Risk Assessment – Food Stall
Persons Involved: Site Team
Also Present: Staff, Customers, Visitors
Equipment: Portable food stall with serving counters, electrical equipment, gas equipment (if applicable), tables, signage and handwashing facilities.
Location: Various Locations
	Hazard
	Existing Controls
	Likelihood
	Severity
	Risk
	Further Action

	Manual handling
	Use safe lifting techniques for equipment and stock.
	1
	3
	3
	Staff training.

	Trip hazards
	Keep cables, boxes and walkways clear.
	1
	2
	2
	Routine checks.

	Hot surfaces
	Staff only behind serving area. Warning signs displayed.
	2
	4
	8
	Use PPE where required.

	Burns/scalds
	Take care with hot food, drinks and equipment.
	2
	4
	8
	First aid kit available.

	Food hygiene
	Follow food hygiene procedures and maintain cleanliness.
	1
	5
	5
	Regular cleaning schedule.

	Cross-contamination
	Separate raw and ready-to-eat foods. Use colour-coded utensils.
	1
	5
	5
	Staff training.

	Allergens
	Display allergen information and respond to customer enquiries.
	1
	5
	5
	Maintain allergen records.

	Electrical safety
	PAT-tested equipment with RCD protection.
	1
	5
	5
	Pre-use inspections.

	Gas safety
	Gas appliances inspected and cylinders secured.
	1
	5
	5
	Leak checks before use.

	Fire
	Suitable fire extinguisher and fire blanket available. No smoking.
	1
	5
	5
	Staff trained in fire procedures.

	Slips
	Clean spillages immediately.
	2
	3
	6
	Display wet floor signs.

	Waste
	Dispose of food waste safely and empty bins regularly.
	1
	2
	2
	Routine housekeeping.

	Crowd management
	Keep queue orderly and emergency exits clear.
	2
	3
	6
	Barriers if required.

	Unauthorised access
	Restrict customer access to preparation areas.
	1
	3
	3
	Use barriers/signage.

	Weather
	Secure gazebo/equipment and monitor adverse weather.
	1
	4
	4
	Suspend operation if unsafe.

	Emergency
	Stop service, isolate utilities if required and call emergency services.
	0
	0
	N/A
	First aid available.



