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COMPASS GROUP UK & IRELAND – RISK ASSESSMENT


	Ref. IRE 13
	Task/Activity: Use of MerryChef Oven (Model E3, E4, E5)
	Assessment date:

	Unit No:
	Unit name/location:
	Assessed by:

	Hazard
	Safety Risk
	Safe System of Work / Control Measures

	Contact with hot surfaces, hot foods, hot liquids and steam

Eruption of super-heated liquids and liquefied foods

Over-heating food & combustible containers
Electrical hazards

Model in use: 


	Burns

Scalds

Fire

Electric shock
	· Merrychef Ovens to be installed & maintained by competent persons and in accordance with manufacturer's guidance
· Merry chef ovens only to be used and cleaned by trained employees.

· Merrychef Oven ovens to be sited on a stable level surface that is not above eye-level and away from main walkways whenever practicable. 

· The oven doors should be inspected before use to ensure it closes properly & door sealing surface is free from soil/cleaner residue build up
· Do not obstruct air vents/filters  or steam outlet

· Do not hang tea towels, oven gloves on or  on top of oven

· Only use heat resistant containers- (toughened glass, vitreous ceramics & earthen ware (porcelain/crockery, china). Do not use items with metallic decoration. Do Not Use- disposable containers to heat/ cook products (paper/ card) 

· Place containers in the centre of the oven/ on the rack if available taking care not to strike containers off the internal panels
· Whole eggs & sealed containers should not be heated in this oven

· Where food is covered with food-film/cling film, the film should be pierced to allow steam to escape during heating. 

· Food with skin, e.g. potatoes, apples, sausages should be pierced before heating

· Excess fat should be removed during ‘roasting’ & before lifting heavy containers from the oven

· Do not lift trays containing hot liquids from over eye level

· If there is a likelihood of hot water collecting on the top of any container lid or cover, the containers should be tilted slightly away from the body before attempting to remove it from the Merrychef Oven
· When heating liquids and liquefied foods, the Merrychef Oven should be stopped half way through the heating process and the food/liquid should be stirred to prevent super heated pockets from developing.

· Oven cloths/gloves to be used when handling hot equipment.
· If smoke is observed: 1.Switch off the oven. 2. Isolate the electrical supply. 3. Keep door closed to extinguish flames. 4.Raise alarm
Cleaning
· Spillages to be cleaned up as they occur

· Ensure the oven is cooled prior to cleaning

· Do not use caustic cleaners  & wear PPE (gloves, goggles, dust mask) & follow manufacturers oven model specific cleaning guidance (e3. e4. e5)
· Implement the Safe System of Work/Control Measures in Cooking, Ref. CAT 15 and Electrical Safety, Ref. MAN 05 Risk Assessments including annual PAT tests. Merrychef Oven Manufacturers Cleaning Instructions. 


	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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