RISK ASSESSMENT For 
Name of Assessor:                               Assessor’s Signature: 
  Date 


	Activity/ Process/ Operation
	What are the Hazards to Health and Safety
	What Risks do they pose and to whom?
	Risk Level

H/M/L
	What precautions have been taken to reduce the risk?
	Risk Level Achieved H/M/L
	What further action is needed to reduce the risk 

	
	
	
	
	
	
	


The following is an aide memoir to assist you in preparing your risk assessment. Choose the sections which may affect the event you are planning.

Remember:

· Grade all identified risks/ hazards as either, High / Medium / Low
· Identify precautions / actions to take to minimise / manage the risk 
· High Risks should be eliminated before the event 

· Consider risk reduction action, e.g. ensure that trained medical staff are in attendance

· Make sure all Lions / partners / helpers involved are briefed on the risks identified and that they understand the precautions / actions they need to take to reduce risk.
For Outside Events the following should be amongst those areas considered. Think about the potential risks:
· The type of event, time of day, duration

· Geography of location and venue

· Access and exists

· Nature of performers

· Crowd profile, age, previous or expected behaviour, people with special needs

· Existence or absence of seating

· Risk of material likely to cause fire or explosion

· Structural failure

· Weather – excessive heat, cold, rain

· Event catastrophe – major incident 

· Animals, horse events, donkey derbies, etc  
· External hazards affecting your event

· Electricity cables  - particularly temporary power supplies

· Water pipes supplying catering areas etc

· Sites of support cables or ropes for tents or marquees

· Flammable materials – gas bottles, barbecues, heaters etc

· Platforms or stages – construction, access, steps, lighting and power

· Arena performances – motor bikes, horses, other animals, cars etc

· Side shows and exhibits

· Moving attractions

· Condition of walkways and footpaths

· Crowd control

· On site vehicle movement

· Locked gates

· Waste disposal

· Access and exit for the emergency services

· Public evacuation routes and assembly points 

· Car parking

· Medical assistance

· Communication

Indoor Events:

· Layout and type of public seating – fixed, interlinked, loose or moveable

· Public access and exit routes

· Poorly maintained or uneven flooring, condition of carpets, sloping floor areas

· Quality of lighting
· Passageways, stairways, lifts etc

· Emergency exits, emergency lighting 

· Access and exit for wheelchairs including emergency evacuation

· Room temperature

· Stage areas, lighting, scenery, cables etc

· Backstage areas – dressing rooms, electrical equipment, special effects items, storage and security

· Toilets

· Flammable materials

· Noise levels

· Waste disposal

· Parking areas

· First aid

· Evacuation areas and assembly points. 

Food Hygiene – ensure that correct hygiene practices are followed even where outside caterers are used.  
· Do at least one of your Lion Members / helpers involved who has a food safety / hygiene certificated qualification 

· Is all food fresh and / well refrigerated?
· Is all food covered properly?
· Are hot water facilities available for serving staff?
· Are sharp knives and other sharp objects stored properly?
· Are liquid gas containers in a safe location and protected from interference?
· Are there adequate litter containers?
· Are hand washing facilities available for staff and public? 
· Is a first aid box available? 

· If alcohol is being sold are staff fully briefed on the legal restrictions regarding sale to minors. 

NB: this is not an exhaustive list but aimed as an aide memoire.
‘Road to Safety’ document:
Refer to the ‘road to safety’ document for more useful information. The document is available on the District website: 

Post event review:
After the event consider holding a feedback/ wash-up session to record what went well, what could be improved, lessons for next time and include that feedback in your event planning for the following year.
