Risk Assessment
Home Economics Room
This generic risk assessment should be used in addition to the specific subject risk assessments
	HAZARD


	PERSON (S) 

AFFECTED
	EXISTING CONTROL MEASURES

	Safety
	Staff

Pupils
	Group size should be appropriate to the design and size of the room, take account of the nature of the task, equipment, age, ability and special needs of pupils.  Supervision appropriate to the level of pupil ability.

	Equipment
	Staff

Pupils
	Identify who is authorised to use the equipment.  Ensure unauthorised access is achieved.

Identify and provide any personal protective equipment that must be used by users.  Ensure adequate supervision is provided to ensure it is used correctly

Guards fitted and interlocks fully operative on any mixers, blenders etc or restricted use

Electrical equipment must be subjected to regular safety inspections and tests (PAT testing)

Staff to undertake visual checks of equipment prior to each use.  Any damaged / defective equipment should be taken out of use and labelled as unsafe.  All defects must be reported

All equipment to be switched off at end of day (washer, dryer, sewing machines, cookers)

Ensure extraction equipment (filters and ductwork) are maintained regularly to ensure adequate air changes and adequate movement of air

For further information please see risk assessment use of portable electrical equipment and protocol for ‘Electrical Safety’

	Hot surfaces / liquids
	Staff

Pupils
	Avoid carrying hot liquids and materials if there is a risk of spillage

Ensure gloves are used when handling hot pans

	Sharps (knives)
	Staff

Pupils
	Controlled use of knives.  Ensure that all knives handed out are returned at the end of the lesson

Ensure that the correct size and type of knife is used.  Do not leave knives lying on work surfaces, tables or left in washing up water.  Store knives in suitable racks or sheaths

	Gas
	Staff
	A gas isolation valve should be available to isolate the gas supply when not in use
Ensure regular visual  inspection of gas appliances

Ensure regular maintenance of gas appliances by a Gas Safe Engineer annually

Teachers aware of location of main gas shut off point.  Gas shut off when room not in use

	Slips and Trips
	Staff

	Ensure good lighting in all areas.

Ensure all staff wear non-slip footwear

Immediate cleaning up of spillages/food debris  – erect signs / located in prominent places

Ensure no obstacles in walkways and regular cleaning of floors

Ensure cleaning is undertaken when cooking is not in progress

For further information please see risk assessment and protocol for ‘Slips and Trips’


	Manual handling
	Staff
	Ensure manual handling assessment are carried out where tasks present significant risks

Manual handling minimised as far as possible. Ensure appropriate footwear worn

Mechanical lifts are available (trolleys etc).  Good housekeeping and workplace layout

Heavy items stored at waist level

For further information please see protocol for ‘Manual Handling’

	Fire
	Staff
	Cookers and ovens (electric and gas) should be sited away from flammable materials, doorways, passageways and fire escape routes
Storage of empty cardboard boxes should be kept to an absolute minimum
Equipment should be switched off at the end of day
Everyone must be acquainted with the Fire evacuation procedures for their area
Ensure appropriate fire fighting equipment is available (e.g. fire extinguisher / fire blanket)
For further information please see the protocol for ‘Fire Safety and Fire Evacuation’


This is a model risk assessment – you must include further control measures where applicable

Date:

Signed:



Risk rating with all control measures in place Low/Medium/High

