
RISK ASSESSMENT TEMPLATE  

PERSHORE PLUM FESTIVAL 

It is a requirement of the Pershore Plum Festival that any organisation or 
individual wishing to exhibit as a trade stand, food outlet, activity provider 
or similar supplies a suitable and sufficient risk assessment covering their proposed activities at 
the Festival. 

You must complete this form to be considered for a pitch; otherwise your application form will be 
returned. 

This risk assessment template is provided as guidance only to assist you in identifying hazards 
associated with your stand or activity. It does not absolve you of your legal duties or transfer 
responsibility away from you as the exhibitor. 

Your assessment should identify any significant hazards that may be posed by your stand or 
operations to anyone on the festival site, including yourself, your staff, volunteers and members of the 
public. You must take reasonable steps to eliminate or reduce risks in order to protect people from 
injury. 

The completed and signed form must be submitted to the Festival organisers and a copy must be kept 
available on your stand for inspection by Event Organisers or Regulatory Authorities if requested. 

You do not have to use this form and may submit your own risk assessment format if preferred, 
provided it is suitable and sufficient.   

 

Activity / Hazard / Consideration 

For each hazard listed below, please indicate whether it applies to your stand and explain: 

• Who may be harmed 

• How harm may occur 

• What control measures you have in place to reduce the risk to an acceptable level 

You only need to complete the boxes that are relevant to you 

 Who How Control 
Measures 

Accessibility (Equality Act 2010) 
Detail the measures you have in 
place to ensure your stand is 
accessible and safe for all visitors, 
including those with disabilities or 
reduced mobility. 

   

Alcohol 
If selling or supplying alcohol, detail 
how you ensure alcohol is not 
served to under-18s and how you 
comply with licensing conditions. 

   



Chemicals / Cleaning Products 
If chemicals are present (including 
cleaning products), explain how 
they are stored, used safely and 
kept away from the public. COSHH 
assessments should be completed 
where required. 

   

Children 
Consider how children may interact 
with your stand and what measures 
you take to prevent injury or 
exposure to hazards. 

   

Demonstrations 
Describe any demonstrations and 
how you ensure they are carried out 
safely without risk to staff or visitors. 

   

Electricity 
Detail how electrical equipment is 
maintained, tested, protected from 
weather, and used safely to prevent 
electric shock or fire. 

   

Erecting and Dismantling the 
Stand 
Explain how you ensure safe 
working practices during setup and 
breakdown, including supervision, 
manual handling and exclusion of 
the public where necessary. 

   

Emergency Procedures / 
Evacuation 
Describe how staff are briefed on 
emergency procedures, escape 
routes and how to raise the alarm in 
the event of an incident. 

   

Fire 
A separate Fire Risk Assessment 
must be completed and submitted 
where required. 

   

Flag Poles / Raised Equipment 
Detail how any raised structures are 
secured and positioned safely, 
taking account of wind and 
overhead hazards. 

   

First Aid 
Explain what first aid provision you 
have for your staff during setup, 
trading and breakdown. 

   

Food Safety 
If providing food or drink, explain 
how food safety, storage and 
hygiene are managed. HACCP 

   



documentation and relevant 
registrations must be provided. 
Ground Conditions 
Describe how you assess and 
manage uneven, wet or slippery 
ground conditions. 

   

Hot Liquids 
If serving hot drinks or liquids, 
explain measures to prevent scalds 
or burns. 

   

Hygiene 
Explain how good hygiene is 
maintained. Food traders must 
provide their own hand-washing 
facilities. 

   

Items on Display 
Describe any display items that 
could pose a risk and how access is 
controlled, particularly where 
children are present. 

   

Lone Working 
Detail any arrangements in place to 
protect staff working alone. 

   

LPG / Gas 
Provide details of any LPG or gas 
used and how it is stored and 
operated safely. 

   

Manual Handling 
Explain how you reduce the risk of 
injury from lifting, carrying or moving 
items. 

   

Naked Flames / Heat Sources 
Detail control measures to prevent 
burns or fire. 

   

Noise 
If noise is generated, explain how it 
is managed to avoid nuisance or 
hearing damage. 
Use of PA systems must be agreed 
in advance. 

   

Overcrowding 
Explain how you manage queues, 
demonstrations or busy periods 
safely. 

   

Power Tools / Machinery 
Describe how tools are used safely 
and by trained persons only. 

   

Public Access to Restricted Areas 
Explain how staff-only or hazardous 
areas are controlled. 

   



Racking / Shelving Stability 
Describe how displays are secured 
against wind or uneven ground. 

   

Sharp Items 
Explain how sharp tools or objects 
are stored and controlled. 

   

Slips, Trips and Falls 
Detail how you manage trailing 
cables, floor coverings and 
walkways. 

   

Smoke / Fumes / Odours 
Explain how these are controlled to 
prevent harm or offence, including 
carbon monoxide risks. 

   

Temporary Structures (Gazebos / 
Marquees) 
Detail how structures are suitable, 
secured, wind-rated and safely 
installed. 

   

Vehicle Movements 
Explain how vehicle movements on 
site are controlled, especially during 
public hours. 

   

Weather Conditions 
Describe how you manage extreme 
heat, wind or rain affecting staff or 
structures. 

   

Working at Height 
Detail any work at height and how it 
is carried out safely. 

   

Waste Management 
Explain what waste you generate 
and how it is safely disposed of. 

   

Other Hazards 
List any additional hazards specific 
to your stand. 

   

 

Declaration 

Company / Stand Name: 

Responsible Person (Print Name): 

Position: 

Signature: 

Date: 

 


