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FOOD RELATED RISK ASSESSMENT
ACCOMPANY WITH FOOD SAFETY WAIVER FORM

	Date:

<DATE OF EVENT HERE>
	Location:

<SPECIFIC LOCATION OF EVENT HERE >
	Task / Activity & Assessment No:
<SPECIFIC PLANNED ACTIVITY HERE >
	Risk assessor name:

<COMMITTEE MEMBER NAME CARRYING OUT RISK ASSESSMENT >
	Signature:

<COMMITTEE MEMBER SIGNATURE HERE>
	Review Date:

<DATE RISK ASSESSMENT WAS COMPLETED HERE>
	Other:

<COMPLETE FOOD SAFETY WAIVER FORM>  



	Identify the hazards
	Who is at risk and how?
	What controls are already in place?
	What is the likelihood of an accident occurring? 
	What would be the severity if an accident did occur?
	What, if any, additional controls are necessary?


	When and by whom will the control measures be implemented?

	Unsafe food handling 

	All participating committee members 

All participating students 

All participating staff 


	When food is present at on- campus events, all safety standards stipulated through the room booking process will be followed 
Food supplied through University Catering will be covered by their food safety and handling standards 
Please list any additional measures particular to your event that will mitigate hazards


	Possible 


	Minor injury, cuts, bruising, minor burns


	Food with unpleased smell or taste will be immediately disposed of to avoid any risk of food poisoning 

Those handling food must wash their hands and wear gloves where handling 

Please list any additional measures particular to your event that will mitigate hazards


	By all participating committee members 

during both preparations and   event 
Please list when and by whom 

	Allergies to any food or drink provided at the event

	All participating committee members 

All participating students 

All participating staff 


	Avoid any allergen foods (Allergen guidance for food businesses | Food Standards Agency) for large-scale events 
Clearly label each item with ingredients or common allergens (i.e.: dairy, gluten, nuts) 

Ask members about any known allergies and make these known to anyone bringing food/drink to events 
Please list any additional measures particular to your event that will mitigate hazards


	Possible 
	Probable death of 1 more persons
	Please list any additional measures particular to your event that will mitigate hazards 

	By all participating committee members 

during both preparations and   event

	Equipment malfunction/mishandling (i.e.: ovens, knives, barbecues) 


	All participating committee members 

All participating students 

All participating staff 


	All kitchen equipment is maintained and services regularly 

Please list any additional measures particular to your event that will mitigate hazards


	Possible 
	Broken bones, fractures, severe lacerations
	Ensure committee members are trained to use equipment

Please list any additional measures particular to your event that will mitigate hazards


	By all participating committee members 

during both preparations and   event

	Injury caused by heat while handling fire or damaging from cooking utensils during a cooking event, Spilling of hot beverages 


	All participating committee members 

All participating students 

All participating staff 


	Protective gloves will be distributed to persons who is handling fire to avoid damage from heat 

Crowd will be avoided inside the kitchen to minimize the risk of injury 

Store all knives and other potentially dangerous cooking equipment in safe space 

Knives suitably stored when not in use. 

Please list any additional measures particular to your event that will mitigate hazards


	Possible
	Minor injury, cuts, bruising, minor burns
	People are made aware of hot food and cooking equipment 

Kept the kitchen provided in tidy before each cooking section in order to avoid getting injured from knife and cooking utensils 

Number of participants will be minimized to avoid crowing in the kitchen (Maximum: 30- 50 people, depends on the size of venue) 

Display ‘hot water’ warning signage 

Please list any additional measures particular to your event that will mitigate hazards


	By all participating committee members 

during both preparations and   event

Please list when and by whom

	Walk around your workplace; identify hazardous tasks
-ask your employees what they think;

-check manufacturers’ instructions;

-contact the RGU OHES Department for advice if required.


	Identify groups of people at risk. 
Some workers have particular needs;
-people who may not be in the workplace all the time including 

members of the public;
-if you share your workplace think about how your work affects others present.
-Say how the hazard could cause harm.
	List what is already in place to reduce the likelihood of harm or make any harm less serious

	Use table below to assess likelihood
	Use the table below to assess severity.
	
	Remember to prioritise. Deal

with those hazards that are high-risk and have serious consequences first.

List actions to be done, who by and when.


	Likelihood
	Severity

	Certain
	Probable death of 1 more persons

	Probable
	Severe injury, loss of limb, first degree burns

	Possible
	Broken bones, fractures, 
severe lacerations

	Unlikely
	Minor injury, cuts, bruising, minor burns

	Highly Unlikely

	No ill effect
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