​
	Task / Activity Covered by the assessment
	School Meals/Lunchtime - Management of Known Food Allergies (Model RA for local adaptation)
	Likelihood (L)
	X
	Impact (I)



	
	
	Almost Impossible 
	1
	Insignificant (minor injury, no time off)

	Workplace
	Balfour Primary School
	Unlikely
	2
	Minor (non-permanent injury, up to 7 days off)

	Date of Assessment
	24.09.21
	Date Assessment to be reviewed
	01.22
	Possible
	3
	Moderate ((injury causing more than 7 days off)

	Person Completing 
	Simon Davies
	Manager/ Head teacher
	Simon Davies
	Likely
	4
	Major ((death or serious injury)

	Staff involved in assessment
	Ben Marle
	Almost Certain 
	5
	Catastrophic (multiple deaths)

	
	Low 

=1-3
	Moderate = 4-7
	Significant 

= 8-14
	High 

= 15-25


	What are the significant, foreseeable, hazards?

(the dangers that can cause harm)
	Who is at Risk?
	Current control measures 

(What is already in place/done)
	Risk Rating
	What additional controls can be put in place to reduce the risk further?
	Revised Risk Rating
	Sign as done

	
	
	
	L
	I
	R
	
	L
	I
	R
	

	E.g.
	Slip, trip or fall on wet flooring
	- Staff

- Visitors etc.
	- Barrier matting

- Wet floor signs

- No running rules (in schools)
	3
	2

2
	6
	- Introduce non-slip flooring to areas by external doorways

- Provide cleaning/drying equipment for staff
	2
	1
	2
	

	1.
	Lack of overarching allergy management arrangements and risk assessments to cover activities where pupils/students may come in to contact with allergens.
 
	Pupils/

Students
	· BHCC Schools Allergen Management Standard adopted, shared with staff and followed.

· Allergen management included within the school’s Food Allergy Policy.
· School risk assessments in place/being reviewed (and shared with relevant staff) to cover all activities where there is a risk that pupils/students can come in to contact with allergens.

· Caterer’s allergen management risk assessment/protocols in place and checked as ‘suitable and sufficient’ as part of/by BHCC School Meals contract management
· School Allergen Operational Lead oversees allergen documentation and processes including holding copies of relevant School and Caterer/external provider risk assessments.


	1
	3
	3
	
	
	
	
	

	2.
	Pupils/students with food allergies not identified/school not notified by parent/carers.

	Pupils/

Students
	· Medical information/registration form completed at start of each school year (for new/existing pupils) which includes known allergies, recorded and shared with relevant staff.
· Parents/carers reminded periodically via Ping to report any new/changes in allergies/intolerances, where there may be serious health implications/risks.

· Allergen information shared with relevant third parties.
· Parents liaise directly with any catering provider and complete their allergen/special menu documentation, including any updates/changes (a copy of which is forwarded to the school and kitchen by the caterer once agreed).

	1
	3
	3
	
	
	
	
	

	3.
	No consideration of particular products or severe allergens which may need to be prohibited.

	Pupils/

Students
	· Relevant documentary evidence – e.g. Medical information forms, Health Care Plans, Occupational Health/Medical Specialist information etc. - used to establish the risks of allergens in the pupil/student/staff body.
· Where any allergens are so severe, use is/may necessitate prohibiting onsite – we have a no nut and seeds policy.
· Information about what items/ products are prohibited clearly and consistently/regularly  communicated to all relevant parties including (but not limited to) staff and volunteers/ PTA’s, parents/ guardians, school meal contractors, school meals contract manager, suppliers and pupils/ students.

· Any prohibited products reviewed annually – new intakes, leavers and/or updated allergy information from parents/guardians etc.

	2
	3
	6
	
	
	
	
	

	4
	Health Care Plans not completed for individuals with severe allergies.

	Pupils/

Students
	· Health Care Plans in place to support pupils/students with complex health needs which includes known allergies and intolerances (where there may be serious health implications/risks).
· Health Care Plans are agreed with the parents/carers and include what steps should be undertaken in the event of an allergic reaction/emergency - for instance, the administering of medicine.
· Health Care Plans kept confidential but shared with relevant staff – e.g. First Aiders, School Allergen Operational Lead, staff providing direct care etc.

· Periodic reminders sent to parents/carers to provide any relevant allergy information updates termly.

	1
	3
	3
	
	
	
	
	

	5.
	Allergy information not shared with all necessary parties/providers/caterers.

	Pupils/

Students
	· Allergen information / special menu requirements shared with relevant staff [Kerry Bradley/Lisa Morgan – KS2/KS1 office; kitchen managers] but not limited to e.g. School Allergen Management Lead, School Allergen Champion, First Aiders, appropriate Teachers/Staff, MDSAs, Catering Contractors, Parents/Carers, others detailed at 4.4 in BHCC Schools Allergen Management Standard.
· School Allergen Management Lead regularly checks that this is in place.

	1
	3
	3
	
	
	
	
	

	6.
	Allergy information out of date and/or conflicts on school/caterer records.


	Pupils/

Students
	· Parents/carers reminded periodically (half termly) to report any new/changes in allergies/intolerances, where there may be serious health implications/risks.

· School to check catering contractor has process to send reminders to parents/carers about updating food allergen information.
· School liaises with Catering Contractor/on-site kitchen allergen lead to ensure food allergy details match – esp. when new allergens are advised to either party.

