University of Southampton Health & Safety Risk Assessment
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	Risk Assessment

	Risk Assessment for the activity of
	Mind Society Wellness Week

6th October to 10th October 

Location will differ depending on activity- details are entered below.
	Date
	30/09/2025

	Group Name
	Mind Society
	Assessor
	Husniye Kuyucuogullari

	Supervisor
	Hatice Sariaslan
	Signed off
	N/A, please upload to groupshub for digital sign-off by SUSU Activities team

	Description of event/activity
	Wellness week 




Please see the below timetable, which is included to make the risk assessment clearer. This may change due to scheduling conflicts in the spaces. In terms of the smoothies Husniye Kuyucuogullari (events secretary) have the Level 2 food and safety hygiene training, and Hatice Sariaslan(president) have just received the Level 2 food and safety hygiene training and will complete in few days. 

Tuesday 7th- Plate painting social- location plant pot (waiting on confirmation)
Wednesday 8th- beginner friendly yoga session with yogasoc – Baked goods giveaway (location Concourse stall space-waiting for confirmation)
Thursday 9th- Free smoothies – Location Concourse stall space (waiting on confirmation)
Friday 10th- a reel video will be created for our Instagram page; we’ll be asking questions to students on campus about mental health tips and positive messages. 
	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
	

	Beginner friendly yoga session with YogaSoc
	Slips, Trips, and Falls: Explanation: Attendees may trip over mats, water bottles or yoga blocks, leading to injuries. 


Crowd Management Explanation: Large crowds gathering in order to attend the yoga session can be overwhelming, increasing the risk of accidents.

Medical Emergencies:
Attendees may experience health issues such as shortness of breath. 
	Event organisers and attendees
	3
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6
	The event is being held by Yoga Society at University of Southampton. We will follow the guidance of the yoga instructor as they are trained to judge safety in the yoga studio. 

We will ensure that the participants are aware of what is involved and make sure they do the positions which suit their ability- with the guidance of the professional yoga instructor. 

We will ensure that the mats are well spaced so there is enough room to make sure water bottles are not disruptive. 

In case of a medical emergency, we will follow instructions of the yoga instructor; and in case of a more severe medical emergency, we will contact university and the SUSU team.

We will make sure that participants with medical conditions which may affect their performance let us know before the session and have their needed prescription with them.

The event has limited spaces, and a sign-up form will be shared with members. We will put up a post when it is sold out to ensure no one extra turns up. 

We will inform attendees that their personal belongings are under their responsibility, and the studio will have a space for their personal belongings.
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3
	• Seek assistance if in need of extra help from facilities staff/venue staff if needed
• Contact emergency services via 111/999 if needed 
• Committee WIDE training Call for first aid/emergency services a required
• Report incidents via SUSU incident report procedure 


All 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

	Plate painting social- using paints to decorate plates
	Paint fumes Using paint could lead to fumes that could pose a health hazard. 

Fire Hazards As this event is taking place in a room in a big university building there is always the possibility of a fire. 

Accidental trips and falls Paint could fall onto the floor, increasing the chance of partakers falling on the paint and slipping.
	Event organisers and attendees
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4
	Ensure that windows in the room being used are open to ensure the area is well-ventilated, to minimise the concentration of paints.

Make sure to know where all emergency fire exits are in the event a fire does occur and tell individuals taking part in the activity where the nearest fire exits are at the start of the activity. 

As paint is flammable, ensure no heat or open flames are near the painting area. 
Use non-toxic paint to limit allergic reactions. 
Ensure that all painting materials are placed on a stable surface the minimise paint falling of the table. Keep paper towels nearby to pick up any spills. 
Make sure the room is cleaned fully after the activity is complete to prevent other people from slipping on the floor if paint has fallen on the floor.
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	•  Seek medical attention from SUSU Reception/venue staff if in need. 
• Contact facilities team via SUSU reception/venue staff 
• Contact emergency services if needed. 

All 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

	Free smoothies’ giveaway
	Food Safety Hazard Explanation: Mishandling or improper storage of smoothie ingredients can lead to foodborne illnesses among those consuming the smoothies.

Allergic Reactions Explanation: Some individuals may have allergies to specific ingredients used in the smoothies, and accidental consumption can result in allergic reactions. 

Crowd Management Explanation: Large crowds gathering for free smoothies can create a chaotic environment, increasing the risk of accidents or injuries.

Choking: Explanation: 
People may consume the smoothies incorrectly which could cause them to choke.

	Event organisers and attendees
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	At least one committee member with Level 2 Food Hygiene and safety training will be present during preparation and serving, in line with SUSU requirements. Certificates will be provided. 

Ensure committee members use fresh fruit and juice, we’ll be holding this event only for 1 to 2 hours in the morning, fruits and juice will be fresh, and we’ll make sure to serve the smoothies in open containers/cups and tell people that they are to be drunk straight away. 

