Example risk management plan for a BBQ
Please complete the following
	Risk Factor
	Worse outcome
	What precautions will you take to avoid these risks?
Eg signing in sheet, blocking off an area,
	Estimated Risk
Highlight/circle as appropriate

	Accident/Injury/Going missing/Leaving the club 
Burns or fire-related injury

Allergic reaction (potentially severe)

Slips, trips, and falls cause injury

Unsupervised under-18s


	Burns
Injury
Allergic reaction



	All under-18s must be accompanied and supervised by an appropriate adult.

BBQ food will be served from a hot hold station, not directly from the BBQ.

Only the designated Chef is permitted to operate the BBQ.

Allergy information is available on request; signage instructs attendees to report allergies at the BBQ station.

A clear exclusion zone will be established around the BBQ.

Only bar-trained volunteers and those working on BBQ may access the bar and kitchen areas.

Craft and games areas will be supervised and safely packed away after use.

Volunteers will monitor breakages and spillages and arrange prompt clean-up to prevent slips.

The group has registered first aiders attending the event 

	Severity of Risk

High


	
	
	
	Likelihood of Event

Medium


	Distress or potential distress caused by inappropriate behaviour 



	Emotional distress and physical injury, sexual abuse
	Volunteers must remain vigilant for any signs of inappropriate behaviour.

All concerns should be reported immediately to the designated responsible person.


Anyone displaying inappropriate behaviour will be asked to leave the event.

	Severity of Risk

Medium


	
	
	
	Likelihood of Event

Low


	Activity inappropriate for the age, cultural needs and ability of participants 

Discriminatory
Preferential treatment of some children

	Emotional distress and physical injury

Discriminatory practice

Bullying
	Activities are appropriate for all ages and supervised by volunteers

Food options available to cater for special diets 
	Severity of Risk

/Low


	
	
	
	Likelihood of Event

Low

	Other identified risks for your event/activity
e.g. use of material such as glue/paint
Please detail
	Worse outcome
	What precautions will you take to avoid these risks?
Eg signing in sheet, blocking off an area,
	Estimated Risk
Highlight/circle as appropriate

	Use of flammable gas for BBQ 
	Fire

Severe burns or injury

Damage to property or equipment

	Store gas cylinders in a well-ventilated, secure area away from heat sources before and after use.

Use appropriate regulators and hoses rated for the gas type.

Keep fire extinguishers nearby and accessible.

Prohibit smoking or open flames near gas storage or use areas.

Ensure gas cylinders are upright and secured to prevent tipping.
	Severity of Risk

High


	
	
	
	Likelihood of Event

Medium


	Food safety/ food poisoning 
	Severe illness

An outbreak affecting multiple people

Death (in extreme cases, especially vulnerable individuals)

	The Chef holds a Level 3 Food Hygiene and Safety certification and oversees all cooking.

BBQ food to be served from a hot hold station to keep it at a safe temperature.

Maintain proper cooking temperatures for all meats and food items.

Use clean utensils and equipment, changing them frequently to avoid cross-contamination.

Provide handwashing facilities or sanitizer for food handlers.

Store raw and cooked foods separately to prevent cross-contamination.

Clearly encourage attendees to report allergies.

Avoid leaving perishable food out for extended periods.

Regularly clean the BBQ and serving areas.



	Severity of Risk

High


	
	
	
	Likelihood of Event

High




Add further rows if required


