




	CLUB AND SOCIETY RISK ASSESSMENT 
	Degree of Risk
	Risk Rating Matrix

	
	Society Name:
	LUU Iranian Society

	Category:
	Cultural Society

	Author(s):
	Amin Nassaj

	Author(s) signature and date:
	A.Nassaj
11/08/2025

	Persons Responsible:
	Club and society committees and leaders

	Staff Sign Off:
	[Signature] [Date]

	Staff Additional Check:
	[Signature] [Date]

	Locations:
	LUU venues

	Details of Activities:
	Cultural activities related to Iran, including regular gatherings, movie nights, and a Nowruz party.

	People who may be affected:
	· Society members and participants
· Members of the public
· Staff



	
	Likelihood

	5
	Inevitable

	4
	Highly Likely

	3
	Probable

	2
	Unlikely

	1
	Remote possibility




	Severity

	5
	Very high - multiple deaths

	4
	Highly - death, serious injury, permanent disability

	3
	Moderate - Off Uni/work for at least 5 days

	2
	Slight - First aid treatment

	1
	Nil - Very minor




	
	Severity

	

Likelihood
	
	1
	2
	3
	4
	5

	
	1
	1
	2
	3
	4
	5

	
	2
	2
	4
	6
	8
	10

	
	3
	3
	6
	9
	12
	15

	
	4
	4
	8
	12
	16
	20

	
	5
	5
	10
	15
	20
	25




	Risk rating score
	Action

	1 - 4
	Broadly acceptable – no action required

	5 - 9
	Moderate - Reduce risks if reasonably practicable

	10 - 15
	High risk - Priority action to be undertaken

	16 - 25
	Unacceptable - Action must be taken immediately
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	Identify Hazards
	Estimate the risk
	Evaluate the risk
	Evaluate residual risk

	Hazard
	How may harm result?
	Likelihood
	Severity
	Rating
	Risk control measures
	Likelihood
	Severity
	Rating
	Further action required?
Only fill out if additional control measures are needed to be implemented or reviewed
 
Include timescales and who is responsible for implementation

	Injury at an event involving physical activity/sports.
	The members participating could either cause injury to themselves or someone else participating in the event.
	3
	4
	12
	1. Activity Selection: Prioritize low-risk sports and assess risks before planning events.
2. Venue Safety: Conduct activities in well-maintained venues with safe playing surfaces and proper equipment.
3. First Aid Preparedness: Ensure trained first aid personnel are on-site, with first aid kits readily available.
4. Pre-Activity Briefing: Conduct briefings to educate participants on safe practices and the importance of warm-ups.
5. Participant Screening: Encourage participants to disclose any pre-existing injuries or health concerns.
6. Supervision: Assign competent supervisors to monitor activities and enforce safety guidelines.
7. Emergency Response Plan: Establish a clear plan for addressing injuries, including communication and designated roles.
8. Post-Activity Evaluation: Conduct debriefings after events to gather feedback and improve safety measures.

	2
	2
	4
	

	Injury at an event where hot tea or coffee is involved.
	The members and staff could cause injury to themselves or someone else by spilling hot tea or coffee.
	2
	4
	8
	1. One-Way System: Implement a one-way flow for staff and students when accessing tea or coffee to reduce the risk of collisions.
2. Designated Pouring Area: Provide a flat, stable table designated for pouring beverages to minimize spills.
3. Clear Signage: Use clear signs to direct participants and indicate safe pathways for accessing hot drinks.
4. Cup Design: Use spill-proof cups or lids to reduce the risk of hot beverages spilling.
5. Supervision: Have staff present to monitor the area and assist participants as needed.
6. Safety Briefing: Inform participants about the risks of hot beverages and encourage careful handling.
7. First Aid Availability: Ensure first aid kits are accessible, and staff are trained to respond to burns or spills.

	1
	2
	2
	

	Fire Hazards
	The members and the committee members.
They may at the risk of choking or being burnt by a fire breaking out.
	3
	5
	15
	1. Fire Safety Protocols: Adhere to established fire safety protocols at all times during the event.
2. Evacuation Plan: Develop and communicate a clear evacuation plan to ensure orderly evacuation in case of a fire.
3. Identify Exits: Conduct a walkthrough to identify and mark all nearby fire exits, ensuring all participants are aware of them.
4. Regular Drills: Hold fire drills prior to the event to familiarize everyone with evacuation procedures.
5. Fire Extinguishers: Ensure accessible and properly maintained fire extinguishers are available throughout the venue.
6. Training: Provide fire safety training for staff and committee members to recognize hazards and respond effectively.
7. Emergency Contacts: Display emergency contact numbers prominently for quick access in case of a fire.
8. Monitoring: Assign designated personnel to monitor fire safety during the event and respond to any hazards immediately.

