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COMPASS GROUP UK & IRELAND


	CATERING RISK ASSESSMENTS – EMPLOYEE TRAINING RECORD

	EMPLOYEE’S NAME:
	JOB TITLE:

	Ref
	INSTRUCTION GIVEN

Hazards, Risks & Safe System of Work
	Tick if risk assessment applicable to this employee’s job
	Date
	Trainer’s Signature 
	Employee’s Signature 

	CAT 01
	Baby Food and Baby Bottle Warming
	
	
	
	

	CAT 01a
	Baby Food Warming – Customer Notice
	
	
	
	

	CAT 02
	Bag and Sandwich Sealers
	
	
	
	

	CAT 03
	Bagel Sabers
	
	
	
	

	CAT 04
	Barbecues
	
	
	
	

	CAT 05
	Beverage Dispensers
	
	
	
	

	CAT 06
	Blow Torches
	
	
	
	

	CAT 07
	Boiling Pans & Tilting Kettles 
	
	
	
	

	CAT 08
	Bonzer Can Openers
	
	
	
	

	CAT 09
	Brat Pans
	
	
	
	

	CAT 10
	Cash Registers
	
	
	
	

	CAT 11
	Cellar Operations
	
	
	
	

	CAT 12
	Chef’s Theatre
	
	
	
	

	CAT 13
	CO2 Cylinders 
	
	
	
	

	CAT 14
	Combination Ovens
	
	
	
	

	CAT 15
	Cooking
	
	
	
	

	CAT 16
	Cooking Ranges
	
	
	
	

	CAT 17
	Contact Grills (Sandwich Toasters, Panini Grills, Crêpe & Waffle Makers) 
	
	
	
	

	CAT 18
	Deep Fat Fryers
	
	
	
	

	CAT 19
	Dishwashing, Glass Washing & Pot Washing Machines
	
	
	
	

	CAT 20
	Dough Roller
	
	
	
	

	CAT 21
	Equipment Washing in Sinks 
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	CAT 22
	Flambé Lamps, Chafing Dishes & Similar Equipment
	
	
	
	

	CAT 23
	Flour Dust
	
	
	
	

	CAT 24
	Food Mixing Machines
	
	
	
	

	CAT 25
	Food Processors
	
	
	
	

	CAT 26
	Free-standing Hot Water Urns
	
	
	
	

	CAT 27
	Grills, Griddles & Salamanders
	
	
	
	

	CAT 28
	Hand-held Food Blenders
	
	
	
	

	CAT 29
	Highchairs
	
	
	
	

	CAT 30
	Hot Food Service Equipment
	
	
	
	

	CAT 31
	Jacket Potato Ovens and Associated Equipment
	
	
	
	

	CAT 32
	Mandolins
	
	
	
	

	CAT 33
	Microwave Ovens
	
	
	
	

	CAT 34
	Pasta Boilers
	
	
	
	

	CAT 35
	Pizza Ovens
	
	
	
	

	CAT 36
	Portable Food Service & Display Equipment
	
	
	
	

	CAT 37
	Potato Peeling Machines (Rumblers)
	
	
	
	

	CAT 38
	Rotisseries 
	
	
	
	

	CAT 39
	Slicing Machines 
	
	
	
	

	CAT 40
	Soup Kettles
	
	
	
	

	CAT 41
	Steaming Ovens (Steamers)
	
	
	
	

	CAT 42
	Sterilising Sinks
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	CAT 43
	Toasters (Pop-up, Rotary and Tunnel Toasters)
	
	
	
	

	CAT 44
	Tomato Witches
	
	
	
	

	CAT 45
	Tray Conveyors and Carousels
	
	
	
	

	CAT 46
	Use of Rollover Steamers
	
	
	
	

	CAT 47
	Use of Bread Slicing Machines
	
	
	
	

	CAT 48
	Vending Machines 
	
	
	
	

	CAT 49
	Waste Disposal Machines
	
	
	
	

	CAT 50
	Water Boilers (Plumbed-in)
	
	
	
	

	CAT 51
	Working in Cold Rooms, Walk-in Chillers and Freezers
	
	
	
	

	CAT 52
	Handling & Use of Balloon Gas (helium and air)
	
	
	
	

	CAT 53
	Handling, Use and Cleaning of Glass, China and Crockery
	
	
	
	

	CAT 54
	Polishing Glassware using hot water vapour
	
	
	
	

	CAT 55
	Waiting Activities & Tasks
	
	
	
	

	CAT 55a
	Table Service (Children or Infants at Table)
	
	
	
	

	CAT 56
	Handling and Filling Vivreau Water Bottles
	
	
	
	

	CAT 57
	Use of and Cleaning of Mondo Sub Oven
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