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Dudley MBC General Risk Assessment Record

	Directorate
	Children’s Services

	Division
	Family Solutions

	Assessment Reference Number
	
	Revision Number
	2

	Date of Assessment
	16.05.2022

	Description of Task/Activity/Premises assessed
	Pizza oven

	People considered by this assessment
	Employees / Volunteers
	X
	Women of child bearing age
	X

	
	Young Persons/Children
	X
	Contractors
	 

	
	Visitors (invited)
	X
	Members of Public
	X

	
	Others (Specify below)
	
	
	

	
	

	Benefit of Activity
	1. Sharing skills with children and young people regarding lighting fires to cook in a controlled environment.

2. Children and young people learn the risks associated with fire and how to mitigate against these risks.

3. For many children and young people, lighting a fire and hand making pizza will be a new, exciting and rewarding experience. 

4. Pizza making will encourage specific play types, (EG evolutionary play, social play).

5. Each child and young person can have a role in pizza making, (eg. lighting and maintenance of the fire, making the dough, cutting toppings, assembling a pizza, eating pizza). 

6. Children and young people will learn about healthy eating and should be able to share this information with parents.  

7. Cooking on a fire is part of everybody’s history and culture and by providing this experience, we are continuing tradition. 
8. This is a great sensory stimulation activity which can be enjoyed by all ability levels and ages.

	Reference No of Linked Assessments
	

	Lead Assessor
	Ella Blewitt

	Assessors signature
	e.blewitt

	Others involved in the assessment
	

	Manager
	Amanda Grove

	Manager’s Signature
	A Grove

	Date for review
	15.05.2023
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	No
	Hazard
	Hazard/Risk Description
	Existing Control Measures
	Residual Risk

(L)(M)(H)
	Further Action Required

	1
	Fire spreading
	
	· Pizza oven is based on a raised breeze block platform to avoid fire spreading. Water and fire blanket present to control fire. 

	M
	Dynamic risk assessment

	2
	Children too close to the oven
	Risk of burning
	· A fence is installed around the oven so that children cannot touch the oven when hot and only a few people can access the oven at any given time. 

	M
	Dynamic risk assessment

	3
	Escape route in case of emergency
	Risk of burning
	· Seating area placed safe distance from oven, fencing provided to stop children touching the hot oven. Safety talk held with participants prior to activity.


	M
	Dynamic risk assessment

	4
	Children joining the activity following safety talk
	Risk of burning
	· Seating organised leaving escape routes between each log, with four large exit points between each row of seats. 
· Second member of staff present to explain rules to people who have missed the safety talk.

	L
	Dynamic risk assessment
Staff to ensure escape routes remain clear

	5
	Appropriate area to light oven
	· Trip hazards, children and young people may fall into fire. 

· Risk of fire spreading.


	· Ensure that the oven area is free of trip hazards and has been ground checked prior to commencing.

· The area selected has been made safe by use of safety fencing, concrete base and breezeblock frame and making use of the fire-pit seating which is a safe distance from the pizza oven. Clear ground of any items that could spread the fire (e.g. dry leaves).
· Ensure watering can and fire blanket are next to the pizza oven in case of emergency.


	M
	Dynamic risk assessment

	6
	
	
	Introduce children and young people to the oven area and conduct safety talk covering associated risks.
Our pizza oven is placed next to the campfire which provides seating a safe distance away from the oven to reduce any risk of burns. It has been designed so that all children can see the fire without having to stand up. It has a fence installed to avoid children accessing the oven and burning themselves. All children sit down and are introduced to the activity.  

	
	

	Individual equipment risk assessment

	No
	Hazard
	Hazard/Risk Description
	Existing Control Measures
	Residual Risk

(L)(M)(H)
	Further Action Required

	7. 
	Preparing fire-wood
	· Wood used has chemicals which could poison children
	· Prepare firewood, ensuring this includes kindling, small, medium and large sizes of wood. Ensure that only fresh wood is used - no treated wood.
· Staff ensure that all loose wood is free of nails, bolts, etc. 

· Do not use any treated wood. 

· Only use wood selected by the play service manager or senior play worker which has been approved for cooking. 

· Cooking wood will be provided to playworkers by the senior staff to avoid any confusion.  
	M
	Dynamic risk assessment

	8


	General injuries associated with activity
	· Children and young people / staff burning themselves while lighting the fire / sitting around the oven.  

· Fire spitting.
· Tripping into oven.
	· Children watch the fire from a safe distance.

· Cover these risks during the safety talk. 

· Observation of children and young people’s clothing to take place prior to lighting oven. Flammable clothing should be assessed for suitability around oven. 

· Long safety matches or fire lighter to be used to light the oven.  

