Glossop Labour Club Operational Health and Safety Risk Assessment


	Date Approved at Committee
	21st January 2026

	Authors
	Eddie Picton, Martin Purvin, Mary Moss, Joy Hallsworth, Debbie Windley

	
Next Review Date
	Ongoing         Full review: March 2026



Context
Glossop Labour Club is run entirely by volunteers; a self-employed cleaner cleans the property three times a week.
The Club is managed by a committee of Directors who oversee policy implementation and observance of guidelines aiming to ensure that the Club is a safe environment.  Health and Safety policy encourages members and users to take all reasonable care for the health, safety and welfare of themselves and others. There is a Health and Safety group to monitor the implementation of Health and Safety Guidelines. 
The Club is not open every day. It runs a series of regular and one-off events. There is a bar run by volunteers.  Rooms can be booked (Terms and Conditions apply). Private parties often supply food provided by outside caterers and some events operate with a bring food to share policy.  ‘Friendly Fridays’ events offer meals weekly during winter months. Risk Management Plans are required for specific events, eg barbecues. Every event has a designated Responsible Person and induction and training covering health and safety guidelines is offered. The maximum capacity downstairs is 100 persons, 60 persons upstairs, as recommended by the Fire Officer.  It is extremely rare to reach maximum numbers upstairs and downstairs simultaneously, and rare to reach maximum numbers on either floor.

This assessment was carried out by Club officers.  It is a living document.  A copy is in the policy file in the bar cupboard.  Club members and volunteers are invited to comment by email to glossoplabourclub@gmail.com .  The Health and Safety Group Lead, Club Chair, Mary Moss will call regular meetings to monitor implementation of Guidelines and take further actions as necessary.
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	What are the hazards?
	Who might be harmed?
	What harm could occur?
	Where is risk highest?
	What are we doing to control the risk?
	Likeli-
hood
	Severity
	Further Action needed

	Fire
	Club users, volunteers, guests, cleaner, contractors working on site
	Burns, injuries, from smoke inhalation
	Anywhere in the Club
	 •Operational Fire Risk Assessment carried out annually.
 •Fire Safety procedures displayed and made known to volunteers and responsible persons
· Responsible Person ensures that walkways and exits are clear.
	Low
	High
	•Improve volunteer induction
•Ensure fire safety is included in volunteer induction and regular refresher training for volunteers and Responsible persons

	Electrical
	Club users, volunteers, guests, cleaner, contractors working on site
	Electric shock
	Kitchen
	•Electrical appliances are PAT tested annually
•Volunteers are shown how to use equipment
•Sound equipment is set up by designated teams
•Volunteers report faults to committee/Health and Safety group
•Health and Safety group monitors use of equipment
•Electrical equipment is purchased new from reputable suppliers and manufacturer’s instructions are followed
	Low
	High
	•Ensure fault reporting procedure is understood by volunteers and Responsible persons

	Contact with steam, hot water, hot oil and hot surfaces





Allergies / Food poisoning / 
	Volunteers preparing food Club users, volunteers, guests, cleaner, contractors working on site.

Club users, volunteers, guests, cleaner, contractors working on site
	Scalding or burns injuries









Anaphylactic shock, vomiting.
	Kitchen










Anywhere in the Club
	•Kitchen guidelines restrict numbers of users in kitchen to three when cooking is taking place
•no fat fryer
•only small kettles in use
•Vacuum flasks are used when hot water is required for events


· Labelling food to be served. 

· Labelling and dating food left in the fridge/freezer.

	Low










Low.
	Medium










High.
	 










Ensure that Club users are aware of the requirements.

	Knives
	Bar volunteers
	Cuts
	Behind the bar and the middle room
	•Knives are stored safely
•First aid kit in bar and kitchen
	Low
	Medium
	 

	
	Volunteers preparing food
	
	
Kitchen
	
	
	
	

	Slips and trips
	Club users, volunteers, guests, cleaner, contractors working on site
	•Personal injury from slips 
•Falls caused by obstructions or spillages
	Anywhere in the Club, including the garden.
	•H&S guidelines, and Kitchen Guidelines specify spillages and breakages must be cleared away promptly
 •Suitable cleaning materials are available
•Responsible person ensures walkways and exits are clear
	Medium
	Medium
	•Ensure Guidelines are understood by volunteers and Responsible persons, and kept in a designated file in the bar

	
	
	Personal injury
	Stairs
	•Stairs have handrail and edges are marked with hazard tape
•Chair lift available
•H&S Guidelines advise that carrying tables or chairs up and downstairs should be avoided if possible
	Medium
	Medium
	•Replace hazard tape where worn away
•Check lino on stair tread and secure if loose

	Manual handling - moving furniture
	Club users, volunteers, guests, cleaner, contractors working on site
	Personal Injury
	Anywhere in the Club
	•H&S guidelines discourage moving stacks of chairs in more than 3
•Responsible person monitors movement of furniture
•Principles of Manual Handling are included in H&S Guidelines, volunteer induction and training
	Medium
	Medium
	 

