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LEARNING AWAY RESIDENTIAL VISITS AT THE PECKWOOD CENTRE: ALVECHURCH 

 

This risk assessment is produced for the Learning Away network and covers a specific block of collaborative work. The work will consist of a 1 night 
residential experience for Year 2 pupils with some additional pupils of the same age group joining for day time activities. 
The project will be staffed by schools’ own staffs and on occasions there may be additional volunteer helpers. 
 
All activities have been planned as a collaborative and will be provided by the staff. All meals will either be provided by parents (lunch 1st day) or prepared/ 
cooked by staff and pupils (1st day evening meal and breakfast second day). 
 
Staff have undertaken paediatric first aid training and the risk assessment for food safety has been approved by a food safety trained and certified member 
of the group. 
 
This risk assessment is comprised of: 
 

1. Safeguarding Procedures 
2. Travel to and from Centre 
3. Staffing 
4. Daytime :The Venue / Environment 
5. Residential and After-Dark Arrangements 
6. Food preparation and Food Safety Arrangements 
7. Medicines Arrangements 
8. Daytime Emergency Procedures 
Appendix: Daytime Activities & Associated Risk Assessments 

 
 
Schools will use their own public liability insurance and copies will be required to give to the centre prior to arrival. A full visit for purposes of risk 
assessment has already been undertaken by all representative schools and the EAZ and additional visit for new staff involved with the project will be 
organised if requested by School’s lead Learning Away Co-ordinator.  Birmingham safeguarding procedures will be adhered to. 
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SCHOOLS IN NETWORK: 
 

DATES OF RESIDENTIAL SCHOOL + NOS SCHOOL + NOS 

SEPTEMBER    28TH 
 

TIMBERLEY (14) HEATHLANDS (14) 
 

SEPTEMBER 29TH 
 

TIMBERLEY (14) HEATHLANDS (14) 

OCTOBER 4TH  
 

TIMBERLEY (14) HEATHLANDS (14) 

OCTOBER 5TH AUDLEY (14) 
 

AUDLEY (14) 

OCTOBER 6TH 
 

AUDLEY (14) AUDLEY (14) 

OCTOBER 11TH 

 
RIDPOOL (14) OUR LADY’s / HALLMOOR 

(14) 

OCTOBER 12TH 
 

RIDPOOL (14) OUR LADY’s / HALLMOOR 
(14) 

OCTOBER 13TH 
 

RIDPOOL (14) OUR LADY’s / HALLMOOR 
(14) 

OCTOBER 18TH 
 

THE OVAL (14) HILLSTONE (14) 

OCTOBER 19TH 
 

THE OVAL (14) HILLSTONE (14) 

OCTOBER 20TH 
 

THE OVAL (14) HILLSTONE (14) 
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SECTION 1 : SAFEGUARDING PROCEDURES 

- All staff and adults taking part or having contact with the pupils have enhanced CRB status 
- The Senior Designated Officers for safeguarding for the EAZ are Louise Edwards and Jo Trahearn 
- Schools additionally have their own Senior Designated Officers for safeguarding and will have the evening contact numbers for those staff should 

need arise for guidance in regard to any concerns or allegations 
- All visits will have at least 2 staff who have paediatric first aid training 
- Staff must have 2 contact telephone numbers from their school for day and night. Daytime EAZ contact is: 0121 675 8697 or 07788454871 
- Mobile phone coverage is either good or very good for these mobile phone networks: Orange, O2, 3, Vodafone, Tmobile, Virgin. If your network is 

different the post code you need to check for coverage is B48 7QE   

 
 

SECTION 2 : TRAVEL TO AND FROM CENTRE 

NATURE OF HAZARD 
 
Suitability of vehicle and competence 
of drivers. Identify main hazards for 
journey and stopping points 
 

STRATEGIES TO LIMIT HAZARD 
School will need to obtain a risk assessment from the coach company they book before transporting their 
children. 
All party members made aware of emergency procedures on the coach. 

• Seat belts worn at all times when vehicle is moving 

• Hand Luggage safely stored 

• No walking round the vehicle 

• Procedure for leaving coach in an emergency/break-down situation i.e. back third first, then road side 
followed by pavement side last. 

Buddy group systems used at stopping points.  All pupils counted onto coach after every stopping point. 

 

SECTION 3 : STAFFING (also see section 4 Residential Arrangements) 

 
For every 14 children at the residential there will be a minimum of 3 staff. When additional children arrive for the daytime activities the ratio will 
be 1 adult :5 children.  
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SECTION 4 : THE VENUE / ENVIRONMENT (also see section 4: Residential Arrangements) 

NATURE OF HAZARD 
Natural materials 
 
 
 
Pupil separated from group, abuse by 
public. 
 
