Incursion risk management plan

Incursion details

Date(s) of incursion

F-10/07/2026

N/A — On site

Departure and arrival times

10:00am —11:30am

Proposed activities

Hands-on Kids cooking experience. Children become
mini chefs as they create their own pizzas from scratch.

Water hazards? Yes/No

If yes, detail risks in risk assessment below.

Method of transport, including
proposed route and requirement for
seatbelts and safety restraints

N/A

Name of incursion co-ordinator

Betty Tropoulos

Contact number of incursion co- (BH) 02 9522 7595 (M)
ordinator
Number of children attending Approximately 30 children Number of 2-3 during incursion

excursion

educators/parents/volunteers
and any other adults

Educator to child ratio, including
whether this excursion warrants a
higher ratio or whether adults with
specialised skills are required?

Please provide details.

1:15

Procedures for:

° Leaving the centre

° Entering and exiting the bus

. How each child is to be
accounted for on embarking
and disembarking transport

° Entering the venue

° Leaving the venue

NA




. Returning to the centre

Including accounting for children at
all times.

O First aid kit O List of adults participating in the excursion

O List of children attending the excursion O Contact information for each adult

O Contact information for each child O Mobile phone / other means of communicating with the service & emergency

services

O Medical information for each child O Otheritems, please list

Risk assessment

Activity Hazard identified Risk assessment Elimination/control Who When
(use matrix) measures

Pizza Making Spills and slips Moderate Clean spills immediately; Children, staff During activity

Falls due to flour or water use non-slip mats'; close-
toe shoes required.

Pizza Making Food allergies High Collect allergy info Children During activity
Reaction to ingredients thf:rr::t?\?:s;-zr:s\ﬂ?:
such as dairy, gluten or .
tomato educators are informed.

Pizza Making Cross-contamination Moderate Require hand washing; Children, staff During activity
Soread of germs or sanitise surfaces; use
aﬁergens bgetween separate utensils and
children or ingredients SR




Pizza Making Raw ingredient ingestion Moderate Remind children not to Children During activity
IlIness from consuming eat ra'v\'/ dough; c!ose
uncooked dough or supervision at all times.
toppings
Pizza Making Hot oven (staff only) Moderate Children excluded from Staff only During activity
Burns or heat exposure kitchen; only trained staff
i kerdling Eaked handle ovens and trays.
pizzas
Pizza Making Sharp utensils Low No knives or cutters used; Children During activity
Cuts or minor injuries dough pre-portlo'ned; use
from tools or edees child-safe plastic tools
g only
Pizza Making Overcrowding Moderate Limit class size; maintain Children, educators During activity
Reduced visibility or 1::);(?5“:::;;1‘5:::;:
tripping in confined space P
movement.
Pizza Making Behavioural excitement Moderate Structured class plan; Children During activity
Minor accidents or food ge'ntle behaV|ou'ra'I
e e by reminders; supervision
overexcitement i ATECE
Pizza Making Choking hazard Moderate Children must remain Children During activity
Small toppings or dough :ea:zd;ril;?cz ?:Iy ?nges__
pieces may pose choking p'p 2 2t g ’
risk active adult supervision
Pizza Making Cleaning chemicals Low Staff, children Use food-safe cleaning After activity finishes

Skin irritation or reaction
to cleaning agents

agents; ensure good
ventilation after use




Plan prepared by Betty Tropoulos Date 25/05/2026

Prepared in consultation with:

Communicated to: Betty Tropoulos and all educators

Venue and safety information reviewed and attached Yes/ No

Comment if needed:

Reminder: Monitor the effectiveness of controls and change if necessary. Review the risk assessment if an incident or significant change occurs.
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