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SAFETY POLICY STATEMENT 
 

This document is provided as a supplement to the requirements placed on individuals and organisations by current health and safety legislation and contractual 

agreements.  

 

Compliance with this document should therefore not be regarded as fulfilling all the relevant statutory obligations pertinent to a particular individual or 

organisation, which remains their own responsibility. 

 

In keeping with its overall objectives and in accordance with the requirements of the Health and Safety at Work etc. Act 1974 and the Management of Health 

and Safety at Work Regulations 1999, Compass Contract Catering Services (UK) Ltd will take all reasonably practicable steps to ensure the health, safety and 

welfare of its employees and sub-contractors.  
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LEGISLATIVE DUTIES 
 

Compass Contract Catering Services (UK) Ltd undertakes that during any works, it will comply with and will ensure that its employees and any sub-contractors comply 

with all relevant, safety, health and environmental legislation.  

 

At all times Grazing shall take into consideration: 

 

The Health and Safety at Work etc. Act 1974  

S.2. (1) “It shall be the duty of every employer to ensure, as far as is reasonably practicable the health, safety and welfare of all his employees” 

 

S.3. (1) “It shall be the duty of every employer to conduct his undertaking in such a way as to ensure, as far as is reasonably practicable, that persons not in his employment 

who may be affected thereby and are not exposed to risks to their health and safety”  

 

The Management of Health and Safety at Work Regulations 1999 

 

Regulation.3. (1) “Every employer (and self-employed) shall make a suitable and sufficient assessment of: 

 

The risks to the health and safety of his employees to which they are exposed whilst they are at work, and 
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The risks to the health and safety of persons not in his employment arising out of or in connection with the conduct of him or his undertaking, for the purpose of identifying 

the measures he needs to take to comply with the requirements and prohibitions imposed on him by or under the relevant statutory provisions” 

 

Regulatory Reform (Fire Safety) Order 2005 

The Order applies in England and Wales. It covers general fire precautions and other fire safety duties that are needed to protect ‘relevant persons’ in case of fire in and 

around most ‘premises’. The Order requires fire precautions to be put in place ‘where necessary’ and to the extent that it is reasonable and practicable in the circumstances 

of the case. 

 

Responsibility for complying with the Order rests with the ‘Responsible Person’ or persons.  

 

Article 9 of the Regulatory Reform (Fire Safety) Order 2005, requires a “Responsible Person” to make a suitable and sufficient assessment of risks of the “general fire 

precautions” in the workplace to which “Relevant Persons” are exposed. 

 

The “Relevant Person” is any person, including the responsible person, who is or may be lawfully on the premises. A relevant person may also be anyone in the immediate 

vicinity of the premises where the venue is located, who could be at risk from a fire in the premises.  

  

The “Responsible Person” is the employer in relation to a workplace, or ‘a person’ who has control as occupier, hirer or otherwise in connection with the carrying out of a 

trade, business or other undertaking (for profit or not). 

Food Safety Act 1990 

All food businesses under the Act are to ensure that: 

• businesses do not include anything in food, remove anything from food or treat food in any way which means it would be damaging to the health of people eating it 
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• the food businesses serve or sell is of the nature, substance or quality which consumers would expect 
• the food is labelled, advertised and presented in a way that is not false or misleading 

 

Food Information Regulations 2014 

The food information regulations provides specific requirements for the labelling of food. Including but not limited to: Allergen Information, Country of Origin, Nutritional 

Information, Best Before Dates and information regarding storage conditions.  
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GRAZING RESPONSIBILITES 
 

All work activities must be undertaken as per the risk assessment and carried out as per method statements, any work carried out that is deemed to be unsafe or unsatisfactory 

by Grazing will be terminated immediately. (see Management of Health and Safety at Work Regulations 1999, regulation 3)  

 

Grazing shall: 

• Provide a safe place of work and safe methods of carrying out the work 

• Ensure that employees are competent and have the required knowledge and experience to carry out the work 

• Ensure that adequate training and supervision for all staff is provided, where this is found necessary. 

