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COMPASS GROUP UK & IRELAND – RISK ASSESSMENT


	Ref. CAT 34
	Task/Activity: Use of Pasta Boilers
	Assessment date:

	Unit No:
	Unit name/location:
	Assessed by:

	Hazard
	Safety Risk
	Safe System of Work / Control Measures

	Electrical and/or gas hazards

Contact with hot equipment surfaces and hot utensils

Contact with hot food, hot water and steam

Spilled or splashed water

Manual handling hazards when filling and emptying the water reservoir 


	Electric shock and burns

Fire and explosion

Burns and scalds

Slips and falls

Back and muscle strain


	· Pasta boilers only to be used and cleaned by trained employees.

· Follow manufacturer's user instructions where these are available

· Pasta boilers to be maintained by competent persons and in accordance with manufacturer's guidance where available

· Pasta boilers to be securely sited to ensure stability, with adequate ventilation.

· Oven cloths/gloves to be used for handling hot items. 

· Pasta boilers that are not plumbed-in to be filled using an appropriate method, e.g. jug, pan, bucket, hose, to avoid manual handling injuries and spillages.
· Water reservoir not to be overfilled.
· Do not overload the basket.
· Lower the basket gently into the hot water and do not allow it to drop.
· Pasta boilers must not be left unattended when in use.

· Care to be taken when transferring cooked food from the basket to prevent water drips onto the floor.
· Spillages to be cleaned up as they occur and wet floor warning signs used when appropriate.
· Where the boiler is drained into containers for cleaning, allow the water to cool first. All operating and isolating switches to be conveniently accessible to the user.

· Implement the Safe System of Work/Control Measures in Cooking, Ref. CAT 15, Electrical Safety, Ref. MAN 05 or Gas Safety, Ref. COM 03, and Fire Safety Risk Assessment, Ref MAN 06 and the manual handling safety precautions.





	Who may be affected by the task/activity?

(Tick all applicable boxes)
	
	

	Compass employees/Agency staff
	
	
	

	Customers / Client staff
	
	
	

	Visitors / Members of the Public
	
	
	

	Maintenance personnel
	
	
	

	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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