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RISK MANAGEMENT
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Tools

Tdentify hazards Look for things tat can cause njury or damage,

1 thinking about activity, location and surroundings

Identify all those who may be affected by the. Think about the people around, not Just members,
hazards who could be injured or affected by the activity.

Estimate the .;wamlava\ of risk, and See Matix below. Think about how serious the risk s
topeople and property. What is already in place to
precautons n place prevent the injury or damage and does this reduce

l the risk?

4.Decide if new measures are needed. List actions required to reduce risk Decide if you

l want to go ahead

Make sure everybody knows what they are going o
5. :iae‘:arg Your findings. Agree actions and do an by when. Make sure it s done and record it
imetable

Risk Assessment -

% risk assessment ...

RISK ASSESSMENT MATRIX

Severity| Slight Harm Harmful Extremely Harmful

superficial injuries, minor | minor fractures, il health |~ multiple injuries, major
Likelihood cuts and bruises | leading to minor disability | fractures, fatalities
UNLIKELY LoW Low MEDIUM
Rarely happens
LIKELY Tow WEDIUM HIGH
Often happens
VERY LIKELY WEDIUM HIGH HIGH
Nearly always happens

{3 GUK_Logos.

Helpful websites www.Girlguiding.org.uk

www hse.gov.uk

C:lDocuments and Settings acqueiine feeney!\Deskop\RISK MANAGEMENT fomn and guidance Nov 2008 doc.
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Girlguiding





	Event/Activity: Unit Name 

	Date:Inclusive

	Event Coordinator:
	Numbers 

Attending:
	Adults:
	Children:

	Consent for Event/Activity forms completed:  (circle)
Yes                 No               N/A


	Venue: GUYS FARM - BARN

	Instructor qualifications checked*

(if applicable) :      Yes     

	Hazard
	Who is affected?
	What controls 

are in place?
	Risk level

(L/M/H)
	Are further controls necessary?
	Action by

& date
	Review by

& date

	SLIPS / TRIPS / FALLS
CONTACT WITH STEAM, HOT WATER, HOT OIL AND HOT SURFACES
	Everyone 
Participants may be injured if they trip over objects or slip on spillages.
EVERYONE

Burns, scald injuries
	*Good house keeping – work areas kept tidy, goods stored correctly. Floor kept clear and clean.
*All spillages (wet and dry) to be cleaned up immediately.
*Adequate and suitable cleaning equipment to be available.

*Good lighting in all areas.

*No trailing cables or obstructions in walkways.

*Steps and changes in level highlighted.
*Kitchen First Aid kit available

*Appropriate clothing and footwear to be worn to protect the skin.

*Participants to be briefed in basic immediate First aid if they encounter any of the hazards.

*Heat resistant gloves provided.

*Participants briefed in basic kitchen safety when handling hot food.

*Kitchen First Aid kit available.

*Sterile eye wash available.
	Low
Low
	*Kitchen to be inspected previous to weekend.
*Remind participants of good house keeping.

*Wear suitable footwear in the kitchen.

*report all damage and faults to centre Manager.

*Display hot water signs, hot surface signs, where required.
*Ensure kitchen equipment is in good condition and is not likely to be a hazard – handles on pans not loose.

*ensure participants are aware of safety equipment available to them, location of fire blanket / extinguisher and First Aid box.
	ONGOING
ONGOING
	


                                                                      GUYS FARM RISK ASSSESSMENT
	Hazard
	Who is affected?
	What controls 

are in place?
	Risk level

(L/M/H)
	Are further controls necessary?
	Action by

& date
	Review by

& date

	KNIVES AND OTHER SHARP UTENSILS 
FOOD HANDLING

CLEANING CHEMICALS AND DETERGENTS

	EVERYONE
Cuts from contact with blades
EVERYONE

Some foods can cause skin allergies and irritation.

EVERYONE

Prolonged contact with water, particularly when combined with detergent can cause skin damage.

Skin irritation and eye damage from direct contact.

Vapour may cause breathing issues.


	* Participants to be shown the correct and safe use of equipment.

