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YOUR TASK: 

You will identify risks in a workplace and write a simple risk assessment report.
STEP 1: Choose a Workplace (Choose ONE)
Pick one of these workplaces:
Option A: Construction Site
· Workers build houses
· Use ladders, hammers, tools
· Possible risks: falling, getting hit, dust, noise
Option B: Factory
· Workers use machines
· Make products
· Possible risks: machines, noise, chemicals, heavy lifting
Option C: Office
· Workers use computers
· Sit at desks
· Possible risks: back pain, eye strain, fire, slips
Option D: Supermarket
· Workers sell food
· Use cash registers, move products
· Possible risks: heavy boxes, wet floors, robbery, customer accidents

STEP 2: Write Your Report
Use the example above. Your report must have:
1. Workplace Information (3-4 sentences)
2. List 5 risks (use the table)
3. Analyze 3 risks (write about each risk)
4. Risk levels table (show which risks are high/medium/low)
5. Solutions (write 5-10 solutions)
6. Conclusion (3-4 sentences)
EXAMPLE RISK ASSESSMENT
RISK ASSESSMENT REPORT
Workplace: Small Restaurant Kitchen
Date: November 20, 2024
Your Name: Ahmet Yılmaz

1. WORKPLACE INFORMATION
Type of workplace: Restaurant kitchen
Number of workers: 5 workers
Working hours: 09:00 AM - 10:00 PM
2. RISKS I FOUND (List 5 risks)
	Risk No.
	
	What is the danger?
	Where?

	1
	
	Wet floor
	       Kitchen floor

	2
	
	Hot stove
	Cooking area

	3
	
	Sharp knives
	Preparation table

	4
	
	Heavy boxes
	      Storage room

	5
	
	No fire extinguisher
	 Kitchen


3. RISK ANALYSIS (Choose 3 risks and analyze them)
RISK 1: Wet Floor
What can happen?
Workers can slip and fall. They can break bones or hurt their back.
Why is it dangerous?
The floor is always wet. Water comes from washing dishes. No warning sign.
Who can get hurt?
All kitchen workers (5 people)
How often?
Every day, many times
Risk Level: 🔴 HIGH (Very Dangerous)

RISK 2: Hot Stove
What can happen?
Workers can burn their hands or arms.
Why is it dangerous?
The stove is very hot. Workers stand close to it. No protection gloves.
Who can get hurt?
2 cooks
How often?
Every day
Risk Level: 🟡 MEDIUM (Dangerous)

RISK 3: Sharp Knives
What can happen?
Workers can cut their fingers or hands.
Why is it dangerous?
Knives are very sharp. Workers work fast. No cut-resistant gloves.
Who can get hurt?
All kitchen workers (5 people)
How often?
Every day, many times
Risk Level: 🟡 MEDIUM (Dangerous)

4. RISK LEVELS TABLE
	Risk
	Danger Level
	How Often?
	RISK LEVEL

	Wet floor
	Very bad
	Always
	🔴 HIGH

	Hot stove
	Bad
	Often
	🟡 MEDIUM

	Sharp knives
	Bad
	Often
	🟡 MEDIUM

	Heavy boxes
	Medium
	Sometimes
	🟢 LOW

	No fire extinguisher
	Very bad
	Rare
	🟡 MEDIUM


Risk Levels:
· 🔴 HIGH = Very dangerous, fix now!
· 🟡 MEDIUM = Dangerous, fix soon
· 🟢 LOW = A little dangerous, fix later

5. SOLUTIONS (What to do?)
For HIGH Risk (Wet floor):
1. ✓ Clean water immediately
2. ✓ Put "WET FLOOR" warning signs
3. ✓ Use non-slip mats
4. ✓ Give workers non-slip shoes
5. ✓ Train workers about slip hazards
For MEDIUM Risks:
Hot stove:
· Buy heat-resistant gloves
· Put warning signs near stove
Sharp knives:
· Buy cut-resistant gloves
· Train workers on knife safety
No fire extinguisher:
· Buy 2 fire extinguishers immediately
· Train workers how to use them
For LOW Risk (Heavy boxes):
· Use trolley to move boxes
· Ask for help with heavy boxes


CONCLUSION (Write 3-4 sentences)
This kitchen has 5 important risks. The wet floor is the most dangerous risk. We need to fix it immediately. The restaurant will buy safety equipment and train all workers. This will make the workplace safer.


