BRECKNOCK FEDERATION OF YOUNG FARMERS’ CLUBS

RISK ASSESSMENT

	EVENT:
	Cookery/catering/use of kitchen 

	VENUE:
	

	DATES:
	


	Activity
	Hazard
	Persons at Risk
	Risk Ranking
	Control Measures

	Making refreshments for members or guests
	Hot water

scalds
	· Members

· visitors
	LOW
	Leaders/senior to supervise all junior members.

Ensure water temperature is controlled

Care to be taken by all members and visitors



	Use of kitchen facilities
	Slips trips

Cuts and abrasions
	· Members

· Visitors.

· YFC Staff
	LOW
	Leaders/senior to supervise all junior members.

Care to be taken by all members and visitors

Gloves to worn against some detergents which could be hazardous.

To clean up all water spills

	
	
	· 
	
	

	
	
	· 
	
	


	Risk Assessment Completed by:
	
	Signature:
	

	Position in YFC:
	
	Date:
	


	POST EVENT COMMENTS:       




