
Risk Assessment for Pizza Station at Malton Food Festival for BUTE PIZZA CO.

	Hazard
	Risk Level
	Who is likely to be injured
	Resulting In	
	Action Taken/ Prevention
								
	Risk level after action

	Hot Pizza oven
	Medium
	Employees/Members of the Public
	Burning of staff or passers-by.
	1.Place tables around the oven so guests don’t come near hot surfaces.
2.Guests to be excluded from area.
	Low

	Slips and trips on uneven floor surfaces 
	Medium
	Employees and customers
	 Impact injury and secondary injury.
	1. All spillages must be cleaned up immediately 
2. Briefing about an uneven ground. 
	Low

	Knifes and sharp objects. 
	Medium
	Employees and customers
	Cuts and puncture wounds 
	1.Staff trained in the safe use of knives
2.Knives must be suitably stored when not in use, out of the reach of customers.
3.Knives should be kept sharp 
4.Knives should be selected for the appropriate task undertaken.
	Low

	Manual Handling 
	Medium
	Employees 
	Back injury, secondary injury, muscoskeletal disorder .
	1.Lift only sensible amounts of weight,
2.Share awkward objects with another
3.Bend knees and pass weight via knees not back.- correct lifting technique
4. Park as close to the delivery area as possible 
5. Allow plenty of time to set up and pre plan assistance if required
6. Never carry something you do not feel is within your capabilities.
7. All staff have had basic manual handling training. 
	Low

	Dimly or unlit area where holes, ditches, or unseen hazards may be concealed.
	Low
	Employees and customers
	Falling into hazards and causing personal injury.
	1.Ensure as much lighting as possible
2.Advise staff and customers to stick to lit routes only.

	Low

	Personal Hygiene 
	Medium
	Employees and customers
	Spread of harmful bacteria resulting in potential fatal illness
	1.Hand washing facilities with soap. 
2. All staff have basic hygiene training. 
				
	Low



	Food Contamination
	Medium
	Employees and customers 
	Spread of harmful bacteria
resulting in potentially fatal illness or allergic reactions
	1. Bespoke HACCP plan in place. 
2. Ensure all staff are aware of the basic food safety regulations and have received basic food safety training. 
3. All staff aware of allergens and those guests who have special dietary requirements. 
4. All key team have had allergy training. 
	Low

	Irate, abusive or threatening guests
	Low
	Employees
	Personal injury and Stress
	1. Always seek the assistance of a colleague at the first sign of conflict.
2  Never meet aggression with aggression
3. Remain calm and confident 

	Low

	Fire Risks
	
	
	
	
	

	Staff
	Low
	Employees
	Trapped by fire or smoke
	1. Training for temporary staff on fire procedures at event briefing. 
2. Please read fire safety information on Health and safety board
	Low

	Cooking
	Low
	Employees
	Burns 
	1. Take care monitor all cooking activities
2. Have extinguishers and fire blankets available
	Low

	Means of escape
	Low
	Employees
	Trapped by fire or smoke
	1. Ensure an escape route is available in a maximum of 25m in one direction 
2. If this is not achievable make sure you brief staff to keep the areas clear and be vigilant 
	Low
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