 Event Risk Assessment:

Title: Health and Safety in the cafeteria 
Date: 11th May 2018

	Event Description
	Focus groups to discuss the risk assessment within the University cafeteria.

	Department:
	

	Event Location:
	University cafeteria.

	Event Organiser (Module Lead) Name
	Marie

	Student Event Manager 
	Marie

	Student Treasurer
	0

	Numbers of students attending
	40

	Students with additional needs (please describe)
	0

	Numbers of staff attending
	1

	Number of first aiders attending
	1

	Start Date:
	23/04/2018

	Return Date:
	23/04/2018

	Event Details:
	Focus groups to discuss the risk assessment of the cafeteria.

	Route:
	

	Charity chosen:
	





Examination and Description of Health and Safety Legislation Included (750 words minimum)
	Health and safety in a workplace is important because it protects the safety and wellbeing of employees, visitors and customers. Health and safety makes good business sense. Workplaces which neglect Health and Safety risk prosecution, may lose staff, and may increase costs and reduce profitability. There are a range of Health and safety legislations such as food hygiene. Food hygiene which is the food Act (2006). The objectives of the act are to ensure food for sale is suitable for human consumption. Fire safety is another legislation. All fire safety legislation in England and Wales is gathered under ‘The regulatory reform’ (fire safety.) This was designed to simplify the existing legal requirements at the time. Fire aid legislation is also another important legislation. The health and safety (Firs-aid) regulations require employers to provide adequate and appropriate equipment, facilities and personnel to ensure their employers receive immediate attention if they are injured or are taken ill at the workplace. Access and exits is another important legislation in Health and safety legislation. Safeguarding is another legislation. It is important that safeguarding is necessary in order to safeguard individuals or staff members the responsible person must ensure that that routes to emergency exits from premiers remain clear throughout.  Accidents in the workplace also come under the legislation act. The employer/ manager has a duty to protect staff. They have to ensure that all accidents and incidents that happen in the workplace are reported immediately. Training for workplace accidents should be carried out so that there could be a reduced number of accidents that happen in the work place. The Health and safety act sets out general duties which employers have towards employees and members of the public, and employees have to themselves and others. The Health and safety act also covers the safe working act legislation. Safe working practices are the back bone are the back bone of Health and safety management. They provide tangible structure and consistency and gives you a bench mark of expectations to roll out across different jobs. Safety signs and signals in a workplace is important in a setting such a cafeteria. Safety signs and signals is required where, despite putting in all other measures. A significant risk to Health and safety of employees and other remains. Safety signs must be clear and legible. And should be put in place to identify actions that have no access to exits. Manual handling legislation is another important legislation. Manual handling regulations define manual handling as any transport or supporting of a load. Another legislation is the management of Health and safety. The regulations were introduced to reinforce the Health and safety at work (1999) the management regulations generally make more explicit what employers and employees are managed to health and safety under the health and safety work act. To ensure that all key point in Health and safety are met employers have to make sure they give enough information on what is covered in health and safety. In a setting such as cafeteria there must be an employee who is able to help with health and safety duties they must be experienced and knowledgeable and they must be able to manage health and safety. Throughout the business there should be a safety policy for all members of staff. This will include being able to manage health and safety this will let the staff know the commitment towards the health and safety regulations. Being able to control risks is another important key as this can prevent harm from happening by putting measures in from harm taking place. It is important that the staff are provided and information that they will need to know. It is important that in a workplace the right facilities are provided. These are some things that should be provided to make sure staff members have a healthy working environment. You have to make sure that there is: 
. Somewhere for employees to eat and rest on their breaks. 
. Toilets and hand basins, with a towel or soap.
. Make sure that drinking water is provided for staff members.
Another important legislation is Health and safety aid (1981). There must be first aid arrangements in the workplace. It is important that employers are responsible for the staff members receive immediate attention if they are taken ill or have an accident at work. First aid needs are supposed to be assed. Some of the things that can be assessed are a suitably stocked first aid box, an appointed person to take charge of the first aid box and information giving to employers about giving information out about first aid. 
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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
	Cafeteria Hygiene 
	Everyone attending the event. Mainly individuals eating and drinking in the cafeteria. 
	Regular environmental health inspections to ensure standards of hygiene maintains the same.
	To ensure that the cafeteria area is kept clean and tidy throughout the day.
	Everyone
	ASAP.