Only order/buy food at establishments with appropriate food hygiene rating.

Follow good food hygiene practices- no handling food when ill, tie back hair, wash hands and equipment regularly using warm water and cleaning products, refrigerate necessary products, use clean and sanitised utensils, cutting boards, and containers.

Label smoothies with ingredient information, including any common allergens. 
Ask recipients of the smoothies about their allergies and dietary restrictions before serving. 
Have different options in case of allergies.

Set up clear queues or lines to manage the flow of people.

Ensure the smoothies are blended sufficiently and ensure that first-aid trained security staff can be called if needed.
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	• Call for first aid/emergency services a required
• Report incidents via SUSU incident report procedure 
• Call 111/999 if necessary, in case of choking or allergic reaction

All 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

	Baked goods giveaway
	Baking process hazards
Explanation: Failure to monitor and record food temperatures during preparation, baking, cooling, and storage may result in serving undercooked products, which may cause foodborne illness (e.g., salmonella)/bacterial growth.


Food Safety Hazard Explanation: Mishandling or improper storage of baked goods can lead to foodborne illnesses among those consuming them.

Allergic Reactions Explanation: Some individuals may have allergies to specific ingredients used in the baked goods, and accidental consumption can result in allergic reactions. 

Crowd Management Explanation: Large crowds gathering for free baked goods can create a chaotic environment, increasing the risk of accidents or injuries.

Choking: Explanation: 
Risk of choking if large pieces or toppings are consumed too quickly.

Storage & Transport
Explanation: Goods stored/transported improperly may increase the risk of food poisoning.

Serving Hygiene
Explanation: Handling baked goods with bare hands or poor hygiene during serving can cause spread of bacteria.

Stall/equipment safety
Explanation: unstable tables, chairs, and banner may cause injury.
	Event organisers and attendees
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	Ensure committee member handling the food have received proper food hygiene training. Husniye Kuyucuogullari and Hatice Sariaslan will be on the stall and we both have requested the SUSU food hygiene level 2 training. 

Record oven temperatures during baking to ensure products reach safe levels. Use skewer test and visual checks to confirm doneness. Note cooling times and storage conditions in line with food safety guidance. Store products in food-safe containers at appropriate conditions (cool, dry environment; avoid refrigeration unless required). Temperature and storage records kept for review by SUSU if required. 

Keep ingredients at appropriate temperatures until use. Only order/buy food at establishments with appropriate food hygiene rating.


Follow good food hygiene practices- no handling food when ill, tie back hair, wash hands and equipment regularly using warm water and cleaning products, refrigerate necessary products, use clean and sanitised utensils, cutting boards, and containers.

Keep baked goods in clean food-safe containers and in a cool, dry environment (room temperature, away from direct sunlight), label them with preparation date. During transport, keep products sealed and protected from contamination and crushing.

Label baked goods with ingredient information, including any common allergens. 
Ask recipients of the baked goods about their allergies and dietary restrictions before serving. 
Have different options in case of allergies.
Use separate utensils and containers for goods with nuts/gluten vs without.
Set up clear queues or lines to manage the flow of people.
 
Ensure that first-aid trained security staff can be called if needed.

Ensure that committee members wash and sanitise hands before handling food. Serving surfaces sanitised before and during use. Use gloves/napkins to serve items.

Use sturdy SUSU-approved tables and ensure they are stable. Avoid overloading tables and keep walkways clear.
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	• Call for first aid/emergency services a required
• Report incidents via SUSU incident report procedure 
• Call 111/999 if necessary, in case of choking or allergic reaction

All 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

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	 
	
	
	
	
	
	
	
	
	
	




	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
	Buy supplies for events:

Plate painting- we already have plates from last year.
Smoothies giveaway-20 pounds according to Asda.
Baked goods giveaway-20 pounds according to Asda.
Yoga session- 0 pounds since it’s a collaboration with yogasoc and they will supply the items.
Instagram video- free, we will using our mobile phones. 
	Hatice Sariaslan-president
	First week of october
	
	

	2
	Room bookings- we’ve sent the room booking form for each event, and waiting for confirmation.
	Husniye Kuyucuogullari-events secretary
	25th september
	
	

	3
	Creating sign up link for yoga session
	Hatice Sariaslan-president
	First week of October 
	
	

	4
	
Make calendar for social media posts for each activity
	Ruth cornick-social&communication secretary
	Late september 
	
	

	Responsible committee member signature: 
Hatice Sariaslan

	Responsible committee member signature: 
Husniye Kuyucuogullari

	Print name: Hatice Sariaslan
	Date:25/09/2025
	Print name: Husniye Kuyucuogullari
	Date: 25/09/2025







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
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	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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