Risk Assessment – Candy Floss Machine Hire (HSE/AAIAC Style)
Activity Description
Delivery, setup, operation and collection of a commercial candy floss machine for temporary hire at events.
Persons at Risk
Staff, hirers, operators, participants, children and spectators.
	Hazard
	Persons at Risk
	Initial Risk
	Control Measures
	Residual Risk

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

	Burns from spinning head and hot bowl
	Operators/Users
	High
	Only trained operators; avoid contact with hot parts; allow machine to cool before moving.
	Low

	Entanglement with rotating head
	Operators
	Medium
	Never reach into the bowl while operating; switch off before cleaning.
	Low

	Electrical hazards
	All
	Medium
	PAT-tested equipment; inspect cables and plug; use RCD protection.
	Low

	Trips from trailing cables
	All
	Medium
	Route and secure cables away from walkways.
	Low

	Sugar spillages causing slips
	All
	Medium
	Clean spillages promptly and keep work area tidy.
	Low

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


Operational Controls
Set up on a stable, level surface.
Keep machine under constant supervision during use.
Allow machine to cool before cleaning or transport.
Keep children away from operating components.
Withdraw damaged equipment from use immediately.
Emergency Procedures
Switch off and unplug if a fault develops.
Treat burns with cool running water and seek medical attention if required.
Report all incidents and equipment defects.
Inspection Checklist
Power cable and plug undamaged.
Bowl and spinning head secure.
Controls operating correctly.
Machine clean.
No exposed wiring.
Training Requirements
Staff trained in manual handling, electrical safety, safe operation, cleaning and customer briefing.