*Knives and other sharp utensils to be stored in the correct place.

*Care taken when washing knives and sharp equipment.

*First Aid box available in kitchen.

*Wash hands before handling food and after handling meat and fish.

*Where possible, use correct utensils for handling food and not hands. 
*Use separate utensils for different food types to reduce cross contamination.

*Where handling cannot be avoided, hands are rinsed promptly after finishing the task.

* Separate equipment to be used for ‘special dietary requirements.
*Use correct cleaner for task in hand.
*suitable cleaning equipment provided to reduce the risk of contact with products.

*First Aid Kit available. Eye wash solution available.

*clean up all spillages of chemicals and detergents.

*Any skin contact with chemicals to be washed immediately.

	Medium
Low
Low
	*Use correct utensils and knives for the right task.
* 
Participants to be reminded of good food hygiene practices.
*Participants to be made aware of location of First aid Box and eye wash.

*Participants to report any skin irritations they ay occur to First Aider.
	Ongoing
Duration of event

Duration of event
	


	Hazard
	Who is affected?
	What controls 

are in place?
	Risk level

(L/M/H)
	Are further controls necessary?
	Action by

& date
	Review by

& date

	GAS APPLIANCES

ELECTRICAL APPLIANCES

RUBBISH DISPOSAL

Barn GUYS FARM

SAFETY

BEDROOMS

First floor

Bathrooms
	EVERYONE

Participants could 
suffer injury as a result of gas leakage or explosion.

EVERYONE

Participants could suffer injury as a result of electric shock or electrical burns.

Cross contamination

Vermin

Everyone affected

Entrance to and from house-use of front door

Mobile phones

Fire exit could be slippy if raining.

Bunk bed railings could be loose.

Guides being ill

Allergy control

All affected

Be aware of slips/trips and falls

Allergy controls

Use of chemicals
	*Main isolation tap located prior to event. Leaders know how to turn supply off in event of an emergency.

* Ensure appliances have been professionally checked recently and conform to safety standards.

*Locate fuse box prior to event and know how to switch off electricity in an emergency.

*Access to fuse box kept clear.

*Check appliances have been professionally checked recently and conform to safety standards.

*Check equipment before use and to report any defective plugs, discoloured sockets, damaged cables and equipment.

*Cooker switched off at mains when not in use

All rubbish to be taken away by user

House rules at beginning of Holiday

Porch for shoes/ Door locked when not in use

Danger of overloading sockets-not allowed in bedrooms to be locked away.

Guides  to be reminded re below
Possibly banging head.

Note of fire exits and fire plans.

No Jumping on beds

Check bunk beds for safety and remind re rubbish/Clothes on floor.

Bedding to be removed if contaminated

Guides who have a noted allergy eg peanuts/ Asthma. Encourage to bring own pillows and bedding to avoid cross contamination. Mattresses to be thoroughly cleaned before use and surfaces wiped down in bedroom areas.

Housekeeping to check on bathroom cleanliness.

Use of colour coded Mops for cleaning of floors, not to be mixed with kitchen

Guides to report any problems with bathroom.

To clean up after selves and to dispose of any sanitary towels in proper disposal.

Use of non- toxic chemicals for cleaning, use of appropriate hand wear when cleaning. Dispose immediately to avoid cross contamination.

See above for actions *kitchen rules*
	Low

Low

Low

Low

Low

Low

Low/medium
Low

Low

Low/Medium
Low

Low/medium


	All faults and incidents to be reported to centre manager
*Report all faults and incidents to centre manager.

*Remove all faulty equipment so it cannot be used.

*Cooker power supply switch located in back of cupboard next to cooker.

*Provide refuse sacks

*empty bins regularly

*Ensure all rubbish is removed on departure

Action=Fire drill and rules of house

Action notices

Action house rules

Reminder re rubbish disposal see above

Overeating/confiscation of sweets

See health and information forms

Action see above


	Ongoing

Ongoing
	



Risk Assessment Form








Continue on additional sheet if necessary
    * Refer to the A-Z of activities for information about instructor qualifications                          March 2012