• Ensure that any plant, equipment and tools are of the correct standard and type and are in good working order  
 

Accident Reporting and Investigation 

 

All accidents, incidents and near misses must be reported without delay to the Grazing Manager. Grazing is responsible for reporting all incidents to the venue safety 

representative who will where necessary report to the enforcing authority as required by the Reporting of Injuries, Diseases and Dangerous Occurrences Regulations 2013 

(RIDDOR). 

 

Accident:  

Any unplanned event that results in personnel injury or damage to property, plant or equipment. 
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Incident:  

1. near miss: an event not causing harm but has the potential to cause injury or ill health.  

2. undesired circumstance: a set of conditions or circumstances that have the potential to cause injury or ill health. 

 

Dangerous occurrence:  

One of a number of specific, reportable adverse events, as defined in the Reporting of Injuries, Diseases and Dangerous Occurrences Regulations 2013 (RIDDOR). 

For further information: http://www.hse.gov.uk/riddor/report.htm 

 

Personal Protective Equipment (PPE) 

Grazing shall provide, maintain and ensure the use of Personal Protective Equipment for its employees relevant to their tasks.  

 

Segregation 

Grazing shall ensure that their equipment and materials are segregated from others when necessary, not left unattended and that clear access is maintained at all times. 

 

Risk Assessment & Insurance (PLI) 

Grazing shall have a workplace safety management system in place, including risk assessments and safe systems of work for all potentially hazardous operations carried out 

by them.  

These will be provided to all concerned namely employees, sub-contractors and the venue or place of work and clients upon request. 

A valid copy of our public liability insurance will be on file and available upon request. 
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Compliance 

Grazing shall comply with any health and safety and other accompanying documentation or instruction issued by the venue safety representative, together with their own 

written procedures. 
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METHOD STATEMENT 
In keeping with its overall objectives and in accordance with the requirements of the Health and Safety at Work etc. Act 1974 and the Management of Health and Safety at Work Regulations 

1999, Grazing will take all reasonably practicable steps to ensure the health, safety and welfare of its employees and sub-contractors.  

The purpose of this risk assessment and method statement (RAMS) is to set out key health and safety information specific to this event and the activities in which Grazing are involved and 

only those. 

This document aims to provide information for Grazing staff and the appointed contractors and suppliers working on the event. 

Activity Method 
Preparation of Food All food prepared at the premises of Grazing Catering is done so in accordance to strict Health and Safety regulations. Hazard Analysis Critical Control Points (HACCP) is in place and has been 

followed. All food handlers have been trained to basic hygiene level 2 and level 3 for managers and supervisors.   

Packing and Transporting of Food All the packing at the Grazing Catering premises is done by the staff and chefs overseen by a supervisor. The food will be transported in a refrigerated van and all food items will be kept 
separate and stored in appropriate containers to reduce the risk of cross contamination.   

Packing and Transporting of Equipment All equipment will be tested prior to departure to ensure that it is safe and in good working order. If used any electrical equipment will be PAT tested.  

Transportation & Arrival on-site Measures are in place to ensure that all equipment is secured inside the van.  
When arriving on site our van will be offloaded by the drivers and event staff.  All crates will not be overloaded, and the drivers have had the sufficient training to ensure the smooth offloading 
reducing the risk of MSD’s.  

On-site Setup and Site Movement All equipment will be set up by the team on site and they have all received basic health & safety training which will be practised for the full duration of the event set up, service and 
breakdown.  

Cooking and Re-Heating On-site Where cooking, reheating or hot holding is required, only trained and authorised employees may use the equipment. Turbo ovens , hot-holding cabinets and any other heating equipment must 
be suitable for the intended use, visually checked before operation and used in accordance with the manufacturer’s instructions. 
Food must be cooked or reheated rapidly and only once, then transferred immediately to service or suitable hot-holding equipment. All required time and temperature checks must be 
completed and recorded in accordance with the Grazing HACCP plan and current Compass food-safety procedures. 
 

