
The Risk Assessment:
	Assessor Name and Student Group:
	 Sophina Mazher 

	Email/Phone of Assessor:
	Sophina.mazher@hotmail.co.uk 07956463984 

	Brief Description of Activity:
	Persons at risk:
	St
	S
	V
	C
	Vol
	Pu
	Yp
	Nm
	

	We will be selling home-made cakes in order to raise money for our Student Group at all of the University campuses. Prices for the cakes range from 50p-£1 and all money will be kept in a cash box and only handled by members of the student group.
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	Date Control Measures Implemented:
	 

	
	

	
	
	

	
	

	
	How will you communicate the risk assessment to your members?

	
	All committee members will be informed about the RA to ensure it is followed.

	
	


	Risk Assessor
	Name: 
	Signed: 
	Date: 

	Manager/Supervisor


	Name: 
	Signed:
	Date: 


	Potential Hazards Identified
	Potential Consequence
	Likelihood
	L x S
	Responsibility
	Control Measures and Actions
	Action in case of Incident

	
	
	Input numerical value, see end for details
	= Likelihood x Severity (Consequence)
	
	
	

	
	
	
	
	
	
	Incident Report
	Call emergency services/Uni Security
	Contact First Aider
	Other - specify in Notes

	Over crowding 
	Slips, trips and falls, cuts, bruises
	2
	4
	Student Group committee
	A queue will be asked to be formed to ensure no overcrowding occurs 
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	Cake sale 
allergies
	Allergic reaction leading to hospital 
	3
	9
	Student Group committee
	 Anyone who wishes to purchase a cake will be notified of the ingredients used, and will be asked if they have any alleges. Signs will be put up saying they can’t not guarantee the food will not contain nuts
	
	
	
	

	Poor food preparation
	Illness,
	3
	9
	Student Group committee
	Good food preparation guidelines will be followed including: washing hands, using ingredients from a reputable supplier, long hair tied back, jewellery removed, clean bowls, surface & utensils. Protect food from cross contamination, cakes containing cream stored in fridge, food stored in sealable clean containers.
	
	
	
	

	Food storage and handling on the day
	illness
	3
	9
	Student Group Committee 
	· People selling the cakes will not be suffering from diarrhea, vomiting, coughs and colds. They should also maintain a good standard of personal hygiene.
· Transport cakes in clean, sealable containers, and keep unwrapped cakes covered - particularly when being sold or served outdoors.

· Make sure that cheesecakes and any cakes or desserts containing cream or butter icing are out of the fridge for the shortest time possible while the sale is going on – such cakes should not be sold if refrigeration is not available during the sale.

· Avoid handling cakes – sell individually wrapped cakes, or use tongs or a cake slice to serve cakes.

· Have some means of washing hands and equipment (if used) - a nearby sink or wash hand basin, or some bowls, soap, towel and some kind of water supply (e.g. flasks of hot water).

· Serving plates and forks/spoons are a good idea, especially for cheesecakes and any cakes or desserts containing cream or butter icing.
· Put a ‘Use by’ date on them (this can be for expiry as the same day as the sale.
· Clearly label with the ingredients used.

Mark any foodstuffs which may cause allergic reactions (Eggs, Nuts, Soya, Diary
	
	
	
	

	Cash handling 
	Theft, distress 
	3
	1
	Student Group Committee
	All money will be kept in a cashbox and out of sight from paying customers. Only committee members can access the money and it will be paid into finance immediately at the end of the day. 
	
	
	
	


	Notes and Further Information

	


