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	WHO IS AT RISK
	SPECIFIC INFORMATION
	LOCATION(S)

	Staff
	☒	The following is a Generic Risk Assessment relating to Breakfast Clubs in schools. 

NOTE: this a generic Risk Assessment, each school with a Breakfast Club will need to ensure that they adapt it, to reflect the hazards associated with their school/breakfast club. 

Further information on First Aid, Fire Safety, Supervision Ratios, Managing Allergies etc is also available at the following link: Education & Learning Health & Safety Procedures 

	Council Property
	☒
	Service Users
	☐	
	
	

	Contractors
	☐	
	3RD Party Premises
	☐
	Members of Public
	☒	
	
	

	New & Expectant Mothers
	☒	
	Other Location
	☐
	Young Persons
	☒	
	
	



	HAZARDS
	I.e. what has the potential to do harm in terms of Location, Equipment, Activity, Person and Substance.
	Risk Rating

	GENERAL CONTROL MEASURES
	What have you in place to avoid, reduce and manage risks) (Consider the RA control hierarchy – Eliminate, Reduce, Isolate, Control and then PPE. Always consider need for Provision of Information, Training, and Instruction & Supervision. 
You can also refer out to any existing Safe Working Procedures.
	Likelihood         L
Consequence   C



	HAZARDS
	GENERAL CONTROL MEASURES
	Risk Rating*
	Is Action req’d?
AP No.

	
	
	L
1-5
	C
1-5
	Overall
1-25
	

	Allergies / Special 
Dietary Requirements
	· The school holds allergy and dietary information on all its pupils.
· All parents report any allergies to Facilities Services (Catering) and complete Special Diet Request forms.
· Allergy and dietary information are shared with staff/volunteers running the breakfast club.
· A consent form has been issued to parents requesting permission for their child(ren) to attend the Breakfast Club. The form requests that all allergies/special dietary requirements are reported to the school and Facilities Services (Catering). This information is reviewed termly and A full record kept.
· Alternatives are provided where possible to pupils with allergen, intolerances or medical conditions which effect their food choices.
· EpiPen training has been undertaken by staff if there are pupils in schools that are EpiPen holders. 
	

	

	

	


	Food Safety / Hygiene
	· Anyone involved in food preparation should have an up-to-date basic food hygiene certificate.
· Perishables should be kept refrigerated and dates observed daily prior to use.
· Foods are labelled with opened / use by stickers.
· Food provided in accordance with identified dietary need is clearly labelled.
· Dietary alternative foods e.g. gluten free is stored appropriately to reduce cross contamination risk.
· Foods known to cause allergies are avoided where possible.
· Breakfasts must not vary from the agreed menu. 
· Standard good practice food hygiene practices are implemented by anyone handling food or drink.
· Cross contamination procedures are followed.
· Everyone is asked to wash their hands prior to eating.
· All tables and food prep areas should be sanitised after use and the floor swept.
	
	
	
	

	Supervision
	· All recommended Staff to Pupil ratios are complied with.
· Staff absence contingency plans are in place.
· Entry to school not available until Breakfast Club start time.
· A register of those in attendance will be kept.
· No volunteers are allowed on their own with children unless they are PVG checked.
	
	
	
	

	Pupil access to Electrical Equipment 
	· Electrical items used only by responsible adult.
· Manufacturer’s instructions to be followed.
· All live electrical items to be kept away from water sources.
· Only use fixed electrical points and portable appliance within service dates.
	
	
	
	

	Toilet Facilities 
	· In premises where morning cleans are conducted use alternative restrooms. This may not be the closest to the breakfast club provision.
· Any issues/defects discovered during the school day are reported to the headteacher who will decide whether to ask the Facilities Assistant (FAs) to deal with them or decide to report them or directly to the Property, Estates and Programmes (PEP) repairs team.
· Hand dryers and/or paper towels are available in all toilets.
· Waste bins in toilets are frequently emptied.
· Water temperatures are controlled, and monthly temperature checks carried out by competent persons/contractors on behalf of Property Estates and Programmes (PEP). 
· A Legionella risk assessment is held on site.
· Regular flushing of taps and showers is undertaken by schools’ staff (usually FAs).
· External contractor (PHS) agreement in place with PEP for timely disposal of sanitary waste.
	
