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Overview

This document contains…
You will find guidance on using Food Knives in Primary schools.


Points to consider when using this resource
This is guidance only, please adapt and amend to suit the needs of your students.




Use of Food Knives - risk assessment
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	Please sign in the appropriate space to confirm your knowledge and understanding of the hazards and the risk control measures that should be applied when using food knives.

	Activity

	USE OF FOOD KNIVES

	Hazards

	• Cuts – fingers and hands may be cut while using knives.
• Stabbing – stabbing injuries may occur while knives are being carried from the place of storage to the work place or to a sink after use.
• Juice in the eye – juice may spurt into an eye from fruit while cutting it with a knife.
• Infection – clean food may become contaminated via the knife or chopping board if it is also used for food that is carrying pathogenic microorganisms and/or their toxic products.

	Additional Hazards Identified

	




	Risk Control Measures

	• Instructions should be given on the correct use of food knives.
• Cuts – the risk is increased when the knife is blunt as greater pressure has to be used to effect the cut and the knife is then more difficult to control. Novices are more likely to cut their fingers than those who have learned appropriate techniques. Risks are greatest in busy areas with pupils working close together.
• Knives should be kept sharp and users must be trained in appropriate techniques. With primary aged pupils the bridge and claw methods of holding and chopping are recommended. A chopping board must be used for cutting fruit and vegetables. If each workplace has a rack for storage and a sink or bowl for washing up, there will be little need to carry knives around the room.
• Stabbing – good discipline is essential and overcrowding should be avoided if the risk of stabbing is to be controlled. Round ended kitchen knives are recommended. The layout of the workplace can have a major impact on the risks of stabbing. Where knives are carried around the room, the risks are high. Again, risks are greatest in busy areas with pupils working close together but, with some pupils, there is also a risk of deliberate attacks on each other.
• Juice in the eye – the risk is greatest when cutting fruit such as lemons. The use of a sawing action to cut fruit is less likely to make the juice spurt than cutting the fruit with a knife point. Pointed knives are not recommended in the primary school.
• Infection – the risk of cross-infection is high, particularly if the chopping board is used to prepare food that is to be eaten raw after it has been used for cutting meat. Plastic (e.g. polypropylene) boards are preferred for chopping foods because these are easier to sterilise or clean thoroughly and do not harbour bacteria. 
Separate boards and different knives for meat, fish, vegetables and fruit are a distinct advantage and colour-coded boards are available

	Additional Control Measures Identified

	(If you have identified additional hazards, you must describe what additional control measures need to be put in place)

	All relevant staff have been made fully aware of the contents of this risk assessment

	Date of Risk Assessment: 

Date of Review:

Name(s) of Assessor(s): 
 
Signature of Subject Leader/Coordinator: 

Signature of Headteacher: 












Design and Technology

sarah.pook2@hants.gov.uk


For further details on the full range of services available please contact us using the following email:

htlcdev@hants.gov.uk 



Upcoming Courses

Keep up-to-date with our learning opportunities for each subject through our Upcoming Course pages linked below. To browse the full catalogue of learning offers, visit our new Learning Zone. Full details of how to access the site to make a booking are provided here.

· English
· Maths
· Science
· Geography
· RE
· History
· Leadership
· Computing
· Art
· D&T
· Assessment
· Support Staff
· SEN
· TED
· MFL


Terms and conditions

Terms of licence
Moodle+ subscribers are licenced to access and use this resource and have agreed to pay the annual subscription fee. This authority starts when the fee is paid and ends when the subscription period expired unless it is renewed. This file is for personal or classroom use only. By using it, you agree that you will not copy or reproduce this file except for your own personal, non-commercial use. HIAS have the right to modify the terms of this agreement at any time; the modification will be effective immediately and shall replace all prior agreements. 

You are welcome to:
· download this resource
· save this resource on your computer
· print as many copies as you would like to use in your school
· amend this electronic resource so long as you acknowledge its source and do not share as your own work.

You may not:
· claim this resource as your own
· sell or in any way profit from this resource
· store or distribute this resource on any other website or another location where others are able to electronically retrieve it
· email this resource to anyone outside your school or transmit it in any other fashion.
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