INTERNATIONAL AIR CADETS EXCHANGE ASSOCIATION (IACEA)
RISK ASSESSMENT FORM
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	1. Risk Assessment Title: RA other
	Today’s date: 11/01/2023
	Reassessment due date: 

	Risk Assessment completed by: 


	2. Activity
	3. Identify Hazard(s)

What could cause harm?
	4. Evaluate Risks
	5.  List the controls needed to remove or reduce the risk
	6. Review Risk
	7. Further Risk Treatments/Actions

	
	
	L
	C
	Risk Level
	
	L
	C
	Risk Level
	

	Plant and Equipment
	Building Fire
	E
	5
	Extreme
	Ensure buildings/rooms used are fitted with smoke detectors;

Ensure buildings/rooms used are fitted with smoke alarms;

Ensure smoke detectors have been tested and are working;

Ensure all electrical equipment used has been tested and tagged and is within test dates;

Ensure evacuation plan is developed and on display;

Ensure evacuation plan is briefed to all members at or prior to the commencement of the activity;

Ensure suitable firefighting equipment is available and members are familiar with their use.

	
	
	
	

	
	Electricity risks
	D
	5
	Extreme
	Electrical items tested and tagged and within test dates prior to activity.

Undertake a check of the physical condition of the electrical equipment, including the lead and plug connections, prior to commencing use.

Electrical items outside of test dates not used.

Ensure power circuits are protected by the appropriate rated fuse or circuit breaker to prevent overloading.

Visual inspection of electrical equipment prior to use to identify any damage or wear & tear.

Arrange electrical leads so they will not be damaged. 

Residual Current Devices (RCD) confirmed and in use on all leads and equipment. Double adapters not used.

Ensure circuits where portable electrical equipment can be connected are protected by appropriate RCDs (as required by the WHS Regulations) that are properly tested and maintained.
Don’t use leads and tools in damp or wet conditions unless they are specially designed for those conditions.
	
	
	
	

	Food/Cooking
	Food Allergies
	C
	4
	Extreme
	Catering staff provided with list of identified food allergies and alternatives arranged for identified sufferers.

Potential sufferers identified during activity planning.

Individual medication confirmed with person by Directing Staff at commencement of activity (no medication = no attendance).

Medical evacuation plan developed and communicated to all Directing Staff.
	
	
	
	

	
	Gas BBQ
	D
	4
	High
	Cooking with the use of LP Gas to be conducted in an outdoor, well-ventilated area.

Inspect the hose for signs of perishing or cracking - if the hose is cracked or perished, don't use the BBQ until the hose has been replace.

Use a squeezy bottle filled with soapy water to check the connection for gas leaks (use dishwashing liquid and water).  Squirt the connection with the suds from the soapy water solution.  Bubbles will form if gas is escaping, if bubbles are seen switch of gas immediately.

LP Gas to be used, handled and stored in accordance with the manufacturer's Safety Data Sheet (available from ChemAlert) which is provided at point of use.

Gas bottles older than 10 years not to be used.

Close valves on LP Gas cylinders when not in use;

Use of safety gas valve on cylinder;

Close valves on LP Gas cylinders when not in use.

Personnel to wear PPE in accordance with manufacturer's Safety Data Sheet.
	
	
	
	

	
	Food storage
	D
	4
	High
	Raw food is isolated from other foods;

Utensils and equipment used in the handling and preparation of food is isolated and not used on other foods;

For perishable foods, regular temperature monitoring is undertaken;

For perishable foods, use appropriate food storage requirements, such as fridges, freezers, etc., to keep food outside of the temperature danger zone of 5°C - 60°C;

 Persons who do not have appropriate training, skills and knowledge in relation to Food Safety are not permitted to handle food or supervising the handling of food;

Handling, preparation and cooking utensils are washed with hot soapy after use;

Food is to be transported in appropriate, temperature controlled equipment;

