
  ACTIVITY:  BUSH COOKING  

SUPERVISOR POSITION: 

Not applicable FP staff instructed activity 

SUPERVISOR ROLES: 

To engage with participants and enjoy outdoor 
food prep as a team effort. 

EQUIPMENT SUPERVISOR: 

None 

EQUIPMENT PARTICIPANT:  

a) Clothes: Normal outdoors wear 
b) Foot wear: Shoes 
c) Other: Sun block 

PARTICIPANT REQUIREMENTS: 

a) Minimum age: 10 years or older 
b) Minimum level of competency: Able to 

follow instructions and have some 
understanding of food hygiene. 

RESTRICTIONS: 

None 

RATIOS: 

2 -4 adults 

ACTIVITY IN OPERATIONS: 

Activity is instructed by FP staff.  

 

 

 

  



  ACTIVITY:  BUSH COOKING  
Activity Bush Cooking   Supervision category FP instructor required X 

Area Out Camp site, or other suitable area Date reviewed Nov 2018 

Hazard (what 
poses the 
threat) 

Poss. Risk 
(injury 
outcomes) 

Category 
(environment, 
people, 
equipment) 

Risk rate  Controls in place (What we do to either eliminate, minimise or isolate the 
hazard or risk) 

Responsible (who is 
responsible for dealing 
with this hazard during 
activity) 

Fire Skin burns people  Fires will be contained in specific area designated for a fire. At all times only one person 
will be tending the fire whilst another person will tend the pots/ cooking process. Fires are 
kept at a manageable small level in order to create a sufficient amount of heat for 
cooking. Out camp is equipped with a comprehensive first aid kit, water supply, VHF radio, 
and cell phones in order to deal with an unforeseen burn incident. 

FP staff 

Bush fire environment  As above; a fire extinguisher is present at all times when a fire is ignited. Fires a 
purposefully kept to a minimal level 

FP staff, participants 

Food 
contamination 

Stomach bug people  Participants and/ or staff who have or suspect a stomach bug or flu cannot participate in 
food preparation. All staff and participants involved must sanitize their hands and wear 
gloves. All food prep areas are wiped down with disinfectant before, during and after food 
prep. All meat or poultry is either precooked or processed in order to keep contamination 
or poor heating to a minimum. Bush kitchen is equipped with a thermometer to check 
food temperatures. 

FP staff , participants 

Allergies or 
anaphylactic 
shock 

People, equipment  Food for people with specific dietary requirements is prepared on a separate table. Prior 
to bush cooking participants and / or caregivers must disclose dietary or allergy 
information. According to this information FP would seek advice from the caregivers and 
decide to accept or reject a participant on the basis of their dietary needs. Where possible 
depending in the severity, meals can be premade and heated at the bush camp site. 

FP staff, caregivers, 
participants 

Knife Cuts people  Instructors will assess which participant is competent enough to handle a kitchen knife. 
Proper technique will be taught by the FP instructor  

FP staff 

Weather Hypothermia environment  In case of poor weather cooking will only be done under a shelter at the base out camp. If 
conditions worsen group will be evacuated to the main Camp 

FP staff 

Sun Sun stroke environment  Out camp environment is in the bush and mostly in the shade amongst the trees. Where 
possible participants will be kept out of the midday heat and/ or hydrated in order to 
prevent de hydration. 

FP staff 

 


