🛡️ RISK ASSESSMENT
Business: Commence Café
Location: Comoys Court
Assessor: Maryam Seyad
Date: 10/02/2026
Review Date: (10/02/2026 or after incidents)

1. General Information
Activities:
· Food preparation & service
· Hot drinks
· Café seating
· Resident meals
· Therapy/wellbeing crossover
· Public access
People at Risk:
· Vulnerable adults
· Residents
· Customers
· Staff & volunteers
· Contractors
· Visitors

🔥 KITCHEN AREA HAZARDS

Hot Surfaces / Burns
Risk: Burns from ovens, hobs, hot food, boiling water
Who at risk: Staff, trainees
Control Measures:
✅ Staff training on equipment
✅ Warning signage
✅ Oven gloves provided
✅ Hot liquids carried carefully
✅ Clear walkways
✅ No unauthorised access
✅ Trainees are always supervised
Residual Risk: LOW

Knives / Sharp Equipment
Risk: Cuts and lacerations
Who is at risk: Kitchen staff, trainees
Controls:
✅ Knife safety training
✅ Knives stored securely
✅ Chopping boards colour coded
✅ Cut-resistant gloves available
✅ No rushing during prep
Residual Risk: LOW

Slips in the Kitchen
Risk: Wet or greasy floors causing falls
Who is at risk: All staff
Controls:
✅ Non-slip flooring
✅ Spillages cleaned immediately
✅ Wet floor signs
✅ Non-slip footwear policy
✅ Daily floor checks
Residual Risk: LOW–MEDIUM

Electrical Equipment
Risk: Shock or fire
Who at risk: Staff
Controls:
✅ PAT testing
✅ Visual checks before use
✅ Faulty equipment removed
✅ No overloading sockets
Residual Risk: LOW

Manual Handling
Risk: Back strain from lifting stock
Who at risk: Staff
Controls:
✅ Manual handling training
✅ Trolleys used where possible
✅ Two-person lifts for heavy items
Residual Risk: LOW

☕ FOOD SAFETY / HYGIENE

Food Poisoning / Cross Contamination
Risk: Illness to customers
Who at risk: Customers (especially vulnerable adults)
Controls:
✅ HACCP system in place
✅ Temperature monitoring
✅ Separate raw/cooked prep areas
✅ Hand washing facilities
✅ PPE used
✅ Staff food hygiene training
✅ Allergen matrix available
Residual Risk: LOW

🧍‍♀️ CAFÉ AREA HAZARDS

Slips / Trips (Café Floor)
Risk: Customer falls
Who at risk: Customers, especially vulnerable users
Controls:
✅ Clear walkways
✅ Immediate spill clean-up
✅ No trailing cables
✅ Mats at entrance
✅ Regular floor inspections
Residual Risk: LOW–MEDIUM

Hot Drinks Spillage
Risk: Burns
Who at risk: Customers and staff
Controls:
✅ Lids on takeaway cups
✅ Drinks not overfilled
✅ Warning signs
✅ Staff trained in safe carrying
Residual Risk: LOW

Furniture / Layout
Risk: Obstruction, tipping chairs
Who at risk: Customers
Controls:
✅ Stable furniture
✅ Clear exits
✅ Adequate spacing for mobility aids
✅ Tables not overcrowded
Residual Risk: LOW

🌱 VULNERABLE CUSTOMERS (KEY AREA)

Emotional Distress / Crisis
Risk: Customers becoming distressed or overwhelmed
Who at risk: Vulnerable adults
Controls:
✅ Trained wellbeing staff on site
✅ Calm space available
✅ Clear safeguarding procedure
✅ Staff trained in de-escalation
✅ Emergency contacts available
Residual Risk: LOW–MEDIUM

Safeguarding Concerns
Risk: Disclosure or unsafe behaviour
Who at risk: Vulnerable adults
Controls:
✅ Safeguarding policy
✅ DBS checks
✅ Incident reporting system
✅ No lone working with vulnerable individuals
✅ Referral pathways in place
Residual Risk: LOW

🚪 FIRE SAFETY

Fire / Evacuation
Who at risk: Everyone
Controls:
✅ Fire extinguishers
✅ Fire blanket
✅ Clear fire exits
✅ Evacuation plan displayed
✅ Fire alarm tested
✅ Staff fire training
✅ Assembly point identified
Residual Risk: LOW

🗑️ WASTE & PEST CONTROL

Waste Build-Up / Pests
Who at risk: Staff & customers
Controls:
✅ Daily waste removal
✅ External bins sealed
✅ Regular pest checks
✅ Clean storage areas
Residual Risk: LOW

🧠 STAFF WELLBEING

Fatigue / Stress
Who at risk: Staff
Controls:
✅ Rotas managed
✅ Breaks provided
✅ Supportive supervision
✅ Clear roles
Residual Risk: LOW

📋 EMERGENCY PROCEDURES
· First aid kit available
· Accident book on site
· Emergency contacts displayed
· Manager on duty identified
· 999 called if required

✅ MONITORING & REVIEW
· Daily visual safety checks
· Weekly cleaning review
· Monthly risk review
· Immediate review after any incident
🛡️ COMMENCE CAFÉ – ACCIDENT / INCIDENT REPORT FORM
Location: Comoys Court

SECTION 1 – BASIC DETAILS
Date of Incident: ___________________________
Time: ___________________________
Exact Location (e.g. kitchen / café floor / entrance):


SECTION 2 – PERSON INVOLVED
Name: ___________________________________
Role:
☐ Customer
☐ Resident
☐ Staff
☐ Volunteer
☐ Visitor
Contact Number: ___________________________
Address (if customer/visitor):


SECTION 3 – TYPE OF INCIDENT (Tick all that apply)
☐ Slip / Trip / Fall
☐ Burn / Scald
☐ Cut / Laceration
☐ Food-related illness
☐ Emotional distress
☐ Safeguarding concern
☐ Near miss
☐ Other: ___________________________

SECTION 4 – DESCRIPTION OF INCIDENT
(What happened? Include sequence of events.)




SECTION 5 – INJURY DETAILS (if applicable)
Nature of injury:

Body part affected:


SECTION 6 – IMMEDIATE ACTION TAKEN
☐ First aid given
☐ Area made safe
☐ Manager informed
☐ Emergency services called
☐ Person taken home / to hospital
Details:


SECTION 7 – WITNESSES (if any)
Name: _________________________ Contact: ___________________
Name: _________________________ Contact: ___________________

SECTION 8 – SAFEGUARDING (Complete if vulnerable person involved)
☐ Vulnerable adult involved
☐ Safeguarding lead notified
☐ Incident logged under safeguarding procedure
☐ Referral made
Safeguarding Lead Name: _______________________

SECTION 9 – FOLLOW-UP ACTION REQUIRED
☐ Staff retraining
☐ Equipment repair
☐ Cleaning procedure reviewed
☐ Risk assessment updated
☐ No further action
Details:


SECTION 10 – REPORTED BY
Name: ___________________________________
Role: ___________________________________
Signature: _______________________________
Date: ___________________

SECTION 11 – MANAGER REVIEW
Manager Name: ___________________________
Signature: _______________________________
Date: ___________________