	
	
	

	Fire Safety
	· All breakfast club staff are school staff and are familiar with the fire evacuation procedure for the school building e.g. the sound of the alarm, location of the exit doors, fire assembly points, responsibility for phoning the fire brigade, location of and the checking of registers (Pupils, Staff, Visitors and Contractors) etc. 
· A fire risk assessment for the building has been carried out by a competent person within the frequency set by section 13 of the H&S procedures on GLOW (2 years for secondary schools 3 years for large primaries and every 4 years for small primary schools). 
· Smoke and heat detectors are appropriately sited throughout the school.
· Arrangements are in place to ensure the safe evacuation of pupils, staff, and visitors.
· All emergency exits, stairways and escape routes are checked daily and kept free from obstructions.
· Fire extinguishers must be within date (and serviced and tested on an annual basis by PEP’s contractors).
· Fire safety checks are carried out by schools within the required timescales and are reviewed during the fire risk assessment.
· All equipment is serviced within the mandatory timescales as identified in the fire risk assessment.
· Smoking is not permitted anywhere on school premises or school grounds.
· Deficiencies related to equipment or school premises are reported to the PEP Repairs Helpdesk by email or phone immediately.
· Fire doors are checked on a weekly basis as part of on-going maintenance by the FA.
· All staff within building are trained not to remove firefighting equipment from appointed location, or to prop open fire doors.
· The fire alarm system is tested on a weekly basis.
· Fire drills are held every term.
	
	
	
	

	Slips, trips/ and falls/


	· Staff ensure that good housekeeping is maintained and that floors are kept as free of slip and trip hazards obstacles as possible .
· Tables should be set out with adequate room to move around them with all corridors kept clear.
· Any food/drink spilled should be immediately cleared away and wet floor signage is displayed.
· Any spills of liquids must be promptly clean up.
· Electrical equipment to be used near power source where possible to avoid trailing cable across walkways or water. Check cables for trip hazards.  
· All areas have adequate lighting.
· All accidents, incidents and near misses are reported by school staff on the Council’s incident recording system.
· Records of first aid administered, held on site.
· Schools have carried out their first aid needs assessment.
· Adequate numbers of staff are first aid trained (sufficient paediatric first aiders available in nursery/ELC settings).
· First aid refresher training provided at regular intervals.
· Sufficient appropriately stocked first aid kits are available.
	
	
	
	

	Burns/Cuts
	· Access to sharp blades is restricted.
· Pupils are appropriately supervised at all times.
· Pupils are not allowed to touch heat sources in an uncontrolled manner (e.g. toaster).
· Cables management system in place to avoid cables becoming a trip hazard.
· Sufficient first aid kits are available.
	
	
	
	

	Choking
	· Pupils are appropriately supervised at all times.
· Choking hazard – children encouraged to sit while eating and observe safe eating rules (first aider on call).
· Ensure foods are cut appropriately dependant on age groups.
· In the event of severe choking a first aider should be available to conduct appropriate medical interventions.
· Secure and authorised control of emergency medication in accordance with pupil’s care plans in the school.
· Sufficient first aid kits are available.
	
	
	
	

	Unauthorised access to premises and pupils
	· The school has secure access controls and a buzzer intercom. 
· Lockdown procedures are in place.
· Lockdown procedures are drilled by the school each term.
· Child protection training provided to all staff (Education and Facilities Service). 
· Child protection officer in place.
· Sign in procedures for all building users in place.
	
	
	
	

	unsuitable area of food prep and consumption
	· All rooms are checked for suitability e.g. layout, size and proximity to welfare facilities.
· Rooms are visually inspected before use by the staff using them.
· Defect log to be updated to identify any concerns.
· Headteachers ensure that concerns are addressed.
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