
RISK ANALYSIS
APPENDIX / FORM #4

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. 
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	Activity: Cooking
	Hazard: Burns from fire boxes
	Likelihood: 2
	Consequence: 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
	Activity1: Cooking
	Hazard1: Burns from handing hot items (pots, water)
	Likelihood1: 2
	Consequence1: 3
	Mitigation1: - show how to use any stove in a safe manner- wear fire gloves when handling pots, dutch oven, fire box- show how to drain boiling water safely and provide leather gloves or a strainer to do so- Pour hot water into vessels sitting on the ground only
	Activity2: Cooking 
	Hazard2: Food waste leading to student hunger  
	Likelihood2: 2
	Consequence2: 2
	Mitigation2: -  meal planning done in class prior to trip-  Leave no trace camp ethics taught and promoted-  containers to carry out left overs-  Lessons on camp cooking 
	Activity3: Cooking
	Hazard3: Burns from handing dutch ovens and cooking with them
	Likelihood3: 2
	Consequence3: 2
	Mitigation3: - 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
	Activity4: Washing Dishes
	Hazard4: contamination from human or natural sources leading to illness
	Likelihood4: 1
	Consequence4: 3
	Mitigation4: - when cooking on canoe trips use 3 different wash basins: one for pre-washing, one for washing with soap and one for rinsing with bleach in it- drying cloths changed on a regular basis
	Activity5: Camping
	Hazard5: contamination from human or natural sources leading to illness such as giardia
	Likelihood5: 1
	Consequence5: 2-3
	Mitigation5: -Provide dedicated wash basin with hot water and soap available throughout meal preparation.
	Activity6: Disposal of Grey Water
	Hazard6: Habituation of wildlife leading to unwanted encounters
	Likelihood6: 2
	Consequence6: 2-3
	Mitigation6: -Dispose of grey water in moving river water -Designate a site for dumping grey water-Burn or pack out larger food waste items
	Activity7: Canoeing
	Hazard7: Collision between canoes leading to injury or capsize
	Likelihood7: 1
	Consequence7: 2-3
	Mitigation7: - Communicate and model proper conduct while padding in a group- Whenever possible, ensure stopping locations are spacious and easy for the group to exit onto shore
	Activity8: Traveling on and adjacent to TKC, KDFN and LSC settlement lands 
	Hazard8: Disrespecting/improperly using the land damaging relationships with First Nations
	Likelihood8: 1
	Consequence8: 2-3
	Mitigation8: -Camp at established sites-Practice leave no trace camping-Reach out to land guardians to connect with different First Nations while traveling the river
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