Galway County Cub camp 2022 Risk Assessment
	Activity
	Hazard
	Risk Rating
C x P = R
	Controls in Place
	Responsible Person



	Layout of kitchen
	Trips and falls inside working area
	3x2=6
	Suitable and sufficient space must be provided in working area for all activities
	Camp cook
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	Fire in kitchen
	3x2=6
	Suitable and sufficient fire extinguishers and fire blankets to be immediately accessible in kitchen area
	Camp cook

	Infections and food contamination
	Infections from dirty water
	3x2=6
	A clean water supply must be provided
	Camp cook

	
	Food infected by airborne  bacteria of from animals
	3x2=6
	All food to be kept in adequate and suitable storage areas off the ground
Perishable foods to be kept cool and not allowed to go off
Wash hands
	Camp cook

	Eating food
	Infections and injury from crowded dining area
	2x2=4
	Adequate dining area and equipment for all scouts
Dining shelter to be cleaned after every meal
Wash hands after meals
	Camp cook


	Disposal of waste food
	Infection from waste food
	3x2=6
	All waste to be disposed of in a safe manner. Not to be left on site
	Camp cook

	Cooking food
	Burns and scalds from cooker and hot water
	3x2=6
	Oven mitts and clean dry tea towels to be used to hold hot pans. A supply of clean dry tea towels to be provided
	Camp cook


	Preparation of food
	Infections 
	3x2=6
	Food preparation area to be kept clean at all times
Separate  chopping boards for raw meat and vegetables
	Camp cook

	Preparation of food
	Cuts from kitchen tools
	3x2=6
	Suitable and sufficient supervision of preparation activities
Adequate space provided for all activities
	Camp cook

	Wash up
	Infection from dirty utensils
	2x2=4
	An adequate supply of  water to be provided
Supervision of wash up
A plentiful supply of clean tea towels
	Camp cook

	
	
	
	
	

	
	
	
	
	



	Consequence
	Probability
	Risk

	Critical    3
	Probable      3
	Low    1-3

	Serious    2
	Possible       2
	Medium    4

	Minor     1
	Unlikely      1
	High   6-9
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