Risk Assessment – Primary School

Handling Hot Food

Lesson:                                        Teacher:



Date:

	· Pupils should be shown how to use oven gloves and the reason why


	

	· Pupils should be shown how to put baking trays/dishes into the hot oven safely


	

	· Pupils should not be allowed to put baking trays into the hot oven


	

	· Pupils should not be allowed to take hot baking trays/dishes out of the hot oven


	

	· Pupils should understand why hot baking trays/dishes should be placed on a trivet to cool 


	

	· Pupils should understand why a cooling rack is used to place hot food on to cool 


	

	· Pupils may use palette knives to lift hot foods off a baking tray providing an adult is holding the tray and watching carefully that  the pupil does not get too close


	

	· Pupils should not be given foods straight from the oven to taste

	

	· Pupils should be supervised very carefully at all times if hot equipment is in the work area


	

	· Pupils should not work at the hob with hot equipment/food


	

	· Pan handles should not be left sticking out from the hob
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