Appropriate hand-washing facilities are provided for food handlers (hot water, soap, hand sanitizer, etc.);

If identified as a requirement, food handling gloves are to be worn by food handlers;
	
	
	
	

	
	
	
	


Sign Off
Completed by - 







Verified by -
	Name / Role
	Signature
	Date 
	
	Name  / Role
	Signature 
	Date 

	
	
	
	
	
	
	


THE RISK ASSESSMENT PROCESS (How to use the risk assessment template)
1. The Risk Assessment Title: What is the activity you are risk assessing?
2. Identify the procedural step or task: On each line write down the steps for the task to be completed. 
3. Identify the Hazard: Identify the Hazards associated to the task. What are the items that could hurt you, the business, or impact on the task steps?
4. Evaluate Risks – By using the table below determine the likelihood and consequences of each Hazard. Write these items onto the table next to each Hazard.
	
	
	CONSEQUENCE

	
	
	INSIGNIFICANT
(1)
	MINOR
(2)
	MODERATE
(3)
	MAJOR
(4)
	CATASTROPHIC
(5)

	LIKELIHOOD
	(A) Almost certain 

Occurred before/expected
	HIGH
	HIGH
	EXTREME
	EXTREME
	EXTREME

	
	(B) Likely
Probably will occur
	MODERATE
	HIGH
	HIGH
	EXTREME
	EXTREME

	
	(C) Possible
May occur at some time
	LOW
	MODERATE
	HIGH
	EXTREME
	EXTREME

	
	(D) Unlikely

Unusual or rare situation
	LOW
	LOW
	MODERATE
	HIGH
	EXTREME

	
	(E) Rare
	LOW
	LOW
	MODERATE
	HIGH
	HIGH


5. Identify and evaluate existing risk controls – What actions are needed to bring risks to an acceptable level (these actions are incorporated into other planning processes and include responsibilities, resources and timelines)? What opportunities are there for improvement? Write these onto the table.

6. Review Risk – Now with these controls in place, risk assess the step or activity again. The intent is that with the identified controls that the risk will be lower. In some circumstances additional controls/actions need to be implemented. Complete the details in column 
7 – Further Risk Treatments. For actions ensure that a name, and date of completion is included.
	RISK LEVELS - Information

	EXTREME (E)
	Cease exposure/activity immediately until protection of additional controls or substituting controls for more effective ones. Controls include; competent personal to achieve task, risks are assessed, legal compliance in place, procedures in place. Monitor for effectiveness. Discuss with Senior Manager.

	HIGH (H)
	Procedures alone may not be enough, action plan required. Controls are to be the same as extreme.

	MODERATE (M)
	Install controls, procedures to ensure effectiveness. Monitor for any changes that could affect risk level.

	LOW (L)
	May be managed by routine procedures.


	LIKELIHOOD – Probability of the event
	CONSEQUENCES – Severity of the event

	ALMOST CERTAIN
	Expected to occur in most circumstances -1 in 10 chance
	
	CATASTROPHIC
	Death or large number of serious injuries, environmental disaster, huge potential cost. Extreme damage to IACEA reputation.

	LIKELY
	Will probably occur in most circumstances, 1 in 100 chance
	
	MAJOR
	Serious injury, extensive injuries, severe environmental damage, major potential cost. Major damage to IACEA reputation

	POSSIBLE
	Might possibly occur at some time, 1 in 1000 chance
	
	MODERATE
	Medical treatment required, contained environmental impact, high potential cost. Moderate damage to IACEA reputation.

	UNLIKELY
	Could occur at some time, 1 in 10,000
	
	MINOR
	First aid treatment required, some environmental and/or financial impact. Minor damage to IACEA reputation. 

	RARE
	May only occur in exceptional circumstances, 1 in 100,000
	
	INSIGNIFICANT
	No injuries, low financial/environmental impact. No damage to IACEA reputation.
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