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BBQ Health and Safety Check
The organiser of this event is responsible for food safety.  The organiser has ensured that they have completed an event planner, referred to the SU’s food safety guidelines, food hygiene, food handling and cooking.  

Date:  
Time:
Location: 

Organiser:
E-mail:

Phone: 

Supporting organisation:  Students Union
Reason: 

Number of customers expected: 

Plans for the day:

The Barbecue
1. (                         ) Committee Members will supply their own barbecue.
2. The barbecue will be fuelled with charcoal and lit using solid firelighters.  Long matches will be used to light the barbecue.

Personal and food hygiene
3. Separate cutlery and tongs will be used for raw and cooked food. 
4. Tables should be used to put food on 

5. All those who are handling food will use plastic gloves and the same person shall do no touching of raw and cooked meat.  Those cooking and preparing the food will wear clean aprons.
6. Long hair shall be tied or clipped back.

7. All organisers and chefs shall wash their hands thoroughly before handling any food and clean wipes shall be supplied at the event to ensure hands remain clean throughout.  

8. If any person organising the event is of ill health, they will be removed of the responsibility of preparing and cooking the food.                                                                                     
9.
There will be no smoking allowed near or around the barbecue.
Purchasing and cooking of the food
9. We will be cooking ……………….  Those cooking the food take responsibility for checking it is cooked thoroughly before serving it, cutting the food products open to check the meat.  A thermometer shall be used to ensure the food is 75(c or over, being careful not to touch the barbecue itself as this would mislead the reading.
10. Sauce will be available in plastic bottles.

11. Vegetarian food will be kept and cooked separately to meat
12. The food will be purchased on the morning of (                   ) and stored in fridges in residences on campus.

13. The food will be transported from residences to the venue in a cool box.  This box will be re-filled as and when needed so that food is kept refrigerated for as long as possible.  A surf cool box will be purchased before the day.

Health and Safety
14. A bucket of water shall be on hand to extinguish the fire and for emergency use.

15. In the case of a first aid accident, we will contact the Security Office.  A supply of plasters shall be kept near the barbecue in case someone cuts himself or herself.  It shall be ensured that no food is put into contact with blood.  

Food sales
16.  Students to pay for tickets/products online as we are now adhering to a cashless policy, however we have several card machines available for groups/clubs to use. The machines do NOT accept payment of anything below £1 so bare this in mind when you are setting prices. The money will be transferred into your club account once it has been received into the bank. You can order 1,2 or 3 card readers.
Please contact sufinance@bath.ac.uk
Cancellation of the event
17. In the event of bad weather (i.e., rain) the barbecue will be called off.   If bad weather looks likely on the morning of (                ), then no food will be purchased.  If the weather turns once food has been bought, club members will buy the food for their personal use.

Leaving the area tidy
18. The organiser of the event shall ensure that the area is left in a tidy state after the barbecue.  
Fire Risk
19. All charcoal must be doused in water and be perfectly cold and then it can be disposed of in the normal waste bins. The risk of Fire is great otherwise 
For more information on BBQ and how to:

· prepare food correctly,

·  avoid contamination 

·  cook food properly for your barbecues.

Please follow the link below:

https://www.food.gov.uk/safety-hygiene/barbecues
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