
~ 1 ~ 
 

                                           

Risk Assesments 

Assesment Date:  01-10-18 

Review Date:    01-10-19 

Waffle Machine 

What are the hazards? Who might be harmed 
and how? 

Likelihood 
1 = not likely 
2 = likely 
3 = very likely 

Level of harm 
1 = minor injury 
2 = moderate injury 
3 = serious injury 

Action that will be 
taken to prevent this 
hazard 

 

Electrical Shock Operator, Clients, 
Visitors 

1 3  Only a trained operator may use the 
equipment.  

 Electrical equipment to be inspected 
for faults regularly.  

 Electrical equipment not to be placed 
on wet surfaces or uncovered in wet 
weather.  

 Drinks to be kept away from electrical 
equipment.  

 Switch off machine when 
unsupervised and take plug out of 
socket supplying electric.  

 Cables to be covered and secured in 
place. 

 Client is responsible for faults with 
the electrical sockets/wiring/fuse box 
at the venue. 
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Burning from  waffle 
maker plates. 

Operator, Clients, 
Visitors 

2 2  Only a trained operator may use the 
equipment.  

 Hands kept away from the waffle 
maker plates when in use. 

 Children kept away from waffle 
machine area. 

 Switch off machine when 
unsupervised and take plug out of 
socket supplying electric. 

Food Poisoning. Operator, Clients, 
Visitors 

1 2  Equipment will be cleaned and basic 
hygiene protocols followed (e.g. 
washing hands before use) 

 Buy from reputable stockists only 

 Never use out of date consumables. 

Handlers in direct 
contact with food 
stuffs causing choke 
to illness 

Operator, Clients, 
Visitors 

1 3  Operators to be made aware of 
hygiene requirements in relation to:- 

 Foreign bodies getting into food. 

 Long hair to be tied back 

 All jewellery to be removed when 
handling food 

 All cuts etc. To be covered with 
blue plasters. 

 No-one who has had a relevant 
illness in the past 48 hours is to 
handle food. 

Allergen Hazzard  1 3  Inform client and guests of potential 
hazard. 

 Notice to be displayed at ordering 
point advising people with allergies to 
ask for more information on 
ingredients. 
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Slipping over spilt 
product 

Operator, client, and 
visitors 

3 1  Operator to clean up spillages 
immediately. 

  The operator will have cleaning 
materials to hand (e.g. wipes and a 
bin) 

Injury from 
equipment 
overheating or 
waffles catching fire 

Operator, client, and 
visitors 

1 2  Only a trained operator may use the 
equipment.  

 Equipment is not to be left 
unattended when in use. 

 

Injury from 
overcrowding,  falling 
equipment 

Operator, client, and 
visitors 

1 1  Client is to provide a level surface to 
set up the cart on and ensure there is 
sufficient working space . 

 Waffle station must not block fire 
exits or escape routes 

 

 

 

 

 


