Food, Volunteers & Fridge User Safety Risk Assessment – _____ Community Fridge

This template was developed as part of the Devon Food Rescue Project, funded by the National Lottery. The project is now ended (2024). 
Disclaimer: This template should be used as a “Starter for 10” and tailored to your project’s operating location and conditions.  It does not constitute a completed risk assessment for all/any community fridges.
Aim: To identify and control (reduce and manage) identified risks in relation to the operation of Community Fridges 
Community Fridges are classed as a food business within the legislation and, as such, they will be registered with the local authority, be inspected and receive a food hygiene rating. 
Community Fridges are usually volunteer run with volunteers collecting surplus food from businesses such as supermarkets, local shops, wholesalers and manufacturers for redistributing for free via the Community Fridge which is unattended and open to all i.e. self-service. Households can also contribute surplus food.
To ensure food safety, Community Fridges run on the basis of a set of well-defined, tried and tested safety protocols
This document is a combined Risk Assessment and HACCP which is an approach that was approved by Exeter City Council Environmental Health.
	Area of concern
	Risk 
	Control Measures – Actions required to prevent or eliminate a food safety hazard
	Notes
	Monitoring & Recording
	Corrective Action

	Types of Food Accepted
	Multiplication of food poisoning bacteria
	The fridge can’t take foods beyond their USE BY date as this is a safety date that must be observed by law.
	USE BY dates will only be found on the most highly perishable foods
	
	

	
	
	The fridge can take foods beyond their BEST BEFORE dates as this is just a quality date and food is safe to eat beyond this date.
	Please read the types of dates on packaging carefully to avoid rejecting items unnecessarily!
	
	

	
	
	The fridge can take foods beyond their DISPLAY UNTIL dates as this is just a stock control date for the shops and food is safe to eat after this date.
	It is important that we do a visual check of the food as well before making it available and do not go by dates alone. 
	
	

	
	Microbiological Contamination
	High-risk foods won’t be offered by the fridge. This includes: meat, fish, unpasteurised milk, cooked rice, pâtés, sushi, bean sprouts as well as products that could contain any of these ingredients. 
	
	
	

	
	
	Eggs should be undamaged and eggs from local providers need to have a laying date written on them. 

	Best Before dates on shop bought eggs should be read as a ‘Use By’.
	
	

	
	
	Best practice is not to accept baby food.
	Advice taken from Devon’s Infant Feeding Coordinator.

Reasons for this are complex and varied – can be elaborated on, if required.
	
	

	
	
	No open packets / jars of food will be accepted. 
	
	
	

	
	
	Signage will let fridge users know what can / can’t be accepted.
	
	
	

	
	Multiplication of food poisoning bacteria / Microbiological Contamination
	Only cooked food from registered food businesses with rating of level 4 or 5 (or food businesses ‘awaiting inspection’) will be accepted.
	
	
	

	Food Collection from businesses
	Microbiological Contamination
	Segregation of food types within the delivery e.g. raw and ready to eat foods.
	
	Check on collection.
	

	
	Multiplication of food poisoning bacteria
	Only accepting and placing on the shelf anything within its USE BY date
	USE BY dates will only be found on high-risk (cooked / ready to eat) and highly perishable foods.
	Check on collection.
	Reject / dispose of any chilled products that are beyond their USE BY date.

	
	Multiplication of food poisoning bacteria 

Physical Contamination – including by pests 

	Check the integrity of the packaging / product at collection – including for signs of blown packaging & pests
	
	Check on collection
	Reject any products where the food has been compromised.

	
	Allergenic Contamination
	Allergenic foods should be packed separately to other items.
	
	Check on collection
	

	
	
	Check for split packaging on allergenic foods e.g. packs of nuts
	
	Check on collection
	Reject any food where allergenic contamination might have occurred.


	
	
	
	
	
	Talk to the supermarkets if there are repeat concerns.


	Food Delivery to the fridge
	Multiplication of food poisoning bacteria
	Food should be taken straight from collection to the fridge to ensure that it is out of cold store for the minimum amount of time.
	In practice, the majority of the food in the fridge is fruit & veg and bread so not actually required to be chilled.
	
	Discard chilled high-risk (ready to eat) food that has been above 8°C for more than four consecutive hours.

	
	Microbiological Contamination
	Segregation of food types within the fridge as follows:
· Ready to eat / cooked food at the top 
· Milk & dairy
· Ready to eat / raw food 
· Unpackaged fruit and vegetables at the bottom 
	In practice, the majority of the food in the fridge is fruit & veg so the labelling will indicate unpackaged foods at the bottom of the fridge and packaged foods at the top.