	1
	3
	3
	
	
	
	
	

	7. 
	Lack of procedures for the safe production of food/foodstuffs/meals.


	Pupils/

Students
	· Catering provider contract managed, inspected and monitored by BHCC School Meals Team (where procured by BHCC).
· Caterer fully informed of every child/young person they cater for – via own special diet/allergy/intolerance form completed by parent/carer with supporting medical evidence. 

· Individual child-specific special menu agreed between Caterer and parent/carer and final copy shared with kitchen staff and school.

· School consultation, communication and agreement with catering provider on the site-specific process and procedures that will be followed for the safe delivery of allergen-free food to the individuals concerned.
· All kitchen staff must have relevant allergen management training/documented process for storage, use and disposal of allergens – including prevention of cross-contamination – and this must be documented/monitored and staff understanding checked by Caterer.
· Kitchen staff/Caterer to have a process for identifying allergens in new/substitute products, when the allergenic content of bought-in products/ingredients change and when menus change - recording this and communicating it clearly to all staff. 

· Caterer to have process/additional trained staff in place to cover unexpected absence of kitchen allergen lead.

· Scheduled meetings between the school (Allergen Management Lead and/or School Allergy Operational Lead) and catering provider to monitor and assess ongoing arrangements – records kept.

· Where there are doubts/concerns, the school will contact the local authority for advice and support - School Meals Manager (susie.haworth@brighton-hove.gov.uk; Tel: 01273293590).

	2
	3
	6
	
	
	
	
	

	8.
	Staff not trained/inducted in allergy awareness or action to be taken in the event of an emergency/allergic reaction. (including the accessibility and administration of medication)

	Pupils/

Students
	· All kitchen staff must have relevant allergen management training/documented process for storage, use/production and disposal of allergens – including prevention of cross-contamination etc.
· All school staff familiar with allergen management policy of the school and the first aid/emergency procedures to follow in the event a child/young person presents allergic symptoms.

· Trained first aid staff and any prescribed medication – e.g. epi-pen/antihistamine – immediately accessible/available to care for and administer such emergency medication (KS1 and KS2 office).
· Staff informed/aware of allergies for children/young people in their direct care.
· Relevant school staff completed allergen management/awareness training at an appropriate level for their role/activity being undertaken – recorded, refreshed and understanding checked.
	1
	3
	6
	Consider: Allergy Awareness training / supporting information for pupil body
	
	
	
	

	9.
	Key school staff (e.g. Allergen Leads) and/or catering staff absent.


	Pupils/

Students
	· Contingency arrangements [SLT] in place to ensure allergen-trained school personnel/deputy are available at all times to respond to allergen queries, emergencies and operational matters.
· Kitchen staff/caterer to ensure all staff (incl. any deputy and cover arrangements) have allergen management training which includes specific and detailed instruction on the specific school site working procedures.
	1
	3
	3
	
	
	
	
	

	10.
	Child given the wrong meal and/or not properly identified at point of service.


	Pupils/

Students
	· Children with special menus personally introduced to kitchen team and personally known to supervising school staff.

· Supervising staff aware of/have immediate access to allergen information, in the event of any concern/doubt.

· Photographs displayed/available to be viewed (by kitchen and/or school staff) of each child with a modified menu at the point of service and updated annually.

· Modified meals are covered with foil or clingfilm and labelled with the child’s forename and surname.
· School staff will not add gravy or sauces without explicitly checking with the Caterer’s Allergen Champion/ School Operational Lead for allergens that it is safe to do so.  
· Pupils requiring a modified menu are placed either at the front of the queue (or monitored within the queue) and supervised by a nominated school adult at the point of service.

· Identification confirmed/agreed at point of service by catering/school staff.
· Pupils additionally identifiable in the dining room by wearing a purple wristband (non-latex) – distributed by nominated school representatives (NSRs).

	2
	4
	8
	
	
	
	
	

	11.
	Children swap (allergy identifying) wristbands, lanyards or trays before/after service or share food.


	Pupils/

Students
	· Child with food allergies/special menus personally known to supervising staff.

· Children reminded NOT to swap (purple) allergy identifying wristbands, lanyard, trays etc. or share food and to report any such incidents to staff immediately.
· Allergy awareness raising materials from LA so allergies and the consequences can be raised sensitively with all children to promote a positive and helpful attitude to the issue.


	1
	4
	4
	
	
	
	
	

	12.
	Staff/caterers/children unaware of requirement to report allergen concerns, near-misses or incidents.


	Pupils/

Students
	· Staff reminded that any incident or ‘near miss’ (where there was no injury but the potential for harm) involving the management of allergens must be reported to the school’s nominated Allergen Management Lead (within SLT) and School Allergen Operational Lead.

· School Allergen Operational Lead involved in the investigation of allergen related incidents and near misses, ensuring the potential source(s) are preserved for consideration and analysis, if necessary.
· School remind Caterer of need to report allergen incidents/near-misses and request/provided with copy of caterer’s allergen incident investigation report.
· HS2 incident form completed and submitted to BHCC H&S team healthandsafety@brighton-hove.gov.uk 

· Instances involving the council’s school meals contractor also reported to the School Meals Manager (susie.haworth@brighton-hove.gov.uk; Tel: 01273293590, who will inform Regulatory Services (Trading Standards and Environmental Health Teams) when required.
	1
	3
	3
	
	
	
	
	


To calculate Risk Rating (R):  assess the likelihood (L) of an accident occurring against the most likely impact (I) the accident might have, taking into account the control measures already in place. L x I = R





Risk Assessment Form     Version:





For further info on risk assessment see: BHCC Risk Assessment Guidance








Standard Risk Assessment Form HSF01
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