Breastfeeding Support Groups 

ANNUAL HAZARD IDENTIFICATION CHECKLIST
To be completed when a Breastfeeding Support Group is established and annually thereafter, or as often as required.

	SITE:
	

	DATE CHECK COMPLETED:
	

	CHECKED BY:
	

	LEAD FACILITATOR :

(if different from above)
	


Notes for completion:

· Tick appropriate boxes and make comments where necessary
· Set Priority for any action required using an agreed rating system ie:   Priority 1: Immediate, or within 1 week  -    

Priority 2: Soon, within 1 month - Priority 3: Within 6 months

	INSPECTION
	YES
	NO
	COMMENT
	PRIORITY
	ACTION


	1
FABRIC

	a)
Are floor coverings in good condition?
	
	
	
	
	

	b)
Are ceilings in sound condition?

	
	
	
	
	

	c)
Are windows property maintained (still, 
dirty, draughts)?
	
	
	
	
	

	d)
Are window poles available if required?
	
	
	
	
	

	e)
Are doors properly maintained (closing, locking)?
	
	
	
	
	

	f)

Are walls clean and in good repair?
	
	
	
	
	

	g)
Is there adequate procedures for cleaning spillage ie notices, cones?
	
	
	
	
	

	h)
Is toilet provision suitable and adequate?
	
	
	
	
	



	2
SERVICES

	a)
Is lighting adequate for all purposes?
	
	
	
	
	

	b)
Are fluorescent light diffusers clean?
	
	
	
	
	

	c)
Is heating adequate and suitable?
	
	
	
	
	

	d)
Is ventilation adequate and suitable?
	
	
	
	
	

	e)
Are there radiator covers in place?
	
	
	
	
	

	f)
Are there adequate electrical sockets?
	
	
	
	
	

	g)
Have trailing electrical cables been eliminated?
	
	
	
	
	

	h)
Are electrical sockets etc in good condition?
	
	
	
	
	


	3
FURNITURE AND TOYS

	a)
Are there provisions to remove faulty equipment from service?
	
	
	
	
	

	b)
Is step stool available, suitable and used when necessary(working at height risk assessment)
	
	
	
	
	


	INSPECTION
	YES
	NO
	COMMENT
	PRIORITY
	ACTION


	c)
Is all furniture assessed/purchased to meet requirements ie fire regulations, infection control, health and safety
	
	
	
	
	

	d)
Is all furniture adequate and in good repair?
	
	
	
	
	

	e)
Are all toys/playthings cleaned/wiped down in line with infection control measures after each session?
	
	
	
	
	


	4
FIRE PRECAUTIONS

	a)
Are fire drills carried out on a regular basis?
	
	
	
	
	

	b)
Are evacuation notices prominently displayed?
	
	
	
	
	

	c)
Is sufficient/suitable fire fighting equipment available?
	
	
	
	
	

	d)
Have all staff attended fire safety training recently?
	
	
	
	
	

	e)
Are staff instructed not to attempt unauthorised electrical repairs?
	
	
	
	
	

	f)
Are staff instructed not to attempt unauthorised repairs/maintenance on other equipment?
	
	
	
	
	

	g)
Are aisles, passages, doors and exits free from obstruction?
	
	
	
	
	

	h) Have all staff carried out Fire Induction?
	
	
	
	
	


	5
KITCHEN

	a)
Are hot water boilers safe and permanently plumbed in?
	
	
	
	
	

	b)
Are boilers regularly maintained and free from defect?
	
	
	
	
	

	c)
Are small appliances (eg kettles, toasters and fridges) adequately maintained and free from defect?
	
	
	
	
	

	d)
Are cookers adequately maintained and free from defect?
	
	
	
	
	

	e)
Are microwave ovens adequately maintained and free from defect?
	
	
	
	
	

	f)
Are work surfaces clean, in good condition and at suitable height?
	
	
	
	
	

	g)  Are all COSHH suitably safely stored and labelled?
	
	
	
	
	


	6
MANUAL HANDLING

	a)
Have manual handling risk assessments been carried out where necessary?
	
	
	
	
	

	b)
Have staff received training in manual handling where required?
	
	
	
	
	

	c)
Is suitable and adequate equipment available eg trolleys?
	
	
	
	
	

	d)
Is the equipment used whenever practicable?
	
	
	
	
	


	INSPECTION
	YES
	NO
	COMMENT
	PRIORITY
	ACTION


	7
STORAGE

	a)
Is all shelving secure and of adequate strength?
	
