
RISK ASSESSMENT 

FH2 (Apr 15) 

Volunteer 
Cadet Corps 
Royal Naval and Royal Marines Cadets 

All RMVCC activities require a risk assessment.  Use this form where a generic risk assessment does not already exist or is not sufficient.  Insert more rows or sheets 
if required.  Do not complete the shaded fields.  Contact HSO for guidance if required.  Use BLOCK capitals or type. 

Once complete, send to HSO for comment and approval.  
All risk assessments will appear in the ‘Health and Safety’ pages of the website.   
This form is based on MOD Form 5010a (Apr 08). 

Unit 
   

Royal Marines Volunteer Cadet Corps 
Portsmouth Division 

Assessment  
Number 

RA018 Assessment  
Date 

1 Apr 15 

Section or  
Department 

  

Logistics Assessment Type 
Delete as appropriate; see Note 1 

Specific Generic Record of Dynamic Assessment 
Activity, Event  

or Process 
Food Hygiene 

Assessor See Note 2 HSO Acceptance  
Name 

  
S Scott Name C R Spratt 

Rank 
  

WO2 RMVCC 
RQMS 

Rank & Position Lt RMVCC 
Health and Safety Officer 

Signature 
  

S Scott Signature C R Spratt 

Hazards 
 

Include Hazard Survey Number 
where applicable 

Who is at 
Risk? 

Existing Control Measures 
 

Specific Existing 
Control Measures 

Risk  
Rating 

See Note 3 

Additional Control Measures 
 

Each Control Measure is to 
be specific and managed 

Residual Risk 
Rating 

See Note 4 

Management 
Plan 

L C R L C R Owner Target Date Comp Date 
Personal Hygiene 
 
Transmission of bacteria, 
virus and other pathogens 

All • Hands are to be washed with 
soap before any food 
preparation takes place 

• Paper towels used to dry hands 
• Personnel suffering from any 

colds flu or other illnesses 
should not be involved in the 
preparation of food 

• No hand mouth contact during 
preparation 

• Long hair to be tied back 
• Jewellery should be removed 

3 2 6 • Consider using hand gels or anti-
bacterial wipes 

• Consider using paper towels to 
dry crockery and utensils instead 
of tea towels 

 

3 1 3 



RISK ASSESSMENT 

FH2 (Apr 15) 

Volunteer 
Cadet Corps 
Royal Naval and Royal Marines Cadets 

Hazards 
 

Include Hazard Survey Number 
where applicable 

Who is at 
Risk? 

Existing Control Measures 
 

Specific Existing 
Control Measures 

Risk  
Rating 

See Note 3 

Additional Control Measures 
 

Each Control Measure is to 
be specific and managed 

Residual Risk 
Rating 

See Note 4 

Management 
Plan 

L C R L C R Owner Target Date Comp Date 
Work Area Hygiene 
Transmission of bacteria, 
viruses and other 
pathogens 

All • All surfaces to be wiped down 
before and after all food 
preparation 

• Preparation of cooked and non-
cooked food should be kept 
separate 

• Waste should be disposed in an 
appropriate manner 

• Use disinfectant wipes and/or 
cleaner for all food preparation 
surfaces before and after use 

2 2 4 • Surfaces wiped clean after each 
process 

• Separate chopping boards for 
cooked and non-cooked 
produce 

• Waste should not be allowed to 
build up 

• Bins to be emptied at least 
once a day, more frequently in 
warm weather 

• Latex gloves to be used where 
appropriate 

1 2 2 

Food Storage 
Transmission of bacteria 
and other pathogens 

All • Separation of cooked and non-
cooked produce to avoid cross 
contamination 

• Produce to be stored in the dry 
store, refrigerator or freezer as 
appropriate 

• Dry produce to be kept in the 
dry store 

1 2 2 • Repacking of produce prior to 
passage if appropriate 

• Monitoring of ‘use by’ and ‘best 
before’ dates for fresh produce 

1 2 2 

Utensil Storage 
Transmission of bacteria 
and other pathogens 

All • Utensils should be washed 
thoroughly after use 

• Utensils should be stored in 
appropriate locations 

• Storage locations to be secure 

1 2 2 • Knives and other sharp objects 
to be stored separately from 
general cutlery  

1 2 2 

Slips and Trips 
Stowage of personal and 
catering equipment 

All • General tidiness around the 
galley and food prep areas 

• All equipment to be put away in 
designated location after use 

1 2 2 • Coordination between users to 
ensure allocation of storage is 
agreed 

1 2 2 



RISK ASSESSMENT 

FH2 (Apr 15) 

Volunteer 
Cadet Corps 
Royal Naval and Royal Marines Cadets 

Hazards 
 

Include Hazard Survey Number 
where applicable 

Who is at 
Risk? 