If you accept raw meat and fish – these need to go at the bottom of the fridge.
	
	

	
	Allergenic Contamination
	Anything packaged should have full, ingredient labelling (including allergens in bold print) (although this doesn’t apply to whole fruit / vegetables).
	
	
	Reject / Do not offer packaged items without full ingredient labelling. Report to Project Coordinator where this isn’t present.

	
	
	Ensure all allergenic foods are packaged / labelled and kept separate from non-allergenic foods
	
	
	Discard any food contaminated with an unlabelled allergen.

	
	
	Food will be kept in its original packaging with its original labelling.
	
	
	

	
	
	Volunteers should not package / repackage food in any way.  Food should only be donated that meets labelling requirements.
	
	
	

	
	
	Do not split multipacks unless the individual packets still have full ingredient labelling including allergens in bold.
	
	
	

	
	
	Community Fridge Coordinator is signed up to the Food Standards Agency allergy alerts.
	
	
	

	Storage
	Multiplication of food poisoning bacteria
	All food (including fruit and vegetables) will be stored in the fridge apart from bread and ambient foods such as dry goods in packets / tins.
	
	
	

	[bookmark: _Hlk120087934]
	
	If there is too much for the fridge then all ‘chilled’ items are to be kept in the fridge and fruit or vegetables other than salad/tender veg can be removed to the shelving  
	[bookmark: _Hlk120088167]Alternatively, store any excess in another fridge. Although if these are chilled items then this fridge will need temperature monitoring as well.
	
	

	
	Physical Contamination – including by pests 

	Bread and other packaged ambient goods will be placed in a plastic box with a closable/clip lid off the floor / on shelving. 
	
	
	

	Fridge Temperature Control
	Multiplication of food poisoning bacteria
	Fridge door should be kept closed as much as possible e.g. don’t prop open during loading.
	Fridge door is self-closing to ensure this.
	
	

	
	Multiplication of food poisoning bacteria
	Fridge is set to 4°C
	Chilled food must be 8°C or less therefore fridges should be at 5°C or less to ensure this.
	Daily temperature readings from the fridge’s digital display recorded.
	Increase the fridge’s cooling capacity if necessary / possible.

	
	
	Fridge is brand new and high quality so functions well – maintaining its programmed temperature.
	
	Fortnightly temperature readings of an item of food using an infra-red / probe thermometer to ensure that the fridge temperature read is showing correctly.
	Increase the fridge’s cooling capacity if necessary / possible. 

If there is a consistent issue then the fridge will be closed until the fault can be diagnosed and rectified.

	
	
	
	In practice, we rarely get chilled food i.e. food that is required to be in a fridge. 
	Intermittent temperature records are sufficient in this case.
	When we have chilled food in the fridge then controls / monitoring are stepped back up.

	
	
	
	In practice, food rarely stays in the fridge longer than a few hours before it is taken.

	
	

	
	
	
	
	
	Food will be discarded if correct temperatures have not been maintained.


	Stock Check
	Multiplication of food poisoning bacteria 

	Check food quality and USE BY dates daily.
	
	
	Dispose of any food that is past its USE BY date or any food that has spoilt

	
	
	Any food due to expire on the day needs to be used that day and will be removed from the fridge before closing.  

	
	
	

	
	Multiplication of food poisoning bacteria 

Physical Contamination – including by pests 

	Check the integrity of the packaging / product daily – including for signs of blown packaging & pests
	
	
	Reject any products where the food has been compromised.

	
	Common food pests: rodents, insects, birds & other animals.

	Community Fridges do not tend to hold stocks of food for long so there won’t tend to be opportunities for pests to establish themselves. 

	A rodent infestation is an imminent risk to public health. 

	
	Discard any food that has been damaged / contaminated by pests and contact pest control.


	
	Microbiological Contamination
	Segregation of food types within the fridge as follows:
· Ready to eat / cooked food at the top 
· Milk & dairy
· Ready to eat / raw food 
· Unpackaged fruit and vegetables at the bottom 
	In reality, the majority of the food in the fridge is fruit & veg so the labelling will indicate unpackaged foods at the bottom of the fridge and packaged foods at the top.
	
	

	
	Allergenic Contamination
	Anything packaged should have full, ingredient labelling (including allergens in bold print) (although this doesn’t apply to whole fruit / vegetables).
	
	
	Reject / Do not offer packaged items without full ingredient labelling. 




	Freezer Use
	Multiplication of food poisoning bacteria

Microbiological Contamination

Allergenic Contamination
	Ensure the food is suitable for freezing (e.g. as indicated by the manufacturer’s instructions).

