
BREWERY & TAPROOM
Safety Guide

Food Beverage

4
Key Benefits

16
Control Measures

3
Checklist Items

riskassessmentwizard.com

Generated 9 November 2026

riskassessmentwizard.com Page 1 of 4



Brewery & Taproom Risk Assessment Wizard

KEY BENEFITS

Manufacturing Skills

Drives manufacturing skills in brewing, quality control, and
equipment maintenance.

Local Agriculture

Highlights regional agriculture by using local grains, hops,
and water.

Circular Economy

Creates circular-economy uses for spent grain in farming
and baking.

Tourism

Generates destination tourism through tours and special
releases.
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Brewery & Taproom Risk Assessment Wizard

KEY HAZARDS & CONTROL MEASURES

Fermentation CO?

✔ CO? monitors installed ✔ Adequate ventilation

✔ Confined space procedures ✔ Staff awareness training

Hot Wort & Steam

✔ PPE requirements ✔ Warning signage

✔ Splash guards fitted ✔ Burns first aid available

Chemical Cleaning

✔ COSHH assessments ✔ PPE provided

✔ Spill kits available ✔ Chemical training

Keg Handling

✔ Manual handling training ✔ Mechanical aids available

✔ Team lifting policy ✔ Non-slip flooring
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Take Your Safety
To The Next Level

Create professional, customized risk assessments for your organization with
our easy-to-use online wizard.

390+
Activity Templates

Pre-loaded hazards & controls for every activity

100%
Customizable

Add your branding & tailor to your needs

✔ Instant PDF & print-ready documents

✔ Store and update assessments online

✔ Add your logo & organization details

✔ Reuse and duplicate assessments

✔ Works on any device

Start Free at riskassessmentwizard.com

No credit card required - Try it free today
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