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General Risk Assessment – Bake Sale

This document is a template and you are to adapt the required controls to suit your activity – do not submit it blank.
If some hazards outlined in the template are not relevant to your activity then please remove them.


Please use this risk assessment for any bake sale that your group runs. We have pre-populated the form with a number of hazards. If you have any additional required controls then feel free to add these into the relevant cells but do not remove the existing control measures that have already been included. If you have any other hazards to add in then please add these to the bottom of the form in the spaces provided. 				
Please use the below boxes to highlight any risks your activities could create. Pay particular attention to risks such as: equipment usage, transport, number of attendees, catering, alcohol etc. and consider the potential risks associated with each area. Risks will have a rating before controls are put in place (uncontrolled risk level), and a further rating (controlled risk level) once controls are put in place. If any of your risks come out at the High Risk or Extreme Risk rating please contact a member of the ASK team (dsu.engagement@durham.ac.uk) to discuss further as your activity / event could be at risk of being cancelled unless the risks can be mitigated / reduced.		
Follow this link for guidance on what to include on a risk assessment, and to see some sample risk assessments.				

	Full Name of Student Group 
(please insert 'Durham University' if your group uses it)
	

	Description of task or Activity: 
(to include enough information to establish the foreseeable hazards)
	

	Location(s), Date, Time: 
(when and where will the activity or task take place?)

	

	
Hazards (things with the potential to cause harm)
	
Those at risk (people who could be harmed)
	
How could they be harmed? (nature of injuries, damage that could result)
	
Uncontrolled risk level (level of risk without control)
	
Required controls 
(how the risk can be removed or reduced by for example engineered methods, safe systems of work, training and/ or personal protective equipment)
	
Controlled risk level (level of risk remaining when controls are in place) 

	Allergic reactions
	Students, staff, stallholders, visitors
	Hospitalised/ death

	
4X4
High Risk
	Shopping with awareness of allergens.
Students must follow Durham SU guidance for bake sales/homemade foods.
Clear signs of all ingredients provided on the day/s of the event.
	
2X2
Low Risk

	Injuries while preparing food
	Students, staff, stallholders, visitors
	Hospitalised

	
4X4
High Risk
	Being aware of surroundings and using adequate tools.
Food preparation carried out by experienced members of the Society.
Food handlers will have undergone a food hygiene course on DUO, SU food safety guidance will be read and adhered to.
	
2X2
Low Risk

	Food handling
	Students, staff, stallholders, visitors
	Cross contamination
	
4X4
High Risk
	Students must follow Durham SU guidance for bake sales/homemade foods.
Check sell-by-date and condition of the product before using or displaying.
Buy only fresh ingredients, keep all food refrigerated, ensure that all products are fully cooked through, any food that is undercooked / raw will not be served. Only cakes that do not need refrigerating are to be baked, e.g. apple cake, baked cheesecake, brownies or similar. Food covered and refrigerated or stored in cool dry place.
Where practical tools such as scoops and tongs should be used to handle food rather than hands. Where handling cannot be avoided, hands should be washed before, during and after process. Hands should be dried after washing to avoid being constantly wet.
	
2X2
Low Risk

	Slips and trips
	Students, staff, stallholders, visitors
	Hospitalised/ injured

	
4X4
High Risk
	Good housekeeping should be applied. If the event is in the SU building any faults should be reported to the SU staff member you made the booking with immediately. 
Society Exec should clean up spillages immediately, using suitable methods and leaving the area dry. Suitable cleaning materials should be used. There should be sufficient lighting in all areas. No trailing cables in walkways.
If the event takes place in an outside location, ensure that the area around the stall is free from hazards.
	
3X2
Low Risk

	Musculoskeletal Damage/ Manual Handling
	Students, staff, stallholders, visitors

	Hospitalised/ injured


	
3X3
Medium Risk
	Lifting heavy items should be avoided, including pushing and pulling of items. Posture should be ensured and twisting and reaching should be minimised. Ingredients should be bought in package sizes light enough for handling. Commonly used and heavy items should be stored on waist-high shelving.
	
3X1
Low Risk

	Fire
	Students, staff, stallholders, visitors
	Hospitalised/ death 
Burns, smoke inhalation, injuries sustained during evacuation
	
5X5
Extreme Risk
	Space for stall within Durham SU must be booked in advance, space at the library square must be booked through event Durham.
Stall must be within designated space and not obstruct fire doors/escape routes, call points, fire extinguishers, etc.
No naked flames on stalls. Ensure you familiarise yourselves with the building/location Fire evacuation procedures.
	
5X1
Medium Risk

	Cash handling & storage
	Exec
	Money could be stolen/lost
	
5X1
Medium Risk
	Ensure a minimum of 2 exec supervise the cash box at any one time. Money should also be put through the cash machine regularly to avoid a build-up of large amounts of cash in a cash box.  

	
3X1
Low Risk

	Random medical emergency
	Attendees
	Illness, injury, hospitalisation
	
4X4
High Risk

	In the event of an emergency the Exec will follow the Durham SU Emergency Procedures and report the incident using the incident reporting form. 
	
2X2
Low Risk

	Please add any further risks associated to your bake sale
	
	
	
	
	

	Please add any further risks associated to your bake sale
	
	
	
	
	

	Please add any further risks associated to your bake sale
	
	
	
	
	

	Please add any further risks associated to your bake sale
	
	
	
	
	






	Internal Guidance/Linked Documents:

	

	Competence Requirements:

	

	Supervisor/Manager Review and Comment:
	

	Assessment Prepared by
	Students Union acceptance


	Name:
	
	Name:
	

	Signature:
	
	Signature:
	

	Date:
	
	Date:
	

	This risk assessment should be read by those performing and supervising the work in conjunction with all relevant documentation including method statements and safe systems of work
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Health and Safety Risk Matrix
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