Freezing should commence early enough so that the food reaches at least -2ºC at midnight on the ‘Use By’ date. Tests show that this takes at least 4 hours but test to determine how long this takes using a particular appliance.

Transport chilled food – for freezing – and pre-frozen food in a cool box with frozen ice packs.

Remove the original ‘Use By’ date and apply ‘Frozen on’ & ‘Best Before’ dates (using freezer-grade labels) – being careful not to obscure any product information such as ingredients/allergens labelling. The new ‘Best Before’ date should be 1 month from the date the product was frozen.

Chilled food that has been frozen will also need new end user instructions for cooking – e.g. defrost fully and use immediately and DO NOT REFREEZE but follow manufacturer’s instructions.

For efficiency purposes – the freezer should remain well packed although air still needs to be able to flow i.e. there should be air gaps

Freezer temperature check must be logged daily – with fortnightly infra-red / probe back-up testing – as per the fridge. Temperature should be -18°C to -25°C

Defrost / deep clean the freezer fortnightly.

	Control measures for freezer use based on Hubbub’s ‘How To Guide’, WRAP’s ‘Redistribution Checklist’ and FareShare’s Food Safety Manual.

While the food may not be fully frozen at midnight, there should be no risk to food safety if the freezing process is underway early enough before that time.
	
	



	Fit to Volunteer
	Infected food handlers – virus transmission e.g. norovirus but also any skin infections / septic cuts

	Volunteers will be ‘fit to volunteer’ at all times. Please do not volunteer if you are suffering from, or carrying, an illness or disease that could cause a problem with food safety.


	Volunteers with an infection will not handle food until 48 hours after symptoms have subsided or they have been cleared by a Doctor.
Please do not volunteer if you are feeling unwell or have been unwell within the 2 days (48 hours) prior.
	
	Any unwrapped food items that the unfit person may have come into contact with must be discarded.

	
	Cuts / sores
	Volunteers will use a waterproof, blue plaster if they have an open wound.
	These are available in the fridge safety kit box.

Community Centre / Library also holds a full First Aid Kit. 
	
	

	
	Covid transmission
	Best practice Covid protocols will be observed with regard to volunteers and users of the fridge.

HANDS FACE SPACE 

Mask wearing is recommended but can’t be enforced.  
	Hand sanitizer available in the fridge safety kit box.

Copy of hand sanitizer safety data sheet in the Community Fridge folder.
	
	If you have Covid or Covid symptoms, please don’t come into volunteer and let the Community Fridge Coordinator know.

	Hand Hygiene
	Microbiological contamination - bacterial & virus transmission

	Wash hands before and after handling food / packaging and after handling waste – for your own safety and for others.

Location of Hand wash sink: 

Alternatively, use hand sanitizer.
	Handwashing procedure:
Wet your hands under warm, running water
Apply 1 shot (3-5mm) of liquid soap to your hands
Rub your hands together vigorously to produce a good lather, and interlock the fingers and thumbs and rub
The next step and the most important is to rub the palms of the hands together, ensuring the fingertips and fingernails are clean and then clean the back of the hands.
After 20 seconds, move on to rubbing your hands together with the fingers locked, maintaining a good lather. This ensures that the areas between the fingers are cleaned. Make sure that the wrists are cleaned.
When you have completed each of these steps, rinse off all the lather and bacteria using running water.
Thoroughly dry the hands, wrists and forearms using a paper towel or a hand dryer.
Turn off the tap using the paper towel if the tap is not automated.
Finally, dispose of the paper towel into a foot-operated waste container without touching any part of the bin.
	
	

	General cleaning principles
	
	Sanitiser: A combined detergent and disinfectant

We are using: ChemEco Bio Surface Sanitiser Ready To Use:
· EN13623, EN1276, EN13697 and EN1650 accredited
· Approved to EN14476
· Contact time 60 seconds
· VOC free, safe for Asthma sufferers, and children
· Fully biodegradable under international standards
· Food safe
	Copy of sanitiser safety data sheet in the Community Fridge folder.
	
	

	
	Volunteer safety
	A pair of rubber gloves will be provided to each cleaning volunteer for them to keep / bring with them. 

When you have finished cleaning, wash your hands with the gloves still on and then let the gloves air dry.
	Gloves are recommended for use with this sanitising spray 

	
	Let the Community Fridge Coordinator know if these become damaged and need replacing.

	
	Microbiological contamination
	Volunteers can choose to use disposable paper towels or reusable cloths but if they use reusable cloths then they will need to take these home to wash and dry ready for reusing.
	
	
	

	
	Volunteer safety
	Avoid contact with eyes – make sure you are always spraying away from you.
	