 
 
Poisoning, infection, accident. 
 
 
 
 
 
Traffic accident, Illness or accident, 
Behaviour or special needs of 
individual pupils 
 
 
 
 
 

- if children leave site, there is a 
track with vehicular access 
nearby. There is a car park at 
the entrance of the site 
adjacent to the toilet block.  

 

STRATEGIES TO LIMIT HAZARD 
Full visit to site prior to visit to identify risks that may occur in Woodland and to become familiar with site. 
 
 
 
Area will not be open to public on day of activity. 
Pre-plan supervision and ensure sufficient staff. 
Ensure pupils understand arrangements. 
 
 
Brief pupils re poison/infection hazards- do not eat anything growing in woodland. 
Do not go onto site of fenced off water. 
Do not leave supervising adult at any time without permission.  
 
 
Ensure sufficient supervisors to deal with an incident and care for rest of group. 
Take mobile phone to be able to call school or emergency services. 
Pupils have medication if necessary (e.g. asthma inhalers) 
One leader to be responsible for first aid and carry first aid kit. 
Ensure group have protective clothing for prevailing weather. 
Suitable arrangements are made for any pupils with special educational needs. 
 
 
 
 
- children must not leave site and must be briefed on cars near toilets as adjacent to car park. 
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SECTION 5 : RESIDENTIAL AND AFTER DARK ARRANGEMENTS 

NATURE OF HAZARD 
 
a) Type of Group: 

 
 
 
 
 
b)  Staffing: 
 
 
c) Equipment: 
 
 
 
d) Venue/Environment in 
residential context: 
 
 
 
e) Movement around site after 
dark:  
 
 
f) Emergency Procedures at 
night: 
 
 
g) Sleeping bags and hygiene 

STRATEGIES TO LIMIT HAZARD 
 
a) Students will be explained to regarding the expectations of behaviour on the trip. Pupils to remain in assigned accommodation 
after ‘lights out’ – exceptions identified. Mixed sex segregation areas and policy identified to all staff and pupils. Alcohol and 
smoking policy identified. Bedrooms and beds assigned to individuals. Contact points for staff for hours of darkness identified 
and understood by all.  Staff to ensure they have contact and medical information for all pupils at the residential. 
 
Mixed gender staffing for mixed gender groups – if this is not possible / practicable then pupils, parents and school governors to 
be aware of situation and alternative safe system of work identified and recorded. Only activities for which supervisory staff are 
suitably qualified or deemed competent to supervise should be undertaken. 
 
Any equipment used in conjunction with evening activities should be fit for purpose and suitable for the purposes for which it was 
intended. Personal protective equipment should be of an appropriate size and suitable for the activity and purposes for which it 
was intended 

 
Staff to be aware of the potential for slips, trips and falls identified particularly in the dark and moving between bunkhouse, toilets 
and ranch house. Ensure that the lighting provided is working on arrival. All pre existing emergency procedures should be 
identified and complied with.  
Mobile phones will need to be relied upon and staff should check the availability of networks prior to and on arrival at the centre. 
Contingency plans should be in place for low batteries.  

 
Footpaths to be used where available. High conspicuity clothing, lighting at front, back and throughout the group if use of 
woodland is made after dark and safe crossing points to be identified and managed. Staff to position themselves throughout the 
group. Students to cross in small groups, use crossing and refuges where available 
 
Fire alarm, evacuation procedures, routes, exits and muster points identified. Fire Routines detailed and displayed within 
sleeping accommodation. Procedures in case of accident, emergency defined and position and use of emergency telephone(s) 
appropriate forms. Staff to outline emergency muster arrangements to children before darkness in order that they can familiarise 
themselves with the routine described.  
 
Schools will encourage parents to provide a sleeping bag for their child. Schools will have a supply of spare sleeping bags and 
liners which they must ensure are used for any child without a sleeping bag or in need of changing during the night. Schools will 
wash the liners afterward. If a child dirties the bag with urine or excrement then the school must wash the bag prior to return. 

 

 
 



 
 

EAST EAZ 2011 J TRAHEARN 
To be used in conjunction with activity plans 
 

6 

SECTION 6 : FOOD PREPARATION AND FOOD SAFETY ARRANGEMENTS 

PREPARATION 
No meat to be prepared on the trip. 

