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ICE ANGELS
RISK ASSESSMENT & METHOD STATEMENT
Date :
CONTACT DETAILS

Ice Angels
Unit C
Damsel House
Dragonfly Place
London SE4 2FN
020 3538 2202
Info@iceangels.co.uk
EVENT MANAGER

Jill Davies
07734 006662
DESCRIPTION OF ACTIVITIES
Production and Service of Liquid Nitrogen Ice Cream
ICE ANGELS

RISK ASSESSMENT

FORM IA001

	Event Date 
Compiled By: Jill Davies
	1. Negligible

2. Minor Injury

3. Major Injury

4. Single Death

5. Multiple             Death

6. MD Off Site
	1. Impossible

2. Possible

3. Occasional

4. Fairly Frequent

5. Frequent

6. Certainty
	Scale of 1-36
	

	IDENTIFIED HAZARDS
	SEVERITY
	PROBABILITY
	RISK RATING
	ACTION

	USE OF LIQUID NITROGEN
	4
	2
	8
	See Note 1

	MOVEMENT OF HEAVY LOADS
	3
	2
	6
	See Note 2

	FOOD CONTAMINATION
	2
	2
	4
	See Note 3

	USE OF ELECTRICAL EQUIPMENT
	4
	2
	8
	See Note 4

	
	
	
	
	


Notes:
1. With a risk rating of 8, this hazard is within tolerable limits. Use of Liquid Nitrogen is controlled by Ice Angels Safe Working Method Statement No. IASWMS001.
2. With a risk rating of 6, this hazard is within tolerable limits. Movement of Heavy Loads is controlled by Ice Angels Safe Working Method Statement No. IASWMS002.
3. With a risk rating of 4, this hazard is within tolerable limits. Food Contamination is controlled by Ice Angels Safe Working Method Statement No. IASWMS003.
4. With a risk rating of 8, this hazard is within tolerable limits. Use of Electrical Equipment is controlled by Ice Angels Safe Working Method Statement No. IASWMS004.
ICE ANGELS

 SAFE WORKING METHOD STATEMENT 

IASWM001
	Activity
	Hazard

	Use of Liquid Nitrogen
	Injuries Associated With Use of Liquid Nitrogen




	Safe Working Method Statement

	1. All staff are extensively trained in the physical properties and hazards associated with liquid nitrogen before handling it, as detailed below in Additional Notes.

2. A First Aid kit with appropriate dressings will be on site at all times.




Additional Notes : The following information has been collated with reference to BOC safety data and useage guidance notes.

This guideline details the procedures to follow in handling, transporting and storing of liquid nitrogen in order to minimise risks. 
Liquid Nitrogen is not classified as hazardous to health, as defined by Directive 67/548/EEC and 1999/45/EC.  Its risk factor is considered to be equal to that of boiling water.
Our liquid nitrogen unit is designed as a sealed unit to ensure no accidental exposure to liquid nitrogen.  Under no circumstances is anyone other than Ice Angels personnel to attempt to move or tamper with the equipment in any way.  To do so risks exposure to liquid nitrogen and damage to equipment.  Any injuries or damage to equipment resulting from unauthorised use or movement will be the responsibility of the client named in this document.

Liquid Nitrogen is an inert, colourless, odourless, non-corrosive, non-flammable liquid and extremely cold (boiling point: -195.8 degrees celcus). It has a similar appearance to water.   Nitrogen is inert and will not combust, however it is not life supporting.  The key hazards associated with it are cold burns and asphyxiation, in both use and transportation.  

When used in conjunction with Ice Angels’ Liquid Nitrogen Ice Cream Bar, the liquid nitrogen is pumped from sealed dewars stored below the bar, through a sealed nitrogen tap into the mixer bowl with liquid ingredients.  This is then mixed, using a commercial grade food mixer, until the ingredients are frozen and form ice cream.  It is them scooped from the bowl into either a tub or onto a cone.  There is a glass barrier between the mixer and members of the public, to prevent any splashes of liquid nitrogen reaching them. There is no danger of accidental ingestion of liquid nitrogen, as it is completely dissipated in the mixing process.  The cloudy vapour that appears during operation is the result of liquid nitrogen exposed to the air - condensed atmospheric moisture - and completely harmless.  The same process detailed above is used to make liquid nitrogen cocktails.

The liquid nitrogen is pressurised using compressed air whilst in use.  When not in use, the compressor is switched off, and the dewars left unsealed to prevent any pressure build up.

Dewars are recharged from a larger 60 litre vessel.  This is done outside, where the larger dewar is fixed in our vehicle.