Existing Control Measures 
 

Specific Existing 
Control Measures 

Risk  
Rating 

See Note 3 

Additional Control Measures 
 

Each Control Measure is to 
be specific and managed 

Residual Risk 
Rating 

See Note 4 

Management 
Plan 

L C R L C R Owner Target Date Comp Date 
Nips and Traps 
Lockers and cupboards 

All • General tidiness around the 
galley 

2 2 4 • Ensure all catches on doors and 
lockers are functional 

1 2 2 

Scalds and Burns 
Stove, kettle, toaster etc 

All • General tidiness around the 
galley 

• No cooking in shorts or without 
proper footwear 

• Cadets and other unapproved 
pers to be kept clear of galley 

1 2 2 • Consider delaying the 
preparation of hot food and 
drinks if conditions are rough 

• Consider pre-preparation of hot 
food and drinks prior to 
passage in rough weather 

1 2 2 

Cuts and Grazes 
Utensils, fittings in need 
of maintenance 

All • Ensure utensils that are meant 
to be sharp are kept sharp 

• Ensure door and cupboard 
catches are functional 

1 2 2 • Ensure all fittings are 
serviceable 

• Report to RQMS any defects 
and remove item from use until 
repaired 

1 2 2 

Water Supply 
Legionella and other 
water borne pathogens  

All • Water should only be taken 
from a known safe source 

• If working in the field ensure 
sufficient water carriers are 
used 

2 1 2 • If taps have not been run for a 
few days they should be run for 
a minute or so before use 
 

1 1 1 



RISK ASSESSMENT 

FH2 (Apr 15) 

Volunteer 
Cadet Corps 
Royal Naval and Royal Marines Cadets 

Hazards 
 

Include Hazard Survey Number 
where applicable 

Who is at 
Risk? 

Existing Control Measures 
 

Specific Existing 
Control Measures 

Risk  
Rating 

See Note 3 

Additional Control Measures 
 

Each Control Measure is to 
be specific and managed 

Residual Risk 
Rating 

See Note 4 

Management 
Plan 

L C R L C R Owner Target Date Comp Date 
Gas leak or explosion 
Cookers, gas bottles 
Carbon monoxide 
poisoning 

All • Gas operating procedures for 
galley to be followed if gas is 
used for cooking or is installed 

• Ensure adequate ventilation 
when any gas appliance is 
being used 

2 2 4 • Gas procedures to be briefed 
and understood by everyone 
working in galley 

2 1 2 

Allergies 
Specific food allergies 

All • Check medical consent forms 
for any food allergies 

• Remove food that causes 
allergic reaction and substitute 
suitable alternative 

2 3 6 • Consult with person with 
allergies as to severity and 
agree action plan 

1 3 3 

Heat exhaustion 
Dehydration 

All • Ensure drinking water is 
available for galley staff 

• Ensure adequate ventilation of 
galley during food preparation 

1 1 1 • Avoid leaving cooker on for any 
longer that is necessary 

1 1 1 



RISK ASSESSMENT 

FH2 (Apr 15) 

Volunteer 
Cadet Corps 
Royal Naval and Royal Marines Cadets 

References: 
• JSP 535 
• JSP 375 
• HSE guidelines on food preparation 

Provide additional or continued information below: 

HSO Assessment Review 
See Notes 2 and 5 

Review Date 
  

1 Apr 15 HSO Comments Use this RA for general food preparation in buildings with galleys as well as in the field where DS 
provide centralised cooking. 

Name 
  

C R Spratt 

Rank Lt RMVCC 

Signature 
  

C R Spratt 



RISK ASSESSMENT 

FH2 (Apr 15) 

Volunteer 
Cadet Corps 
Royal Naval and Royal Marines Cadets 

Notes: 
 
1.  If using a ‘Generic’ risk assessment, Assessors and the HSO are to satisfy themselves that the assessment is valid for the task and that all significant hazards have been 
identified and assessed.  If additional hazards are identified they are to be recorded and attached to the Generic assessment. 
 
2.  Assessors are to note that they are responsible for production of the risk assessment and that they are signing to indicate that the risk assessment is suitable and 
sufficient and they consider the risks to be acceptable: 

Risk Matrix 
Likelihood x Consequence = Risk Rating 

Low Medium High 

Minor injury 
or illness 

Serious injury 
or illness 

Fatalities, major injury 
or illness 

1 2 3 

High Common, regular or   
frequent occurrence 3 3 6 9 

Medium Occasional  
occurrence 2 2 4 6 

Low Rare or improbable 
occurrence 1 1 2 3 

3.  When recording the Risk Rating ensure that both the Likelihood and Consequence scores are included: 
High Improve control measures; consider stopping the activity or event; approval from Commanding Officer required before this activity or event takes place.  

Medium Review control measures and improve if reasonably practicable to do so, consider alternative ways of working.   

Low Maintain control measures and review if there are any changes. 

4.  Record the residual Risk Rating to demonstrate that the risk has been reduced to an acceptable level.   
 
5.  Risk Assessments are to be reviewed: 

• Annually.  
• If there is reason to doubt the effectiveness of the assessment. 
• Following an accident or near miss. 
• Following significant changes to the task, process, procedure or responsibilities.  
• Following the introduction of more vulnerable personnel.  
• If “Generic” prior to the activity taking place to ensure no specific matters have arisen that require an amendment to or update of the generic risk assessment. 
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