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	APPENDIX 3 – Example XX High School Excursion Risk Assessment
	



	Brief Description of Activity: Club EDU Club Industry Education Program
Students involved in 3 days of Work Placement, 1-day Master Class and 1-day Planning and Presentation of a Function or Restaurant 3-course meal. This will be held over 5 days, not consecutive.

	Venue/Location of activity: XXX High School Hospitality kitchen and Bathurst Panthers Club.
	Date and Time of Activity:
Work Placement – 25-27th October 2021
Masterclass – 17th November 2021
Function/Restaurant – 3rd December 2021

	Nature and Number of Students Involved in Activity: 
(e.g. academic year and ability where appropriate)

10 x Year 11 Hospitality students:
Work Placement ready.
Registered for Work Placement with WPSP.
SPRs fully signed and copies made for all parties.
Student Work Placement Journals supplied.
Chef’s uniform / Front of House uniform provided.









	


















	Name of Excursion Coordinator: XXX XXX Hospitality Teacher
	Principal: XXX XXX

	Accompanying staff, parents, caregivers, volunteers: N/A

	Monitor and Review - Monitor the effectiveness of controls and change if necessary. Review the risk assessment if an incident or a significant change occurs.



Example Excursion Risk Management Plan		

	
Activity
	Hazard Identification
Type/Cause
	Risk Assessment Use matrix
	
Elimination or Control Measures

	Who
	When

	Travelling to and from venue
	[bookmark: Hazard]Injury due to motor vehicle accident 
	[bookmark: Risk]2
	A licensed experienced driver will take students to and from venue.  
	Excursion coordinator
	Prior to event

	Getting into and out of vehicles
	[bookmark: Hazard_1]Student / staff slip or fall getting into /out of car 
	[bookmark: Risk_1]4
	Teacher in charge to check any slippery surface that may cause concern. If noted warn and help students enter vehicles. 
	Excursion Coordinator
	Prior to event

	Diet and food during excursions

Eating out at different venues

	[bookmark: Hazard_3]Student allergies to certain food products, resulting in allergic responses 

	[bookmark: Risk_3]3
	Confirm appropriate food with parents/carers for student with allergies 
Liaise with venue managers about provision of appropriate food for students with food allergies in liaison with parents/carers
Food brought by student should only be approved and provided by student’s parent/carer
Discuss with class groups about the importance of only eating your own food 
Ensure a responsible adult is with each group of students 
Ensure someone trained in medical procedures (use of Epipen) attends
Communicate special requirements to all staff and volunteers especially emergency response procedures and equipment For students with allergies to bee/insect bites and stings, be aware of bees/insects attracted by soft drinks cans and food in garbage bins. Also student first aid plans to be with teacher at the venue.

	Excursion Organiser
	Prior to departure

	Terrorism / Security Threats / abduction
	Death or Permanent Injury 
	3
	Teachers / driver to be observant of any suspicious activities or objects and report to emergency services immediately. Students informed to report suspicious behaviour. 
	Excursion Organiser
	At the event

	Abduction or assault at venue

	Death or Permanent Injury 
	3
	Students will be under the care of a teacher the whole time unless they are with their parents. 
	Excursion Organiser
	At the event

	Exposure to elements – sunburn, heatstroke, hypothermia, dehydration
	First Aid needed
	4
	Staff to carry and offer sunscreen at all activities, a portable first aid kit, and water in case of an emergency. Students to carry water during activities.
	Excursion Organiser
	At the event

	Injury from burns / scalds
	Injury
	3
	First aid kit equipped with bandages / ice packs, Staff trained in treatment for burns and scalds. Student buddy system to minimise isolated incidents. Staff to have first aid kits at venue. Students are trained how to appropriately handle equipment to avoid injury. Pizza oven to have barrier to prevent students / customers touching hot surfaces. 
	Excursion Organiser
	At the event

	Injury from cuts / falls / manual handling
	Injury 

	3
	First aid kit equipped with bandages / ice packs, Staff trained in treatment for first aid. Student buddy system to minimise isolated incidents. Staff to have first aid kits at venue. Students are trained how to appropriately handle knives to avoid injury. Students are trained in manual handling and hazard detection in cooking areas.
	Excursion Organiser
	At the event

	Venue and safety information reviewed and attached:  	YES / NO
Plan prepared by:						Position:					Date:
Communicated to:
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