If left in premises overnight, the dewars are left unsealed and locked in position – there is no pressurised liquid or gas when the unit is not in use.

Cold Burns:

Note: The sealed system used by Ice Angels ensures that no operative of the unit/equipment needs to handle liquid nitrogen when making ice cream.  The risk of prolonged exposure applies only to Ice Angels personnel setting up and dismantling the unit/equipment before and after an event.

Risk:

Liquid nitrogen can cause severe frostbite and cold burns if there is prolonged direct skin contact.  The hazard level is comparable to that of handling boiling water.  The low temperature of the vapour can cause damage to softer tissues, eyes and lungs after short exposure times such as during splashing.  Unprotected skin can freeze and adhere to liquid nitrogen cooled surfaces causing tearing on removal.

Treatment:

For brief, localised contact with cold material – flush the area with tepid water for 15 minutes.  Water is used because of its high heat capacity.  Obtain First Aid assistance.  Prolonged contact will cause skin to blister and will require medical treatment.  In the case of frostbite, water is sprayed on the site for at least 15 minutes and a sterile dressing is applied.  If any liquefied gas contacts with the skin or eyes, immediately flood that region of the body with large quantities of cold water, then apply cold compresses.  Seek First Aid.  

Control:

All staff are extensively trained in the physical properties and hazards associated with liquid nitrogen before handling it. Protective clothing must be worn at all times.  Full length shirt sleeves, trousers worn outside the shoes and shoes fully enclosed.  Safety glasses with side shields and loose-fitting thermal protective gloves specifically designed for cryogenic use must be worn at all times when handling liquid nitrogen.

Asphyxiation:

Note: The amount of liquid nitrogen discharged from Ice Angels equipment is relatively small, and extremely unlikely to result in an asphyxiation risk.  This risk applies predominantly to personnel involved in the delivery of nitrogen on an industrial scale.  The gas is colourless and odourless – the cloudy vapour that appears when liquid N2 is exposed to the air is condensed atmospheric moisture, and completely harmless.
Risk:

Liquid nitrogen can rapidly be converted into gas (1 litre of liquid nitrogen evaporated forms 687 litres of nitrogen gas). In poorly ventilated areas where a large amount of liquid nitrogen is being used this nitrogen gas can easily decrease the percentage of oxygen in the air leading to the danger of asphyxiation.  When the oxygen concentration in the air is sufficiently low, a person can become unconscious without sensing any warning symptoms, such as dizziness. Symptoms may include: rapid and gasping breath; rapid fatigue; nausea; vomiting; collapse of inability to move; unusual behaviour.  

Treatment:

Do not enter the affected area alone.  Remove the casualty to fresh air, and keep them warm and rested.  If instance occurs in a confined space, do not enter and contact the Fire Brigade who will enter with specialist breathing equipment.  Seek medical help.

Control:

Site visits to each location to assess ventilation and suitability.  Risk is only associated with large quantities of liquid nitrogen stored in small areas (eg a lift) over an extended period of time.
Storage and Transportation:

Liquid nitrogen is stored off site in a low pressure tank – 240 litre – and supply decanted off into smaller unpressurised 25 litre tanks (dewars) as required, at our premises, which are then transported to the event.  These are transported in vehicles with a ventilated area, totally separated from the driver, to prohibit any drop in oxygen levels in the driving compartment.  Dewars are transported on wheels, and care is taken not to allow gas pressure to build up.  

Note: Please read this statement in conjunction with Ice Angels Health and Safety at Work Policy Statement.

ICE ANGELS
 SAFE WORKING METHOD STATEMENT 

IASWM002

	Activity
	Hazard

	Movement of Heavy Loads
	General Injury to the Operative

Injury to other Crew Members

Injury to Guests


	Safe Working Method Statement

	1. Where possible, use trolleys, cages or other suitable equipment when moving heavy loads.

2. Ensure that all operatives tasked with moving heavy loads are aware of the correct techniques of kinetic lifting, which can be summarised as:

Feet, slightly apart, firmly on floor

Knees bent

Back Straight

Measured lift, not a snatch

Do not over reach or over stretch

3. It is the duty of the Event Manager to ensure that sufficient staff are available to move heavy loads in a safe and controlled manner.

4. Particular care must be taken when carrying loads up staircases, or in other dangerous environments, such as in areas which are slippery or poorly lit.

5. Any long loads (4’ and over), must be carried by at least two persons.

6. Particularly difficult or dangerous loads (such as Freezers), must only be moved under the supervision of the Event Manager.

