Risk Assessment – Ice Cream Cart Hire (HSE/AAIAC Style)
Activity Description
Delivery, setup, operation and collection of an ice cream cart 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 loading, unloading and setup
	Staff
	Medium
	Use safe lifting techniques and mechanical aids or team lifts where required.
	Low

	Movement of cart causing collision or crushing
	Staff/Public
	Medium
	Move cart slowly, keep routes clear and apply wheel brakes when stationary.
	Low

	Electrical hazards (where powered)
	All
	Medium
	Ensure PAT-tested equipment, inspect cables before use and connect through RCD protection.
	Low

	Food hygiene and contamination
	Operators/Consumers
	High
	Follow food hygiene procedures, keep serving utensils clean and protect food from contamination.
	Low

	Temperature control failure
	Consumers
	High
	Maintain frozen products at recommended temperatures and monitor throughout the event.
	Low

	Trips from trailing cables
	All
	Medium
	Route and secure cables away from walkways using cable covers where required.
	Low

	Spillages creating slip hazards
	All
	Medium
	Clean spillages immediately and maintain good housekeeping.
	Low

	Damaged equipment
	All
	Medium
	Inspect before dispatch and after collection; remove damaged equipment from service.
	Low


Operational Controls
Position the cart on a stable, level surface.
Lock wheels or stabilisers before use.
Keep serving area clean and organised.
Monitor product temperatures throughout operation.
Do not use damaged equipment.
Emergency Procedures
Disconnect electrical supply if a fault develops.
Clean spillages immediately to prevent slips.
Provide first aid where required and report all incidents.
Isolate defective equipment until repaired.
Inspection Checklist
Cart clean and structurally sound.
Wheels, brakes and handles operating correctly.
Power cable and plug undamaged (if applicable).
Serving compartments clean and at correct temperature.
No visible defects.
Training Requirements
Staff trained in manual handling, food hygiene, electrical safety (where applicable), safe operation and customer briefing.
