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RISK ASSESSMENT`- Community Lunch Club for over 60’s
	Workplace / Location
	St. Mary’s Church Barn Centre

	Risk Assessor
	R. H. Walters / Linda Farmer

	Room/Area
	Cart lodge, Kitchen, Coffee Room

	Event
	The Lunch Club for Elderly People from the Village Community

	Date 26th January 2026
	                                                   Review Date (s) January 2027

	Description of Hazard
Fire

Trips /Falls

Spills

Burns
	Consequence of Hazard
Injury

Injury

Injury

Injury
	Persons at Risk
Those attending the Lunch
Helpers, Cooks, Visitors - Entertainers
	Risk Rating
3)

4)

3)

3)

	Current Control Measures
Fire exit kept clear. Floor clean and dry.  Good lighting, suitable clothing and footwear.  First Aid Kit and training. Verbal warnings, ventilation.  All those staff involved in cooking to have an up to date hygiene certificate. 
Food Policy done and adopted.  Made aware of food allergies.
No children in the Kitchen.  Numbers in the Kitchen restricted to four (4)
Incident Book to be completed if necessary- kept in the kitchen

	Recommended Further Control Measures
Notice to be put on fridge about leaving food etc in it.  

	Management action taken and implementation date(s) – Further Action 
Barn Risk Assessment carried out and reviews in January 2025.  Other test are organized by Mr. Bailey and regularly checked.
Check First Aid Training.
There is currently no Covid 19 rules but this will be monitored and any new Government advice will be implemented if necessary.
However handwashing should be carried out regularly, gloves worn where appropriate, social distancing can be encouraged, ventilation to be respected and masks can be worn by those that wish to wear them.
Check that Food Hygiene Certificate are all in date

To appoint a Team Leader for each group i.e. A & B
To nominate a person to ensure that those attending are well looked after and are seated in the appropriate chair if necessary i.e. Chair with arms on.
Those helping in the kitchen should be able to work safely
The lifting of heavy hot pans and trays should be undertaken by able bodied persons
Those clearing tables should not overload trays to avoid injury to themselves or the clients.  When serving no more than 4 plates on a tray (dinner is usually served by hand in two’s).  Coffee/Tea to be served no more than cups/mugs on a tray to avoid spilling etc.  All dirty dishes etc should be put on the table in the lobby by the kitchen.  Again a person should be positioned on the stairs to ensure the access is clear.
Access to Fire Doors in the Cart Lodge should be left clear for easy access.
A person should be located on the stairs when hot pans, trays are being transported to the Cart Lodge to avoid spillage and accidents.
If Team Leaders see difficulties arising, they should have a confidential word with Patsy Bailey who in turn will speak to the Church Wardens or The Rector.  Patsy Bailey will make a confidential record of this for future reference should this be needed.
Where possible if a volunteer becomes less able due to age or disability it is the policy of this lunch club that they should be supported into a more suitable role to ensure they remain safe but continue to feel valued.


	Safeguarding Requirements
	Yes / No    N/A

	Signature of Manager / Organizer 
	

	Name of Manager / Organizer
	


	Date
	January 2026


Codes for the following:-
Consequence of Hazard 	Minor Injury – Major Injury – Disability or Death
Risk (Likelihood x Severity) 	1=very low, 5=very high
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St Mary's Church, Church Road, Newick, East Sussex BN8 4JZ
T: 01825 724006

E: ChurchOffice@StMarysNewicks.church
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