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page 2Risk assessment guidance for cooking in schools

Hazard Who could be harmed Risk level Precautions and control measures  
in the cooking area and vicinity

Check by 
ticking

Risk level once 
control measures are 

in place

Note here any further action 
required and taken

Tripping, slipping, 
falling

Adults – staff and 
visitors 
Children

Medium risk Consider the safe positioning 

eg 

Adults – staff and 
visitors 
Children

 

polish, rings and 

Adults – staff and 
visitors 
Children
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Hazard Who could be harmed Risk level Precautions and control measures  
in the cooking area and vicinity

Check by 
ticking

Risk level once 
control measures are 

in place

Note here any further action 
required and taken

dressing

Adults – staff and 
visitors 
Children

Low to 
medium risk

Adults – staff and 
visitors 
Children

Low to 
medium risk

Adults – staff and 
visitors
Children

Low to 
medium risk

Adults – staff and 
visitors 
Children

Low to 
medium risk



page 4Risk assessment guidance for cooking in schools

Hazard Who could be harmed Risk level Precautions and control measures  
in the cooking area and vicinity

Check by 
ticking

Risk level once 
control measures are 

in place

Note here any further action 
required and taken

food

Adults – staff and 
visitors 
Children

Low to 
Medium risk

 

Adults – staff and 

Children
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Hazard Who could be harmed Risk level Precautions and control measures  
in the cooking area and vicinity

Check by 
ticking

Risk level once 
control measures are 

in place

Note here any further action 
required and taken

Adults – staff and 
visitors 
Children

Medium to 
high risk  

hazards 

Adults – staff and 
visitors 
Children

 

 

 

 

(continues on next page)
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Hazard Who could be harmed Risk level Precautions and control measures  
in the cooking area and vicinity

Check by 
ticking

Risk level once 
control measures are 

in place

Note here any further action 
required and taken

hazards

Adults – staff and 
visitors 
Children

L (continued from previous page)

 
or food stuffs

Adults – staff and 
visitors 
Children

 

 

ie

ingredients  
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Hazard Who could be harmed Risk level Precautions and control measures  
in the cooking area and vicinity

Check by 
ticking

Risk level once 
control measures are 

in place

Note here any further action 
required and taken

Adults – staff and 
visitors 
Children

Medium risk eg

 

 

Adults – staff and 

visitors 


