked before being served to people.

· Only enough food which can be cooked at any one time is taken out of the cool bag or refrigerator.

· Manufacturer’s instructions are followed at all times when cooking.

· If available, a refrigerator is used to store uncooked food. If not available a cool bag/box is used with ice to keep the food chilled.  Burgers, sausages and chicken must not be re-heated. 

· Cooked meat must not come in to contact with surfaces where raw meat has been.

· Salads and other perishables are stored in plastic sealable storage vessels when not being used.  

· Persons who prepare, cook and handle the food have a Basic understanding of food hygiene.

· Persons joining the BBQ team and/or handling food follow personal hygiene standards for hand washing before starting/restarting work.
	All persons working on the BBQ
	Possible
	Medium Risk

	Fire fighting
	Burns, shrapnel
	· BBQ is always manned once lit

· Appropriate fire fighting equipment is available (fire blanket)

· Persons manning the BBQ have been made aware of the potential risks and the fire fighting options/equipment

· Heat protective oven gloves are provided 

· BBQ is checked/cleaned to ensure no build up of excess fat which could catch fire before and during use.

· BBQ is cleaned after use to remove build up of excess fat
	BBQ Lead
	Remote
	Low Risk

	Smoke
	Smoke inhalation

Carbon Monoxide poisoning
	· DO NOT use BBQ indoors or in a confined space. • 

· BBQ to be set up in well ventilated area.

· If charcoal/briquettes are used, BBQ to be left outside in well ventilated area to cool before disposal
	BBQ Lead
	Possible
	Low Risk

	Gas Cylinders
	Gas Leak,

Projectile,

Explosion,

Fire
	· Cylinder to stand upright at all times.

· Cylinders not to be exposed to heat and DO NOT leave in direct sun for extended period of time.

· Check regulator connection for correct fitting

· Check gas hose for correct secure installation, signs of wear etc.
	BBQ Lead
	Possible
	Medium Risk

	Personal Safety
	· Long hair

· Personal hygiene

· Cuts
	· Long hair and long sleeves are tied back.

· Oven gloves are provided to guard against contact with hot surfaces.

· A First Aid box is available in case of accidents.

· A fully charged mobile telephone is available to summon assistance from the emergency services if needed. 

· Only designated persons are permitted to cook and have access to the cooking grille – too many persons in this area would inevitably lead to someone coming into contact with hot surfaces.  

· Personal hygiene rules are followed at all times (after using the toilet, eating, and handling food products) to ensure that the risk of the BBQ bug (Campylobacter) is greatly reduced. 

· Drinking/eating should be discouraged by anyone using the BBQ, or working on the stand.

· First aid kit available on BBQ station in case of cuts from sharp knives, BBQ tools etc
	All persons working on the BBQ stand
	Remote
	Low Risk

	Cleaning up
	Waste food, packaging and bottles/cans.
	· Waste receptacles or refuse sacks are provided to dispose of all food waste. Full waste bags are tied at the neck and disposed of in a secure waste bin.  

· Care is taken to correctly dispose of food waste to minimize the risk of vermin breaking into sacks.

· Broken bottles are picked up with gloves and placed in a cardboard box or folded over cardboard and taped close and then disposed of.

· Where possible, glass and aluminium is placed in recycling bins. 

· People are warned to stay clear of the hot BBQ if the come too close  

· Barriers are used to segregate people from the BBQ  

· The BBQ is thoroughly cleaned after being used with appropriate BBQ cleaner following manufacturer’s instructions at all times.  

· PPE is provided when cleaning the BBQ (gloves, apron and eye protection)
	All persons working on the BBQ stand
	Remote
	Low Risk