Food Service All serving staff will adhere to Grazing safety standards and will wear non-slip shoes to reduce the risk of slips, trips or falls. The Grazing event manager on duty will also identify any potential 
trip hazards such as cables, boxes, equipment and address accordingly. Wet floor signs will be available if needed. A dustpan and brush and glass bin will be provided to deal with any 
breakages if they occur.  

Waste Removal All rubbish and any leftover food will be sealed in bags and loaded onto the Grazing van for removal from site. At the Grazing central kitchen, the disposal of all rubbish and leftover food is 
done by a certified Waste Management contractor on a daily basis.  
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RISK ASSESSMENT  
 

Risk Rating Information 

Severity x Likelihood = Risk Rating 

      Severity 
1. No or minimum injury  
2. First aid treatment on-site 
3. First aid treatment off-site  
4. Major injury or hospitalisation  
5. Fatality  

 

 
 

      Likelihood 
1. Extremely unlikely 
2. Possible but unlikely 
3. Conceivable 
4. Probable 

5. Likely 
 

                               1-6 LOW RISK 
Controls and safe systems of work are suitable for this activity. 

Periodic tool box talk to maintain awareness, review task as required. 

           7-15 MEDIUM RISK 

Increased supervision required, include activity in daily brief, confirm awareness and safe system of 

work required.  

Additional controls may be required dependant on conditions. 

          16-25 HIGH RISK  

Nominated responsible person and constant supervision required. Dedicated activity briefing required 

confirm all controls and safe system of work are in place before activity starts.  

Additional controls may be required dependant on conditions. 
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Example for calculating numerical Risk Rating: 
 
A hazard which might result in an injury, that would require first aid treatment on-site or minor equipment or property damage would have a Severity rating of 2, if it is 
foreseeable that the hazard may occur it would have a Likelihood rating of 3 and would result in the Hazard having a risk rating of 9, which would indicate it should be 
considered a Medium risk.  

Initial risk rating (without controls) Severity 4 x Likelihood 5 = IRR 20    

Residual risk rating (with controls) Severity 2 x Likelihood 3 = RRR 6   
 
A medium risk hazard should have suitable controls, safe systems of work and an increased level of supervision on site assessments also need to be made to ensure 
nothing has changed. 
 
A hazard is something with the potential to cause harm or damage. 
 
All significant hazards should be risk assessed and documented, with the information communicated to persons involved in or impacted by the activity or hazard. 
 
Tasks or activities should be controlled with safe systems of work in a manner that eliminates risk where possible. Where it is not possible to eliminate all risk the 
controls, systems and procedures will reduce the risk as low as reasonably practicable to an acceptable level. 
 
The phrase ‘as low as reasonably practicable’ involves weighing a risk against the trouble, time and money needed to control it. 

 

Grazing will aim where possible to have a low RRR  for all hazards 
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Company Name Compass Contract Catering Services (UK) Ltd 

Date of Risk Assessment 16th September 2026 

Date of Last Review September 2026 
 

HAZARD IDENTIFICATION 
 

 

‘X’ Denotes relevant activities 

 
First aid and welfare  x   

Vehicle movements on site or public roadways  x   

Use of ladders / Working at height  x   

Electrical  x   

Fire  x   

Food operations  x   

Exterior of cooking appliances or electrical equipment  x   

Preparation areas  x   

Structure installation   x   

Event space  x   

Manual handling  x   

Personal Protective Equipment  x   

Emergency procedures  x   

Conformity of installations x   
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Subject area To whom Hazards 

Severity 
rating x 

probability 
= primary 
risk based 

on no 
controls 

 
 

Control Measures 
Severity rating x 

probability = 
Residual risk 

Action Required Where Risks are 
Not Adequately Controlled and 

other Comments 

First aid & 
welfare 

Employees, 
contractors 
and visitors 

Inadequate welfare 
facilities 
 
Injury from poor 
housekeeping in 
welfare area 

3x3 
9 
 

Client to induct staff on the availability of welfare and toilet facilities on site. Regular 
breaks from working allocated by site leaders.  
 
Suitable welfare facilities to be available for all onsite workers to use with personal 
item storage facilities, and provisions for hot and cold drinks. 
 
There will be appropriate first aid cover on site at all times, with a designated first aid 
point. 
 
