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	What are the hazards?
	Who Might Be Harmed And How?
	What are we already doing?
	What further action is necessary
	How will this be put into place?

	
Spot hazards by;
Walking around your workplace
· Asking your employers what they think
· Visiting the HSE web site
· Calling the Workplace Health Connect Adviceline or visiting their website
· Checking manufacturers instructions.

Don’t forget long term health hazards 
	
Identify groups of people. Remember;-
· Some workers have particular needs
· People who may not be in the workplace all the time
· Members of the public
· If you share your workplace think about how your work affects others present

Say how the hazard could cause harm
	
List what is already in place to reduce the likelihood of harm or make and harm less serious
	
You need to make sure that you have reduced risks ’so far as is reasonably practicable’. An easy way of doing this is to compare what you are already doing with good practice.  If there I a difference, list what needs to be done.
	
Remember to prioritise. Deal with those hazards that are high-risk and have serious consequences first.

	
Fire









	Staff & General public
Burns & Smoke inhalation
	No smoking in Gazebo
No Flammable liquids in stall area

	Staff to familiarise themselves with fire procedures at the event.
Staff be informed of no smoking policy


	Stall holder to be familiar with event rules and fire procedures
Staff training

	
Weather – High winds, Rain or thunderstorms







	Staff & General Public
Displays could fall and hit someone or Gazebo lifting and hitting someone
	 Check that the gazebo is properly weighted down by event organisers
In extreme wind conditions make sure fixtures are well secured down
In heavy rain
	In extreme weather pack up and go home!
	Staff training

	Slips, Trips and Falls
	Staff & General Public

Slips, Trips and Falls
	All cables for electrical items to be safely tucked away.
All stock and equipment to be stored under tables,
Spillages to be cleaned up and wiped away as quickly as possible.
Any items eg bags, carriers, food dropped on the floor to be picked up immediately
No items to be located in front of the display table
	In extreme muddy conditions staff to take extra care
Staff to ensure general public cannot enter the gazebo behind the tables.
	Staff training and stallholder organisation

	Breakable items
	Staff & general public
Cuts from broken glass or pots
	Place all breakable items well away from the edges of the tables.
When a breakage occurs make sure it is cleaned up well straight away and disposed of in an appropriate receptacle
	
	

	Food Hygiene
	Staff & General Public
Illness caused by non-safe food handling
	Wear gloves at all times when serving customers
Hand wash unit with running hot water, soap and hand towels. 
Regular hand washing;
All food kept in suitable containers and covered where possible
Sneeze guards at front of stall 
Staff training
	Ensure public do not come behind the stall
Ensure all waste is properly contained and disposed of.

	Familiarise ourselves with the event site.