	
	
	
	

	b)
Are heavy and bulky items stores at a low level?
	
	
	
	
	


	c)
Can files/items above head height be retrieved and replaced without excessive effort or stretching?
	
	
	
	
	

	d)
Are suitable and adequate ladders and kick stools provided and used?
(inspected, instruction on use in place)
	
	
	
	
	

	e)
Does mobile shelving move easily and safety?
	
	
	
	
	


	8
HAZARDOUS SUBSTANCES

	a)
Where applicable, have COSHH assessments been carried out?
	
	
	
	
	

	b)
Are staff aware of COSHH controls?
	
	
	
	
	

	c)
Do they use them?
	
	
	
	
	


	d)
Are all hazardous substances labelled and secured?
	
	
	
	
	


	9
HOT WATER PROBE TEST

	a)
Required temperature is 43o
	
	
	
	
	

	b)  Are low used water outlet adequately managed?
	
	
	
	
	


	10
FIRST AID POLICY


	a)
Is first aid equipment available?
	
	
	
	
	


	11
DOMESTIC SERVICES

	a)
Cleanliness of area
	
	
	
	
	

	b)
Monitoring of services
	
	
	
	
	


	12
SECURITY & CONFIDENTIALITY OF ALL INFORMATION

	a)
Is patient identifiable paperwork visible on workstations?
	
	
	
	
	

	b)
Is there a system in place for securing patient identifiable information eg lockable drawers and filing cabinets?
	
	
	
	
	

	c)
Are staff aware of data protection regulations and consequences?
	
	
	
	
	

	d)
Is the office lockable?
	
	
	
	
	

	e)
Are computers password protected?
	
	
	
	
	


	13
INFORMATION DISPLAYED

	Breast Feeding Welcome Sign
	
	
	
	
	


	INSPECTION
	YES
	NO
	COMMENT
	PRIORITY
	ACTION

	14  SECURITY

	a) Have staff completed Appendix 5 of the Lone working policy?
	
	
	
	
	

	b) Is lockdown procedure in place and are staff all aware of this?
	
	
	
	
	

	c) Is there suitable provision of means of communication in the event of an emergency?
	
	
	
	
	

	d) Are systems in place to prevent unauthorised access, tailgating?
	
	
	
	
	

	e) Is there a record kept of key, door code holders?
	
	
	
	
	

	Infection prevention and Control Measures
	
	
	
	
	

	Is there adequate supplies of PPE including: fluid repellent surgical face masks, aprons and gloves and supply of 2 in 1 antimicrobial wipes and hand rub,
	
	
	
	
	

	Are measure in place within the venue to support good IPC standards including, cleaning, cleaning of toys etc
	
	
	
	
	


	IMPORTANT NOTE – HOT DRINKS 

	During Covid restrictions with food and drink. This will not be available until a full risk assessment has been undertaken in relation to the re-introduction of this in line with current Covid guidelines.

If hot drinks are to be served during a session, the following controls should be implemented to maximise safety. 

a) Drinks should be made in a kitchen area, which is away from the main room and separated by a barrier to make it clear that no children are allowed in this area
b) Drinks should be carried by hand to the table, no more than two at a time (one in each hand) to allow for any sudden movements.  Trays should not be used 
c) Attention to and active management of furniture at the venue, i.e. tables and seating sited where the risk of hot drinks being knocked over is reduced and close to the kitchen area so drinks are carried over a short an area as possible 
d) Avoid passing hot drinks over babies or children, or over mothers carrying children 
e) Encourage adults to sit down when having a hot drink and to place drinks safely, e.g. away from the edge of tables, not on floor level
f) Delay the serving of hot drinks to parents for as long as possible.  (According to the Child Accident Prevention Trust hot drinks are the number one cause of scalds among under fives. A mug of tea/coffee (with milk) that has just been made is at least 70°c, scalding a young child in less than one second.  A hot drink having stood for 15 minutes is around 55°c and can still scale a young child in 10 seconds.)

g) Signs should be displayed reminding mothers that drinks are hot and that they have a responsibility for their children at all times.  Also, it is suggested that hot drinks are given time to cool before being served 


	SIGNATURE:
	

	DESIGNATION:
	

	DATE:
	


On completion please ensure the original copy is kept in a safe place for future reference.   Please send a copy of the signed document to:

CYP&F Leadership Team
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