	2
	3
	6
	

	Food allergies
	The members and the committee members or anyone who is eating food at our events.
They may have an allergic reaction to the food provided.
	2
	4
	8
	1. Ingredient Transparency: Clearly label all food items with their ingredients, highlighting common allergens (e.g., nuts, dairy, gluten).
2. Pre-Event Allergy Disclosure: Request that all attendees inform the committee of any food allergies in advance of the event.
3. Alternative Options: Provide allergen-free meal options for individuals with specific dietary restrictions.
4. Staff Training: Train staff on recognizing allergic reactions and appropriate response procedures.
5. Emergency Protocols: Have a plan in place for addressing allergic reactions, including access to first aid and emergency contacts.
6. Communication: Announce allergy information during the event to remind participants to be cautious.
7. Cross-Contamination Prevention: Implement measures to avoid cross-contamination in food preparation and serving areas.

	1
	2
	2
	

	Food handling

contaminated food.
	Members and committee members or anyone we will be providing food for. 
If food is not handled correctly it can become contaminated and can lead to illness.
	2
	4
	8
	1. Food Approval Form: Ensure that all food handlers submit the LUU food approvals form prior to the event and await approval before handling food.
2. Hygiene Supplies: Provide hand sanitizers at all food handling stations to maintain cleanliness.
3. Protective Gear: Require food handlers to wear gloves and, where appropriate, hairnets to uphold high hygiene standards.
4. Training: Train all food handlers on proper food safety practices, including safe handling, storage, and preparation techniques.
5. Temperature Control: Monitor food temperatures during storage and serving to prevent bacterial growth.
6. Regular Inspections: Conduct regular checks of food preparation areas to ensure compliance with hygiene standards.
7. Cross-Contamination Prevention: Implement procedures to avoid cross-contamination between raw and cooked foods.
8. Emergency Procedures: Establish protocols for responding to foodborne illness incidents, including reporting and medical assistance.

	1
	2
	2
	

	Trips, slips and falls
	The members and committee members.
They are at the risk of slipping if the floor is wet.
They may trip over pieces of furniture such as chairs or they may trip over clothing.
	3
	3
	9
	1. Immediate Cleanup: Clean up any spillages immediately to prevent slipping hazards.
2. Wet Floor Signs: Use clear wet floor signs to indicate areas that may still be slippery.
3. Clear Walkways: Keep walkways free of furniture and establish designated areas for clothing and bags to avoid tripping hazards.
4. Good Housekeeping: Maintain a tidy environment to reduce clutter and potential trip hazards.
5. Adequate Lighting: Ensure all areas are well-lit to enhance visibility and reduce the risk of falls.
6. Floor Maintenance: Regularly inspect and maintain flooring to ensure it is in good condition and free from hazards.
7. Safety Briefing: Inform participants about potential hazards and encourage them to be mindful of their surroundings.
8. Emergency Response: Have a plan in place for addressing injuries resulting from trips, slips, or falls, including first aid access.

	2
	2
	4
	

	Society clubbing nights

intoxication, drug use.
	The members and committee members.

Alcohol consumption.

Risk of individuals losing the main group.

Inappropriate behaviour.
	4
	4
	16
	1. Venue Selection: Choose venues that promote a safe environment and have appropriate facilities for managing intoxicated individuals.
2. Support for Intoxicated Members: Provide assistance to intoxicated members and ensure access to medical help if needed.
3. Emergency Contacts: Committee members should share their contact details with all participants for emergencies or if someone gets separated from the group.
4. Alcohol Consumption Awareness: Clearly communicate that alcohol consumption is a personal choice and encourage responsible drinking.
5. Itinerary Communication: Distribute a clear itinerary, including meeting points and locations, to help members easily reconnect if separated.
6. Behavior Guidelines: Set expectations for appropriate behavior and communicate consequences for misconduct.
7. Buddy System: Encourage members to pair up or use a buddy system to stay together throughout the night.
8. Post-Event Debrief: Hold a debriefing after the event to discuss any issues and gather feedback for future events.

	2
	3
	6
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