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Risk Assessment
Pizza Oven Area

	Item no.
	Hazard / Risks
	Who Is At Risk
	Risk 
	Control Measures
	Remaining Risk

	

	1.0
	Inadequate Briefing / Supervision
	Participants
	5
	• Group leader to deliver a safety brief prior to cooking (hot zones, safe distances, behaviour expectations and emergency procedures)
• Groups must provide competent adults to supervise throughout and maintain agreed ratios for the age group
• First aid provision available and a means of communication on site (mobile phone or radio)
	2

	2.0
	Burns / Scalds (hot oven, tools, trays, pizza)
	Participants
	5
	• Establish a clear "hot zone" around oven mouth and flue; only designated adults to enter the zone
• Use pizza peels/slices correctly; keep handles away from walkways; do not pass hot tools over children
• Oven door/cover used where fitted; allow equipment to cool before moving or packing away
	2

	3.0
	Fire / Uncontrolled Flames (wood fuel, embers)
	All
	5
	• Firelighters/kindling/logs stored safely; light and tend the fire only by a competent adult
• Keep combustibles clear of the oven/container; maintain tidy work area and clear escape routes
• Suitable extinguishing method available (water/sand/fire blanket/extinguisher as provided); ash/embers disposed of safely once cold
	2

	4.0
	Smoke / Fumes (including carbon monoxide risk)
	All
	4
	• Keep ventilation clear; do not block flues/vents; avoid lingering in smoke path
• Cooking area kept open and well ventilated; do not use in enclosed spaces
• Anyone with asthma/sensitivity to smoke to remain upwind and away from the oven area
	2

	5.0
	Slips, Trips and Falls (spills, uneven ground, clutter)
	Participants
	4
	• Keep walkways clear; store logs, tools and prep items off the ground where possible
• Clear spills promptly; manage trailing bags/boxes and ensure good lighting if operating in low light
• Suitable footwear required; supervise running/rough play around the cooking and dining area
	2

	6.0
	Food Hygiene / Allergens (cross contamination, reactions)
	Participants
	4
	• Groups to manage ingredients safely (cool storage, clean hands/surfaces, separate raw/ready-to-eat foods)
• Allergen information to be collected in advance; separate prep/serving for allergen-free options; epi-pens accessible where required
• Do not share utensils between allergen and non-allergen foods; clean serving tools as required
	2

	7.0
	Cuts / Sharps (knives, cutters, serving slices, peels)
	Participants
	4
	• Sharp tools used only by competent adults; age-appropriate supervision if older children are helping
• Designated prep area for cutting; store knives/cutters safely when not in use
• Safe carrying rules (points down/blades covered); first aid kit available for minor cuts
	2


Severity Factor and Remaining Risk Assessment
	Level
	Severity Description
	Residual Risk Description

	1
	Very low – i.e. splinters
	Very low, minimal risk, control measures more than adequate

	2
	Minor injury – i.e. cut, grazing
	Low, control measures satisfactory

	3
	Medium injury would stop casualty continuing with activity
	Medium, control measures adequate

	4
	Serious injury requiring medical attention i.e. broken bone, deep cut
	High, control measures need further consideration

	5
	Extremely harmful, very serious injury or fatality
	Very high, intolerable, stop activity
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