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	Electrical – Members & volunteers may risk serious, possible fatal injuries from a faulty electrical installation or appliances.
-Members & volunteers may risk serious and possibly fatal injury from the use of faulty power tools during build up and break down of the event. 
	· Electrical system installed by competent person and protected against water ingress where necessary 
· Members/ Volunteers visually check leads (including extension leads) and plus of hand-held appliances before use.

· Portable appliances tested according to manufacturers’ / Electrician’s instructions.

· Selection of correct tools/ equipment 
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	· Consider where set up occurs in connection with overhead power lines.
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	Manual Handling – Members/ volunteers may get musculoskeletal problems e.g back pain from handling heavy and/or awkward objects
	· Suitable and sufficient equipment lifted (e.g tables).
· Mechanical handling equipment used where possible

· Two man lift where heavier equipment is to be used

· Selection and use of correct tools/ equipment. 
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	· Remind members/ volunteers of the importance of safe lifting techniques 
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	Kitchen Use – general risk for kitchens;
All kitchen staff and servers risk injury due to contact with knives or slippery surfaces
	· Only trained volunteers to work in the kitchen or food preparation area
· Floors kept clean, dry and free from obstruction
· Personal protective equipment is provided (gloves, aprons, hair nets)
· Good lighting levels
· Volunteers aware of risk of hot surfaces, liquids & steam.  Gloves/ heat mats used when handling hot pans etc.  Limit use of large pots and pans where possible.  Avoid lifting items that are too heavy and assistance from colleagues sought as necessary. 
· Volunteers awareness of safe use of knives 
· Good ventilation in kitchen
· First aid equipment available
· Special oven clothes or gloves to be used when handling trays or tins in the oven
· Ensure there is sufficient room in front of an oven for when oven door is opened 
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	· cleaning undertaken when kitchen is closed
· Briefing to be completed with volunteers before start of safe working practices 
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Likelihood:
Remote
=
1
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=
2
Probable
=
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Risk Rating:
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Minor
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=
2
Severe/Fatal
=
3

3, 4
=
Medium
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