	Manual handling - cellar work eg stocking the bar, shifting barrels and cylinders
	Bar volunteers
	Personal Injury caused by lifting and carrying crates and boxes
	Cellar
	•Carrying crates are provided so smaller numbers of bottles can be carried together
•Principles of Manual Handling are included in H&S Guidelines, volunteer induction and training
	High
	Medium
	 

	
	Line cleaning team
	Personal injury caused by shifting barrels and cylinders
	Cellar
	•H&S Guidelines for Line Cleaning include Principle of Manual Handling
•Only designated persons conduct line cleaning
	Low
	Medium
	 

	Use of chemicals for line cleaning
	Line cleaning team
	•Ingestion of chemicals causing illness
•Spillage of chemicals causing burns/irritation or damage to property
	Cellar and bar
	•H&S Guidelines for Line Cleaning cover safe use of chemicals 
•Only designated persons conduct line cleaning
•Personal protective clothing is available
•COSHH sheets are in H&S file
	Low
	High
	•Consult line cleaning team on Guidelines

	
	Club users
	•Drinking contaminated beer if lines improperly cleaned
	Anywhere in the Club
	•line cleaning takes place weekly
•beer is tested before it can be served after line cleaning
•beer is drawn off at the start of every session where beer is served
	Low
	Medium
	 




	Use of glass
	Bar volunteers

	•Cuts
•Drinks served in chipped or cracked glasses
•'Stacking' glasses may cause cracking
	Anywhere in the Club
	•H&S Guidelines include safe disposal of broken glass
•Induction of bar volunteers includes checking glasses before serving, how to carry glasses safely
•Bar manual includes written guidelines
	Medium
	Medium
	•Bar Volunteers induction written checklist

	
	Club users, volunteers, guests, cleaner, contractors working on site,
	
	
	
	
	
	

	Use of glass washer
	Bar volunteers
	•Hot glasses from washer may cause minor injury
•Glass may break in the washer and cause cuts when being removed
	Behind the bar and the middle room
	•Induction of Bar Volunteers includes safe use of the machine, safe carriage of glass and safe disposal of broken glass
•Machine is PAT tested regularly
•Machine is serviced/repaired by competent engineer
•Volunteers report machine fault to committee
	Low
	Low
	 

	Use of chemicals for Glass restoration
	Glass restoration team
	•Use of chemicals may cause injury during cleaning
•Improper cleaning may cause contaminated glasses
	Behind the bar and the middle room
	•Only designated persons carry out glass restoration
•H&S Guidelines for glass restoration include proper use of chemicals
•Chemicals are stored safely
•Glass restoration is carried out approximately quarterly
	Low
	Low
	 

	
	Club users, volunteers, cleaner
	
	Anywhere in the Club
	
	
	
	 

	Lone working
	Club users, volunteers, guests, cleaner, contractors working on site,
	•Lone workers may be threatened or attacked by robbers or others who intend harm to the Club
•Money, stock or other valuable items may be stolen
•Club users may intimidate bar volunteers due to effects of alcohol, drugs or for other reasons
	Anywhere in the Club
	•H&S Guidelines instruct volunteers to lock the Club doors when working alone
•Responsible Persons assist bar volunteers at the end of a session
•Club has multiple exits and some exit doors can be opened from the inside by thumbscrew, enabling escape
•Club Code of Conduct empowers volunteers to ask anyone breaking it to leave the premises, and their membership may be revoked
	Medium
	High
	Bar Volunteers induction checklist and refresher training

	Moving and emptying bottle skip
	Club users, volunteers, guests, cleaner, contractors working on site,
	•manoeuvring a heavy skip may cause personal injury
• glass may break causing cuts
	Behind the bar and the middle room
	•H&S guidelines cover not overfilling the bottle skip
•skip is emptied regularly to prevent overfilling
•eye goggle and gloves are provided for emptying skip
•only designated persons empty the skip - two persons together when practicable
•H&S group monitor condition of skip
•skip may present an obstruction
	Low
	Medium
	 

	Changing beer gas cylinders
	Bar volunteers
	•gas escapes pressure builds up
•explosion
	Anywhere in the Club
	•only designated persons move cylinders
•H&S Guidelines for moving cylinders cover safe handling
•COSHH manual
	Low
	High
	 

	Loud music
	Club users, volunteers, guests, cleaner, contractors working on site,
	•tinnitus
•damage to hearing
	Anywhere in the Club
	•Code of Conduct stipulates music should not be loud enough to annoy neighbours
•bar volunteers can take breaks as required
•bar rota enables bar volunteers to schedule sessions appropriately
	Low
	Medium
	 

	Maintenance work
	Maintenance team
	•personal injury from use of tools
•injury caused by fall when working at height
	Anywhere in the Club
	•maintenance team follow manufacturer's instructions when using tools
•maintenance team normally work in pairs/team
•ladders are used safely with at least two people present
	Medium
	High
	 

	Garden maintenance
	Maintenance team
	•personal injury from use of tools
•injury caused by fall or slip on soil/grass when wet
	Garden
	•garden team follow manufacturer's instructions when using tools
•garden team work in pairs/team
•garden team do not use chemicals
	Medium
	High
	 



