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Risk Assessment - Use of dishwashers
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Department: Railway Catering Services
Date Of Assessment: 21 March 2021
Review Due Before: 08 October 2029
Lead Assessor: Kevin Jarvis
Team: Christine Johnson

Using Detergent, rinse-aid and de-scaler
Type Hazard

Cause
Persons
Affected

Control Measures L S T Additional Control Measures L S T Owner/Action
Overall Overall

Health and
Safety

Damage to skin or eyes
Exposure to powder/liquid

Volunteers &
Staff

1) CRITICAL - Engineering: Ensure that all containers are left with tops securely
fixed - Effective
2) CRITICAL - Administrative: Staff changing consumables to be strained and
competent - Effective
3) CRITICAL - Administrative: Any spills to be cleaned up immediately - Effective
4) CRITICAL - Administrative: Empty containers to be disposed of in suitable bins
and not left out - Effective
5) CRITICAL - Administrative: Following use of descaler make sure that the
dishwasher is run for two cycles to flush out any contaminants - Effective
6) CRITICAL - PPE: Wear suitable eye protection - Effective
7) CRITICAL - PPE: Wear suitable gloves - Effective

2 x 1 = 2 None 2 x 1 = 2 n/a
Low - Risk to
be monitored to
ensure it
remains
adequately
controlled to an
acceptable
level.

Low - Risk
to be
monitored to
ensure it
remains
adequately
controlled to
an
acceptable
level.

COSHH Assessments
There are no COSHH assessments associated with this risk assessment.
Ends


