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	TASK /ACTIVITY / PROCESS DESCRIPTION:
	Lone Working
	DEPARTMENT/ SERVICE:
	Hospitality and Retail 

	LOCATION:
	Roundhouse Takeaway, Loch Doon 
	REFERENCE:
	



	TYPES OF INJURY / LOSS / ILL HEALTH
This should include injuries, acute and chronic ill health, psychological harm etc. For example, burns, fractures, bruising, lacerations, punctures, vibration white finger, occupational dermatitis, stress.
	Bruising, broken bones, burns, cuts, fatality.

	FOR EACH HAZARD, PLEASE IDENTIFY THE PERSON AT RISK (direct and indirect)
Consider those especially vulnerable (young/inexperienced workers, members of the public, school pupils, the elderly, residents and contractors). 



	
	HAZARD / SOURCE OF HAZARD
	PERSONS AT RISK
	CURRENT CONTROL MEASURES IN PLACE
	Severity Rating
(1 – 5)
	Likelihood Rating
(1 – 5)
	Risk Rating
L/M/H
(1 – 25)

	1
	Lone Working- Location
	Employees
	· Employees should check the perimeter of the premise before entering and if there is any sign of forced entry should contact the police and not enter the building until the police have arrived
· Premises should have ample lighting at the main exit and routes away from the building
· Employees accessing or egressing the building should stick to primary pathways and never take shortcuts through obscure or dark areas
· Employees should park their personal vehicles as near to the main entrance of the premise as possible to ensure the shortest distance when exiting the building to their vehicle
· When leaving the venue at the end of the shift staff should pre arrange a ‘buddy system’ either with another venue or selected person to ensure the staff member has confirmed they have left the location safely
· Additional employees based within the Osprey Lounge at identified periods thoughout the working week
	5
	1
	5

	2
	Faulty Equipment
.

	Employees
	· Equipment associated with the cafe must be visually checked by employees before use and will be inspected/maintained by a competent person as appropriate. This includes all electrical equipment used in the café, and any other equipment associated with the building e.g. alarm systems, lighting, door/window shutters etc. 
· Faulty equipment must be stored safely with out of order signage. 
· All mechanical equipment should be maintained and tested in line with manufacturer’s instruction
· Employees should wear appropriate PPE at all times when using mechanical equipment as directed by the manufacturer or indicated in specific training that has been received
	3
	1
	3

	3
	Electricity
	Employees
	· Employees should visually check cables and plugs before use and discontinue use if these appear to be damaged
· All portable equipment should have a current PAT test
· All damage and equipment with outdated PAT tests should be securely stored and an out of order sign placed on it. Such equipment should be reported and not used until the problem has been rectified.
· Employees should ensure that the machine they are operating does not run over cable that are used to power machines
· If an extension cable is being used the cable should be fully unwound. Employeess should never join extension cables together.
	5
	1
	5

	4
	Lighting
	Employees
	· Ensure there is appropriate lighting in areas that are being used
	4
	1
	4

	5
	Violence
	
	· All employees who are lone workers are required to complete the e-learning module on Learnpro and attend the Lone Working training course.
· Employees should avoid violence at all times and never be conflictual with anyone
· Should an employee feel threatened they should remove themselves from the immediate threat and contact the police
· All incidents of violence should be reported on the SHE assured system
· Employees should contact the police if they feel threatened or anyone is loitering near the premise prior to them leaving the building
· Employees should have their personal alarm on at all times
· If an employee feels they are in imminent danger of physical violence they should activate their personal alarm
· All employees who are required to directly communicate with customers or members of the public shall undergo Conflict Management training
	4
	1
	4

	6
	COSHH
	Employees
	· Always follow the manufacturer’s instructions for dilution and usage of chemicals, including appropriate PPE
· COSHH assessments should be available and should be followed when employees use chemicals
	5
	1
	5

	7
	Slips & Trips
	Employees
	· Always wear appropriate footwear and remove any potential trip hazards before cleaning
· Appropriate signage should be placed on areas that are wet to ensure customers and other employees are made aware of slip hazards
	4
	2
	8

	8
	Cross Contamination
	Employees
	· SHARP training will be provided where a manager identifies a need for it and SHARPS kits made available
· Disposable gloves should be used for cleaning bodily fluids or vomit and disposed of after use
· When SHARPS training is not undertaken at a venue employees will know the SHARPS protocol and strictly adhere to it
· If there is a risk of splashing operatives should also wear a face mask and protective glassed face masks
· Contaminated glass masks should be disposed of after use
· Areas where bodily fluids have been spilled should be thoroughly disinfected
	4
	1
	4

	9
	Working at Height
	Employees
	· Working at height is not permitted. 
	5
	1
	5

	10
	Manual Handling
	Employees
	· All employees will do the e-learning module on manual handling Learnpro and those with jobs that entail habitual or awkward lifting will attend manual handling training before the perform such tasks
· All employees shall read and understand the Desktop Learning on Manual Handling. If they are unsure of anything they shall bring this to the attention of their supervisor/line manager.
	4
	1
	4

	11
	Age
	Employees
	· Young persons (Under 18 years of age) should never be left in premises alone and should be supervised at all times
	5
	1
	5

	12
	Ill Health
	Employees
	· Employees who are unwell or have a medical condition that may affect their ability to carry out their job should inform their manager
	5
	2
	10

	13
	Fire
	Employees
	· Employees will ensure all checks are carried out in line with guidance in the Fire Register.
· Suitable firefighting equipment is in place and should be regularly checked and inspected
	5
	2
	5

	14
	Burns 
	Employees
	· Employees should take extra care when operating catering equipment and only use equipment they have been trained to use
· All injuries or near misses must be logged via SHE system, paper copies are available 
· First Aid kit including burns kit available on-site
	




5
	




2
	




10








	
	ADDITIONAL CONTROL MEASURES 
	Severity Rating
(1 – 5)
	Likelihood Rating
(1 – 5)
	Final Risk
Rating
L/M/H
(1 – 25)
	Actioned By
(Print Name)
&
Target Date
	Date Control(s) implemented
	Sign to Confirm

	1
	
	
	
	
	
	
	



	ASSESSOR(s) PRINT NAME/JOB TITLE:
	Iain Anderson
Strategic Lead – Hospitality & Retail
	ASSESSOR(S) SIGNATURE:
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	ASSESSMENT DATE:
	21/08/25

	MANAGER PRINT NAME/JOB TITLE:
	Jacqueline Biggart
Executive Lead – People, Policy and Performance  
	MANAGERS SIGNATURE:
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	REVIEW DATE:
	21/08/25
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LIVING YOUR BEST LIFE




