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East Lothian Council 

Off-Site Activity Risk Assessment 

Assessed By: LB 

Date: 28th January 2020 Activity - Food Preparation, Inside & Outside 

This Risk Assessment is a Generic Risk Assessment. 

Hazards Specific to each trip should be recorded using the Event Specific Notes section of EVOLVE. 

Hazard/Risk Control Measures 

These should be proportionate to the Level of Risk which takes into account likelihood of adverse event and potential 
consequence of adverse event 

Food poisoning / illnesses Staff serving/ cooking food should have appropriate training eg Level 2 food hygiene or equivalent level of understanding 
Consider menu carefully taking into account available facilities 

Storage of Food Ensure food stored correctly 
Check temperature of Fridge/Freezer if one is available 
If Fridge/Freezer is not available chose menu accordingly and consider how food to be kept cool. 
Ensure food served by the “use by “date. 

Preparation of Food Ensure separate chopping boards/knives are used for raw and cooked ingredients 
Where cooking outside consider how hygiene will be maintained.  This may be use of a table or a tarp or similar 

Cooking of food Ensure food is thoroughly cooked using food thermometer for checking meat and taking particular care when reheating food 

Serving food If food is being stored after cooking prior to being served use food thermometer to ensure temperature is maintained. 

Allergies and Intolerances Be aware of participant’s food allergies, prepare and manage food appropriately.  These should  be considered in menu 
selection  

General Hygiene Hair should be tied up 
Hands must be washed before food preparation starts and at appropriate time during eg after handling meat 
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Burn /Scald Close supervision 
Be aware of potential scald injuries when serving hot fluids/foods  
Water for treatment to be easily accessible. 

Cuts Manage allocation of implements eg knives 
Ensure implements are appropriate to task and correctly maintained. 
Blue plasters to be available and used in the case of minor cuts 

Choking Consider appropriate menu for age of participants 

Pupils helping out Level of pupil involvement will vary according to age, type of trip etc.  

Cooking Outdoors Avoid foods that can be cause illness if undercooked  ie Uncooked pulses, chicken etc 
Avoid foods that can cause contamination ie chicken / salmonella 
Consider storage requirements 
Ensure food stored as hygienically as possible.  Use sealed containers. 
Ensure food stored at correct temperature, consider use of cool box.  Ensure food not left in direct sun 
Check that food is within “use by “date. 
Unrefrigerated food to be served ASAP 
Ensure basic hygiene principals are adhered to eg use of separate chopping boards/knives etc 
Consider how food will be prevented from becoming contaminated during preparation eg working on a tarp or board 
Ensure handwashing.  Where possible with soap and water.  Where not hand gel must be used. 

Cooking on camping expeditions Menus must be suitable for being carried for a number of days. 
Participants must have received training in food hygiene. 
Knives must be transported safely 

Cooking Outdoors - BBQ If gas BBQ used this must be used in accordance with manufacturer’s instructions, including connection of gas, storage of gas 
bottles etc.  
Emergency procedures to be in place in case of gas emergency.  
BBQ must always be done outside. 
If food is for sale cash handling must be done by person not food handling. 

 

 