Cages and trolleys, when used to move heavy loads must not be overloaded. Similarly, the operative must ensure that the load on such equipment is evenly distributed.


Note: Please read this statement in conjunction with Ice Angels Health and Safety at Work Policy Statement 
ICE ANGELS

 SAFE WORKING METHOD STATEMENT 

IASWM003
	Activity
	Hazard

	Food Contamination
	Food poisoning to guests/public




	Safe Working Method Statement

	1. Ensure that ice cream temperature is no lower than –14 C by monitoring and recording temperature with a temperature probe every 4 hours. Should ice cream temperature go above -14, additional nitrogen to be added to lower temperature.
2. Keep records of 4 hourly temperature check, available for viewing on request.

3. Staff to wear protective gloves at all times to prevent food contamination.

4. Ensure ingredients for ice cream are kept in sealed containers, and refrigerated as required.

5. All areas kept clean by use of disposable cloths and antibacterial spray, all spillages cleared up immediately.




Additional Notes:

The liquid ice cream base used for this process is an ambient product, which is purchased in sealed pouches.  Once opened, it is used with a 3 hour time window, and any unused product is discarded at the end of the event.  All other ingredients are kept in sealed containers, and refrigerated as necessary.

Note: Please read this statement in conjunction with Ice Angels Health and Safety at Work Policy Statement 

ICE ANGELS

 SAFE WORKING METHOD STATEMENT 

IASWM004
	Activity
	Hazard

	Use of Electrical Equipment
	Electrocution

Burns & Scalding


	Safe Working Method Statement

	1. Ice Angels must ensure that all their portable electrical appliances, and those supplied by equipment hire companies, are periodically tested for safety by a competent engineer.  On completion of testing, all appliances must be marked with the date of testing and the name of the certifying engineer.

2. All portable electrical appliances must be given a visual inspection by a competent member of staff before use.

3. For each event, the Event Manager must inform the venue, exhibition organiser or the Company responsible for power distribution, of our power requirements at least 14 days in advance.  This would normally take the form of a list of the appliances to be used, and their individual power requirements.

4. All trailing electrical cables must be made safe. Extension leads must be fully uncoiled. 

5. It is the responsibility of the Event Manager to ensure that power outlets are not overloaded.  This will normally involve a consultation with a suitably qualified engineer.

6. Ensure that all portable electrical appliances are situated so that they are easily accessible to operators, and are stable in all normal working conditions.

7. Electrical appliances should be switched off immediately after use. Appliances which generate heat should be allowed to cool before being moved.




Note: Please read this statement in conjunction with Ice Angels Health and Safety at Work Policy Statement
ICE ANGELS
HEALTH & SAFETY POLICY STATEMENT

Our policy towards health and safety at work is to provide and maintain, as far as is reasonably practicable, safe and healthy working conditions, safe equipment and systems of work that are without risks to health.  This extends to all of our employees and other people who are affected by our operations (e.g. contractors, visitors).
Ice Angels recognises that health, safety and welfare issues play a vital role in the overall success of the business.  Health and Safety issues will form an active part of the business, and health and safety needs will rank alongside other business interests.

It is our policy to keep the number of accidents at work to a minimum.  Accidents that do occur will be properly reported and investigated.

To ensure that working conditions meet and exceed legal requirements, work related hazards will be identified by risk assessment.  Suitable controls will be put in place to ensure that health, safety and welfare risks are reduced to the lowest level.
The workplace, irrespective of location, shall be inspected on a regular basis to ensure that acceptable standards are maintained, that safe systems of work are being followed, that equipment is safe and that company procedures are being followed.
All employees have the responsibility to take reasonable care of themselves and others whilst at work, as well as co-operating with supervisors and managers to achieve a healthy and safe workplace.

Overall responsibility for health and safety lies with Jill Davies, Proprietor.  Day to day implementation of the policy has been delegated to the respective event managers.  It is the direct responsibility of management to ensure that this policy is adhered to at all times.

Employees are encouraged to become involved in health and safety issues.  To ensure everyone can benefit from a safer workplace, arrangements have been made so that all employees understand our safety rules and follow safe working practices at all times.  Employees will be given such information, training, supervision and instruction as is necessary for their duties at work.

Other people, not employed by the company, may also be affected by our activities.  We will take steps to ensure that those people are not injured by any activities we carry out.

Our health and safety policy will be kept up to date and, where necessary, will be amended in the light of new information.

Other health and safety policies, procedures and instructions, providing further information on specific health and safety issues will be written and issued to all employees.

JILL DAVIES

PROPRIETOR