Event areas to have waste management programmes and team to ensure good 
housekeeping, to be checked at regular intervals and where possible encourage 
recycling.  
 
All staff will be trained /briefed on their responsibilities for good housekeeping onsite.  
 
Recording of all injuries to be entered in the instant reporting system. HSE Manager 
to carry out audits, monitor and review suitability of all staff areas of operations on a 
regular basis. 
 

3x1 
3 

Any injuries to be reported to the line 
manager or health and safety 
representative. 
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Subject area To whom Hazards 

Severity 
rating x 

probability = 
primary risk 
based on no 

controls 
 
 

Control Measures 

Severity 
rating x 

probability 
= Residual 

risk 

Action 
Required 

Where Risks 
are Not 

Adequately 
Controlled 
and other 
Comments 

Motorised 
Vehicle 
Movements 
on Site or on 
Public 
Roadways 

Public, Staff 
and 
Contractors 

Motorised 
vehicle 
Collision 
 
Falls from a 
moving 
vehicle 
 
Rolling of a 
trading 
vehicle once 
in place 

5x4 
20 

All drivers to observe site speed limit. 
 
Any vehicles being used onsite will only be operated by competent persons. All drivers are to be in possession of a 
valid driving licence for the type of vehicle they are driving. 
 
No reversing without a competent person outside the vehicle.  
 
Mobile phones and radios not to be used whilst driving. 
 
Passengers will only be carried by vehicles that have a designated passenger seat. Seat belts/lap belts where fitted will 
be worn. 
 
Drivers to use orange flashing beacon and/or hazard lights at all times whilst vehicle is in use/moving.  
 
All vehicle movement to happen within designated times, and no movement after vehicle lock-down. 
 
All drivers are to ensure their vehicle is in a roadworthy state prior to leaving the yard and the load is evenly 
distributed and sufficiently secured. 
 
High-visibility clothing must be worn wherever required by the site rules or risk assessment, particularly when 
employees are working near moving vehicles. The clothing must comply with BS EN ISO 20471, or the current 
equivalent standard, and be of a class suitable for the level of risk, lighting conditions and work being undertaken. It 
must fit correctly, remain clean and visible, and be checked for damage before use. 
 
Vehicles only to move in designated areas and at designated times. 
 
No access to site without permission of the site manager. 
If any driver is suspected of being under the influence of drugs or drink they will be subject to disciplinary action.  
 
Once trading vehicles are in position hand brakes to be applied and wheel chocks/wedges where applicable.  

5x1 
5 

 

Supervision  
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Subject area To whom Hazards 

Severity rating 

x probability = 
primary risk 
based on no 

controls 

 

 

Control Measures 
Severity rating x 

probability = 
Residual risk 

Action Required 
Where Risks are 
Not Adequately 
Controlled and 

other Comments 

Use of Step 
Ladders or 
Step Stools / 
Working at 
Height 

Employees, 
Public, Staff 
and 
Contractors 

Objects 
dropped from 
height 
 
Falls from 
height 
 
Exposure to 
adverse or 
extreme 
weather 
conditions 

5x4 
20 

 

Only authorised employees who have received appropriate training may use stepladders or step stools.  
 
Work at height must be avoided wherever reasonably practicable. Where access equipment is required, only 
suitable stepladders or step stools with a maximum standing height of 0.8 metres may be used.  
 
Any requirement to work above this height must be stopped and referred to the Event Manager so that suitable 
alternative access equipment and additional controls can be arranged. 
 
