Event Risk Assessment:

Title: Risk Assessment
Date: 15/03/2019

	Event Description
	Coffee in Quad

	Department:
	SHOE

	Event Location:
	Robert Hunter 01 to the Quad

	Event Organiser (Module Lead) Name
	Amanda Owens

	Student Event Manager 
	Alexandra Evans

	Numbers of students attending
	5 members 

	Students with additional needs (please describe)
	Member 1: Palindromic Rheumatism  
Member 2: Hypermobility 

	Numbers of staff attending
	0

	Number of first aiders attending
	1 member

	Start Date:
	15/03/2019

	Return Date:
	15/03/2019

	Event Details:
	

	Route:
	Location: UWTSD Carmarthen Campus, leave Robert Hunter 01 through the top of the car park and into the quad.






Examination and Description of Health and Safety Legislation Included (500 words)
	Before carrying out the event it was necessary for the organisers to assess the area with a risk assessment before continuing to ensure the safety of the members participating. Health and Safety Executive, (2014) explains that the Health and Safety at Work Act 1974 legislation states that in order to minimise the potential accidents within the work place a risk assessment is usually required. This also demonstrates that the event organisers have taken full responsibility and provided everything they can to try and prevent harm to the members participating. An area of concern has been raised of potential trip hazards at Robert Hunter 01, potential slip hazards due to uneven slates and gravel when exiting the building, car park due to traffic and slippery steps in the quad. Therefore, following the guidelines of the Health and Safety at Work Act 1974 legislation, the beginning of the risk assessment focused on the persons at risk of the areas of concerns, existing controls to help prevent an accident, describing any further actions that might be necessary, actions by whom and when. As the final destination of the event takes place in the quad where food and drinks are provided, it was necessary to risk assess factors such as the safety of hot drinks and food, allergens members may have, food hygiene rating and hazardous substances. Food Standards Agency, (2009) explains that the Food Safety Act 1990 legislation provides a framework for all food legislations in Wales, England and Scotland such as ensuring all food is labelled with consume by dates and allergens, food brings no harm to customers and to ensure high standard quality. Following the guidelines of the Food Safety Act 1990 legislation the event organisers assessed the safety of the hot food containers, lids provided with hot drinks, cardboard holders around cups, containers to prevent burning hands and a steady table to avoid spillage. Food Standards Agency, (2018) also explains the importance of food hygiene ratings within the workplace and that a clear sticker must be displayed in their premises providing the food hygiene rating for customers to see, 0 meaning urgent improvement is required and 5 being that hygiene standards are very good. Starbucks in the quad have a sticker displayed stating their food hygiene rating is a 5, therefore Starbucks have been thoroughly inspected by the food standards agency which creates a safer environment for the event to take place in. Health and Safety Executive, (2019) also talks about the importance of Control of Substances Hazardous to Health 2002 legislation to employees and customers when working around food and drinks such as products containing chemicals and cleaning detergents. Because inspections have taken place for the food hygiene and Starbucks received the best rating, it was unnecessary for the event organiser to risk assess the preparation of food, cleanliness of food, food storage and the handling of food. Health and Safety Executive, (2019) explains that The Health and Safety (First-Aid) Regulations 1981 legislation require that employees have the appropriate equipment for if an accident or emergency occurs in a workplace and require immediate attention. Therefore, the event organiser ensured that a first aid box was packed and at least one member was a trained first aider in case of any burns due to spillages or falls during the event. 
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Event Risk Assessment

	Ref
	Hazard / Task / Activity
 Area of Concern
	Persons at Risk
	Existing Controls
	Describe Any Further Controls Actions Needed
	Actions By Whom
	Action By When

	
1
	Trip Hazards at Robert Hunter 01
	All
	Observing the areas and ensuring bags are neatly under the table  
	No further actions necessary 
	Event Leader
	Before we leave

	
2
	Slip Hazard due to uneven slates and gravel further up 
	All, especially two members with additional needs
	Extra precaution and being mindful of the surface area 
	Hazard Sign which can be reported to maintenance 
	Event Leader
	Before event commences 

	
3
	Car Park 
	All
	Being aware of road safety 
	No further actions necessary 
	Event Leader 
	Before leaving

	
4
	Slippery steps in the Quad
	All, especially two with additional needs
	Aware of signage on stairs and utilise the stair rail for extra support
	Report to Faculty manager as it is still wet
	Event Leader
	Before event commences

	
5
	Hot drinks and food, control of substances hazardous to health, allergens
	All
	Lids provided with tea and coffee, cardboard holder to prevent burning hands and a steady table to avoid spillage
	First aid kit in case of any burns due to spillage
	All members
	At time of event
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Review of Risk Assessment (250 words minimum; to be completed after event)
	Review Date:
	15/03/2019

	Having completed the risk assessment and event, this helped create awareness of potential hazards and risks to the members participating and aided the event organiser to decide if the event was a safe enough environment to continue, and with the event organiser taking full responsibility and provided a risk assessment to prevent harm to the members engaging, it was safe enough to go ahead with. Ensuring that all members participating were aware of the risk assessment was also an important role for the event organiser because although all efforts were made to prevent harm to members, some potential risks were still there so members needed to be aware of those risks before continuing the event. Although without a risk assessment and having not followed the legislation guideline acts the outcome of this event could have become hazardous to the members participating, therefore, it was vital that the event organiser didn’t become neglectful and ensured all major points had been covered in the risk assessment which they had been. There were no falls, burns, spillages or allergic reactions to food throughout the event and no first aid was necessary, all members were cautious throughout and followed the guidelines provided on the risk assessment form. Bags were placed under the sitting area in Starbucks to prevent a potential fall whilst carrying hot foods and drinks, all cups and containers had a protective cardboard layer to prevent burns and the event leader ensured all members were being cautious throughout. The risk assessment and event were successful, the event organiser was responsible and tactful with the risk assessment. 



FULL RISK ASSESSMENTS MUST BE COMPLETED FOR ALL VISITS
NOTES:	
(i) In the event of any student or member of staff listed below failing to attend for whatever reasons his/her name must be given to the Faculty Secretary.
(ii) For purposes of Health Insurance the Tutor-in-Charge of the visit must make known to all members participating in the visit, the provisions contained in the relevant Insurance Notes. 

(iii) The Event Manager must deliver to Module Lead of the proposed Educational Visit ALL names and mobile numbers of all Students who have agreed to participate in the Activity.
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Food Standards Agency (2009) THE FOOD SAFETY ACT 1990 – A GUIDE FOR FOOD BUSINESSES. Available at: https://www.food.gov.uk/sites/default/files/media/document/Food%20standards%20safety%20act%201990%20PDF.pdf [Accessed 4 April 2019]
Health and Safety Executive (2014) Health and safety made simple: The basics for your business. Available at: http://www.hse.gov.uk/pubns/indg449.pdf [Accessed 3 April 2019]
Health and Safety Executive (2019) Employers’ legal duties. Available at: http://www.hse.gov.uk/firstaid/legislation.htm [Accessed 4 April 2019]
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