Canteen Risk Assessment
Comprehensive evaluation of canteen hazards and control measures
Low Risk (1-3)
Medium Risk (4-8)
High Risk (9-14)
Extreme Risk (15-25)
	Hazard
	Risk
	Individuals at Risk
	L
	S
	R
	Control Measures
	L
	S
	R

	Food contamination
	Food poisoning, illness
	Students, staff, canteen workers
	5
	5
	25
	1. Maintain hygiene standards
2. Store food at correct temperatures
3. Train staff on food safety
4. Ensure handwashing before food prep
5. Conduct regular food inspections
6. Use sealed containers
7. Keep canteen clean
	2
	2
	4

	Slippery floors
	Falls, fractures, injuries
	Students, staff, canteen workers
	4
	3
	12
	1. Clean spills immediately
2. Use anti-slip mats
3. Keep floors dry
4. Ensure proper footwear
5. Place warning signs
6. Conduct regular inspections
7. Maintain proper drainage
	2
	3
	6

	Poor food storage
	Spoiled food, bacterial growth
	Students, staff, canteen workers
	5
	5
	25
	1. Use proper refrigeration
2. Store food in airtight containers
3. Label food items with expiry dates
4. Separate raw and cooked foods
5. Monitor storage conditions
6. Train staff on food storage
7. Conduct routine inspections
	2
	3
	6

	Fire hazards (cooking equipment)
	Fire, burns, property damage
	Canteen workers, students
	5
	5
	25
	1. Keep flammable items away from heat
2. Install fire extinguishers
3. Conduct fire drills
4. Train staff on fire safety
5. Maintain emergency exits
6. Monitor use of cooking equipment
7. Use fire-resistant materials
	2
	2
	4

	Hot surfaces and burns
	Severe burns, injuries
	Canteen workers
	4
	4
	16
	1. Use heat-resistant gloves
2. Keep loose clothing away from flames
3. Train staff on handling hot surfaces
4. Turn off equipment when not in use
5. Monitor usage of hot surfaces
6. Have emergency burn treatment available
7. Install fire alarms
	2
	2
	4

	Electrical hazards
	Electric shock, fire
	Canteen workers, staff
	4
	4
	16
	1. Regular electrical inspections
2. Repair faulty sockets and equipment
3. Label unsafe devices
4. Train staff on electrical safety
5. Keep emergency shutoff switches accessible
6. Use insulated tools
7. Monitor equipment condition
	2
	2
	4

	Pest infestation
	Food contamination, illness
	Students, staff, canteen workers
	5
	5
	25
	1. Conduct regular pest control
2. Store food in sealed containers
3. Keep waste bins covered
4. Maintain clean storage areas
5. Remove food waste daily
6. Inspect for signs of pests
7. Train staff on pest prevention
	2
	2
	4

	Improper waste disposal
	Unhygienic conditions, disease spread
	Students, staff, canteen workers
	4
	3
	12
	1. Use proper waste disposal bins
2. Separate food waste from regular trash
3. Train staff on disposal methods
4. Maintain clean waste disposal areas
5. Empty bins regularly
6. Follow local disposal regulations
7. Ensure proper drainage
	2
	2
	4

	Overcrowding
	Increased accident risk
	Students, staff
	3
	3
	9
	1. Limit number of students per session
2. Organize seating to avoid crowding
3. Ensure smooth flow of customers
4. Keep emergency areas clear
5. Train staff on crowd management
6. Schedule break times to reduce congestion
7. Improve space utilization
	2
	3
	6

	Allergic reactions
	Severe allergic reactions
	Students, staff
	4
	5
	20
	1. Identify student allergies
2. Label food ingredients clearly
3. Train staff on allergy safety
4. Avoid cross-contact with allergens
5. Keep emergency medication available
6. Have EpiPens accessible
7. Monitor students closely
	2
	2
	4

	Sharp kitchen tools
	Cuts, puncture wounds
	Canteen workers
	4
	4
	16
	1. Store sharp tools properly
2. Train staff on knife safety
3. Use gloves when needed
4. Keep knives sharpened to prevent slipping
5. Dispose of damaged blades safely
6. First aid kit available
7. Monitor tool usage
	2
	2
	4

	Poor ventilation
	Breathing issues, discomfort
	Canteen workers, students
	3
	3
	9
	1. Ensure proper airflow
2. Keep windows and air vents clean
3. Use air purifiers
4. Monitor air quality
5. Reduce use of strong cleaning chemicals
6. Train staff on ventilation importance
7. Schedule regular maintenance
	2
	2
	4

	Spoiled food consumption
	Stomach infections, health risks
	Students, staff
	5
	5
	25
	1. Check food expiration dates
2. Conduct routine food inspections
3. Train staff on food quality control
4. Monitor food storage conditions
5. Ensure proper refrigeration
6. Remove expired food immediately
7. Maintain supplier quality checks
	2
	3
	6

	Cross-contamination (raw and cooked food)
	Spread of bacteria, foodborne illness
	Students, staff, canteen workers
	4
	4
	16
	1. Use separate cutting boards for raw and cooked food
2. Train staff on food safety
3. Ensure proper handwashing
4. Store raw and cooked food separately
5. Clean all surfaces after food prep
6. Avoid using same utensils for different foods
7. Monitor food handling procedures
	2
	2
	4


Risk Assessment Matrix: L = Likelihood, S = Severity, R = Risk Rating (L × S)
Assessment Date: 1/27/2026