Stepladders and step stools may be used only for light work of short duration, with a maximum working period 
of approximately 15 minutes.  
Alternative access equipment must be considered where the task is longer, physically demanding or requires 
significant sideways force. 
The equipment must be visually inspected before each use. It must not be used if it is damaged, contaminated, 
unstable or otherwise unsuitable.  
Stepladders must be fully opened with all locking devices engaged and positioned on firm, level and 
unobstructed ground. 
The user must follow the manufacturer’s instructions and must not stand above the highest permitted standing 
level. Three points of contact must be maintained while climbing and, wherever reasonably practicable, while 
working. The user must keep their body within the stiles and must not overreach, lean sideways or move the 
equipment while standing on it. 
Any item handled while using the equipment must not exceed 10 kg. The weight, size and shape of the item 
must not prevent the user from maintaining safe contact and balance. Items must not be carried up or down if 
doing so prevents safe climbing. Tools and equipment should be raised, lowered or secured using a suitable 
alternative method where necessary. 
The area around the equipment must be kept clear. A second person must assist where required to prevent 
access to the work area, pass materials safely or provide additional stability. A second person must not be used 
as a substitute for correctly positioning or securing unsuitable access equipment. 
Any installation or rigging above ground level must be completed by a competent and authorised person using 
suitable equipment and appropriate safety controls. 
Loose items must be removed from pockets or securely contained before working at height. Nothing may be 
placed on the steps, platform or top of the stepladder unless the equipment has a purpose-designed holder. 
Work must stop immediately if conditions change or if the equipment cannot be used safely. 
 

5x1 
5 

 

Event Manager to 
confirm user 
authorisation, 
completion of the 
pre-use check and 
suitability of the 
work area before 
the equipment is 
used. 
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Subject area To whom Hazards 

Severity 
rating x 

probability 
= primary 
risk based 

on no 
controls 

 
 

Control Measures 

Severity 
rating x 

probability 
= Residual 

risk 

Action Required Where Risks are 
Not Adequately Controlled and 

other Comments 

Electrical 

 

Public, Staff 
and 
Contractors 

Fire 
 
Electric shock 
 
Burns  
Fire  
 
Personal injury  
 
Damage by fire or 
smoke to property 

5x5 
25 

 

All electrical equipment must be suitable for the intended task and the 
environment in which it will be used. Equipment must be included within an 
appropriate inspection and testing programme, based on the type of equipment, 
frequency of use and conditions of use. 
 
Users must complete a visual check before use, including the plug, cable, casing 
and any extension leads or connectors. Equipment must not be used if it is 
damaged, contaminated, excessively worn or shows signs of overheating. 
Electrical equipment, sockets and connections must be positioned and protected 
to prevent damage, contact with water, exposure to excessive heat and the 
creation of trip hazards. Cables must be routed safely and protected with suitable 
cable covers where they cross access routes. Extension leads must not be 
overloaded or connected together, and cable reels must be fully unwound when 
required by the manufacturer. 
 
The Event Manager must obtain confirmation from the client or venue that the 
proposed electrical supply, sockets and loading are suitable for the equipment 
being used.  
 
Suitable RCD protection must be provided where required, particularly for 
equipment used outdoors, in damp conditions or where the venue’s electrical 
arrangements require it. 
 
Employees must not carry out unauthorised repairs or use temporary makeshift 
connections. 
 
Any equipment suspected of being defective must be switched off, disconnected 
from the supply where safe to do so, clearly labelled and removed from use 
immediately. The defect must be reported to the Event Manager, and the 
equipment must not be returned to service until it has been examined and, 
where necessary, repaired and tested by a competent person. 

 

5x1 
5 

 

The Event Manager must confirm 
before setup that equipment has 
been visually checked, the electrical 
supply is suitable and any defects 
have been isolated and reported. 
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Subject area To whom Hazards 

Severity 
rating x 

probability = 
primary risk 
based on no 

controls 

 

 

Control Measures 
Severity 
rating x 

probability = 
Residual risk 

Action Required Where Risks are Not 
Adequately Controlled and other 

Comments 

Fire  

 

Customers, 
Staff and 
Contractors 

 

