
Fire Risk Assessment :The Plough at Bolnhurst    Date of review: May 2021 

Description of building



 

The building sits towards the back of a large plot on the outskirts of the village of Bolnhurst, a few 
miles north of Bedford. 

The building is of brick construction with a cream coloured render and has a slate tile roof. 

There is a pond to the left of the building which takes up most of the left hand border. To the rear there 
is a lawned area that is a private garden.  

To the right and front there is a large area covered by gravel which forms the car park. 

Near to the right-hand side of the building is a refuse skip store area, which also has a tank which stores 
the oil for the central heating system, a shed and a log store. 

On the ground floor there is a commercial kitchen including a preparation area, staff changing rooms, a 
small laundry area, an office, a wine store, a beer cellar, a cupboard for storing chemicals and 
detergents, a bar dispense area and three dining areas and washrooms for male and female guests and 
also a washroom for use by staff and disabled guests. There is also a small flat with a separate entrance, 
and an outdoor cupboard string the boiler room.  

Upstairs there is the owners’ accommodation with both an internal and external exit. There is also a 
series of rooms some of which are used as the owner’s office and as storage for unused furniture, 
garden furniture and some paperwork. 



Fire Hazards

Heating There is an oil fired boiler situated in an enclosed room behind the ground 
floor flat. The room is well ventilated, all pipe work is earth bonded and all 
pumps and electrical services are 6 years old and in good order. The system 
works  
on a pressurised water system rather than a “header tank”. The boiler is 
serviced annually. 

Lighting The building is well lit with wall mounted lights or ceiling mounted down 
lighters.  
Some of exit signs above the doors are art-deco style and have been 
modernised by an electrician. There are isolating switches which allow for 
checking that they are in good working order, regular checks are in place and 
maintenance and repairs are done by a suitably qualified electrician.  

There is modern LED strip lighting in the kitchen and back of house areas, all 
of which are in good working order, diffusers are cleaned regularly.  

Naked Flames There are two open fires in the public areas, one in the dining area immediately 
to the Right Hand of the front door, the second in the area to the Left Hand 
side of the front door. They are both of cast iron construction and raised above 
floor level. Both have fireguards. 
  
The kitchen ranges are fuelled by electricity, kitchen was installed in 2015 it is 
maintained by a qualified electrician and a combination of the catering 
equipment companies Chavet and Whitco and Combicat. 

The business operates a no smoking policy

Electrical equipment Electrical circuits in the new kitchen area was installed during 2015. Flat 1 and 
Flat 2 distribution boards changed in 2016. Main distribution board serviced 
and updated 2016.   

There is earth bonding in the boiler room and kitchen areas. 



Kitchen There is a mixture of cooking units in the kitchen. The main cooking range are 
electric cooking induction hobs, there are two electric “combi-ovens”, and a 
small double well electric fryer.  

There is a char coal oven, a Josper. The heat is contained in a metal box or 
oven and only cleaned when completely cool ash is removed dampened and 
left to further cool outside before being spread in field or put into bin.  

The kitchen is well ventilated with both input and extracted air. 

The kitchen has an open plan servery connecting it to the main dining areas. 
There is no closure on this aperture. 

Chemical/Flammable 
products

Standard cleaning biological detergents and paper napkins and cloths are 
stored in a closed cupboard near the office. There are no items such as 
flammable spirits. 

The cupboard is not locked.

People at risk

Staff Apart from the owners (M & J Lee and M Moscrop) there are 10 Full Time 
staff and up to 10 Part Time staff. 
Mr and Mrs Lee and family and Mr Moscrop have accommodation on the 
premises 

4 of the staff live in rented accommodation situated in another part of the 
village. With less than 5 occupants the staff house is excluded from the new 
HMO rules.  
Not applicable from 2020 

Guests and delivery 
personnel

On average 400-500 meals are served each week from Wednesday-Sunday. 
The ages of the guests is as would be expected from a business of this nature 
from very young to very old 

There are daily deliveries whilst the business is in operation. 



Elderly guests and 
children

See above 

Disabled guests There is wheelchair access through the front door byway of using a ramp. 
There is also a washroom adapted for use by wheelchair users. 

In the event of a fire or emergency evacuation extra consideration should be 
made for theses guests. 

Contractors and 
tradesmen

Contractors and tradesmen come onto sight as and when necessary. Special 
consideration is given to their welfare when the main business is not in 
operation. 

