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	HQ Kitchen
	
	
	
	
	
	

	
	General
	All
	
	First Response
	Suitably experienced adults only to enter and operate in the kitchen. Avoid overcrowding.  A maximum of 3 persons should operate in the kitchen (Cook, washer and server). Young people allowed in only under strict supervision.

First aid equipment is available and properly stocked. A qualified first aider should be in attendance.
Child safety gate must be used when young children are present in the hall.
	

	
	Cleanliness
	
	
	
	Appropriate cleaning materials to be available

Work on a ‘clear as you go’ system to ensure spillages are dealt with promptly. All users to thoroughly clean utensils, appliances, surfaces, floors and towels asap after use.

Mops should  disinfected and left to dry asap.

Only use the mop and bucket that is allocated for the kitchen
	

	
	Slips, trips, falls
	All
	Personal injury
	
	Flooring in the kitchen, serving and dining areas should be kept clear of obstructions and greasy/wet areas mopped clean and dry as soon as necessary.
	

	
	Cuts
	All
	Personal injury
	
	Knives should be kept sharp, stored safely or sheathed if possible when not in use and used competently only by people with appropriate knife skills.
	

	
	Burns, Scalds
	All
	Personal injury
	
	Kettles/boilers are not to be over-filled and cabling routed carefully. Pans and heating process should be supervised at all times and handles should not protrude into the circulation area. 
Avoid deep fat frying where possible.
	

	
	Electrocution
	All
	Personal injury, death
	NICEIC
	Appliances should have valid PAT certification.
Keep electrical appliances away from wet processes.
	5 year check

	
	Gassing
	All
	Personal injury, death
	Gas Safe
	Boiler and gas cooker should be covered by a Gas Safe certification

	Yearly check

	
	Food poisoning
	All
	Personal injury
	CIEH food hygiene and safety certification (ideal standard)
	Food safety information /posters to be available to users for hygiene, food handling and cutting.
Colour coded cutting boards, bowls, mops and buckets available as appropriate.


	

	
	Infections, rashes, gastro disturbances,...
	All
	Personal injury
	
	Cater with fresh food only as there are no provisions for long term storage at the HQ,
Wash and prepare food carefully,

Reheat meat products thoroughly.  

Waste should be bagged and binned. All kitchen waste should be removed from the HQ when the building is vacated.


	

	
	Fire
	All
	Personal injury
	Annual fire inspection
	Combustible waste should be bagged and binned and not allowed to build up
Heat detector to BS5839 Pt1 2002 is not considered necessary as the kitchen is to be manned constantly when cooking is in progress.

The adjacent smoke detector in the old hall should be checked and be in working order.

Fire extinguisher and blanket must be available and serviceable.
	

	
	Contact with substances hazardous to health
	All
	Personal injury
	
	The HSE COSHH 2002 regulations cover working with hazardous substances. These regulations should be regarded as best practice and should be followed where possible.
Cleaning materials such as bleach should be kept in a locked cupboard. Chemical datasheets should be available for such substances describing its storage, handling and usage technique such as personal protective equipment (PPE)  Adults should set a good example to children by using correct procedures and wearing recommended PPE. 
	Inventory check needed for cleaning materials in green cupboard.
Print and make available HSE SR guidance sheets e.g. 

SR2 Chemical concentrates

SR4 Manual Cleaning

SR24 storing chemicals
SR26 Work with flowers, fruit and veg

SR27 Cooking fumes

	
	Exposure to irritating fumes and thermal stress
	All
	Personal injury
	
	Switch kitchen extractor fan on if steam or smoke is present.
	


