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Each criterion that this policy satisfies is shown in the table above.
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1 - Introduction

Campfires and the use of Kelly kettles are an important part of Forest School and are used in

many practical sessions. The children taking part in HARE CIC Forest School sessions will

learn why it is so important in our lives; how to respect fire; the dangers of fire; to be safe

and responsible around it and will also learn about the fire triangle (oxygen, fuel and heat)

and what is needed to build a small fire successfully. For guidance on fire building and tool

use see Fire Building and Tool Use Procedure.

HARE CIC has appropriate insurance cover, including employer’s liability insurance and public

liability insurance up to £10 million.

Each member of staff (including volunteers and students) follows HARE CIC’s Fire and

Cooking Protocol and is responsible for:

● Maintaining a safe environment.

● Taking reasonable care for the safety of themselves and others attending HARE CIC

groups/sessions/events.

● Reporting all accidents and incidents which have caused injury or damage or may do

so in the future.

● Undertaking relevant health and safety training when required to do so by the

Manager.

Any member of staff who disregards safety instructions or recognised safe practices will be

subject to disciplinary procedures.
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2 - Safety and Responsibility

When lighting a fire the Forest School leader will take control of the operation and all

accompanying adults will be briefed before it is lit. A lit fire will not be left unattended at any

point.

● The Forest School Leader will ensure the appropriate PPE is in place before fires are

lit.

● PPE: fire blanket, bucket of water 5l minimum, fire gauntlets, burns kit/first aid kit.

● Staff will be made aware of the PPE needed and its location.

● The Forest School Leader will ensure that the fire area is prepared adequately:

seating at least 1.5m from fire area, fire area denoted with logs or the like, fire circle

area clear of flammable debris and obstacles.

● No flammable liquids are to be used to light or accelerate fires.

● No plastics are to be burnt.

● Sticks/wood must be placed, not thrown, from the side of the fire. The hand should

never go over the fire. Once in a fire the stick/log must remain there.

● A fire glove should be used when needed.

● Appropriate equipment must be used when cooking on the fire.

● Storm kettles are only used on a stone slab and any woodchip or leaf litter must be

brushed away before use.

● Hair and loose clothing will be secured back before using the fire.

3 - Extinguishing a Fire

● All fires must be fully extinguished at the end of each session using water and

stirring.

● Whenever possible, all fuels should first be burnt off to ash.

● The Forest School Leader should ensure that any large remains of wood are

separated from one another.

● Remaining  potash needs to be dispersed. This must only be done when it has totally

cooled. It should be finely scattered throughout the woodland to enable natural

decomposition.

● Fires will be built with the session length in mind and with an aim for them to

extinguish naturally by the end of the session.
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4 - Cooking on the Fire

● Cooking on the fire will be supervised by the Forest School Leader at all times.

Safety advice and intervention will be given as needed to assisting adults.

● All cooking equipment will be cleaned using hot, soapy water or taken from

the site to be washed.

● A hand washing basin with hand soap or anti bac gel will be available at all

times.

● When cooking on a fire, practitioners are responsible for ensuring that food is

prepared, cooked and consumed in an appropriate way in accordance with

the HARE CIC Food Hygiene Policy. One named practitioner will be

responsible for cooking at each session.

● The Risk Assessment for Cooking on a Campfire will have been read and

understood by the named practitioner.

● At least one member of staff will be trained with Level 2 Food Hygiene and

will adhere to these safe procedures at all times.

● Practitioners will follow any of the relevant cook safe guidance when cooking

on the campfire.

● Children may help in the preparation of food to cook on the fire, however all

cooking will be led by a practitioner due to the risk of burning.

● Food will be served where appropriate on heat safe plates/dishes.

● The staff member cooking will ensure that anything cooked on the campfire is

properly cooked with a visual check or if required a temperature check will be

made (temperature must reach 63c or above once cooked).

5 - Storm (Kelly) kettles

● The Forest School Leader will demonstrate how to safely use a Kelly Kettle.

● The Kelly kettle must be placed on flat, clear ground and be stable before being lit.

● The Kelly Kettle should never be boiled with the stopper in.

● When moving the hot Kelly Kettle, adults will be expected to put the stopper in and

use a fire glove.

● Assisting adults will be shown how to feed the Kelly kettle safely (stick held at the

end and dropped in from the side; hand should never be placed over the top of the

kettle).

● Fuel should burn itself out, but if it doesn’t it must be extinguished with water,

stirred until completely cooled and ashes dispersed in woodland.
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(For more information on Fires and Cooking at HARE CIC sessions see Food Hygiene

Policy and HARE CIC Forest School Handbook).

This policy was adopted by: HARE CIC Date: 13/02/2023

To be reviewed: 13/02/2024 Signed: S O’Sullivan, Director
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