

Risk assessment

	Name of activity, event, and location
	12th Harpenden Scout Group – cooking activities indoors
	Date of risk assessment
	Updated 1 March 2026
	Name of person doing this risk assessment
	Jackie Agg (GLV) 

	
	
	Date of next review
	1 March 2027 (or earlier if a significant change happens)
	
	



	What hazard have you identified? What are the risks from it?
	Who is at risk?
	How are the risks already controlled?
What extra controls are needed?
	What has changed that needs to be thought about and controlled?

	A hazard is something that may cause harm or damage.
The risk is the harm that may occur from the hazard.

	For example: young people,
adult volunteers, 
visitors
	Controls are ways of making the activity safer by removing or reducing the risk from it.  
For example, you may use a different piece of equipment or you might change the way you do the activity.
	Keep checking throughout the activity in case you need to change what you’re doing or even stop the activity. 
This is a great place to add comments which will be used as part of the review.

	Tables and chairs (and other obstructions) – injuries to participants or adult volunteers setting up, moving, or collapsing the items.
	All present
	Adult volunteers and Young Leaders oversee setting up and moving tables and chairs.
Hang chairs on racks provided.
Adult volunteers and Young Leaders help with loading and unloading chairs.
Adult volunteers and Young Leaders set out tables and chairs at the start of the meeting (based on planned activities) and push them against the walls until needed.
	Tables and chairs belong to church hall – stored in alcove. All tables and chairs must be returned to the alcove before leaving the hall (including any left by a previous user), unless there are specific instructions to the contrary.

	Cooking equipment – is it appropriate for the activity?
	All present
	Check cooking equipment is in good enough condition, appropriate for the planned activity, and is the right the size for everyone taking part. 
Adult volunteers consider which parts of the activity need to be done by adults, or with close supervision.
Make sure there’s enough space between participants. Think about their location in the kitchen or main hall.
Make sure there is good ventilation, particular where gas stoves are being used indoors
	Ensure activity is age appropriate for the section.  Consider additional adult support for the session

Quartermaster to check gas pipes for damage, and less than 5 years old; hose clips tight; gas taps operating correctly.  

	Sharp items – injuries from mistakes or misuse
	All present
	Adult volunteers:
· count out the sharp items and are clear on how many are being used
· count sharp items back in to make sure that all are returned.
Adults or Young Leaders supervise young people when they’re using sharp items – at least one adult or Young Leader for each group.
Adult volunteers brief young people on using the sharp item safely before they use it. 
	

	Heat sources – burns/scalds from mistakes or misuse
	All present 
	Adults or Young Leaders supervise young people when using hot items (such as ovens, stoves, candles, and fires) – at least one adult or Young Leader for each group.
Use heat sources in a defined area to restrict access. 
Kettles to be kept away from the edge when in use and care taken when pouring.

Adult volunteers brief young people on using the heat sources safely before they use them.  Lighters controlled by adult volunteers.
Protect non heat resistant tables (includes church hall tables) with heatproof board 
	

	Cables and electricity – trips, falls, or electrocution from mistakes or misuse.
	All present
	Use appliances close to sockets where possible.
Cover and identify trailing cables where possible.
No liquids near electrical items where possible.
Adult volunteers supervise use of electrical items.
	

	Floor – slips, trips, falls.
	All present
	Check floor is clear of obstacles and spills that are likely to increase risk of tripping, slipping, or injury.
Mop up any spills straightaway.

	Paper towels for drying floor after spills kept in scout store cupboard.  
Dustpan and brushes in scout store cupboard, larger brushes in church hall cupboard

	Allergies – young person or adult may be allergic to certain foods
	All present
	Parents to be reminded to update OSM with any allergies
Leader in Charge to check records for allergies and ensure appropriate safeguards are carried out (if severe allergies then particular foods should be avoided completely)
	

	Food poisoning  - due to undercooked food
	All present
	Adult supervision of food preparation/cooking as age appropriate
Chopping boards to be kept separate according to food (raw/cooked etc)
	

	Behaviour – overexcitement
	All present
	Group code of conduct in place to set clear expectations of behaviour.

	




Never be afraid to stop an activity if it is becoming unsafe!
Don‘t forget, as part of your programme planning, you should have contingency activities in reserve just in case you can’t do what was planned or you need to stop half way through. Make sure this is shared with those involved, so everyone knows how to respond. You should have risk assessed contingency activities prior to them taking place and communicated key information to those involved as with all activities.




For more information see Staying safe and safeguarding | Scouts

