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Model Risk Assessment for Wood / Charcoal Barbeques   

	What is the Hazard?
	Who is at Risk?
	Risk of harm being caused to the participants
	List the measures already in place  to reduce risk of harm
	Is the risk adequately controlled, yes/no?


	If  yes, the activity can proceed.

If no, then list the additional measures to be implemented to control the risk. (If no additional measures can be implemented then the activity cannot proceed).
	Is risk adequately controlled yes/no?

	
	
	Low
	Medium
	High
	
	
	
	

	BBQ Cooking,

Fire, burns,  food poisoning 
	All
	√


	
	
	· Barbeques will be set up in an outside area so that people will not be likely to knock the barbeque over. 

· Someone will be looking after the BBQ’s at all times and there will be a bucket of water nearby in case it is needed to put out BBQ or in case of burns to participants (ideally a water fire extinguisher will be available). 

· A fire blanket will be available. 

· First aid kits will be available. 

· First aid qualified members in attendance.


	   Yes
	List the measures already in place to reduce risk of harm (continued).

· Food will be cooked properly. Applicable part of FSA guidance will be complied with see below. 

· Participants have been asked if they have any special dietary needs so appropriate food can be provided.

· No accelerants (petrol, paraffin etc) will be used to light the barbeque. 

· Care must be taken to ensure ash & cinders are disposed of in an appropriate location following extinction.

·  Ash & cinders should be cooled with water before disposal.  

· Cinders will remain very hot and a fire risk for a considerable time, even after dousing with water care must be taken to ensure all cinders are cooled, more than one dousing with water may be required.  
	   Yes



Signed: ……………………………………   Date: …………………… Countersigned (by H&S Co-ordinator): ……………...……………………   Date: …………….

Keeping Food Safe (Food Standards Agency Guidance)

Ensuring good hygiene in your kitchen can prevent food poisoning. Hygiene isn't just about cleaning - it refers to a number of things you can do to stop harmful bacteria reaching your plate

These are the main steps to keep food safe: 

· follow good personal hygiene

· cook foods thoroughly

· keep foods at the right temperature

· prevent cross-contamination

keep the kitchen clean

Cooking

Proper cooking kills bacteria such as salmonella and campylobacter. It's important to cook food right through, especially meat. If you eat or serve undercooked food you are risking food poisoning.

If meat is properly cooked the centre of the meat shouldn't be pink and the juices should run clear when tested with a skewer. When using a skewer, make sure it is clean each time you use it. To be an effective test, the skewer should pierce the middle of the meat or the centre of the thickest part, which on a whole chicken would generally be the breast or thigh. 

Handwashing 

Washing your hands before and during food preparation is one of the best ways to prevent the spread of food poisoning bacteria.

A survey by the Food and Drink Federation, published during National Food Safety Week 2001, found that: 

· 26% of men and 17% of women said they do not always wash their hands before preparing food

· 31% of men and 17% of women said they do not regularly wash their hands after using the toilet

If you don't wash your hands before food preparation, your hands could be covered in dirt and bacteria from the toilet, the bin or from many other sources inside and outside the home. These could then be transferred onto food and cause food poisoning. 

It's also very important to wash your hands after handling raw foods because you could spread bacteria from them to other foods (cross-contamination). 

Make sure you wash hands thoroughly, using warm water and a liquid soap. Work up a good lather and make sure you wash your wrists, hands, fingers, thumbs, fingernails, and in between the fingers. Rinse the soap off your hands with clean water. 

It's also important to dry your hands thoroughly because bacteria spread more easily if your hands are damp. Dry your hands on a clean hand towel, not on a tea towel or your apron. 

And remember: 

· don't handle food when you are ill with stomach problems, such as diarrhoea or vomiting

· don't touch food if you have sores or cuts, unless they are covered with a waterproof dressing

Storing 

It's important to store food carefully, to stop it going off or becoming contaminated.

There are three main things to remember:

· keep food at the right temperature

· observe "Use by" dates

· separate raw and ready-to-eat foods

You need to keep certain foods at the right temperature to prevent bacteria growing or toxins forming. Always look at the label on the packaging. If it says that the food needs to be refrigerated, make sure you keep it in the fridge. 

If food that needs to be chilled is left standing at room temperature, food poisoning bacteria can grow and multiply to dangerous levels. Cooked leftovers should be cooled quickly and then put in the fridge within 1-2 hours. Putting food in shallow containers and dividing it into smaller amounts will speed up the cooling process. 

Store raw meat in sealable containers at the bottom of the fridge, so it can't touch or drip onto ready-to-eat food. 

Don't overload your fridge because this will hinder the circulation of cool air and might mean the food is not kept cold enough.

Cross-contamination 

 Cross-contamination is the transfer of bacteria from foods (usually raw) to other foods. The bacteria can be transferred directly when one food touches (or drips onto) another, or indirectly, for example from hands, equipment, work surfaces, or knives and other utensils. Cross-contamination is one of the major causes of food poisoning.

To prevent cross-contamination: 

· always wash your hands thoroughly after touching raw food

· keep raw and ready-to-eat foods separate

· use different chopping boards/work surfaces for raw food and ready-to-eat food

· clean knives and other utensils thoroughly after use with raw food

· store raw meat in sealable containers at the bottom of the fridge, so it can't drip onto other foods

Burgers and sausages (FSA advice)

Many people enjoy beef burgers and sausages, especially during the summer months.

As with all meats, beef burgers, sausages and other minced meat products must be properly handled before, during and after cooking to avoid food poisoning bugs.

Raw and improperly handled or cooked sausages and beef burgers can harbor harmful bugs including E. coli O157, Salmonella and Campylobacter. 

In particular, E. coli O157 infections can result in bloody diarrhoea and, occasionally, kidney failure. 

Infants and young children are at particular risk of the debilitating effects of an E. coli O157 infection.

Do

· DO keep raw burgers and sausages and other minced meat products in a container on the bottom shelf of the fridge so they can't come into contact with other food. If they are stored frozen keep them wrapped and away from other foods.

· DO always wash your hands thoroughly, before and particularly after touching raw meat.

· DO keep anyone who has recently had diarrhoea or vomiting away from the food preparation and cooking area.

· DO follow manufacturers' preparation and cooking instructions on packages of beef burgers, sausages and other minced meat products.

· DO cook burgers and sausages until they are piping hot throughout (they need to reach a temperature of 70oC for two minutes during cooking) and the juices run clear.

· DO follow the manufacturer's instructions closely as they are designed to ensure that the food is cooked all the way through. Before cooking meat on a barbecue, cook indoors following the manufacturer's instructions and only finish off on the barbecue.

· DO remember to turn food regularly as it cooks to avoid charring on one side and undercooking on the other.

· DO keep cooked burgers and sausages away from raw meat. If you store them in a fridge and wish to serve them hot make sure they are reheated until they are piping hot throughout.

· DO wash your hands before handling cooked foods . It is best to use clean tongs or a clean fork instead of your hands.

· DO thoroughly clean and dry the preparation areas and cooking utensils used for raw meats, burgers and sausages as soon as possible after use, using hot soapy water.

Don’t

· DON'T use the same cooking utensils for both raw and cooked meats.

· DON'T eat rare burgers, sausages or minced meat products - check that there is no pinkness.

