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Title: Kitchen Hire (Iceni House&Alpine Village Risk Assessment Date of Assessment: 2" December 2025 Q)

earon vale

scout and guide activity centre

Property Description:

Iceni House Ground Floor: Full size commercial kitchen, Gas oven and hobs.
Iceni House Top Floor: Commercial kitchen, Electric oven and hobs.

Alpine village: Kitchen in located in Chalet containing electric oven and hob.

Key:

Severity Rating: 5 (Catastrophic) 4 (Major) 3 (Moderate) 2 (Minor) 1 (None)
Likelihood Rating: 5 (Almost certain) 4 (Likely) 3 (Possible) 2 (Unlikely) 1 (Insignificant)
Risk Rating:

0-5 = A (Acceptable Risk)

5-15 = RR (Residual Risk remains despite controls)

15-25 = U (Unacceptable Risk, action to be taken immediately)

Hazard: Fire Severity | Likelihood Risk
rating

Control measures

1. Fire extinguishers are available for use in the event of fire. 4 2 RR

2. Gas shut of switch available in the Ground Floor Kitchen (8)

Hazard: Electricity Severity | Likelihood Risk
rating

Control measures

1. Portable electrical appliance testing takes place on a regular basis. 4 2 RR

2. All cables are tucked away / no trailing cables within the cooking and food preparation areas. (8)

3. Fixed electrical wiring is maintained and inspected every 5 years by an electrical contractor. Record of inspection held.

Hazard: Gas Appliances (Ground Floor kitchen only) Severity | Likelihood |  Risk
rating

Control measures 4 2 RR

1. Gas equipment maintained. Safety of gas equipment is checked annually by a registered Gas Safe contractor. (8)

2. Emergency Gas stop switches are installed in the kitchen. Senior staff know where the main isolation tap is and how to turn supply off in
an emergency.

Reviewer: Susan Newton (Centre Manager)



| 3. Fire fighting equipment kept in the area.

Hazard: Slips, Trips and Falls on wet or slippery floors Severity | Likelihood Risk
rating

Control measures

1. Kitchen equipment maintained to prevent leaks onto floor 2 3 RR

2. Customers encouraged to clean up spillages (including dry spills) immediately using suitable methods and leave the floor dry (6)

3. Suitable cleaning materials available

Hazard: Knives Severity | Likelihood Risk
rating

Control measures

1. Khnives suitably stored when not in use. 2 3 RR

2. First-aid box provided (Customer who are hiring the centre are expected to have own group first aider and this is explained on booking (6)

and on check in).

Hazard: Contact with steam, hot water, hot oil and hot surfaces Severity | Likelihood Risk
rating

Control measures

1. ‘Hot water’ signs are displayed at relevant places. 3 3 RR

2. Water mixer taps provided. (9)

3. Centre to ensure handles on pans maintained. Customers to report any concerns so they can be replaced.

4. Customers to ensure adequate space is available around the ovens at all times when handling hot items.

Hazard: Manual Handling Severity | Likelihood Risk
rating

Control measures 1 3 AR

1. Sink at good height to avoid stooping. (3)

Hazard: Hazardous substances Severity | Likelihood Risk
rating

Control measures

1. Chemicals are locked in a cupboard and guidance for how to use is provided 3 2 RR

2. All Chemicals provided are low risk if used appropriately. (6)

Hazard: Food Allergies Severity | Likelihood Risk
rating

Control measures 4 2 RR

Reviewer: Susan Newton (Centre Manager)




‘ 1. Hirers to ensure that they are aware of the needs of their users and aware of the ingredients/food additives present in foodstuffs.

(8)

1. Warm water, soap and towels (disposable) are available.

Separate chopping boards and utensils used for raw and cooked foods.

2.
3. Adequate rubbish bins supplied for waste food/products and they are to be emptied daily.
4. Electronic insect Killer placed close to entrance.

Hazard: Food Hygiene/Cross Contamination Severity | Likelihood Risk
rating
Control measures
3 3 RR

(9)

This risk assessment should be read and used in conjunction with other centre specific site and activity risk assessments.

Reviewer: Susan Newton (Centre Manager)



