
Risk Assessment Template

	Event title
	Add title here

	Date of event
	Add date of the event here

	Risk Assessment Prepared by
	Add name here

	Risk assessment prepared on (date)
	Add date this risk assessment is prepared here



This document must be populated accounting for the activities planned at the event.  This template is not complete and is intended as an example only – add detail of the activities taking place and assess these.

	Potential hazards
	People at risk and how?
	Actions already in place
	Further action required
	Action by (name)
	Action target date
	Done

	Event build phase
	Volunteers and staff 
· 
	Plan in place for delivery of materials and unloading

All volunteers and staff to be briefed and given specific tasks

All volunteers to have correct PPE

Ensure no hazardous material is used

	
	
	
	

	Event build phase – use of farm machinery
	Volunteers and staff onsite for the build
	Tractors/trailers or front loaders may be used to bring materials to the site.

A plan in place for the delivery of materials.

Only those licenced and experienced are to operate or drive machinery onsite

Whilst machinery is being operated, all other onsite volunteers to be kept away (at least 10 metres) – all volunteers and staff to be specifically briefed on this topic.

No person is to ride on trailers or loaders at any time.
	
	
	
	

	Event build phase -  manual handling
	Volunteers and staff may receive back and other injuries if correct practices are not adhered to
	Manual handling should be avoided where at all possible, but when required:
· Raising, lowering, and carrying loads is to be carried out using correct posture and techniques and following the health and safety guidelines for lifting at work. 

This includes the consideration of how high an object is to be lifted and the distance from the torso. 

Recommended maximum safe lifting limits when raising a compact object to waist level and close to the torso is 16kg. However, these are only guidelines, and due to individuals having different capabilities, these figures are down to an individual’s choice, provided they have had manual handling training and are competent.

• If the load is to be moved check the route is free from obstacles before starting and use mechanical aids such as stack trucks where possible if applicable.

• A load is classified as double handling if it is of irregular shape, obstructs vision, must be handled around other obstructions or if a person does not feel confident lifting it alone.

	Manual handling training to be taken every three years
	
	
	

	Event build phase - - exhibitor set up
	All in vicinity 
	Exhibitor builds to be scheduled and planned
Exhibitors to furnish the Event Director with copies of the Health & Safety Policy, submit a method statement detailing the event build and copy of Public Liability Certificate (cover of at least £5Million per claim is required)

Exhibitor marshals to oversee the event build
	
	
	
	

	Event live phase - Vehicles and parking
	Volunteers and event attendees could suffer injuries through collisions with vehicles 
	Traffic management plan in place

Parking signage and marshals in place - marshals to direct traffic to parking area 

• Pedestrian walkways to be signposted

• Car park surface checked for debris before the event
	
	
	
	

	Event live phase - crowd control / overcrowding
	All volunteers and event attendees may suffer a variety of injuries through overcrowding or lack of evacuation procedure
	Event numbers to be strictly monitored and adhered to

Ensure adequate access and egress for wheelchair users, people with pushchairs and disabilities

Ensure there are sufficient stewards and marshals to manage crowds at the event

Ensure chairs, furniture, stands and displays do not obstruct evacuation routes

Ensure that stewards and marshals all fully versed in fire evacuation routes
	
	
	
	

	Event live phase - Crowd control – unruly crowd
	Volunteers and event attendees may suffer verbal or physical abuse
	Volunteers and marshals are always polite to guests and use non-confrontational interventions

Volunteers and marshals to report suspect customers to Event Management for monitoring / cautioning


Event attendees that are repeatedly swearing or acting in an aggressive manner to be monitored / cautioned / ejected by Event Management

If a bar is at the event:
· Volunteers will not serve abusive or intoxicated customers alcohol

· Width of bar selling alcohol to be 900mm minimum to reduce the risk of customers interfering with staff


	
	
	
	

	Event live phase - slips, trips and falls
	Sprains, fractures and tissue damage could be suffered by someone from slipping, tripping or falling over obstacles or marquee guy ropes 
	Site housekeeping to be maintained at all times with no obstructions in walkways

Report any trip or slip hazard as soon as it is seen

Avoid trailing cables, and use hazard tape around tent pegs and guy ropes

In marquees, use signage for wet floor surfaces and ensure floor coverings, steps and ramps are clean and in good condition

Ensure adequate lighting and designated walkways are kept clear at all times
	
	
	
	

	Event live phase - welfare facilities
	Event attendees may suffer disease, infection and dehydration
	Ensure there is adequate working toilet facilities

Toilet facilities to be checked and cleaned on an hourly basis with a cleaning register kept

Water, soap and hand drying facilities to be provided

Fresh, clean drinking water provided
	
	
	
	

	Event live phase - refuse & waste
	Volunteers and event attendees could suffer cuts and slips, trips and falls
	Ensure adequate bins are provided and labelled for waste segregation

Deploy volunteers with litter picker tools to maintain site hygiene

Areas with heavy waste requirements to have additional bins

Refuse bins to be checked for capacity on an hourly basis and emptied as required
	
