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What are 
the 
hazards? 

Who might be 
harmed and 
how? 

What are you already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action 
needed by? 

Done 

Slips and 
trips 

Staff and 
customers may 
suffer sprains, 
fractures or 
bruising if they trip 
over objects, such 
as stock, or slip on 
spillages and fall. 

 Good housekeeping – work 
areas kept tidy, goods stored 
suitably etc.  

 Staff clean up spillages 
(including dry spills) 
immediately using suitable 
methods and leave the floor 
dry. 

 Suitable cleaning materials 
available. 

 Good lighting in all areas 
including cold storage areas. 

 No trailing cables or 
obstruction in walkways. 

Clear/make safer 
emergency exit outdoor 
area 

Graham 1/9/21       

Manual 
handling 

Staff may suffer 
injuries such as 
strains or bruising 
from handling 

 Commonly used items and 
heavy stock stored on 
shelves at waist height. 

 Suitable mobile steps 

Reminder session for long 
standing staff and training 
for new staff  

Graham 1/9/2021  
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heavy/bulky 
objects. 

provided, and staff trained to 
use them safely. 

 Handling aids provided for 
movement of large/heavy 
items. 

 Sink at good height to avoid 
stooping. 

 Staff trained in how to lift 
safely. 

Food 
handling 

Frequent hand 
washing can cause 
skin damage. 
Some foods can 
cause some staff 
to develop skin 
allergies. 
 
Cross 
contamination of 
food making 
staff/customers ill 

 Where possible and 
sensible, staff use tools 
(cutlery, tongs scoops etc) to 
handle food rather than 
hands. 

 Food grade, single- use, 
non-latex gloves are used for 
tasks that can cause skin 
problems, eg salad washing, 
vegetable peeling and fish 
filleting. 

 Where handling cannot be 
avoided, hands are rinsed 
promptly after finishing the 
task. 

 Follow our Better business 
safer food risk 

None part of induction 
 
Refresher session as and if 
needed 
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Contact 
with bleach 
and other 
cleaning 
chemicals 

Prolonged contact 
with water, 
particularly in 
combination with 
detergents, can 
cause skin 
damage. Staff 
cleaning premises 
risk skin irritation or 
eye damage from 
direct contact with 
bleach and other 
cleaning products. 
Vapour may cause 
breathing 
problems. 

 All containers clearly 
labelled. 

 Where possible, cleaning 
products marked ‘irritant’ not 
purchased and milder 
alternatives bought instead. 

 Long-handled mops and 
brushes, and strong rubber 
gloves, provided and used. 

 Staff wash rubber gloves 
after using them and store 
them in a clean place. 

None part of induction 
 
Refresher session as and if 
needed 

   

Electrical Staff could suffer 
serious/fatal 
injuries as a result 
of electric shock. 

 Manager visually inspects 
the system once a year and 
is competent to do so. 

 System inspected and tested 
by an electrician every five 
years. 

 Staff trained to check 
equipment before use and to 
report any defective plugs, 
discoloured sockets or 

Inspection of fuse board 
overdue arrange now 
 
Some equipment needs 
Pat testing. Graham or 
Greg to arrange course and 
do between shops 
 
Re assess what is plunged 
into where and unplug 
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damaged cable and 
equipment. 

 Staff know where fuse box is 
and how to safely switch off 
electricity in an emergency. 

 Plugs, sockets etc suitable 
for kitchen environment. 

 Older devises PAT tested 
 

anything that isn’t used 
daily i.e light box, specialist 
printers ect. More so in 
back-office area  

Fire Staff or customers 
could suffer 
serious/fatal 
injuries from 
burns/smoke 
inhalation. 

 Testing heat detectors once 
a week 

 Fire extinguisher tested once 
a year  

 Fire evacuation procedure 
practised once every 6 
months  

 Fire in terms of electrical 
please see electrical section 

 Exits to be kept clear  

Recoding of these now 
added to weekly record 
sheets 
 
Fire evacuation procedure 
not done has now been 
scheduled. Only known to 
Graham and updated 
procedure has been given 
to all staff  

Graham 1/9/21  
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