Damage by fire or 
smoke to persons 
and/or property 
 
Death  

5x5 
25 

Combustible materials and waste must be kept to a minimum and removed 
regularly. Heat-producing and electrical equipment must be positioned safely, 
kept away from combustible materials and switched off when not in use.  
Fire exits, escape routes and access to firefighting equipment must remain clear 
at all times. 
The Grazing Event Manager must ensure that all Grazing employees, contractors 
and agency staff are briefed on the client’s fire procedures before starting work. 
This must include how to raise the alarm, the nearest available fire exits, the 
designated assembly point and the identity of the client or venue representative 
coordinating the evacuation. 
If a fire or signs of fire are discovered, the alarm must be raised immediately and 
the client’s emergency procedure followed. Evacuation must always take priority. 
Firefighting equipment may be used only by a trained and competent person 
where it is safe to do so, a clear escape route remains available and its use does 
not delay evacuation or contacting the emergency services. 
Gas and electrical supplies may be isolated only by an authorised and competent 
person, where this can be done safely and without delaying evacuation. No 
person may re-enter the premises until authorised by the client, venue 
representative or emergency services. 
 

 

5x2 
10 

 

Event Manager to obtain the client’s 
fire and evacuation arrangements 
and brief all Grazing personnel before 
work begins. Fire exits and escape 
routes must be checked before setup 
and monitored throughout the event. 
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Subject area To whom Hazards 

Severity 
rating x 

probability = 
primary risk 
based on no 

controls 
 
 

Control Measures 

Severity 
rating x 

probability = 
Residual risk 

Action Required Where Risks 
are Not Adequately Controlled 

and other Comments 

Food 
Operations 

Customers, 
Staff and 
Contractors 
 

Poor food quality 
 
Food poisoning 
Allergic reactions  
Cuts  
Burns  
 

5x4 
20 

 
All staff involved at any stage of food handling, preparation or delivery has 
had appropriate information, training and equipment and is fully aware of the 
hygiene requirements. 
 
Grazing management on-site will monitor and record the temperature and 
cleanliness of shared fridge space 
 
Grazing will only employ the services of quality food sub-contractors who will 
ensure high standards of food quality are set and maintained throughout the 
event. 
 
Any complaints made will be recorded and investigated. 
 
All staff involved at any stage of food handling, preparation or delivery has 
had appropriate information, training and equipment and is fully aware of the 
hygiene requirements. 
 
2/4 hour rule to be applied for outside events and catering in locations 
without full kitchen or temperature controlled serveries etc in line with 
Compass Food Safety Policy and FSA guidelines.  
 
For outside catering events and catering at venues without adequate hot and 
cold holding, storage and servery equipment, deliveries will be made in food-
safe thermal boxes as close to the service time as possible in order to stay 
within 2/4 hour rule being applied.  
 

5x1 
5 

Supervision and monitoring  

 

 

 

 

https://www.foodstandards.gov.au/foodsafety/standards/Documents/2hour4hour_Final.pdf
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Subject area To whom Hazards 

Severity 
rating x 

probability 
= primary 
risk based 

on no 
controls 

 
 

Control Measures 

Severity 
rating x 

probability = 
Residual risk 

Action Required Where Risks 
are Not Adequately Controlled 

and other Comments 

Cooking 
appliances or 
electrical 
equipment 
(turbo-fan 
ovens, bain-
marie, hot 
plates, heated 
gantry lights) 

Customers, 
Staff and 
Contractors 
 

Cuts  
Burns  

4x4 
16 

All staff using appliances will be fully trained and competent in their use. 
 
All staff aware not to touch the outside of the hot appliance. Do not try to move 
any hot appliance – it must be left to cool down first. 
 
BBQ to be used by trained personnel only and to be placed out of reach of 
guests to avoid burns.  Gas bottles for BBQ to be transported by approved 
contractors only and stored upright in well-ventilated areas before, during and 
after use, prior to return. The client will induct the staff on appropriate location 
to store flammable gas canisters. 
 
Ensure any unauthorised personnel cannot come into contact with any 
equipment through use of guards, counters and signage and equipment 
positioning. 
 
Correct PPE will be used around hot appliances (e.g. oven gloves). 
 

4x1 
4 

Supervision and ongoing training 
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Subject area To whom Hazards 

Severity 
rating x 

probability 
= primary 
risk based 

on no 
controls 

 
 

Control Measures 

Severity 
rating x 

probability 
= Residual 

risk 

Action Required Where Risks are 
Not Adequately Controlled and 

other Comments 

Preparation 
areas 

Customers, 
Staff and 
Contractors 

 

Cuts  
Burns 

4x4 
16 

 

All staff handling knives or sharp equipment will only do so if they are deemed 
competent by their line manager 
 
Ensure correct PPE is provided at all times i.e oven cloths, blue gloves for high 
risk food. 
 