It's very important to prepare food safely, to help stop harmful bacteria from spreading and growing. 
Your hands can easily spread bacteria around the kitchen and onto food. This is why it's important to always wash your hands thoroughly with soap and warm water 

at each of these times: 

• before starting to prepare food  

• after touching raw meat, including poultry  

• after going to the toilet  

• after touching the bin  

• after touching animals 

Don't forget to dry your hands thoroughly as well, because if they are wet they will spread bacteria more easily. 
 

Keep worktops clean 

Before you start preparing food, it’s important to make sure that your worktops, kitchen utensils and chopping boards are clean. If they’ve been touched by raw meat, 
poultry or eggs, you'll need to wash them thoroughly.  
Don't forget to change dish cloths and tea towels regularly. They may look clean, but they're the perfect place for bacteria to grow. 

 

Check the label 
Another important stage when you’re preparing food – to help keep you and your family safe – is to have a look at the food labels to make sure everything you’re 
going to use has been stored correctly (according to any storage instructions) and that none of the food is past its ‘use by’ date.  
You will find that food that goes off quickly usually has storage instructions on the label that say how long you can keep the food and whether it needs to go in the 
fridge. 
This sort of food often has special packaging to help keep it fresh for longer. But it will go off quickly once you’ve opened it. This is why the storage instructions also 
tell you how long the food will keep once the packaging has been opened. For example, you might see ‘eat within 2 days of opening’ on the label. 
You will also see ‘use by’ dates on food that goes off quickly. You shouldn’t use any food after the ‘use by’ date even if the food looks and smells fine, because it 
might contain harmful bacteria. 
'Best before' dates are more about quality than safety, so when the date runs out it doesn't mean that the food will make you ill, but it might begin to lose its flavour 
and texture. One exception to this is eggs, which you shouldn't eat after the 'best before' date. 
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COOKING  Making sure food is hot enough 

To test if food has been properly cooked, check that it’s steaming hot all the way through. This means it’s hot enough for steam to come out. 
 
Cut open the food with a small knife so you can check that it’s steaming hot in the middle. Generally, if food is steaming hot in the middle, it will be steaming hot all 
the way through. But if you're cooking a very large dish, you might need to check it in more than one place, because some parts of the dish might not be hot enough. 
Cooking thermometers or temperature probes can be an easy way to check if food is cooked properly. The food should reach a temperature of 70°C for more than 2 
minutes in the middle or thickest part. 

 

Leftovers 

If you have cooked food that you aren't going to eat straight away, cool it as quickly as possible (ideally within one to two hours) and then store it in the fridge. Make 
sure your fridge is between 0°C and 5°C.  
Don't keep leftovers for longer than two days. 
When you reheat food, make sure that it's steaming hot all the way through. If the food is only warm it might not be safe to eat. Don't reheat food more than once. 
About a third of the food we buy ends up being thrown away and most of this could have been eaten. One of the main reasons for throwing food away is because 
people cook and prepare too much. Try to cook only as much as you need. But if you do cook too much, using leftovers is a good way to reduce the amount of food 
you waste and save money too, as long as you do it safely. 

 

CLEANING Keeping your kitchen clean is essential to keep food safe. Otherwise bacteria can grow and spread.  
 

Worktops 
It's very important to keep worktops and chopping boards clean because they touch the food you are going to eat. If they aren't properly clean, bacteria could spread 
to food and make you ill. 

• Always wash worktops before you start preparing food.  

• Wipe up any spilt food straight away.  

• Always wash worktops thoroughly after they have been touched by raw meat, including poultry, or raw eggs.  

• Never put ready-to-eat food, such as salad, bread or fruit, on a worktop or chopping board that has been touched by raw meat, unless you have washed it 
thoroughly first. 

If you have a dishwasher, this is a very effective way to clean plastic chopping boards. Dishwashers can wash at a very high temperature, which kills bacteria. 
Otherwise, wash chopping boards thoroughly with hot water and washing-up liquid. 
Ideally, it's better to have separate chopping boards for raw meat and for ready-to-eat food.  
 

Cloths 

Dirty, damp cloths are the perfect place for bacteria to breed. So it's very important to wash kitchen cloths and sponges regularly and leave them to dry before using 
them again. 
Ideally, try to keep different cloths for different jobs. For example, use one cloth to wipe worktops and another to wash dishes. This helps to stop bacteria spreading. 
 
If you want to choose the safest option, you could use disposable kitchen towel to wipe worktops and chopping boards. This is because you throw the kitchen towel 
away after using it once, so it is less likely to spread bacteria than cloths you use again. 
 
Tea towels can also spread bacteria, so it's important to wash them regularly and be careful how you use them. Remember, if you wipe your hands on a tea towel 
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after you have touched raw meat, this will spread bacteria to the towel. Then, if you use the tea towel to dry a plate, the bacteria will spread to the plate.  
 

