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COMPASS GROUP UK & IRELAND – RISK ASSESSMENT


	IRE- 11
	Task/Activity: Use and Cleaning of Ice Making Machines
	Assessment date: 

	Unit No: 
	Unit name/location: 
	Assessed by: 

	Hazard
	Safety Risk
	Safe System of Work / Control Measures

	Electrical hazards

Spillages of Ice/ water/ wet surfaces 

Manual handling
Trap injury
Low temperatures 

Chemical cleaning products
Ice Machine used in this site are:


	Electric shock
Slips, trips and falls

Back and muscle strain 
Impact / trap injuries

Freezer burn


	· Equipment only to be used by trained employees
· Equipment to be maintained by competent persons and in accordance with manufacturer's guidance where available
· Spillages of ice and water cleaned up as they occur, and wet floor warning signs used when appropriate.

· Employees to stand back when opening door or lid in order to avoid sudden closure of door or lid. The door should be secured in the open position and clipped where latches are available. Ensure the lid is closed gently after use
· For all ice-making machines, ice must not be removed by hand. A dedicated ice scoop must be provided for all machines. The scoop should be maintained in good condition and stored in a clean separate container.  The scoop should be washed with detergent and hot water daily and dried thoroughly. Cleaning schedules should be documented and records maintained. The ice machine should also be cleaned on a regular basis (weekly ideally with suitable detergent. Records should be maintained in your cleaning record
· Cleaning:
1. Turn off unit & disconnect power supply before cleaning

2. Any remaining ice/ water in the storage drum should be removed
3. Wipe down the interior and exterior bin surfaces with a clean, sanitizer-soaked towel. 

4. Wipe the external surface with sanitiser and paper towels (including the gaskets & inside of the door paying particular attention to the corners and any crevices
5. The connectors of the water inlet/ outlet tubes & gaskets are checked regularly and drained where required
6. Visually inspect the internal corners, upper surfaces, and difficult-to-see areas using a torch. Also look for any chemicals residue.
· Implementation of “COSHH” procedures when using cleaning chemicals. Ensure correct PPE is used, gloves & goggles. 
Please refer to: Implementation of the Safe System of Work/Control Measures in Electrical Safety Risk Assessment, Ref. MAN 05, including an annual PAT test and manual handling safety precautions when handling large quantity of Ice and other heavy items. MAN 08 Floor Safety. Catering Cleaning Schedule- for details on cleaning procedure. 


	Who may be affected by the task/activity?

(Tick all applicable boxes)
	
	

	Compass employees/Agency staff
	x
	
	

	Customers / Client staff
	
	
	

	Visitors / Members of the Public
	
	
	

	Maintenance personnel
	x
	
	

	Delivery personnel
	
	
	

	Other (specify below)
	
	
	

	IMPORTANT - This risk assessment should be reviewed every 3 years, or whenever there is a significant change in the task or activity and following any accident or incident involving this task or activity. This risk assessment must be retained for a period of 6 years.
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