	
2
	Accidents (Trips and falls)
	Everyone who attends the cafeteria.
	Making sure that all flooring and surroundings is secured on the floor appropriate to reduce accidents 
	To ensure if any spillages or food being left on the floor that it is cleaned up immediately. Making sure signs are put up to notify individuals of spillages. 
	Staff that work in the cafeteria.
	ASAP.

	
3
	Access and exits 
	Everyone who attends the cafeteria.
	Ensuring there is enough room for the lifts, making sure there is exists for different areas of the cafeteria. 
	Making sure there is no equipment in the way of chairs, tables, doors and stairways.
	Staff on duty in the cafeteria or staff working there.
	Daily check-ups.

	
4
	First aid equipment 
	Every individual that goes to the cafeteria or visits.
	Making sure regular training for first aid is carried out.
	Making sure that individuals and staff members are aware of where the first aid box is kept.
	Staff
	Every few months

	
5
	Outbreak of fire
	Everyone. Mainly kitchen staff.
	Previous risk assessments that have been carried out.
	Weekly fire drills to be done and evacuation drills.
	Staff
	Every week.




Risk Assessments 		

[image: https://upload.wikimedia.org/wikipedia/en/f/fe/TSDLogo.png]

Trinity St. David	Page 5 of 8


Review of Risk Assessment (250 words minimum; to be completed after event)
	Review Date:
	Click here to enter a date.

	[bookmark: _GoBack]Overall, The risk assessment that I undertook was in the university cafeteria was mainly successful but there was some aspects of improvement. The cafeteria had a five hygiene rating. The four C’s of hygiene rating were successfully met which includes cross contamination, cooking, chilling and cleaning. During the risk assessment that toke place in the cafeteria there was cables plugged in high cable sockets and the cables weren’t place in a safe area as there could be accident as there just left on the floor and there was not any covers over the wires which could of then turned into a hazard. I also noticed there was a group of disabled students in the canteen and there wasn’t enough access for the wheelchairs. There wasn’t appropriate setting area for the disabled students as there was not enough space for a wheelchairs. During the risk assessment in the cafeteria I noticed there was only one fire extinguisher. From what I gathered there was only one fire escape route that I was able to see. This is important within a cafeteria as if a fire was to break out there should be more than one route for staff and individuals to use. I didn’t see any fire safety signs during the risk assessment. Fire safety was thought about in the cafeteria but it was not good with fire safety signs as I didn’t come across any. There were fire alarms displayed in each section of the cafeteria. There were fire escape chairs also in the cafeteria. This could be improved by making sure that all equipment in the kitchen area is kept in safe working conditions such as making sure all electrical and gas cooking equipment is kept and maintained properly. There was only one fire escape route in the cafeteria which could be another hazard as if there was a fire to occur then everyone would have to exit for the same rather having more than one everybody would be able to get out quicker. In the cafeteria there was not enough room for wheelchair users are there are chairs, tables and computers in the area. There was tables in the middle of the cafeteria area which does not give individuals or staff members enough room to pass. They could overcome this by moving the tables to prevent an accident from happening. There was not a setting area for individuals with disabilities as there was not enough room. There Was doors in the cafeteria which weren’t automatic. This could be a hazard as individuals in a wheelchair may not be able to get through the door as they aren’t able to hold it for themselves.












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.

References-
Fred, A. (2003) On the practice of safety.
Somoray, A. (2006) Food hygiene. 
William, A. (1995) Recognition of Hazards in a workplace setting.
Holt, A. (2006) Principles of Health and safety at work.
Thomas, B. (2005) Fire safety legislation. 
Saunders, B (1994) Maintaining health and safety rules.
Llewelyn, D. (2017) Safety in a working environment.
Jones, E. (2005) First aid in the workplace.
Holland, J. (2008) Health and safety.
Richards, J. (2014) Safety executive.
Johnson, M. (1918) Health and safety aid.
Gregg, M. (2001) Hazards in a work place.
Davies, P. (2005) safety from fire.  

Willey, J, (2000) Hygiene control in a workplace.
Robson, T. (2008) Health and safety at work.
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