	
	

	
	Physical /microbiological contamination
	All spillages / breakages (split packets / glass / eggs) will be cleared up straight away.
	Ensure no fragments are left and sanitise the area.
	
	

	
	Chemical Contamination
	Don’t take delivery of/collect food at the same time as chemical (e.g. cleaning) products
	
	
	Reject if contamination risk is present.

	
	Chemical Contamination
	Follow manufacturers’ instructions for all cleaning products including observing the correct contact time for the product to take effect.

	
	
	

	
	Chemical Contamination
	Only food safe cleaning products will be used.

	
	
	

	
	Chemical Contamination
	Store chemical cleaners separately to food.

	
	
	

	
	Chemical Contamination
	Food should be covered / protected while performing any cleaning / pest control activities.
	
	
	Discard any food that becomes contaminated with chemicals.


	
	Chemical Contamination
	Physical pest controls are preferred over chemical pest controls as the pest will be caught (dead or alive) and there is more risk of food contamination if chemical pest controls are used. 
	It is important that chemical pest controls are not used without further risk assessment.
	
	

	Fridge Cleaning
	
	The fridge will benefit from a quick daily clean and a fortnightly deep clean.
	
	
	

	Daily Fridge Check
	
	
	
	
	

	Fridge temperature check
	
	Record fridge temperature daily by reading the digital temperature display from the fridge.
	The fridge temperature should be 5°C or less to ensure that the food temperature is 8°C or less.
	Log fridge temperature, date & sign
	Adjust digital temperature control if necessary.

	Food safety check
	
	Food beyond its ‘USE BY’ date or that is spoiling will be removed from the fridge.

Any food due to expire on the day will be removed / redistributed before closing.
	
	Tick box on monitoring form
	Discard any food that is past its ‘USE BY’ date or that is spoiling.



	
	
	Check the integrity of the packaging / product daily – including for signs of blown packaging.
	
	
	Reject any products where the food itself has been compromised.

	Allergen check
	
	Packaged food without full ingredient / allergen labelling will be removed.
	
	Tick box on monitoring form
	Unsuitable items removed.

	Pest check
	
	Check for signs of rodents (e.g. droppings) and other pests (e.g. insects).
	
	Tick box on monitoring form
	Report to Community Fridge Coordinator in case of issues.

	Quick clean
	
	Clean the fridge at least once each day it is open for donation and collection. 
	
	Tick box on monitoring form
	

	
	Microbiological contamination

Chemical contamination
	Pre-clean: Spray the sanitiser onto the paper towel and wipe the fridge handle / glass to remove marks / debris. 

Clean: Spray again with sanitiser and leave to dry.

Repeat for any noticeable dirt / debris on the inside of the fridge. 
	In both circumstances – leave the sanitiser to air dry for at least 60 seconds i.e. it doesn’t need rinsing off.

Ensure food is covered / protected in the vicinity of the spray.  Or preferably clean the fridge when it is empty.

	
	

	
	Physical contamination
	Use the dustpan and brush to sweep up any crumbs / other debris from around the fridge.

	
	
	

	
	Physical contamination
	The carpet will be hoovered daily by the community centre cleaning team.
	
	
	

	Fortnightly Fridge Check / Deep Clean
	
	
	
	
	

	Food / fridge temperature check
	
	Core food temperature will be checked using a clean / disinfected digital temperature probe or an infrared thermometer. 

If probing an item from the fridge – use an item that has been in the fridge for a while and take that item home i.e. do not put it back in the fridge.

Or, use the infra-red to record an external temperature of around 5° with the assumption that the core temperature will be less than 8°C 

Follow manufacturers’ instructions for the thermometer.  The thermometer will need calibrating every month.

	Monthly calibration:

Melting ice in water and boiling water are usually used:
Boiling water reading: 99°C to 101°C




	Log food temperature, date & sign.
	Adjust fridge temperature if necessary.

	Food safety check
	
	Food beyond its ‘USE BY’ date or that is spoiling will be removed from the fridge.

Any food due to expire on the day will be removed / redistributed before closing.
	
	Tick box on monitoring form
	Discard any food that is past its ‘USE BY’ date or that is spoiling.



	
	
	Check the integrity of the packaging / product daily – including for signs of blown packaging.
	
	
	Reject any products where the food itself has been compromised.

	Allergen check
	
	Packaged food without full ingredient / allergen labelling will be removed.
	
	Tick box on monitoring form
	Unsuitable items removed.

	Pest check
	
	Check for signs of rodents (e.g. droppings) and other pests (e.g. insects). 

