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Children, Families & Education


Generic Risk Assessment for Third Party Caterer
Topic: Third Party Kitchen Use
	Name of establishment/school:
	

	Risk assessment completed by (name):

Sign here only after completing  Significant Findings  section below
	Signed:

Date:
	Please bring this assessment to the attention of all relevant staff, safety representatives and others who assist your activities.

	Head of Establishment:

Sign here only after completing  Management Action  section below
	Signed:

Date:
	

	This risk assessment should be reviewed on:
	
	


Significant Findings
	
	          Hazard
	if hazard exists 
	Suggested action/control measure
	if action taken 
	Additional or alternative

local measures

	1. 
	Contamination of working surfaces and equipment.
	
	Clean as per caterers cleaning schedule using approved cleaning chemicals.
	
	

	2. 
	Contamination of  Caterers Foods
	
	Keep caterers and third party foods separate. 
	
	

	3. 
	Injury from heavy equipment 
	
	Third party not to use dangerous machinery as listed
	
	

	4. 
	Unauthorised storage areas
	
	Remove any accumulations to reduce fire risk and pest infestation
	
	

	5. 
	No HACCP or Policies in place
	
	Adhere to KCC Food Hygiene Policy
	
	

	6. 
	Daily waste
	
	Arrange regular collections and removal to a central storage area.
	
	

	7. 
	Lack of Training
	
	Appropriate person must be adequately trained.
	
	

	8. 
	
	
	
	
	

	9. 
	
	
	
	
	

	10. 
	
	
	
	
	

	11. 
	
	
	
	
	

	12. 
	
	
	
	
	


	Item
	Management Action
	By whom
	By when

	
	
	
	


PAGE  
1
Generic Risk Assessment for Caretaking Staff - Waste Management 30 July 2002


