Event Risk Assessment:

Title:  
Date: 23/04/18
	Event Description 
	Focus Groups for university students 

	Department: 
	Faculty of Business Management 

	Event Location: 
	 UWTSD Business Campus 

	Event Organiser (Module Lead) Name 
	 Marie Pitson 

	Numbers of students attending 
	 40 

	Students with additional needs (please describe) 
	  0

	Numbers of staff attending 
	 1 

	Number of first aiders attending 
	 1 

	Start/finsih time 
	11.00-11.45 

	Event Details: 
	 Focus groups will be carried out by students within the faculty of business management. Hot beverages will be supplied to all students that attend. 








[bookmark: _GoBack]Examination and Description of Health and Safety Legislation Included (750 words minimum)
	Health and safety is rules and procedures carried out to in order  prevent injuries and accidents in public and work environments (oxford 2018). In 1974 the Health and Safety Act was created to provide health, safety and welfare for persons in work. This act protects individuals for injury and accidents when taking part in activities within a workplace. It helps control and prevents any possession and use of dangerous substances ( Legislation 1974 ). Health and safety legislations are crucial in any environment  it protects others, improves business as insurance would be low, people will be confident in attending the area as there is no fear of danger and encourages social responsibility as employees, visitors, public and so on will participate in keeping the environment safe and reporting incidents (airsweb 2017). Without having these legislations workers would be unaware of the danger and risks would and could develop into higher risks. The legislations keep the workplace or environment in order and in control with safety of others.

In 1993 The Management Safety at Work Regulations came into place. These are duties that employers should carry out in order to maintain a safe workplace.  These duties include creating risk assessments, identify and act upon these risks, to provide workers with information on training and health and safety and write a health and safety policy. Work Smart (2018).  This ensures that all workers are unaware of risks that can occur, how the risks are being monitored and how to control and prevent them if the risk became higher.it will also give workers the opportunities to learn how to keep the workplace safe by training which will reduce all possible risks as workers are able to prevent them as well as employers. It's the employer's responsibility to make sure that the workplace is free from any risks and hazards and their priority is to keep workers and service users safe. When employers follow this act it guarantees that all workers are in a safe environment and not in harm or danger.  These are important to follow as workers may come in danger within the place the work in. According to young workers It can improve profit, make workers motivated and improve the business profile with more customers,clients, enforcers and insures. If a accident in work occurs you will need to report it your employer as soon as possible to make sure its recorded in a accident book to send of to a position of higher authority (Citizens Advice 2018).

In 1990 the food safety act was established, all food business have to follow the acts of food safety. Business need to ensure that nothing is added, removed in food or treat food in a way which is damaging to the health of consumers and to make sure all food is labelled, advertised and present which is not misleading and false ( Food Standards Scotland 2018). This makes sure that consumers with allergies and dietary requirements are eating the correct food otherwise they could get very ill and need medical treatment. When handling food staff must wear clothing that is suitable, clean and protective. When handling food hair should be tied back and covered by a hat or hair net,  not to wear jewelry or watches and not to touch their face, smoke, eat, spit and sneeze. Staff must make sure their hands a cleaned thoroughly before during and after handling different types of food (food standards agency 2017). It's important staff follow these procedures to prevent cross contaminations. If these producers are not carried out consumers could catch illnesses and infections.
Following the health and safety legislation all employers have to carry out risk assessments. Risk assessments are used to identify risks, look at who will be affected by these risks, how high or low are they  and how can it be prevented and monitored (HS Direct 2016) . It is important for employers to carry out risk assessments as it can identify and prevent risks which makes sure the people in the environment are safe and not in danger. A risk is the likelihood that a person would come into harm and a hazard is a potential source of harm (Health and Safety Authority 2018). Hazards can come under four categories physical, ergonomic, chemical and biological which can lead to minor and serious health risks such as damage to bones, muscles and joints, breathing problems, hearing damage and skin irritation (fit for work 2017). This can have a bad effect on businesses if workers get injuries from the workplace as it can raise insurance, workers going sick and the environment of the workplace becomes a negative and dangerous place to be.  The business could become avoided by users and workers may leave due to health and safety, this shows how crucial it is to monitor risks within businesses. According to fire action 2018 all persons in the building need to be aware of all saftey plans, producres, where fire extinguishers are, exists and assembly points.  Its important that regular tests are carried of with fire drills and alarms.



