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GENERIC RISK ASSESSMENT

OPERATION

	FOOD POISONING


HAZARD(S)

	1
	POISONING FROM FOOD WHICH HAS BEEN BADLY STORED, PREPARED OR HANDLED

	
	

	
	

	
	

	
	

	
	


WHO MIGHT BE HARMED?

	1
	PERSONS EATING FOOD KEPT ON THE PREMISES

	
	

	
	

	
	

	
	


RISK LEVEL PRIOR TO CONTROLS

Hazard potential x risk potential = risk level

	HAZARD POTENTIAL

	  1

SLIGHT
	2

SERIOUS
	3

MAJOR



	RISK POTENTIAL
	1

LOW
	VERY

LOW
	LOW
	MEDIUM



	
	2

MEDIUM
	LOW
	MEDIUM
	HIGH



	
	3

HIGH
	MEDIUM
	HIGH
	VERY 

HIGH


CONTROLS

	1
	ONLY HANDLE FOOD WITH CLEAN HANDS

	2
	ENSURE ALL FOOD PREPARATION SURFACES ARE CLEAN

	3
	ENSURE THAT MICROWAVES, FRIDGES ETC. ARE KEPT CLEAN AT ALL TIMES

	4
	MAINTAIN FRIDGE TEMPERATURE AT BETWEEN 1 AND 4°C

	5
	THROW AWAY ALL FOOD ONCE SELL-BY DATE HAS EXPIRED

	6
	STORAGE OF ALL FOOD IN A FRIDGE SHOULD BE IN A SEALED CONTAINER OR IN BOWL/PLATE ETC. COVERED IN CLING FILM

	7
	DO NOT PLACE RAW MEAT ABOVE OTHER ITEMS IN THE FRIDGE

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


RISK LEVEL AFTER CONTROL MEASURES IMPLEMENTED

	HAZARD POTENTIAL

	    1

SLIGHT
	2

SERIOUS
	3

MAJOR



	RISK POTENTIAL
	1

LOW
	VERY

LOW
	LOW
	MEDIUM



	
	2

MEDIUM
	LOW
	MEDIUM
	HIGH



	
	3

HIGH
	MEDIUM
	HIGH
	VERY 

HIGH


FURTHER CONTROLS
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