
THE HIGHLAND COUNCIL
Ref: __________

Risk Assessment Sheet
Sheet No: __________

	Service: C&L
	Description of Work Activity or Area of the Workplace Assessed: Dining Hall – Lunch and breakfast club
	Name of Assessor:

	
	
	Sam Muir

	Area: West / Skye
	
	Date completed:

	
	
	19/01/23

	Location: Dunvegan
	Click here for Highland Council’s guidance notes re risk assessments.
	Date of Review:

	
	
	31/08/23

	Step 1
	Step 2
	Step 3
	Step 4
	Step 5

	List potential Hazards here:
	List groups of people at risk from hazards.  Including those most vulnerable:
	List existing control measures or note where information may be found:
	Calculate the residual risk taking the presence and effectiveness of existing measures into account:

Severity  x  Likelihood  =  Risk Rating


(1 to 3)
(1 to 3)
	List further control measures necessary to reduce risk to an acceptable level and date of  their proposed introduction:

	Choking
	All children
	Adult supervision in the dining hall

Young children supported to cut food into smaller pieces

First aider on site

High risk foods such as grapes chopped into halves

Appropriate behaviours maintained in the dinner hall
HC food preparation guidelines followed

	2
	1
	2
	

	Slips and falls
	All children
	Adult supervision in the lunch hall
Spills mopped up and cleaned up immediately and wet floor sign displayed

Mop, cleaning materials and sign to hand

Maintain appropriate behaviour in line and at tables

Walking only when moving around


	1
	1
	1
	

	 Scalds and burns
	All children
	Adult supervision in the lunch hall
Supervising adults to look for signs such as steam

Supervising adult to ensure food containers are not over filled
Cook adhere to HC food preparation guidelines on temperatures
Maintain appropriate behaviour in line and at tables

Walking only when moving around


	
	
	
	

	Scratches, cuts and impalement from cutlery and kitchen tools
	All children and adults
	Adult supervision and support where required
Blunt cutlery for children only

Safe storage of sharper tools and equipment

Maintain appropriate behaviour at tables
	2
	1
	2
	

	Anaphylaxis and allergic reaction to food 
	All children and adults
	STRICT NO NUTS POLICY
Cook adhere to HC policy guidelines on allergens

Display details of children with allergies in area with a photo

Staff are EpiPen trained

Epipen on site

Antihistamine on site

First aider on site  


	2
	2
	4
	Stop and Check posters in the dinner hall as a reminder and to raise awareness.

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	


	Assessor Signature
	Samantha Muir
	Grade / Location
	Head Teacher / Dunvegan
	Date
	19/01/23



* Note – Risk Ratings of 4 or more are significant and require further action to control risk


