
 
 

Assessment	Reference	
H10	Thurston/Kitchen	

Site/Location	
Thurston	Outdoor	Education	Centre	
	

Work Activity 
Kitchen/Catering 

Assessor(s)	
	
Andy	Sallabank	

Date	of	
Assessment	
Dec	2020	
	

Date of 
Previous 
13/11/19 

Date of 
Review 
Jan 2022 

Level of Risk 
Before 
Controls 
 

 Level of risk 
After Controls 
 

Hazard	Area/activity	 Persons	at	Risk	 Significant Risks to 
Health and Safety 
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Controls and Precautions 
What are you doing to reduce the risk? 
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Heat	Sources	
	
	

Thurston	Staff	 Burns and Scalds   

M
ed

 

PPE 
Mixer Tap 
Signage in place 
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Machinery	
	
	

Thurston	Staff	 Strain/Bruises/Sprains   
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Training 
PPE 
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Electrical	Appliances	
	
	

Thurston	Staff	 Electrocution   
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PAT Testing 
Training 
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Sharps	 Thurston	Staff	 Cuts   
M
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Training 
PPE 
Storage 
Correct Disposal of glass/crockery 
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Spillages/Obstacles	 Thurston	Staff	 Trips/Slips/Falls/Bruising   
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Walkways kept clear of boxes/debris 
Signage in use when required 
Immediate cleaning of spillages 
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Chemicals	 Thurston	Staff	 Irritants/Allergens/ 
Burns 
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Training 
Storage 
COSH 
PPE 
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Food	Handling	 Thurston	Staff	 Irritants/Allergens   
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PPE 
Training 
Personal Hygiene 
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Work	Place	Temperature	 Thurston	Staff	 Heat Exhaustion 
Hypothermia 
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Ventilation 
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Manual	Handling	 Thurston	Staff	 Strains/Sprains   
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PPE 
Manual Handling Training to be given 
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Working	at	Height	 Thurston	Staff	 Falls   

M
ed

 

Suitable equipment used for task 
Ladder Training to be given 
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Signature	of	Assessor(s)	
	

	
 
 
 
 
 
 
 
 

Risk	Matrix	



 
 

	


