
 
 

RISK ASSESSMENT FORM 
 

Workplace Buzz Active – Bushy Wood  
Likelihood (L) X Severity (S) 

 

Risk Assessor Richard Wilson Almost Impossible  1 Insignificant (minor 
injury, no time off) 

Activity/Task Cooking  
Unlikely 2 Minor (injury and up to 7 

days off) 

Date reviewed 11/02/2025 Possible 3 Moderate (injury causing 
more than 7 days off) 

Benefit of activity 
 
Acquire knowledge in food preparation, food hygiene and cooking on open stoves 
 

Likely 4 
Major (death or serious 

injury) 

  Almost Certain  5 Catastrophic (multiple 
deaths) 

  Low = 1-8 Medium = 9-14 High = 15-25 
 

What are the significant, foreseeable, 
hazards? 

(the dangers that can cause harm) 

Who is at 
Risk? 

Current control measures  
(What is already in place/done) 

Risk 
Rating What additional control measures 

can be put in place to reduce the risk 
further? 

Revised 
Risk 

Rating 
L S R 

L S R 



 
 

1. 
Food Preparation – Use of 
knifes and equipment 

Staff 
Participant 

Food Prep area is clear and clean 
prior and after use.  
Briefing on how to use the equipment 
safely 
Close supervision at all times.  
First aid kit to hand. 
 A good stable work surface with 
space available.  
Group shown how to use knives 
peelers and other cooking equipment 
safely. 
 
 All preparation to follow the safer food 
government document, All equipment 
to be counted in and out. Any 
damaged/ worn equipment to be 
reported and replaced. 
Staff to have Food safety level two 
certificate. 
 
 
.  

2 3 6     

2 Poor Hygiene  

Staff 
Participant 

Critical control measures- Hand 
washing before contacting food. 
sanitising surfaces and hands prior to 
commencing food prep, and post food 
prep, before eating 
Meat kept separate and prepared 
separately. Follow the government 
guidance. All staff to be appropriately 
trained. Correct chopping boards and 
knifes to be used. 
 

2 3 6     

3. Allergies  

Staff 
Participant 

Group dietary/ medical requirements 
known from medical form beforehand. 
All food to be labelled. All staff to be 
first aid trained and have awareness of 
the group’s needs. 

2 4 8     



 
 

4. Food Poisoning   

Staff 
Participant 

All meat will be inspected to show 
sizzling hot throughout and cooked 
through.  
Cooking instructions followed. All food 
store appropriately according to 
instructions. Level 2 Food hygiene 
held by leader overseeing. Clear dates 
labelled on food. Temp checks for 
fridges where food stored. 
Critical control measure and method of 
checking – IE bubbling hot pizza/ 
mince mixture. Cutting open a burger 
or chicken item to check juice’s are 
running clear. Probing and recording 
temps over 60 degrees of certain 
foods may be required. 
 

2 4 8     

5. Burns /scolding  

Staff  
Participant 

Safety brief provided about using 
cooking equipment and cooking on an 
open fire. See fire risk assessment. 
Awareness of hot food, like 
marshmallows and how to eat them. 
Burns kit in the first aid kit. 

1 4 4     

6. Hot Cooking equipment  
Staff 
Participant 

Only staff to remove food from ovens, 
stoves and fire.  
Fire glove worn when using open fire.  

2 4 8     

7. 
Food – choking, skin irritation, 
sore eyes 

All Awareness of problems associated 
with certain foods, make sure food is 
cut up appropriately and the leader is 
aware of any allergies 

2 3 6     



 
 

8 
Cross contamination and 
allergens 

All Al participants to be aware of the 
processes of food prep, and to keep 
raw foods away from cooked food, or 
other foods not requiring cooking 
before consumption.  
 
Allergen contamination is to be treated 
in the same manner. Prep areas either 
separated or prep carried out in 
advance to mitigate contamination of 
allergens into other food or surfaces. 
 
Critical control measures in place. 
Storage of raw foods to be at the 
bottom of fridges and kept separate 
when prepping. Using separate areas, 
or prep in advance, to minimise 
handling. Rigorous hand washing 
when moving between raw foods or 
allergen related items. 

2 4 8     

 

Action Plan (when will the above additional control measures be implemented and by whom?) 
Action By Whom? Deadline Date Completed 

Completion of the daily sheet in the food prep and due 
diligence 

Ongoing by instructor running sessions Ongoing ongoing 

    

    

    

    

 



 
 

 

 

 

Signature and review 
Name of Manager: R Wilson 

 
Date: 10/5/2019 

1st review undertaken by: P Lansdown Date:  
20/01/2023  

2nd review undertaken by: P Lansdown Date:  
23/1/2024  

3rd review undertaken by: R Wilson Date: 10/5/2024 
 

4th review undertaken by: R Wilson Date: 11/02/2025 
4th review undertaken by: R Wilson Date: 09/02/2026 

 
 