Evaluation of risks

Fire Control Systems There is a break glass unit located by each of the 5 exits. In addition, there is a 
bell alarm near each exit. The system is controlled through a central control 
unit. 
There is a heat sensor located in the entrance to the kitchen entrance 

There are a number of extinguishers located throughout the building and there 
is a fire-blanket in the kitchen. 



Fire Extinguishers In the kitchen there is a wet chemical extinguisher located in the wash-up area 
and at the rear door exit and a fire blanket.  

There is an extinguisher in the lobby leading up to the flat. 

There are two wet chemical extinguishers, one by the rear exit from the 
customer washrooms and one near the kitchen and finally a CO2 extinguisher 
in the office 

Exit Routes Are clear and free from clutter. Most delivers are put away as soon as they 
arrive.  

There are some modern “running man” signs above each door.  

4 of the exits have internal “turn-key” attachments to the doors. 

There are also some exit signs which illuminate during any loss of power or 
when the alarms are sounded. 

Assembly Point The assembly point is indicated by a sign at the side of the building near to the 
Bin Yard 

Duties of Managers ML, JL, MM, Head Chef and Front of House Manager are usually in 
attendance during opening hours. The business closes for fixed days and 
periods during the year when staff take most of their days off and some 
holiday.  

The managers responsibilities include familiarity with the extinguishers and 
fire control systems, the supervision of any evacuation during an incident, the 
calling of the Fire Services during an incident and making staff familiar with 
the Fire Safety in the building. 

Training on use of 
equipment

Because the staff have quite a high turnover it is not practical to train all staff 
in the use of the extinguishers etc. The policy, outlined in the staff handbook 
and introduced to staff during their induction, will state their duties during the 
incidence of fire. Briefly these are to exit the building safely and to await 
further instruction from the senior management. 

The Senior Management are trained and confident in the use of the fire control 
systems 

Use of Fire Fighting Equipment -  training given on 21 March 2019  



Servicing and 
maintenance

The extinguishers and alarm systems are serviced annually 
PAT testing is done every two years.  

Due for testing in 2021already spoken to leigh  

Recording & 
planning

Fire hazards recorded? Yes 

Fire hazards removed? Logs for the open fires are stored in the skip area and in the hallway away from 
the fires 
The oil tank is a double skinned construction manufactured by Titan Tanks. 
Rubbish skips are of metal construction and fitted with lids 
The internal corridors are generally free of obstruction 

The upstairs storage rooms are kept tidy 

Staff training Staff have their duties outlined to them at induction. 

The current employee’s handbook was updated 2019 

Cleaning schedule for 
vents in kitchen

Vents are cleaned every week without fail, unless we are closed and they are 
not in use training is given to all chefs 

Vents are cleaned inside once a year on a Monday or Tuesday when the kitchen 
is closed, and access is easy. Records and photographs and certification are 
kept of this cleaning process.  

Servicing for 
extinguishers 

Checked every 6 months. 

Use of fire equipment training given when extinguishers need renewing last 
training records are kept in Fire Risk Assessment File  

Serviced 21 April 2021 
Training March 2019  



Fire evacuation drill Not currently undertaken  

The operation is currently on one floor and always under the supervision of at 
least one owner/manager.  Full inductions are given to all staff members who 
are asked to evacuate by their nearest exit in the event of hearing the alarm 
everyone is shown where the location of the fire meeting point. Fire meeting 
point is located to the north of the building near to the bin yard and staff car 
park. Managers are trained to assist with evacuation.  

Review Fire Safety Assessment is reviewed annually.  It will also be reviewed if any 
major alterations take place to the building. 

Reviewed May 2021  



Review service: The oil fired boiler receives an annual inspection by a qualified engineer.  

Completed: 6 May 2021 

The lighting and power circuits are subject to periodic inspection every 5 
years.  

Due for inspection 2020 delayed due to Covid booked in with electrician July 
21 

PAT testing very two years  

Due for testing in 2021 

The cleaning of the filters in the ventilation system in the kitchen needs to be 
recorded formally by use of a Cleaning Schedule. The internal flue and fans 
should be cleaned professionally once a year.  

Weekly cleaning filters cleaned every Saturday we are open without fail. 

Internal flue last cleaned pre pandemic booked for 25 October 21 

All the break points for the fire alarms are tested at least every two weeks and 
recorded see Cleaning File Front of House archived to Fire Risk Assessment 
file in office.  

Chimneys are cleaned once every 6 months  

Last clean 21 April 2021 

Review February 2021 No changes to the business, catching up post covid with service contracts. All 
areas and equipment assessed any faults have been repaired and dates for 
servicing noted above.  


