COSHH Risk Assessment
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hazards? harmed and doing to do carry out the action
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control the risks?
Contact with Prolonged contact 1. All containers clearly Staff reminded to Manager and 1/6/20 1/6/20
bleach ith water, labelled. thoroughly dry hands after staff
articularly in 2. Where possible, cleaning washing.

combination with products Provide non-taint, nut-oil- Manager and 1/6/20 1/6/20
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Poisoning through ingestion.
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6. Ensure spillages are
cleaned up, and that residues
are dried prior to any food
preparation.

7. Ensure airborne residue
from sprays and aerosols are
settled and dried prior to
food preparation

Ensure COSHH
sheets are read and
understood by staff
and managers and
risks assessed as
being acceptable
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