

[image: ]
Clubhouse Fire & Food Risk Assessment
Club name: [INSERT CLUB NAME]
Assessment carried out by: [INSERT NAME]
Date assessment was carried out: [INSERT DATE]
Date of next review: [INSERT REVIEW DATE]
	What are the hazards?
	Who might be harmed and how?
	What are you already doing to control the risks?
	What further action do you need to take to control the risks?
	Who needs to carry out the action?
	When is the action needed by?
	Done

	Flames and embers from Kadai fire bowl
	Volunteers, members or children may suffer burns or injury from contact with flame or hot metal.
	Fire area is roped off with clear signage. Fire is always supervised. Fire extinguisher and water bucket nearby.
	Conduct briefing for all staff before use. Set exclusion zone around fire. Display fire safety signs.
	Event supervisor / Club safety officer
	Before each event
	

	Gas leak or ignition fault with Blackstone grill
	Users could suffer burns or explosion injury due to improper gas setup or faulty connections.
	Hoses checked before use. Soapy water test for leaks. Gas turned off at source when not in use.
	Train staff in gas connection procedures. Store gas cylinders away from heat. Label emergency shut-off.
	Trained BBQ operator
	Prior to lighting the grill
	

	Charcoal fumes from Weber kettle BBQ in enclosed space
	Inhalation of carbon monoxide or smoke could affect staff or guests in poorly ventilated areas.
	All BBQs are used outdoors with good airflow. Kettle only lit in open-sided areas. Charcoal is dry and natural.
	Ensure gazebo/canopy sides are lifted. Monitor wind direction. Add carbon monoxide warning signage.
	Club event lead
	Setup and during service
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