On The Hill - Activity Specific Risk Assessment

Activity: Pizzas Updated: Jan-18 Name: LW+IC
Description:
Cooking pizzas on wood fired pizza oven
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Ensure two persons maximum are working at the ovens at one time. These persons should be
B Al 4 5 20 supervised at all times. The area around the oven should be kept clear of trip hazards. Fire gloves 4 ) 8
rn
urns should be used when adding wood to the fire. Hands should not be used to retrieve pizzas from the
oven - only use long handled tools. Hair should be tied back.
o Hands should be washed prior to all food preparation and eating. Food preparation surfaces should be
Food Poisoning All 3 2 6 . . 3 1 3
properly cleaned and disinfected. Pizzas should be properly cooked.

Other Relevant Activity Specific Risk Assessments:

Fires, Food preperation; wood chopping;




