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1: INTRODUCTION


This report will cover a risk assessment plan, it will provide information on a fundraising event which is taking place at a local hospital.  The event will include activities such as a bake sale, a raffle and entertainment in the form of a musician.  This report will discuss all aspects of the event from the planning to legislation of holding such an event and the risk assessment plan which by law must be undertaken in the likely hood of any risks taking place.   This event is being held for the purpose of raising hospital funds it is being held by charity called friends of our hospital.  Volunteers will be holding a coffee morning selling homemade cakes and refreshments such as tea, coffee.  There will be raffle tickets being sold with a number of prizes which have been donated by local businesses.  There will also be entertainment in the form of a musician/entertainer which will make this a fun event for everyone including families.  A risk assessment report has been completed covering all the risks that could happen and the likeyhood of these risks taking place.  The key definitions of a risk assessment plan are always to identify and assess risks, take action to reduce risks, communicate health and safety information to workers/volunteers and to demonstrate health and safety compliance.


2: METHOD

When completing my risk assessment I made sure to assess all areas of importance, taking into account all areas of risk, the activities taking place during the event and might reasonably cause harm.  I found that slipping or tripping would cause the biggest hazard as wires and cables can be covered over but there still there is always still a risk of slips from tipped liquids or if it rains the surface area can get slippery although in regards to the rain the event will be moved inside.  Followed closely by electrical faults these can can be a minium considering contractors are following the proper legislation with all equipment being in excellent working order but still there can still be things that go wrong completely out of the blue.  I took into account who may be harmed such as, event staff the musician, suppliers, volunteers and members of the public.  And how likely this hazard could cause harm and if precautions like non-slippery mats on the ground and if this is an expense that is needed.  In regards to the cake sale the risk assessment was completed and all food hygiene rules were considered using Food Standards Agency (FSA) as a guideline which is always to be used when handling.preparing or storing food. Anyone making or sellin cakes must have a food hygiene level 2 certificate.  Allergies must also be considered when selling the cakes and a sign saying may contain nuts must also be considered and make sure everyone selling the cakes knows the ingredients also food hygiene rules must be followed by the people making the cakes, for example washing of hands, correct cooking times do not use food past sell by date.   A qualified first aider from St Johns Ambulance (SJA) will also be present to advise and provide support if any medical emergencies were to take place.  In regards to raffle ticket sale strict legal requirements must be followed these rules are provided by the Gambling Commision, a license is only needed when tickets are sold in advance to people not attending the event and not needed when only selling the ticket at the actual event on the day.  




3:  COMPLIANCE

When conducting my risk assessment I complied with the relevant legislation which include:

Health & Safety at work etc Act 1974
The Management of Health & Safety at work Regulations 1999.

Risk assessments should be carried out for all phases of the event which includes the site preparation the event itself and the clean up afterwards.  Identifying the hazards associated with the event and anything that cause harm.  Deciding who may be harmed and how and assessing the level of risk and identifying the appropriate precautions.  Every event should be fully risk assessed according to law, as if something goes wrong, as the event organiser, I would need to be able to stand up in court of law and show that I have considered the risks and show what control measures were put in place to reduce this risk and deliver an event as safely as possible.  Compliance with the Food Safety Act is also needed to be followed along with the Gambling Commision.
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4. RISK ASSESSMENT REGISTER




	Ref
	Risk Description
	Likelihood of occurrence (Score 1-5)
	Impact of Risk occurrence (Score 1-5)
	Risk Score (Likelihood x Occurrence)
	Risk Severity (High, Medium, or Low)

	
1
	
Food safety/food allergys
	
           2
	    
          5
	
          10
	
        Medium

	
2
	
Medical emergencies
	
          2 
	
          5
	
           10
	
        Medium

	
3
	
Slips, trips and falls
	
         4
	
         5
	
         20
	
       High

	
4
	
Weather e.g rain/flooding
	
         3
	
         3
	
         6
	
      Medium

	
5
	
Electricity/fumes e.g from generators
	
        4
	
         5
	
         20
	
      High












5. CONCLUSION AND RECOMMENDATIONS

To conclude this risk assessment report I have summarised my findings and feel like my event has been adequately risk assessed in order to reduce and control any risk to anyone taking part or attending the event.  I learned that it is always best practice to complete a risk assessment and that all potential risks have been considered and mitigated around any event being held.  All risks must be considered such as food hygiene and the completion of a food hygiene course level 2, making sure all staff and volunteers know of the risks regarding allergies recommending cards containing the ingredients of each cake.  Also following basic food hygiene such as stall operators are not ill themselves, wearing gloves, washing of hands and correct cooking and safe ingredients.  Floors must be clear of spills so no slips occure, no trip hazerds such as wires or cables.  All electrical equipment have the proper checks.  Qualified first aiders be in attendance in the event of an medical emergency.
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