Knives, spoons and other utensils 

It's important to keep knives, wooden spoons, spatulas, tongs, etc. clean to help stop bacteria spreading to food. It's especially important to wash them thoroughly 
after using them with raw meat, because otherwise they could spread bacteria to other food.  
 
If you have a dishwasher, this is a very effective way to clean knives and other utensils because dishwashers can wash at a very high temperature, which kills 
bacteria. Otherwise, wash them thoroughly with hot water and washing-up liquid.  
 

CLEANING 
CONTINUED 

Hands 
It's very easy for hands to spread bacteria all round the kitchen, because we touch so many things, from food to fridge handles, towels to can openers. So to keep 
your kitchen clean you need to keep your hands clean. 
 
Wash your hands thoroughly with soap and warm water at each of these times: 

• before starting to prepare food  

• after touching raw meat, including poultry  

• after going to the toilet  

• after touching the bin  

• after touching animals 
Dry your hands thoroughly, because if they are wet they will spread bacteria more easily. The safest option is to use disposable kitchen towels, otherwise use a towel 
that you only use for drying hands - not your apron or a tea towel. 

STORING It's important to take care how you store food, to make sure it's safe to eat.  

Food that goes in the fridge 
Some food needs to be kept in the fridge to help stop bacteria from growing on it, such as food with a 'use by' date, cooked food and ready-to-eat food such as 
desserts and cooked meats.  
 

Make sure your fridge is cold enough 

You need to make sure your fridge is cold enough otherwise food poisoning bacteria will still be able to grow. Your fridge should be between 0ºC and 5ºC.  
 
If you’re not sure how the temperature setting or dial works on your fridge, you could use a fridge thermometer to check it’s the right temperature.  
 
Here are a few other fridge tips that you might find useful: 

• keep the fridge door closed as much as possible  

• wait for food to cool down before you put it in the fridge  

• if your fridge is full, turn the temperature down to help keep it cold enough 
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Keeping food in the fridge 

To help stop bacteria from growing, remember: 

• When the label says 'keep refrigerated', make sure you do keep the food in the fridge. If the food isn't labelled with any storage instructions and it's a type of 
food that goes off quickly, you should put it in the fridge and eat it within two days.  

• Some jars and bottles need to be kept in the fridge once they’ve been opened. Always check the label and follow any storage instructions.  

• When you're preparing food, keep it out of the fridge for the shortest time possible, especially when the weather (or the room) is warm.  

• If you have made some food (such as a sandwich or a cold dish) and you're not going to eat it straight away, keep it in the fridge until you're ready to eat it.  

• If you're having a party or making a buffet, leave the food in the fridge until people are ready to eat. Generally, you shouldn't leave food out of the fridge for 
more than four hours.  

Cool leftovers as quickly as possible (ideally within one to two hours) and then store them in the fridge. Eat any leftovers within two days, except for cooked rice, 
which you should eat within one day to help avoid food poisoning. 

Uncooked potatoes are best kept somewhere cool and dry, but don't keep them in the fridge. This is because putting potatoes in the fridge can increase the amount 
of sugar they contain, which could lead to higher levels of a chemical called acrylamide when the potatoes are baked, fried or roasted at high temperatures.  

STORING 
CONTINUED 

Keeping food in the freezer  
The freezer is a great tool for making sure you’ve always got some food in stock and for helping to avoid wasting food.  
You can keep food safely in the freezer for years, in theory, as long as it has stayed frozen the whole time. However, the taste and texture of food changes if it’s 
frozen for too long, so you might well find that it’s not very nice to eat. 

You can check any instructions on food labels or in your freezer’s handbook (if you don’t have this any more, you might be able to find it online) to see how long food 
should be frozen.  
 
For safety, it's OK to freeze most raw or cooked foods providing you do the following things: 

• freeze it before the 'use by' date  

• follow any freezing or thawing instructions on the label  

• thaw it in the fridge so that it doesn't get too warm. Or, if you intend to cook it as soon as it's defrosted, you could defrost 

• it in a microwave  

• try to use it within one to two days after it’s been defrosted – it will go off in the same way as if it were fresh  

• cook food until it's steaming hot all the way through  

When frozen meat and fish (and some other foods) thaw, lots of liquid can come out of them. If you’re defrosting raw meat or fish, this liquid will spread bacteria to 
any food, plates or surfaces that it touches. Keep the meat and fish in a sealed container at the bottom of the fridge, so that it can't touch or drip onto other foods. 
 
