Risk Assessment – Pick and Mix Stand Hire (HSE/AAIAC Style)
Activity Description
Delivery, setup, operation and collection of a pick and mix confectionery stand for temporary hire at events.
Persons at Risk
Staff, hirers, operators, customers, children and spectators.
	Hazard
	Persons at Risk
	Initial Risk
	Control Measures
	Residual Risk

	Manual handling during transport and setup
	Staff
	Medium
	Use safe lifting techniques and team lifts where required.
	Low

	Food contamination
	Operators/Consumers
	High
	Maintain food hygiene standards; keep sweets covered where possible; clean and sanitise containers and utensils.
	Low

	Allergen exposure
	Consumers
	High
	Clearly display allergen information; segregate products where required; prevent cross-contamination.
	Low

	Glass or container breakage
	All
	Medium
	Use robust containers where possible; remove broken items immediately and dispose of safely.
	Low

	Trips around serving area
	All
	Medium
	Keep walkways clear and maintain good housekeeping.
	Low

	Spillages creating slip hazards
	All
	Medium
	Clean spillages immediately.
	Low

	Children reaching over displays
	Children
	Medium
	Provide supervision and position displays to minimise climbing or leaning.
	Low

	Damaged equipment
	All
	Medium
	Inspect stand and accessories before hire and after return; remove damaged equipment from service.
	Low


Operational Controls
Position stand on a stable, level surface.
Keep serving area clean and organised.
Use clean scoops, tongs or disposable utensils.
Display allergen information prominently.
Withdraw damaged equipment from service immediately.
Emergency Procedures
Provide first aid for minor injuries.
Clean spillages immediately.
Safely isolate and dispose of broken containers if applicable.
Report all incidents and remove defective equipment from use.
Inspection Checklist
Stand clean and structurally sound.
Containers and utensils clean.
Allergen signage available.
No sharp edges or damage.
Serving area free from hazards.
Training Requirements
Staff trained in manual handling, food hygiene, allergen awareness, safe setup and customer service.
