INDEPENDENT CATERING OPERATOR RISK ASSESSMENT
LOS ANTOJITOS LTD
__________________________________________________________________________________
7th and 8th September 2019 Malton Harvest festival
	Time From
	Time To
	Day
	Month
	Year

	12?
	9pm?
	Sat/Sun
	September
	2019

	Independent Catering Operator

	Company Name
	LOS ANTOJITOS LTD

	Name of person on site with overall responsibility
	KELLY BUCHER - DIRECTOR

	Contact #
	07742 462 574
	Email
	info@losantojitos.co.uk

	Public Liability Insurance

	Sent by email and held onsite at the event by our staff. 

	Responsibility for personnel

	All staff have Food hygiene certificates which are all held onsite at the event by our staff. All have been trained in safety procedures.

	Fire Safety & Evacuation procedure

	We expect there to be clear indications at the venue of what to do in the event of a fire. We will ask the organisers/on site staff so that our staff are all aware.


	Description & Name of Event

	Sharp Project

	Location of event (roof terrace, garden, decking, ground floor etc. etc)

	Outside


	Gas/Electric Equipment Safety
	Yes/No/NA
Comment
	Checked by
Print Name & Position

	Is the equipment being used in line with manufacturer’s guidelines?
	yes
	KB, Director

	Is the power enough to run the equipment safely?
	yes
	KB, Director

	Is the cooking equipment set away from overhead items such as walls, ceilings, awnings, umbrellas and overhead cables?
	We will ensure this is the case.
	KB, Director

	Are butane gas bottles being used and are they connected correctly
	Yes
	KB, Director

	BBQ – Equipment Safety
	

	

	Is the fire-fighting equipment (fire blanket, CO2 and foam fire extinguishers) positioned at the correct distance; less than 10m away?
	Yes. We have both.
	KB, Director




	BBQ – Equipment Safety
	Yes/No/NA
Comment
	Checked by
Print Name & Position

	If using charcoal have the coals turned grey reaching the correct temperature for cooking?
	N/A Not using any.
	

	Food - Preparation
	Yes/No/NA
Comment
	Checked by
Print Name & Position

	Are all product types (e.g. meat, fish) stored in separate containers to avoid cross contamination?
	yes
	KB, Director

	Is frozen food fully defrosted?
	yes
	KB, Director

	Are all products within use by dates?
	yes
	KB, Director

	Is the preparation area suitable?
	yes
	KB, Director

	Are raw and cooked products stored separately?
	yes
	KB, Director

	Food - Cooking
	Yes/No/NA
Comment
	Checked by
Print Name & Position

	Are separate utensils being used for raw, cooked, vegetarian products?
	yes
	KB, Director

	Has the meat been cooked to a core temperature of 75⁰C before serving
	N/A
	KB, Director

	BBQ - Is the food spread evenly across the BBQ and not overloaded?
	N/A
	KB, Director

	BBQ - Are the products being turned regularly?
	N/A
	KB, Director

	BBQ - Is the BBQ supervised at all times?
	N/A
	KB, Director

	I confirm that I have read and understood the premises fire risk assessment (separate Premises document) and that the personnel who are using the cooking equipment have had training and been made aware of the Fire Evacuation Policy for The Premises.

	
	
	


RISK ASSESMENT COMPLETED BY
	SIGNATURE
	NAME
	POSITION

	K A Bucher
	Kelly-Anne Bucher
	Director
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