CARNIVAL CATERING Risk Assessment

	Risk/

Hazard
	Those

Affected
	Current

Controls
	Further

Controls

	EQUIPMENT
	PARTICIPANTS
LEADERS
ONLOOKERS
	CONSTANT SUPERVISION OF EVENT. LEADERS TO MAINTAIN GROUP CONTROL.

HOT WATER AND FIRST AID TO BE ON HAND AND FIRE EXTINGUISHER
	APPROPRIATE BOARDS FOR FOOD PREPERATION.

GRILLS  AND UTENSILS TO BE FULLY WASHED BEFORE AND AFTER CARNIVAL.



	QUEUES
	PARTICIPANTS
LEADERS
ONLOOKERS
	QUEUES TO BE CONTROLLED BY LEADERS AND ONE AT A TIME SERVING
	

	FOOD POISONING
	PARTICIPANTS
LEADERS

	NO FOOD TO BE SERVED UNTIL THOROUGHLY COOKED
	HAND  SANITISERS TO BE USED AND IF POSSIBLE DISPOSABLE PAPER TOWELS.

APRONS TO BE PROVIDED.

THERMOMETER USED TO ENSURE MEAT COOKED..

NO COOKED FOOD TO BE CONTAMINATED  WITH RAW UTENSILS.

DIFFERENT PEOPLE TO HANDLE MONEY .

BACTERIAL SPRAYS TO BE AVAILABLE WITH CLEANING CLOTHS.








Adopted by___________________________________





Signed _________________________ Date __________





Position ______________________________________





Compiled by : 		Rob Sheppard, Health & Safety Member, Abbots Langley Scout Exec


Date of Review :	Jan 2015			Next Review:		Jan 2018











