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[bookmark: _Toc37965095]Introduction 

The purpose of this report is to address the series of risks that have been discovered as a result of conducting a walk-through health and safety inspection of the canteen area at UWTSD Swansea on February 18th, 2020.The observed and highlighted potential hazards were categorized into a series of steps that should be used to assess the risks in your workplace they are as follows:

· Step 1 - Identify and classify the hazard 
· Step 2 - Deciding who may might be harmed and how would they be harmed
· Step 3 - Assessing the risks appropriately by highlighting the likelihood of an accident occurring and implementing the correct course of action to take by using preventive measures
· Step 4 - Recording any important findings
· Step 5 - Review the risk assessment periodically and keep updated

All the outlined steps coincide with the Health and Safety at Work Act 1974.

[bookmark: _Toc37965096]Who might be harmed and how that it could occur?
Canteen employees may be harmed by the risks that have been discovered in the canteen and its surrounding area in a number of different ways during their working day. It is a manager’s responsibility to ensure the safety of his/her employees. A appropriate method of ensuring a level of safety within the canteen area would be for a manager to question the employees as to what they think a hazard is, and in addition, whether they have noticed any possible potential hazards that are not clearly visible and whether they have any alternative measures that could be put in place to eliminate the risk. Adopting a clear understanding of the hazard and who might be harmed will be a good way for a manager to find the best method of regulating the risk. It is also an important note to remember that not only the safety of the employees is paramount so is the people they may be visitors or contract workers (HSE, 2020c). 
[bookmark: _Toc37965097][image: ]Photographic evidence of potential hazards and addressing effective ways of mitigating the risk that they pose
Item in question: Electric cables near tills
How it could cause potential harm: possible chance of a person tripping over them







Implementing the use of cable protectors
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Item in Question: Electrical cables protruding from underneath canteen counter.
How it could cause potential harm: It is likely that it could become a trip hazard.
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Item in question: White/Red bollards
How it could cause potential harm: Blocking a fire exit door which could prevent quick evacuation from building through a fire exit
Implement the use of vibrant signage is will help to prevent fire exit doors from being blocked.
Item in question: Large free-standing coat hanger sitting on uneven ground
How it could cause potential harm: If a person was to knock it over when they got up from sitting on the chair near to it. This could become a possible trip hazard as well potentially blocking the fire exit door nearby.
A safe walking lane could be painted on the floor outside the room on the floor with enough distance away from the swinging door.
              way from the door, as well as been painted in distinctive 
					                                  colours so people were aware of the safe parameters

Item in question: Large grey doors  
How it could cause potential harm: door could be swung open and hit a someone person walking by.
                            


Item in question: Insufficient room for a working environment. 
How it could cause potential harm: as colleagues are working in close proximity to one another the risks of sustaining burns are high as they are liking to knock into one another.
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Item in question: Seating and table arrangements
How it could cause potential harm: seating and tables are set out in close proximity to other tables this could be hazardous with people carrying trays of hot food as they may collide with someone.

An appropriate measure that would effectively reduce the chances of an accident occurring, would the re configuration of the canteen equipment so that workers had more ample working space which in turn also allows the workers to work at a more hygienic level.  In addition, an increased distance between tables and chairs would reduce an accident also.
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Item in question: Poor placement for a fire extinguisher
How it could cause potential harm: The fire extinguisher has been put in area that next to the canteen tills which isn’t easily accessible to get to as that area is always crowded with people.
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Have a bright and sizeable marked off area surrounding where a fire extinguisher is placed will deter the customers at the canteen from blocking off sufficient access to the extinguisher.





[image: Image result for appropriately locate fire extinguishers]






Item in question: Poor placement for a fire aid point, next to a condiments counter
How it could cause potential harm: Having a first aid point located above the counter is a problematic issue as it would be difficult to get too in an emergency situation especially during busy periods in the morning and mid-afternoons.







[image: ]


































Item in question: Non-existent ‘hot food’ signage on hot food counter
How it could cause potential harm: Both customers and employees could receive severe third-degree burns.
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· By having correctly displayed ‘hot food’ signage on the food counter it would dramatically reduce the chances on a person receiving a nasty third-degree burn.


· The potentially hazardous chemicals should be placed a lockable COSHH cupboard for safe storage, that way the general public wouldn’t be able to have access to them.

Item in question: The placement of chemicals
How it could cause potential harm: If the chemicals were consumed by a small child it could be a serious concern to their health and in the worst-case scenario could result death.
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[bookmark: _Toc37965105]Recording any findings by the use of a risk heat map
[bookmark: _Toc37965106] matrix


A risk heat map is an effective tool that can be used to assess the canteen and its surrounding areas it can be used to assess the severity of the risk, the likelihood of an accident occurring from said risk from low to high and the consequence of that risk from low too high. The risks are also categorised by colour, with yellow being the most unlikely to occur and most insignificant risk whilst dark red is an almost certain possibility of occurring and is an extreme risk (HSE, 2020a). 


	
	



	Rare
	Unlikely
	Possible
	Likely
	Almost certain

	
	
	1
	2
	3
	4
	5

	Insignificant
	1
	1
	2
	3
	4
	5

	Minor
	2
	2
	4
	6
	8
	10

	Moderate
	3
	3
	6
	9
	12
	15

	Major
	4
	4
	8
	12
	16
	20

	Extreme
	5
	5
	10
	15
	20
	25









[bookmark: _Toc37965107]Calculating the level of risks

Once the risk has be identified it is then important to address how likely that harm will occur and to what level and implementing effect ways of dealing with it. It must also be assumed that changes carried out within the canteen area has been done to a level that is ‘reasonably practicable’.In essence, this means that effectively making sure that the level of risk is equal to the amount of control needed in terms of money, time or trouble. Once the changes have been made the canteen manager should also address a series of questions as to whether (HSE, 2020b)
· Is it likely that the hazard can be removed altogether?
· And if this is not, what options and measures can be put in place to control it? A number of controls could be used if this was indeed the case such as
· Putting in measures to restrict access to a potential hazard – storing chemicals in a COSHH lockable cupboard
· Using an appropriate form of protective equipment – wearing gloves when working near a hot food counter


[bookmark: _Toc37965108]Reviewing and Updating the risk matrix

It is vitally important to note that although a risk matrix has been conducted very few canteens and their surrounding areas will stay the same. This is largely due to the addition of new work equipment, updates of the chemicals in a COSHH cabinet and changing to new working procedures. All these new changes have the potential to contribute to new hazards. It will then be up to the canteen manager to keep an account and review these changes on a regular basis. There some questions that the canteen manager would have to consider such as

· Are there to be any changes to be made to the existing risk matrix?
· Do the canteen employees notice any new problems/potential risks from using the new equipment?


 


[bookmark: _Toc37965109]Conclusion

To conclude, this report has addressed the need for preventative measures to be put in place from an employee and managers perspective, as a means to reduce the chances of accidents occurring from the numerous risks that have be found within the vicinity of the canteen and surrounding areas. Furthermore, it has also made apparent the critical need for managers to ensure that follow up risk assessments are conducted and changes to their risk matrix are carried out on a regular basis. This is to ensure the safety of their employees, customers and other members of the general public, as directed in the legislation set out in the Health and Safety at Work Act 1974.
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