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	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
	

	Spread of Coronavirus
	Illness among staff and students and guests visiting the centre
Loss of staff productivity
Spread of illness in community by students
Other users of the FRC becoming ill from lingering virus
	Students
Visitors
	3
	5
	15
	· Centre is cleaned daily by university cleaners
· Sanitiser wipes and hand sanitiser are available
· Students should not attend should they feel unwell
· Any student or visitor who becomes unwell should inform their peers and leave immediately
· Wash hands regularly whilst cooking and encourage all those consuming food to sanitise and/or wash their hands before eating
	1
	5
	5
	· Inform chaplaincy@soton.ac.uk of any incidents
· Incidents should be logged via an Incident Report Form

	Slips, trips and falls
	Musculo-skeletal injury
	Students
Visitors
	3
	4
	12
	· Anyone who notices a slip, trip or fall hazard to recognise and rectify problem immediately 
· Where there is the risk of trailing cables, these should be taped down using hazard tape
· Any spills should be cleaned up immediately to minimise the risk of slipping
· Ensure all areas are well lit and clear of obstructions
· Students and staff to wear appropriate footwear
	1
	4
	4
	· In the unlikely event of the floor being damp or mopped a wet floor warning sign should be displayed
· Incidents should be logged via an Incident Report Form
· Inform chaplaincy@soton.ac.uk of any incidents


	Manual handling
	Injury
	Students
Visitors 
	3
	4
	12
	· Society members should have completed manual handling training
· Society members should seek assistance for heavy items
· All heavy items to be carried in pairs, and lifted with their knees, keeping the back straight. If the item is too heavy, ask for assistance
	2
	4
	8
	· Inform chaplaincy@soton.ac.uk of any incidents
· Inform the committee or SUSU/Chaplaincy staff if further training required/other issues arise


	Electrical equipment
	Injury or death
	Students
Visitors

	3
	5
	15
	· University checks carried out on the centre twice a year
· Electrical equipment to be PAT tested yearly and any issues reported immediately to chaplaincy@soton.ac.uk
· In the instance of injury, contact security, who are first aid trained. 
· Electrical equipment to be kept away from sink areas
	1
	5
	5
	· Emergency campus maintenance 023 8059 7474 (27474)
· All security are first aid trained 02380593311
· Call 999 or 111 in the event of a First Aider being unavailable
· Incidents should be logged via an Incident Report Form
· Inform chaplaincy@soton.ac.uk of any incidents


	Burns
	Steam
Hot equipment
Hot food
candles
	Students
	3
	4
	12
	· Care to be taken when using hobs and convection ovens
· Max 4 people in the back kitchen whilst cooking
· Any broken equipment to be reported immediately chaplaincy@soton.ac.uk
· Adherance to faith and reflection centre guidelines on the use of candles. No walking around with a lit candle
	2
	4
	8
	· All security are first aid trained 02380593311
· Call 999 or 111 in the event of a First Aider being unavailable
· Incidents should be logged via an Incident Report Form
· Inform chaplaincy@soton.ac.uk of any incidents


	Knives and other sharp kitchen equipment
	Cuts
	Students
	3
	4
	12
	· Knives to be stored in drawer and not left out
· Max 4 people to be in back kitchen whilst cooking
· Any broken equipment to be reported immediately chaplaincy@soton.ac.uk
	2
	4
	8
	· All security are first aid trained 02380593311
· Call 999 or 111 in the event of a First Aider being unavailable
· Incidents should be logged via an Incident Report Form
· Inform chaplaincy@soton.ac.uk of any incidents


	Welfare – Students attending experiencing wellbeing or mental health crises
	Wellbeing issues may have a significant impact on long-term mental health
	Students

	3
	5
	15
	· The Student Wellbeing Outreach team are available 24/7 to speak to students experiencing wellbeing issues and can be contacted via 02380 59 59 59
· Identify a potential safe area (upper room or quiet room) students experiencing wellbeing issues can be taken to receive further support
· The Security team are trained in Mental Health first Aid and can also be contacted in Wellbeing situations

	1
	5
	5
	· Incidents should be logged via an Incident Report Form
· Inform chaplaincy@soton.ac.uk of any incidents if appropriate


	Fire outbreak within enclosed areas
	Serious injury or death

Smoke inhalation

Damage to buildings and equipment
	Students
Visitors
University buildings and equipment
	3
	5
	15
	· Fire evacuation routes clearly displayed
· Before an event, all society members should be made aware of their nearest muster point (By the pond)
· Society members should ensure that all attendees are aware of the nearest muster point (By the pond) should there be an outbreak of fire 
· At the outbreak of fire, society members should raise the alarm by pressing the nearest alarm point and ensure everyone leaves immediately

	1
	5
	5
	· Staff should be encouraged not to tackle a fire unless they feel they are able to do so safely
· Inform security 02380593311
· Incidents should be logged via an Incident Report Form
· Inform chaplaincy@soton.ac.uk of any incidents



	Illness from contaminated food or food stored incorrectly


	Serious illness

	Students

	3
	5
	15
	· At least one Level 2 Food Safety trained member of the society must be present if preparing food
· Food deliveries should be from reputable suppliers
· Food kept onsite must be stored in labelled plastic containers in kitchen or labelled and kept in kitchen fried/freezer
· Food kept onsite should be rotated, best before dates should be checked
· Ensure that food is stored safely in original packaging at the correct temperature or if ambient in a sealed container to reduce risk of contaminants coming into contact with food
· Suitable cleaning materials and equipment are available
· Users should sanitise work surfaces at the start of the day and after use
· There should be regular hand washing
· Follow instructions on packaging for food storage and preparation. If heating or cooking food for others use temperature probe to check it has reached a safe temperature
· Society members and guests should not attend the event if ill  

	1
	5
	5
	· Incidents should be logged via an Incident Report Form
· Inform chaplaincy@soton.ac.uk of any incidents


	Allergens
	Illness or death
	Students

	3
	5
	15
	· Society members and guests should be asked explicitly about allergies
· Ensure potential allergens are indicated to students attending event either via signs detailing ingredients or by society member informing students of allergens and asking about their dietary needs
· Keep all packaging for food until the event has finished

	1
	5
	5
	· All security are first aid trained 02380593311
· Call 999 or 111 in the event of a First Aider being unavailable
· Incidents should be logged via an Incident Report Form
· Inform chaplaincy@soton.ac.uk of any incidents



	Chemicals and cleaning products
	Injury, illness or death
	Students
Visitors
	3
	5
	15
	· Chemicals to be stored separately to food products
· Chemicals to be kept in original packaging or clearly labelled
· Only use as directed on the labels
· Only use food safe chemicals
	1
	5
	5
	· All security are first aid trained 02380593311
· Call 999 or 111 in the event of a First Aider being unavailable
· Incidents should be logged via an Incident Report Form


	
	
	
	
	
	
	· 
	
	
	
	· 




	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

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	

	
	
	
	

	Responsible manager’s signature:

	Responsible manager’s signature:

	Print name: Roux WIlliams
	Date:
	Print name:
	Date







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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