Stall Risk Assessment Form
	Contact Name
	Sarah Edmondson

	Company Name
	Leeds Bread Co-op

	Contact Number
	0113 2625155


	Date
	20 January 2020



	Likelihood rating
	Severity of hazard rating

	1 – Very unlikely
	1 – Likely no injury would occur

	2 -  Unlikely
	2 – Slight injury e.g. Bruising

	3 – Moderate likelihood
	3 – Moderate injury – e.g.  Sprained Ankle 

	4-  Likely
	4 – Serious injury e.g. Broken leg

	5 – Very likely
	5 – Extremely serious injury / death


	Action Bands

	Rating Band
	Action

	1- 2 = Minimal Risk 
	Maintain Control Measures

	3 -4 = Low Risk
	Review control measures ensuring everything has been done as reasonably practicable to prevent the hazard

	6-8 =  Medium Risk
	Improve your control measures 

	9- 12 – 16 = High Risk
	Consider not running the event


ORR (Overall Risk Rating) is calculated from the likelihood rating multiplied by the severity rating.
E.g. Likelihood Rating 4 multiplied by the Severity 2 = Overall Risk rating 8
Please complete the table identifying the ORR score by using the above table, this will be based on the health and safety measures you have in place in order to prevent/ eliminate the hazard as much as practicably possible. 
Please use the final box to identify any hazards which you foresee and measures in place to prevent that hazard.
	Hazards

	What safety measures are put in place to ensure the risk is controlled?
	Likelihood Rating
(0-5)
	Severity of hazard Rating
(0-5)
	ORR
(0-25)

	Equipment

	- No equipment is left in front of the stall and no equipment or stock is left sticking out or on the floor to reduce risk of trips.
	1
	3
	3

	
	- Equipment and stock behind stall is stored safely and tidily under tables or at the end of the stall to reduce risk of staff trips or crates collapsing on them.
	1
	3
	3

	
	- Equipment is carried in manageable loads by staff trained in manual handling, and no crates/boxes are overloaded to reduce risk of injury to staff or passers-by during unloading.
	2
	2
	4

	Stalls 

	- All products sold on the stall are low risk food items and are handled with clean hands (crusty bread) or serviettes (oily/sticky items) to reduce risk of illness from poor food hygiene.
	1
	3
	3

	
	- All equipment and utensils used on the stall are clean to reduce risk of illness from poor food hygiene.
	1
	3
	3

	
	- Bread knife is used with care on an even surface with suitable chopping board and enough room for safe cutting to reduce risk of cuts or injury from sharp knife.
	1
	4
	4

	
	- Bread knife is kept in safe location behind stall and away from the public eye to reduce risk of knife injuries.
	1
	4
	4

	
	- Stall clips are positioned at a safe height and point inwards to reduce risk of injury from walking into/knocking them.
	2
	2
	4

	Vehicles causing injury to pedestrians / staff 

	- Speed is kept to a minimum (5 mph) and hazard lights are used when in pedestrian or event area to reduce risk of vehicle injury.
	1
	5
	5

	
	- Vehicle doors are opened with due care and attention to reduce risk of vehicle injury.
	2
	2
	4

	
	- Engine is turned off when stationary to reduce pollution and health/environmental risks associated.
	1
	2
	2

	Wires / cables- slip trip hazard
	- N/A (no wires or cables are used on the stall)
	
	
	

	Tables not taking the weight of the goods causing collapse

	- Goods are not overly heavy for a market stall or stacked too high, and other equipment on table is kept to a minimum to reduce injury from table collapsing.
	1
	3
	3

	Promotional banners causing trip hazard or blowing away

	- Chalkboards for pricelist/promotional purposes are positioned securely and not in the way of staff or pedestrians to reduce risk of injury from them blowing away or causing trip hazard.
	1
	3
	3

	
	
	
	
	


