‘{lk RISK ANALYSIS
on APPENDIX / FORM #4
Education COMPLEX TRIPS ONLY
SEND HOME WITH APPENDIX / FORM #3

Educators are expected to be aware of the element of risk and to respect the standard of care owed to students and
their parent/legal guardians. When planning a Complex Field Trip use this form to analyze all known and perceived
hazards that are associated with the trip.

For each activity identify the hazards that exist. For every hazard identified use the table below to assess the
Likelihood/Consequence (L/C)* of that hazard occurring and the mitigation strategies you plan to use. A score of 1 is

low, 4 is high.

Please attach additional pages if you require more space. Please see examples for guidance.

Activity Hazard Likelihood | Consequence
Cooking burns 2 3

Mitigation

- students instructed on proper stove use and potential hazards

- students position themselves uphill and upwind of stove when cooking
- fire gloves used to manipulate fire boxes and Dutch Oven

- stainer is used for pasta

Activity Hazard Likelihood | Consequence
cooking Use of equipment in an unsafe manner 2 2
Mitigation

- show how to use any stove in a safe manner
- wear fire gloves when handling pots, dutch oven, fire box

Activity Hazard Likelihood | Consequence
cooking food waste 2 2
Mitigation

- meal planning done in class prior to trip
- Leave no trace camp ethics taught and promoted
- containers to carry out left overs

Activity Hazard Likelihood | Consequence
cooking using Coleman stove on canoe trip 2 2
Mitigation

- simple demo on how to use the 2 propane Coleman stoves on canoe trips as students are cooking for the whole group
and how to store it.
- use fire gloves to carry big pots and pans
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Activity Hazard Likelihood | Consequence
cooking using the fire boxes 1 3

Mitigation

- show how to set up the fire box and put it away

- ask for an adult to throw the hot ashes away

- show how to make a fire in the box and keep it going efficiently
- use fire gloves to carry big pots and pans

Activity Hazard Likelihood | Consequence
cooking using the Dutch ovens 1 3
Mitigation

- demo on how to use the Dutch oven efficiently
- use fire gloves to put Dutch oven over the fire, remove the lid, add charcoal on it or move around
- wear appropriate footwear around the fire

Activity Hazard Likelihood | Consequence
cooking dishes for big group 1 2
Mitigation

- when cooking for everybody on canoe trips: use 3 different tubs: one for pre-washing, one for washing and one for
rinsing with bleach in it
- drying clothes are to be changed on a regular basis

Activity Hazard Likelihood | Consequence
Mitigation
Activity Hazard Likelihood | Consequence
Mitigation
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