[image: SMULogo]
[image: SMULogo]

Event Risk Assessment 		

		

Trinity St. David	Page 3 of 8

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
	
Food Hygine 
	Everyone consuming food
allergies and dietary requirements
	Food hygine reglations
Hot food signs
V – put by  Vegitarian
 option

	Keeping food hygine reguations constant.
Signs need to be put up if they contain certain ingredients eg, wheat milk , meat, nuts.

	Kitchen staff
Students, staff
	countinous

	
2
	Risk of a fire
	Everyone within the building  (students, staff and visitors
	Fire alarms, fire doors,  sprinklers, smoke detectors. Equitment for wheel chair users
Info about what to do in a case of a fire. 
	All fire exist doors and not blocked and easily access
	University staff and pupils
	countinous

	
3
	Chairs and bags blocking walk ways
	Students  staff and visitors
	Tables are set up by staff to make sure there is a certain number of chairs per table
	Signs put in place to make pupils put bags under their seats and dont move funtire/ put chairs back to normal place. To not block door ways.
	Pupils and university staff
	18 April  2018

	
4
	Drinks near computers
	Studnets using the computres
	Signs of not consuming food and drinks 
	Send emails out to students and ask libariens, cafe staff and lectures to approach pupils if they do it.
	Staff to create  posters and infrom studetns by email
	18 April 2018

	
5
	Wet floor
	Students, staff and visitors
	Caution wet floor signs
	Making sure that staff put wet floor signs up when cleaning. Studnets, staff nad visotrs should report if they have spilled water, food ect. 
	Signs and Email
	18th April 2018
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Review of Risk Assessment(250 words minimum; to be completed after event)
	Review Date:
	24/04/18

	
Before the event took place a risk assessment was carried out to make sure the event was free of any hazards and risks. When risks were identified they were examined and solutions were created to  prevented and minimise them.  This was important to do as it enables others to recognise dangers that would occur in the event and be prepared for them as solutions have been created. 

Where the focus group took place, refreshments were served to attendees.  This can be seen as a immediate risk however there are already food safety regulations  in place in the cafe. The menu in the cafe provided consumers with the food that will be serving and if it was suitable for vegetarians however it did not give any information such as ‘gluten free’ and ‘contains nuts’. It was important the cafe provides consumers with this information. The target was set to insure all food on menu contains ingredients and its suitability for people with dietary need however this target was not met and none of the attendees had allergies, all of the food that was served and stored met the food safety standards (2017)

If there was a risk of a fire the university is fully prepared for it, this was discovered when the risk assessment was first carried out. The university have all safety procedures that are put in place by the  Government (2006) incase of a fire. They had fire alarms, fire exist, sprinklers and information on telling them what to do and where to go if a fire starts. Even though a fire is a huge risk in any building there was no need to change safety proceedings as all the requirements were in place, the university just needed to keep these checks and procedures in order. On the day these checks  and procedures were still in place and there was not a risk of a fire within the building.

A minor risk was chairs and bags blocking walkways. This can cause students to trip and fall as well as blocking fire exits which would take exiting the building loger. The workplace regulations 1992 state that floors should be in a good and suitable condition which allows people to move around safely and being free from obstruction. Before the event took place students were asked to put bags under tables and to leave their chairs to the designated table. This was successful as everyone listened and followed instructions and there were no incidents of attendees falling or tripping.  Another risk was drinking near computers as it near electric which could cause a fire risk  and a electricity shock . Students were asked to consume food and drink within the cafe premise which meant work and refreshments were separate. There were no problems on they with consuming food and drink as it was kept separate from the  eletrical apliences 
The final risk was wet floor, there was a lot of students drinking and eating , there is always a risk of it spilling on the floor. Staff in the cafe always have to apply the Management of health and safety and work regulations 1999 which require that businesses take action immediately when facing slip and trip risks. It was crucial that before the event ‘wet floor’ signs were put in place if that risk occurred and the spillage was dealt urgently. There was no major spillages but signage was used during the event in order to make it safe.
To conclude the risk assessment was successful, risks were identified and monitored before, during and after the event. Staff and pupils became more aware of the risks that could occur within the building and understand what to do if they occurred. One thing that could be improved was the fire safety. Students and staff should of been told the fire safety producing before the event  took place. This would make it easier and quicker to evaluate the building if a risk of a fire occured. Food should of also had ingredients so attendees were aware of what they were eating and if it was suitable for them.









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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