Ensure no access into food preparation areas for customers. 
 
Any open wounds or cuts should be dressed properly, and disposable gloves 
worn as appropriate. 

 

4x1 
4 

Supervision and ongoing training  
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Subject area To whom Hazards 

Severity 
rating x 

probability = 
primary risk 
based on no 

controls 
 
 

Control Measures 

Severity 
rating x 

probability = 
Residual risk 

Action Required Where Risks 
are Not Adequately Controlled 

and other Comments 

Event space  
 

Customers, 
Staff and 
Contractors 
 

Head injury  
 
Manual handling injury 
(WRULD’S)  
 
Slips, trips and falls 
 
Climate 
 
 

4x3 
12 

Good housekeeping to be maintained at all times. 
 
Trailing cables to be avoided. 
 
Any spills will be cleared as soon as possible. 
 
All staff to be made aware of importance in keeping a tidy working area and 
reaffirmed on a regular basis. 
 
Relevant signage will be displayed if spillages are to cause any prolonged 
problems. 
  
Any storage areas to be inspected on a regular basis. 
 
All items stored to be assessed for manual handling before being allocated a 
space in the storage areas. 
  
Nominated person to identify if injuries are reportable under RIDDOR, initially 
this will be the HSE manager.  
 
Incident/injury form to be completed as soon as possible. 
 
All accidents to be reported. 
 
When working in event spaces, ensure a safe working temperature is 
maintained and staff are attired correctly for hot or cold temperatures. Fleeces 
etc to be used in cold spaces, lighter uniforms in hot temperatures. Ensure 
staff have access to drinking water at all times.  
 
 

4x1 
4 
 

Any injuries to be reported to the 
line manager or health and safety 
representative. 
 
Event manager should conduct 
regular inspections. 
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Subject area To whom Hazards 

Severity 
rating x 

probability = 
primary risk 
based on no 

controls 
 
 

Control Measures 

Severity 
rating x 

probability = 
Residual risk 

Action Required Where 
Risks are Not Adequately 

Controlled and other 
Comments 

Manual 
Handling  
Deliveries 
(frequent) 
 
Equipment 
(infrequent) 

Customers, 
Staff and 
Contractors 
 

Manual handling 
injury, WRULD’s 
 
Falling objects 
 
Damage to equipment 

4x3 
12 

Manual handling procedures and training to be followed at all times. Nominated staff 
to be competent and able in the task they are to undertake. 
 
Manual handling training to be conducted as and when necessary. Manual handling of 
heavy or oversized items should be avoided where possible. 
 
All lifting operations are to be supervised when necessary by a competent person, or 
where loads are awkward. 
 
All stores to be positioned in a way that will not obstruct gangways, emergency routes 
or fire exits and will not endanger the health and safety of others. 
 
All stores to be distributed from storage areas on a needs basis, to which they will be 
positioned as close to the end user point as possible to avoid double handling. 
 
Routes to be planned for movement of stores and equipment where necessary. 
 
No employee is to carry more than they are reasonably capable of carrying. 
 
All materials to be moved will have been assessed prior to handling.  
 
If any loads need to be moved over long distances, alternative arrangements will be 
made e.g. hand trolley/pallet lifters.  
 
Heavy packages to be broken into smaller/lighter components, where possible 

4x1 
4 
 

Any injuries to be reported 
to the line manager or health 
and safety representative. 
 
Monitoring and ongoing 
training 
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Internal 

Subject area To whom Hazards 

Severity 
rating x 

probability 
= primary 
risk based 

on no 
controls 

 
 

Control Measures 

Severity 
rating x 

probability 
= Residual 

risk 

Action Required Where Risks are 
Not Adequately Controlled and 

other Comments 

Personal 
Protective 
Equipment 
(PPE)  

Customers, 
Staff and 
Contractors 

Damaged equipment  
 
Incorrect use  
 
Insufficient or lack of 
PPE  
 
Personal injury 

4x3 
12 

 

 
All PPE should be checked before use and any broken, damaged or lost PPE is to 
be replaced before continuing the activity.  
 
