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	Person/s completing the risk assessment:
	Name/s: Linda Russell
Signature/s:
Date: 18/10/2024 
	Identifying the Activity:
Staff or children using the kitchen to prepare food

	Risk assessment approved by:
	Name:
Signature:
	Approval date: 

	Risk assessment reviewed by:
	Name: Sam Morley
	
Review date: 28/10/25


	Disclaimer: This document outlines identified hazards and risks but is not exhaustive. Unforeseen risks may exist, and we commit to regularly updating this assessment to incorporate new information and feedback.

	Hazard(s) and Risk(s) identified: 

	· Cuts and grazes from sharp knives, peelers, or graters.
· Burns from hot appliances including the kettle, electric frypan, rice cooker, toasters, the oven, the hotplates, or steam from the dishwasher.
· Electric shocks from using metal objects to retrieve bread from the toaster.
	· Cross contamination of gluten free and non-gluten free foods.
· Cross contamination from the incorrect use of cleaning chemicals or chemical burns to eyes.
· Spills causing slip hazards on the floor.
	· Heavy things being placed too high in the cupboards.
· Children and educators unwell due to unclean or mouldy containers and utensils
· Smoke or fume inhalation.

	Location:
	Kitchen
	

	Consequence if the risk happens 
(refer to risk matrix)
	Major
	Significant
	Moderate
	Minor
	Insignificant

	Please tick
	^
	
	
	
	

	Likelihood of the risk happening
	Almost Certain
	Likely
	Possible
	Unlikely
	Rare

	Please tick
	
	^
	
	
	

	Overall risk rating
	High
	Significant
	Moderate
	Low
	Very Low

	Please tick
	^
	
	
	
	

	Existing strategies in place to prevent, eliminate or control the risk/s

	Staff must consider the age and ability of all children permitted access into the kitchen to ensure they are not exposed to hazardous hot appliances. 
To specifically mitigate risk of burns or other associated injuries, the following rules are in place:
· Oven and Hot Plate: Children are restricted from the kitchen while the oven or hot plate is in use. 
· Dishwasher: Educators will ensure children are kept at safe distance when the dishwasher is being opened to ensure steam burns do not occur.
· Toaster: Educators will supervise all children's interactions with the toaster to ensure the children are acting safely and responsibly. 
· Kettle / Hot Liquids: Educators must handle all cases of hot or boiling liquids, including the kettle. Children must be kept a safe distance from the hazard to ensure they are not exposed to various forms of burns. 
· Microwave: Educators will assess whether it is safe for children to retrieve items from the microwave, acknowledging that some items will be too hot for children and will require educator assistance. 
· Other equipment that can burn: In compliance with the Equipment That Can Burn Risk Assessment, educators will ensure all children interacting with such equipment are wearing appropriate protective gear and following educator instructions. This protective gear may include gloves, oven mitts, aprons, or more. 
· [bookmark: _heading=h.gjdgxs]Sharp knives and kitchen scissors will be washed with warm soapy water, dried and placed back in the locked cupboard immediately after use. 

Responsible Persons  will ensure the equipment is in good working order, including tag and testing. This involves taking appropriate steps to fix or replace faulty or old equipment. 
Educators will ensure the equipment they use is in good working condition and communicate any issues to a supervisor. 
Children will not be allowed to use sharp knives, except those specifically designed for use by children. Educators will ensure they are observing and attentive to the children's cutting skills.
Educators will ensure dishes are clean, and dry before putting them away.
Educators will ensure that spills are cleaned quickly and that wet floor signs are placed where necessary. 
Educators will ensure there is no cross contamination between food groups which could threaten a child’s wellbeing. Specifically, there are procedures in place to ensure the separation of the following food groups: vegetarian, vegan, dairy and gluten free. Procedures of separating these involve using separate utensils, chopping boards, bowls, plates, and cleaning areas appropriately before exposing other foods to cross contamination. 
Educators will ensure that heavy objects are not placed in cupboards that are too high.
Educators will carefully supervise the use and purpose of children using the cleaning spray. 


	Further actions required to prevent, eliminate or control risk/s:

	
Children who don’t follow the instructions and rules of the kitchen educators will not be allowed to help in the kitchen.

Ongoing Kitchen Procedures:
· Cleaning surfaces prior to any kitchen use. 
· Established routine cleaning of fridge, oven, microwave. 
· Cleaning the dishwasher after each morning/afternoon shift. 
· Sweeping floor of kitchen at the end of use. 
· Colour coding sponges (blue = food/kitchen use, other = craft)
· Colour coding chopping boards (white = bread, green = fruit/vegetables). 



	Reflect on effectiveness of controls

	The risks will be monitored and reviewed when and if an incident or changes occur.

	

	





Date	Educator	Date	Educator
21/10/2024	Nathan Jollie		
28/11/24	Rowan Howes		
28/02/25	Lewis Robertson		
28/10/25	Sam Morley		
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