· Stay within the safe zone

· Oven is raised high so that all children can see it from a seated position. 
· Caution to be taken whenever moving close to the oven, to ensure children, young people and staff are kept safe.  
· 1:1 supervision provided whenever children are accessing the oven area. 

· Use oven gloves at all times when accessing the oven
· First aid kit and first aider present.


	M
	 Dynamic risk assessment

	9
	Pizza
	· Cross contamination / food poisoning

· Religious beliefs taken into consideration

· Burns during food preparation.

	Make pizza:

· In large bowl mix dough (1 cup flour to 2 table spoons margarine to 1 egg to ½ cup milk). Turn flour and Marg into breadcrumbs, then add milk and whisked egg. 

· Roll out dough and use biscuit cutter to make small pizzas.

· Spread with pizza sauce

· Add cheese and toppings
· All engaging in the activity must wash their hands. 

· All food used needs to meet Sycamore Adventure food hygiene standards and should be covered until needed. 

· Food selected should be suitable for all children (other than those who have intolerances and pizza will not be suitable for vegan unless alternative ingredients are sourced). 

· Toppings should be kept in separate containers and serving utensils should be provided. 

· Table for food preparation needs to be placed a safe distance from the oven.
	
	

	10
	Use of oven
	· Burns from putting in pizza / taking out pizza from oven

· Scolding hands or mouth when consuming hot pizza
	After 30 – 45 minutes, the oven should be hot enough to cook (200 degrees plus). Use a rake to move the coals to the back of the oven. Using pizza spoon, place the pizza onto the hot stone (where coals had been) and close oven door. Leave to cook for 5 – 10 minutes and remove. Keep door closed when not in use.
· Safety talk held and example of how to cook and eat conducted by play worker initially. 

· Children to remain safe distance from oven when cooking is taking place

· Any child using the oven is supervised throughout. 1:1 support required.
· Allow a minute for pizza to cool before giving to children. 

· Ensure children blow pizza once cooked and do not eat until it has cooled. 

· Staff supervision at all times. 
Use oven gloves at all times when accessing the oven

· Safety talk to cover risks of oven cooling down period. Staff explain that it needs to cool down naturally, but the oven is still hot and should be left alone / not touched.  

· Watering can is present but only used in case of an emergency. 

· Door to oven is closed to reduce risk of coals blowing out onto floor. 
· Staff to ensure that the fire is completely out. Look for any smoke still coming from the fire and test heat with the back of the hand. Sweep into metal container so that oven is clear and clean.  
Take oven door and pizza spoon etc back to the building.
	
	

	11
	
	
	 
	
	

	12
	
	
	
	
	

	13
	
	 
	
	
	

	14
	
	
	
	
	

	15
	
	
	
	
	

	16
	
	
	
	
	

	17 
	
	
	 
	
	

	18
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	Hazard No.
	Further Actions Required
	Planned

Completion Date
	Date Completed

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	The above actions have been agreed as reasonably practicable steps to reduce risk

Manager's Signature: ________________________________________ Date:_____________

	The actions referred to above have been completed.

Manager's Signature: ________________________________________ Date:_____________


Hazard Identification Prompt Sheet

This must be used as a prompt for identifying hazards and must not be considered as a comprehensive list of all hazards that may be present.

	
	Hazard Type
	Details

	Machinery
	Crushing
	

	
	Cutting / Shearing
	

	
	Entanglement
	

	
	Drawing-in / Trapping
	

	
	Impact
	

	
	Stabbing
	

	
	Abrasion
	

	
	High Pressure
	

	
	Radiation
	

	
	Electricity
	

	Workpractice
	Highly repetitive actions
	

	
	Stressful postures
	

	
	Lifting / Handling
	

	
	Mental Overload / Stress
	

	
	Visual fatigue
	

	
	Inadequate rest breaks
	

	Substances
	Toxic substances (fluids/gas/mist/fumes/dust)
	

	
	Corrosive substances
	

	
	Irritant/Harmful substances
	

	
	Flammable substances
	

	
	Explosive substances
	

	
	Biological hazards
	

	
	Substances harmful to environment
	

	Environment
	Hot or cold surface(s)
	

	
	Hot or cold ambient temperatures
	

	
	Poor ventilation/Risk of O2 depletion
	

	
	Confined or limited spaces
	

	
	Significant noise
	

	
	Significant vibration
	

	
	Poor lighting
	

	
	Work heights that present risks
	

	
	Slips / Trips
	

	
	Vehicles
	

	Human Factors
	Inconsistent application of rules
	

	
	Low levels of supervision/monitoring
	

	
	Poor communication
	

	
	Poor information
	

	
	Lack of knowledge
	

	
	Poor training
	

	
	Lack of experience
	