Grazing and contracted suppliers are responsible for ensuring that the correct 
PPE is available for the activities being undertaken as detailed in the RAMS.  
 
Where PPE is highlighted in the suppliers RAMS, it is the suppliers responsibility 
to provide their own staff with the correct PPE as detailed.  
 
In areas where PPE is required the area of work is to be excluded from other 
persons with suitable barriers and signs to highlight the requirements. 

4x1 
4 

Supervision 
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Internal 

Subject area To whom Hazards 

Severity 
rating x 

probability 
= primary 
risk based 

on no 
controls 

 
 

Control Measures 

Severity 
rating x 

probability 
= Residual 

risk 

Action Required Where Risks 
are Not Adequately Controlled 

and other Comments 

Emergency 
procedures 

Customers, 
Staff and 
Contractors 

Hazards relating to the 
evacuation of the 
premises. 

3x3 
9 

 

Grazing will operate within a designated area of the client’s premises and will 
follow the client’s existing emergency and evacuation arrangements.  
The client must provide the relevant procedures before work begins, including 
alarm arrangements, emergency exit routes, the assembly point, emergency 
contacts and any arrangements for severe weather or full-site evacuation. 
The Grazing Event Manager must ensure that all Grazing employees, contractors 
and agency staff receive a site-specific emergency briefing before starting work. 
Staff must stop work immediately when instructed, make equipment safe only 
where this can be done without delay or personal risk, and evacuate using the 
nearest safe exit. 
 
The client or venue representative will normally be responsible for contacting the 
emergency services and coordinating the overall response. However, if there is 
immediate danger and it is not clear that the emergency services have been 
contacted, any member of staff must call 999. 
 
The Grazing Event Manager must maintain an accurate record of Grazing 
personnel on site, conduct a headcount at the designated assembly point and 
report the outcome to the client or venue representative. Grazing must identify 
in advance anyone who may require assistance during an evacuation and agree 
suitable arrangements with the client. 
 
All emergencies, evacuations and significant incidents must be promptly 
reported to the Grazing Event Manager, the client representative and the 
relevant Grazing management and HSE contacts. Staff must not re-enter the 
premises or resume work until authorised by the client, venue representative or 
emergency services. 
 
 
 
 
 
 
 
 

3x2 
6 

For particularly complex events, 
consider seeking advice from Safety 
Consultants to ensure adherence to 
regulation and overall safety of 
event. 
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Internal 

Subject area To whom Hazards 

Severity rating x 
probability = 

primary risk based 
on no controls 

 
 

Control Measures 

Severity 
rating x 

probability 
= Residual 

risk 

Action 
Required 

Where Risks 
are Not 

Adequately 
Controlled and 

other 
Comments 

Conformity of 
installations 

Customers, 
Staff and 
Contractors 

Insufficient 
provisions 
including FFE, 
HACCP, 
washing 
facilities and 
gas safety 

4x3 
12 

 

Ensure only vetted and approved suppliers are permitted on to client sites. 
 
Ensure any temporary installations are erected and broken down by competent persons and are 
consistent with accompanying RAMS.  
 
Ensure that any significant temporary structures or installations under the responsibility of Grazing are 
accompanied by completion certificates.  
If structure are susceptible to strong winds, ensure a measure is in place to counter potential 
dangerous conditions.  
 
Ensure that installations are sufficiently equipped with Fire Fighting Equipment, including the right 
kind of fire extinguisher or fire blanket, dependent upon the activities taking place.  
 
Ensure all food handling requirements have and are being met in line with HACCP guidelines.  
 
Ensure that catering installations include the required facilities, including a hand washing station, 
preferably with warm water. 
 
 

4x1 
4 

Ensure the 
checklist 
provided is 
completed for all 
installations and 
any Non 
Conformity is 
reported to head 
office and or line 
manager. 

 