	This includes looking behind the fridge.
	Tick box on monitoring form
	Report to Community Fridge Coordinator

	Deep clean
	
	Clean when the fridge is empty or transfer food to another fridge or a cool-box while the fridge is being cleaned – if necessary. 

	
	Tick box on monitoring form
	

	
	Microbiological contamination

Chemical contamination
	Pre-clean: Spray the sanitiser onto the paper towel and wipe the fridge handle / glass to remove marks / debris. 

Clean: Spray again with sanitiser and leave to dry.

Repeat for the inside of the fridge. 
	In both circumstances – leave the sanitiser to air dry for at least 60 seconds i.e. it doesn’t need rinsing off.


	
	

	Volunteer Safety
	Lone Working
	Establish a buddy system so that volunteers carrying out tasks alone confirm when they have finished.
	
	
	

	Insurance
	Volunteers 

Staff

Fridge 

Vehicles
	Volunteers and staff will need insuring for public liability.

If possible, the fridge should be insured in case of damage.

Anyone who drives for this project – volunteers or staff will need to make sure that their vehicle insurance covers driving for work / volunteering activities.

	It is possible that the fridge could be insured under the host location’s contents insurance and for the volunteers / project staff to be insured under a separate public liability policy.
Small business & charity insurance | PolicyBee has been recommended if you need a dedicated ‘Community Fridge’ insurance policy. 
	
	

	Training
	Volunteer food safety knowledge & understanding in relation to Community Fridge procedures.
	Community Fridge Coordinator/Lead will be qualified in Level 2 Food Safety & Hygiene
	
	
	

	
	
	Volunteers will be trained appropriately by a Community Fridge Coordinator/Lead who is qualified in Level 2 Food Safety & Hygiene
	
	
	

	
	
	Volunteers will be offered a free Level 2 Food Safety & Hygiene course in case of personal interest.
	
	
	

	Manual Handling
	
	Avoid handling loads where possible – use mechanical aids wherever possible – trolleys / wheelbarrows etc. (which need to be used / maintained in accordance with the manufacturer’s instructions). 

Push rather than pull.

Split loads to make them more manageable.

Lift with your knees rather than your back. 

	Printed copy of manual handling guidelines available to volunteers.
	
	

	Waste Management / Storage
	
	Any food that is removed from the fridge because it is unsuitable will be separated from its packaging and disposed of in the food recycling bin.

Where appropriate, packaging (cardboard) will be placed in appropriate recycling container at the Community Centre. 
	The project is currently producing very little waste. 

Any items that are starting to perish e.g. curling / yellowing outer leaves are generally taken home to use up by the volunteers.

Soft plastic packaging i.e. polythene can be taken to the supermarket carrier bag recycling points
	
	If the food bin is full then let the Community Fridge Coordinator know.


	Any other issues?
	
	e.g. vandalism / misuse
	These will be problem solved as they arise.
	Log 
	Report any unresolved issues to the Community Fridge Coordinator

	Review / Improve
	
	
	
	
	

	Check that HACCP is working as planned

	What is written down isn’t being implemented as designed
	Review at 1 month / 3 months then every 6 months
	
	
	Revise procedures as necessary and train volunteers on revised procedures.

	When issues arise / something goes wrong
	
	Report to the Community Fridge Coordinator

Design and implement corrective action
	
	
	Revise procedures as necessary and train volunteers on revised procedures.

	Fridge Functioning
	
	
	
	
	

	Electrical fault
	Fridge catches fire
	Purchased fridge is of high quality with a 5-year parts warranty so no issues are expected.

Fridge will be installed according to the manufacturer’s instructions.

Fridge wiring will be checked for signs of rodent activity at the fortnightly check point.

The fridge will be PAT tested every 1-2 years. 
	
	
	

	External temperature variations
	Fridge ceases functioning
	To keep the fridge as cool as possible:
1. Where possible and safe to do so, pull fridges and freezers a few inches away from the wall to allow air to circulate better. It’s good practice to do this overnight too if it’s possible.
1. Use electric fans to help circulate air around refrigeration equipment.
1. Try to minimise the frequency of opening and closing fridge and freezer doors.
1. Ensure, where possible, new food or drinks being place in the unit are pre-chilled before placing into the unit. 
1. If your fridge has an internal evaporator, make sure it’s not obstructed by food. Pulling food forward in the fridge can help air to circulate better which will help the unit to work better.
	Fridge operating temperature: 16-30°C
	
	If the fridge breaks down:

Check the room temperature using a room or a food probe to measure the ambient temperature around the back of the unit. On some refrigeration units, the motors are on the top of the refrigerator, so it’s important to note down how hot it is around this area. If the air around the fridge is higher than 32°C it’s important to cool the unit down before calling an engineer out.



2