	
	
	

	Event live phase - noise
	Volunteers and others in the vicinity may suffer temporary or permanent hearing loss from exposure to noise
	Consideration of noise output if AV announcements are made or if music is played etc

Volume limits set on music playback devices and event or noise limited - set the peak dB levels before the event 

Carry out any noisy set up and take-down during daytime hours to avoid disturbance to neighbouring households 
	
	
	
	

	Event live phase - extreme weather conditions
	All onsite may suffer from adverse weather conditions, including UV damage and slips, trips and falls
	Marshals to advise route and supervise vehicles leaving parking area in muddy conditions

• Stewards to announce caution warning over PA if pathways become slippery or muddy

If hot weather, drinking water made available to all

Stewards to marshal event attendees for access and egress to avoid congestion
	
	
	
	

	Event live phase - fire/explosion
	All people in the vicinity could suffer smoke inhalation or burns
	Water buckets and fire extinguishers to be placed periodically around the exclusion zone perimeter

Suitable fire extinguishers and blankets to be kept at various points around the site as required – for example, any catering units or bar areas

Escape routes, traffic management plan, muster point and signage 

Good site housekeeping maintained

Nominated person to call the Fire Service
	

















Name and contact detail here
	
	
	

	Event live phase - electricity on site
	Risk of electric shocks and fire risks including smoke inhalation and burns to people in the vicinity
	All equipment to be PAT tested

Any defective cabled, plugs, sockets or other electrical equipment to be removed

No cables to be run at ground level where they could be a trip hazard or suffer damage from chair castors or similar – cables to be run around perimeter where possible and tied above head height

A maximum of a twin extension socket per single socket to be used

	
	
	
	

	Event live phase -risk assessment of activities
· YFC competitions
· Demonstrations
· Main ring attractions
· 

	
	
	
	
	
	

	Event live – rally/show dance (Could be prepared as a separate risk assessment)
	
	
	
	
	
	

	Derig phase –
risk assess the derig phase – 
(this is similar to the build phase)
	
	
	
	
	
	



Separate Risk Assessments are recommended for:
Fire Safety
· when using a commercial venue, request a copy of the venue Fire Safety assessment
· At a farm or field event, prepare a first risk assessment and hire-in the necessary emergency firefighting equipment and prepare an emergency evacuation plan.  These are very dependent on the shed/barn/marquee/venue/field that is being used to host the event
First Aid assessment and operational plan
· The first aid contractor should be able to produce this for the event.  Request a copy for the event team to review approx. four weeks before the event in order to confirm the correct level of cover is provided, whilst having the time to make any necessary changes before the event.



If serving food and/or drink
	Potential hazards
	People at risk and how?
	Actions already in place
	Further action required
	Action by
	Action target date
	Done

	Food preparation and sales
	Consumers
	Food hygiene certificates 

	
	
	
	

	Cross contamination from food preparation
	Consumers may suffer illness / food poisoning from cross contamination of raw and ready to eat foodstuffs
	Use colour coded chopping boards for raw meat, seafood, eggs and ready to eat food stuffs

Never use the same knives and utensils for different food types

Wash hands with warm, soapy water for 20 seconds before and after handling raw meats and foods

Ensure there are two separate preparation areas. One for raw and one for ready to eat
	
	
	
	

	Cross contamination from food storage
	Consumers may suffer illness / food poisoning from cross contamination of raw and ready to eat foodstuffs
	All foodstuffs to be stored in sealed containers when in fridge

Cooked foods and salad should be stored above raw meat, seafood and eggs

All storage containers to be sanitised before use

Ensure refrigerator temperature is below 4 ̊C
	
	
	
	

	Barbequed meat
	Consumers may suffer illness / food poisoning from pathogens and contaminated meat
	Meat from reputable suppliers only, within best before date and stored in a suitable way

• Good housekeeping and hygiene practices to be implemented and observed

Food handlers to wear Nitrile, Nylon or Latex gloves and any cuts to covered with a blue dressing 

No one to handle food that has had diarrhoea or other food related illness in last 24 hours

All meat to be properly cooked, and checked in the middle to ensure it is cooked through – serve ‘well done’
	
	
	
	

	Hot foods and/or liquids
	Consumers and staff may suffer scalds or burns
	Disclaimer notice displayed on counter informing consumers that hot drinks can scald

Cups are placed on soldi surface or tray before been filled with hot liquid 

Trays are used for serving drinks

Staff only serve hot drinks at counter or solid surface

Spillages and breakages cleaned up as they occur
	
	
	
	

	Alcohol serving
	People may lose their inhibitions, ability to judge distance, coordination and clarity of speech, so become a danger to themselves and others
	Event attendees are not to bring their own alcohol

Bar to be supplied and staffed by an approved operator

Event attendees under the influence of alcohol are not to be served

Event attendees must provide proof of age before been served if asked

Avoid serving drinks in glass – plastic (recyclable) serveware to be used

Waste bins in plentiful supply throughout the event
	
	
	
	






