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Barbeque Checklist
NOTE
1. Date / Start time / End time 

2. Who is the organiser ? A named individual must take responsibility, the name of an organisation or committee is not acceptable. This person is responsible for food safety, and the legal definition of a "food business" is very broad. Ensure that you are familiar with the requirements of running a "food business", but even if you are not ensure that you have referred to the guidance below to follow best practice in food handling and hygiene. 

3. Contact details. (address, department, telephone number, e-mail number, etc) 

4. Supporting organisation (if applicable) 

5. What is the reason for holding the Barbecue? 

6. How many customers are expected? 

7. Where are you proposing the event to take place? If needs be include a map of the site with the location marked. A sketch map of the area in which the Barbecue will be held can also be included to illustrate that access and space have been considered. 

8. What will happen in the event of inclement weather? Consideration should be given to arrangements for the storage of food should the Barbecue be postponed. 

9. How will the food be stored prior to and during the barbeque? Include the date that the food will be purchased. If additional food preparation is needed (eg if any dressings or sauces are being made) please state where such preparation will take place. Refer to the food safety guidelines., 

10. How will the barbeque be lit? Flammable solvents must not be used. Even proprietary brands of Barbecue lighting liquid can be extremely dangerous if not used with great care. Use solid fire lighters only. 

11. What fire fighting equipment will be available? The risk from small barbeques does not warrant the need for a fire extinguisher, the high risk is from flammable liquid lighter fuels. A bucket of water will suffice. Do not remove a fire extinguisher from another location where it is protecting another fire risk. 

12. What provisions have been made for first aid if the need arises? A first aid box and a first aider are not necessarily needed at a Barbecue unless it is held in an isolated location. As a minimum the event organiser should investigate to find where such provisions can be obtained in an emergency 

13. Describe the procedure that will be used to extinguish the barbeque? If the barbeque needs to be extinguished then a bucket of water may suffice, but residual heat could set fire to a dustbin if ashes are disposed of too soon. Ensure that the barbeque is cold before disposing of the remains. 

Cleaning up afterwards. The organiser may be charged if staff are required to clean up afterwards.

