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	Risk Assessment

	Risk Assessment for the activity of
	Turkish Society, Risk Assessment for dinner meal at Ottoman Kitchen on 4th of March 2026
	Date
	20/03/26

	Group Name
	Turkish Society
	Assessor
	Feyza Cakir 

	Supervisor
	Feyza Cakir 
	Signed off
	N/A

	Description of event/activity
	The Turkish Society will be hosting an Iftar Dinner in celebration of the holy month of Ramadan on 4th March 2026, running from 17:30 to 21:00 at Ottoman Kitchen. The event will bring together approximately 40 attendees for a communal evening meal, providing an opportunity to break the fast together in a respectful, inclusive, and welcoming environment. The purpose of the event is to celebrate Ramadan as a community, strengthen social bonds, and allow members to share a meaningful cultural and religious experience through food and conversation. Attendance will be capped at 40 people to ensure effective organisation, appropriate seating arrangements, and a comfortable dining experience for all participants. Tickets will be sold in advance through the SUSU Box Office at a fixed price of £25 per person to cover food and venue costs. Committee members will be present throughout the event to supervise proceedings, liaise with venue staff where necessary, and ensure the event runs smoothly and safely in line with SUSU health and safety requirements.




	PART A 

	(1) Risk identification
	(2) Risk assessment
	(3) Risk management

	Hazard
	Potential Consequences

	Who might be harmed

(user; those nearby; those in the vicinity; members of the public)

	Inherent
	
	Residual
	Further controls (use the risk hierarchy)

	
	
	
	Likelihood
	Impact
	Score
	Control measures (use the risk hierarchy)
	Likelihood
	Impact
	Score
	

	Chocking 
	Inability to breath due to choking 
	All participants eating 
	2
	2
	4
	Committee with first aid training will carry out steps as learnt in course

Members/Committee to carry out first aid if necessary and only if qualified and confident to do so 

Contact emergency services as required 111/999 Contact SUSU Reception/Venue staff for first aid support
	3
	3
	9
	Call emergency services

	Fire
	Smoke inhalation, burns and more severe. Risk of extreme harm.
	All participants and organisers/staff and spectators
	1
	5
	5
	Those leading the session must ensure they are aware of and fully understand the venue or locations fire procedures. Those leading must make sure that all exit routes are clearly highlighted and report any issues immediately to the venue. Highlight to all the participants the nearest emergency exit routes at the start of a session, and the importance of leaving calmly in case of an emergency. Consider accessibility requirements
	1
	4
	4
	This should be conducted by restaurant owners.

In case of an emergency, please pull nearest fire alarm and ensure all participants leave the venue calmly and safely. 

Once in a safe position to do so, call the emergency services on 999. 

Any incidents need to be reported as soon as possible ensuring duty manager/health and safety officers have been informed. Follow SUSU incident report policy. 

	Medical emergency
	Members may sustain injury /become unwell 

pre-existing medical conditions 
Sickness 
Distress

	Members
	3
	5
	15
	Advise participants; to bring their personal medication 

Members/Committee to carry out first aid if necessary and only if qualified and confident to do so 

Contact emergency services as required 111/999 Contact SUSU Reception/Venue staff for first aid support
	2
	5
	15
	Incidents are to be reported on the as soon as possible ensuring the duty manager/health and safety officer have been informed. Follow SUSU incident report policy

	Allergies - food and drink

-Allergic reactions or food intolerance issues 
	Allergic reactions to food and drink when out

Allergic reactions, illness, medical emergencies 
	Event organisers, event attendees,
Committee members and Restaurant staff 
	3
	5
	15
	Attendees responsible for own welfare I such instances- follow guidelines of venues. First aid requested from bar staff as required.

Food provided by reputable venue. 
Attendees asked to declare dietary requirements in advance where possible. 

Clear communication of ingredients and allergen information 

Committee members to be aware of emergency procedures 

	1
	5
	5
	Call Emergency Services/alert restaurant staff

	Slips, trips and falls, Spillages of food or drinks 
	Soft tissue injury e.g., sprain, bruising. Potential broken ankle or other breaks i.e. wrists etc. Links directly to weather and ground surfaces.
	All participants and organisers/staff 
	2
	3
	6
	Check ground conditions for signs, drink spillages or food spillages

Committee members regularly monitor floors and walkways 

Attendees encourages to store bags and coats safely away from walkways. 
	1
	3
	3
	If the injury is serious and participant in a lot of pain or discomfort, seek medical attention immediately. Call 999 in an emergency. Any incidents need to be reported as soon as possible ensuring duty manager/health and safety officers have been informed. Follow SUSU incident report policy.

	Accessibility:
Entrances and Exits
to the chosen area.

	Participants may be prevented from attending the activity due to a lack of considerations of accessibility needs and requirements. 

They could also be prevented from leaving the area quickly in an emergency if the correct infrastructure and considerations have not been made.
	Participants, committee 
	1
	5
	5
	All areas chosen for activity will have their suitability checked. 

If a closed activity for members, members will be consulted to ensure there are no accessibility requirements. 

If an open activity, committee will consider all accessibility requirements and ensure that the area chosen is as accessible as possible.
	1
	5
	5
	In case of an emergency, call the emergency services on 999. 

If those with accessibility problems have not been able to exit, make the building manager and emergency services aware. 

