Teesside University
Risk Assessment Record
As required by the Health and Safety at Work Regulations 1999

Task/Activity: Participatory Research Fund Event - Middlesbrough


       Department: CAD
Date:
22/10/2024


                                 Assessment carried out by: Suer Morgan
Who is at Risk? External guests and visitors, TU staff and students
	HAZARD
	RISK
	CONTROL MEASURES
	

	Identified Hazards

 
	Probability.

VL.L. M. H.
	X
	Hazard Effect

L. M. H.
	=
	Risk Rating

T. L. M. H. I.
	Actions Taken to Reduce Risk
	Residual Risk

T. L. M. H. I.

	Injury to Staff or guests during setup of venue for the purpose of event
	L   
	
	M
	
	M
	Work only to be done by TU staff. Setup of event is minimal and all staff are competent with the kit being used. 

Campus services to be notified of event and any specific venue layout requirements.
	T

	Injury caused by electrical equipment
	L
	
	H
	
	M
	PAT tested equipment only (as per Electricity at Work Portable Appliance Testing Policy). Power only to be used if necessary and following venue procedures.
	M

	Medical emergency, where visitors or staff could become ill during event
	VL
	
	H
	
	L
	Event organiser to contact TU Security Control if first aid is needed. X2086 / 01642342086.
	T

	Injury or death to visitors or staff caused by fire
	VL
	
	H
	
	L
	All to be reminded that TU is a smoke free campus. Fire alarms regularly tested and checked. Fire extinguishers available in venue.

PAT tested equipment only. Staff and guests to be notified of nearest assembly point.
	T

	Injury caused by slips, trips or falls
	M
	
	M
	
	M
	Limit use of cables in busy areas, use cable trunking to make cabling visible. Use ramps over entrances if necessary, particularly for loading and unloading. Areas in use to be checked by event organiser. Good housekeeping – see it and fix it/report it.
	T

	Injury in case of emergency evacuation at event
	H
	
	L
	
	M
	All exits kept clear inside and outside venue, event staff and guests notified of assembly point. Staff to ensure escape routes are kept clear of obstruction. TU staff to evacuate venues if fire alarms cannot be heard over atmospheric noise.
	VL

	Illness caused to visitors or staff due to catering hygiene (TU), or illness or injury caused due to allergic reaction
	L
	
	H
	
	M
	TU Catering to follow usual procedures as required by necessary legislation. TU Catering and/or event organiser to ensure allergen information is provided as required by legislation.
	VL

	
	
	
	
	
	
	
	

	FURTHER CONTROLS:



	Probability Key:

Very Low = So unlikely that probability is close to zero

Low = Unlikely but conceivable

Medium = Could occur several times

High = Occurs repeatedly and could be expected
	Hazard Effect Key

Low = Superficial wounds or temporary ill health

Medium = More serious wounds and ill health leading to permanent minor disability

High = Fatality, life threatening wounds and life shortening diseases, Reportable Accidents.
	Key: 

VL x L = T 

VL x M = T  

VL x H = L

L x L = T

L x M = L 

L x H = M

M x L = L

M x M = M

M x H = H

H x L = M

H x M = H

H x H = I
	Residual Risk

Trivial & Low = Acceptable Risk Level
Medium, High & Intolerable Risk Level = Additional

actions required such as implementing Control Measures to reduce risk

	At the time of producing this assessment, as far as I can reasonably foresee, the risks involved with this activity have been reduced as far as reasonably practicable.

Name:         Sue Morgan                                                                         Position: Public Engagement Assistant 

Date:      24/09/2024                                                                               Signature:  S. Morgan

	Review date:
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