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1 1.Cross Contamination 1. Health & safety (I) 5 5 1 5 4 5 100 1.Ensure employees are trained in proper food handling tachnique Principal Contractor
2 poor personal hygiene, 2 Cost s (51 21 5 sl 21 5 [0l 2. Conduct Medicals for food handlers ensure they medical ft.
3.Foodborne illness. 3. Site supervisor to ensure that all employees are equipped with
g 3. Productivity (P) 5 5 1 5 | 125) 4 5 | 100 | 80% o
Food & Meat Handling, Preparation & Storage 4.Improper cooking temeperatures [~ C o ® 3 31T 15 s © T 3 1 2% the correct/necessary PPE and to ensure the utilisation of them.
Food handling Process , 5. Power failure affecting cold - 4.Task specific HIRA to be completed before commencement of
Food preparation Process C,DK,I M,B work.
Meat Preparation 6. Food Poisoning 5. Ensur‘e handwashing stations are available in the food
Food and Meat Storage 7. Non compliance with Meat Safety preparation area.
Act
8. Legal Penalties 9.
Unsafe food 61%
2 1. Health & safety (1) 4 4 1 5 | 125) 4 5 80 | 64% 1.Train personnel on hazards and risk associated with knifes and Principal Contractor
hot surfaces,
2. Cost (C 3 3 1 5 | 125) 4 5 60 | 48% g
3. Prod { tivity (P 3 3 1 5 (25| 4 5 60 | 48% 2.Site supervisor to ensure that all employees are equipped with the|
. 1. Burns from hot surfaces - oCuely correct/necessary PPE and to ensure the utilisation of them.
Equipment Use 2 Knife injuries 4. Environment (E) 1 1) 1] 51250 1) 1] 11 1% 3. Task specific HIRA to be completed before commencement of
Use of equipment during food preparation. 3. Cuts lacerations C,DK, LBM |work,
) 4. Use of cut resistance gloves, and safe knife storage.
5. Use of heat resistance tools,
6. Have warning signs
40%
3 1. Health & safety (1) 3 3 1 5 | 125] 5 5 75 | 60% 1.Have proper refill me(_hods and ensure all employees are trained Principal Contractor
2. Cost (C 3 a3l t 0 5] 51 51 751 o on MSDS for the chemicals used.
3. Prod ( tivity (P 2 > 1 s [2s] 5 5 50 | 40% 2.Site supervisor to ensure that all employees are equipped with the|
: Productivity (P) correct/necessary elecirical work PPE such as gloves, face shiels
Cleaning & Chemicals 1.Exposure to 4. Environment (E) 1 1§ 1 5 ]125) 5 ] 5 | 25 20% etc and to ensure the utilisation of them.
2.Eye iritation CDK AB |3 Task speciic HIRA to be completed before commencement of
Cleaning and use of chemicals. 3. Inhalation, o " work.
4. Skin Irritation. 4.Adhere to hygiene protocols.
5. Adhere to the MSDS emergency instructions and First Aid
process.
45%
4 1. Health & safety (I) 4 4 1 5 | 125 5 5 | 100 | 80% 1. Ensure spills cleaning is done immediatetly; Principal Contractor
2 Cost (€) 2 T2l 21 5 sl 5 15 (2000 0% 2. Site supervisor to ensure that all employees are equipped with
the correct/necessary PPE and to ensure the utilisation of them.
) 3. Productivity (P) 4 41 116511250 4151 80)064% 3. Task specific HIRA to be completed before commencement of
L.Slips, 4. Environment (E) 4 4 1] 5faes 1| 1] 4] 3% Wwork.
General Operations 2 s bek | ap  [useof non sib sarety shoes.
Canteen day to day operations 4' Fire i ' 5. Fire extinguisher training to ffod handlers.
. Building Owner Controls
6. Have fire detection system, fire equipment serviced and regular
fire drills.
7. Install non slipp flooring
57%
5 1. Health & safety () 5 5] 1] 5 [125] 5] 5 | 125 100% 1. Site supervisor to ensure that all employees are equipped with | _Principal Contractor
2. Cost (C) 5 5 1 5 | 125] 4 5 | 100 s0% the correct/necessary PPE before entry and to ensure the
understandat utilisation of them.
1.Non compliance with Acts and 3. Productivity (P) S 5 2 5 11254 4 5 1004 80% 2. Task specific HIRA to be completed before commencement of
Leqal & Compliance Standards 4. Environment (E) 1 1 1 5 | 125] 1 1 1 1% \work..
Follow all relavant Act and Regulation. 2.Fines and Business Closure C.DK AB 3. Conduct training on manual handling and ergonomics risk and
Condut Inspections(Daily, W eekly, Monthly) 3. Reputational risk / loss e . ZanElrols, . i th audits and logal regist .
. Ensure regular compliance with audits and legal registers .
Ensure certificate of compliance is in place
65%
7 1. Health & safety (I) 4 4 1 5 [ 125 4 5 80 | 64% 1. Site supervisor to ensure that all employees are equipped with Principal Contractor
the correct/necessary PP and to ensure the utilisation of them.
2. Cost (C) 3 3 1 5 | 125) 4 5 60 | 48%
LImproper disposal of food waste 2. Task specific HIRA to be completed before commencement of
_Waste Management 2.Pest Infestation 3. Productivity (P) 3 3 1 5 | 125) 4 5 60 || 48% work.. P P
Separation, Transportation and Disposal of food waste.  ||3. Health hazards CDK AB 3. Ensure bins are disposed daily. 4.
Pest Control 4. Biohazard Ensure usage of sealed bins.;
5. Contamination 4. Environment (£) 7 sl il shasl o] 1] ol a% 5. Proper labeling of waste and segregation. 6.
- Pest control process must be in place
41%