Any incidents need to be reported as soon as possible ensuring duty manager/health and safety officers have been informed. Follow SUSU incident report policy.

	 Overcrowding – exceeding safe room or seating capacity 
	Discomfort, panic, restricted movement in emergencies 
	Attendees, Committee members and restaurant staff
	2
	3
	4
	Attendance capped at 40 people. 

Tickets will be checked at the entrance by committee members 

Tickets sold in advance via SUSU Box office only 

Committee members to monitor numbers throughout the event 
	1
	5
	5
	In case of an emergency, call the emergency services on 999. 

If those with accessibility problems have not been able to exit, make the building manager and emergency services aware. 


	Behaviour and Wellbeing – Disruptive and Insensitive Behaviour 
	 Event attendees might feel discomfort, distress. 
	Attendees, Restaurant staff and Committee members 
	2
	3
	4
	Event promoted as respectful, inclusive and supportive. 

Committee members present throughout to monitor behaviour 

Any issues addressed promptly and calmly 
	2
	5
	5
	In case of an emergency, call the emergency services on 999. 

If those with accessibility problems have not been able to exit, make the building manager and emergency services aware. 


	General Supervision and Security – Lack of oversight during the event 
	 Increased likelihood of incidents going unnoticed 
	Attendees and committee members 
	2
	3
	4
	Committee members to supervise the event at all times 

Clear division of responsibilities among committee members 

Immediate escalation of issues to venue staff or emergency services where necessary. 
	1
	5
	5
	Any incidents need to be reported as soon as possible ensuring duty manager/health and safety officers have been informed. Follow SUSU incident report policy.




	PART B – Action Plan

	Risk Assessment Action Plan

	Part no.
	Action to be taken, incl. Cost
	By whom
	Target date
	Review date
	Outcome at review date

	1
	Organizers to ensure they have shared and read Expect respect policy with members
	Feyza Cakir 
	28/02/2026
	04/03/2026
	

	2
	Organizers to confirm each premise is licensed
	Ezgi Gul 
	16/02/2026
	04/03/2026 
	

	3
	Route planned and shared in advance with attendees
	Duru Kaya 
	20/02/2026
	04/03/2026
	

	4
	All major incidents will be logged with SUSU the next day.

	Bilgehan Aydogan 
	20/02/2026 
	04/03/2026
	

	5
	WIDE training completed by committee
	All committee 
	16/02/2026 
	04/03/2026 
	

	Responsible manager’s signature:  Ezgi Gul 

	Responsible manager’s signature: Feyza Cakir 

	Print name: Ezgi Gul 
	Date: 20/02/2026 
	Print name: Feyza Cakir 
	Date: 20/02/26







Assessment Guidance 
	1. Eliminate
	Remove the hazard wherever possible which negates the need for further controls
	If this is not possible then explain why
	

	2. Substitute
	Replace the hazard with one less hazardous
	If not possible then explain why
	

	3. Physical controls
	Examples: enclosure, fume cupboard, glove box
	Likely to still require admin controls as well
	

	4. Admin controls
	Examples: training, supervision, signage
	
	

	5. Personal protection
	Examples: respirators, safety specs, gloves
	Last resort as it only protects the individual
	


	LIKELIHOOD
	5
	5
	10
	15
	20
	25

	
	4
	4
	8
	12
	16
	20

	
	3
	3
	6
	9
	12
	15

	
	2
	2
	4
	6
	8
	10

	
	1
	1
	2
	3
	4
	5

	
	1
	2
	3
	4
	5

	
	IMPACT


 
	Impact

	Health & Safety

	1
	Trivial - insignificant
	Very minor injuries e.g. slight bruising

	2
	Minor
	Injuries or illness e.g. small cut or abrasion which require basic first aid treatment even in self-administered.  

	3
	Moderate
	Injuries or illness e.g. strain or sprain requiring first aid or medical support.  

	4
	Major 
	Injuries or illness e.g. broken bone requiring medical support >24 hours and time off work >4 weeks.

	5
	Severe – extremely significant
	Fatality or multiple serious injuries or illness requiring hospital admission or significant time off work.  


Risk process
1. Identify the impact and likelihood using the tables above.
2. Identify the risk rating by multiplying the Impact by the likelihood using the coloured matrix.
3. If the risk is amber or red – identify control measures to reduce the risk to as low as is reasonably practicable.
4. If the residual risk is green, additional controls are not necessary.  
5. If the residual risk is amber the activity can continue but you must identify and implement further controls to reduce the risk to as low as reasonably practicable. 
6. If the residual risk is red do not continue with the activity until additional controls have been implemented and the risk is reduced.
7. Control measures should follow the risk hierarchy, where appropriate as per the pyramid above.
8. The cost of implementing control measures can be taken into account but should be proportional to the risk i.e. a control to reduce low risk may not need to be carried out if the cost is high but a control to manage high risk means that even at high cost the control would be necessary.


	Likelihood

	1
	Rare e.g. 1 in 100,000 chance or higher

	2
	Unlikely e.g. 1 in 10,000 chance or higher

	3
	Possible e.g. 1 in 1,000 chance or higher

	4
	Likely e.g. 1 in 100 chance or higher

	5
	Very Likely e.g. 1 in 10 chance or higher
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