Always clean plates, utensils, surfaces and hands thoroughly, after they have touched raw or thawing meat, to stop bacteria from spreading. 
If you defrost raw meat or fish and then cook it thoroughly, you can freeze it again, but remember never reheat foods more than once.  
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Storing dry food, tins, jars and drinks 

Many types of food don't need to be kept in the fridge to keep them safe to eat, for example dry foods such as rice, pasta and flour, many types of drinks, tinned 
foods, and unopened jars. But it's still important to take care how you store them. 
Here are some tips: 

• Try to keep food in sealed bags or containers. This helps to keep them fresh and stops anything falling into the food by accident.  

• Don't store food or drinks near cleaning products or other chemicals.  

• Don't use old food containers to store household chemicals, and don't store food in containers that have been used for other purposes.  

• Only reuse plastic water bottles if they’re not damaged and you can clean them.  

• Don't store food on the floor, because this can encourage mice, ants and other pests.  

• Keep the storage area dry and not too warm.  

STORING 
CONTINUED 

Remember that some types of food might need to be kept in the fridge once you’ve opened them – follow any storage instructions on the label. 

Tin cans 

When you open a can of food and you're not going to use all the food straight away, empty the food into a bowl, or other container, and put it in the fridge. 
 
Don't store food in an opened tin can, or re-use empty cans to cook or store food. This is because when a can has been opened and the food is open to the air, the 
tin from the can might transfer more quickly to the can's contents. 

 
This advice doesn't apply to foods sold in cans that have resealable lids, such as golden syrup and cocoa, because these types of food don’t react with the can.  
 

Reducing waste 

About a third of the food we buy in the UK ends up being thrown away. There are a few simple things we can do to reduce waste, save money and still make 
sure food is safe. The simplest thing is to try to make sure we don't buy or cook more food than we want to eat.  
 
A lot of food gets thrown away because it is 'out of date'. You shouldn't use any food or drink after the end of the 'use by' date on the label, even if it looks 
and smells fine. This is because it could put your health at risk. But if you cook or freeze food before the end of the 'use by' date, you can keep it for longer. 
'Best before' dates are more about quality than safety, so when the date runs out it doesn't mean the food will be harmful, it just means it might begin to lose 
its flavour and texture.  
 
However, you shouldn't eat eggs after the 'best before' date. 
 
Cling film and kitchen foil 

 
Cling film 

Cling film is useful for protecting food but, like many things, it needs to be used correctly. 
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Not every type of cling film is suitable for using with all foods. Check the description on the box to see what foods it can be used with. 
 
There are three main points to remember when using cling film: 

• Don't use cling film if it could melt into the food, such as in the oven or on pots and pans on the hob.  

• You can use cling film in the microwave, but make sure the cling film doesn't touch the food.  

Only let cling film touch high-fat foods when the description on the box says the cling film is suitable for this. High-fat foods include some types of cheese, 
raw meats with a layer of fat, fried meats, pies and pastries, and cakes with butter icing or chocolate coatings.  
 

 Kitchen foil 

Kitchen foil, which is made from aluminium, can be useful for wrapping and covering foods. But it's best not to use foil or containers made from aluminium to store 
foods that are highly acidic, such as: 

• tomatoes  

• rhubarb  

• cabbage  

• many types of soft fruit 

This is because aluminium can affect the taste of these sorts of food, especially if they are stored in aluminium containers for a long time.  

GROUP FOOD When you're making food for large numbers of people it's especially important to keep food safe. Here are some practical tips.  

• Try to plan ahead. If you can prepare food in advance, this should help to reduce the pressure.  

• Keep foods out of the fridge for the shortest time possible.  

• If you're short of space in the fridge, take out wine and beer, and put it somewhere cold, such as the cellar or garage, or in buckets of ice.  

• Even if people are waiting to eat, don't reduce cooking times.  

• Always make sure food is properly cooked before you serve it. 
 

Barbecues 
How to make sure you cook food properly on the barbecue  

 Picnics 
Keep food cool and safe when you eat outdoors  

SHOPPING Shopping safely 
The safety issues to look out for when you're shopping for food.  

Do beware of overloaded or overly-warm chilled or frozen food cabinets.  

Do watch to see that the shop assistant washes his or her hands carefully between handling raw and cooked foods. It is also important that they clean or change their 

utensils between handling raw and cooked foods.  

Do report any unhygienic practices to the shop management or to your local environmental health department.  

Don't buy any packets that have been damaged or opened.  
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Don't buy food from counters where cooked and raw meat are not separated.  

Don't delay in getting all chilled and frozen purchases home and into the correct storage as soon as possible to avoid defrosting and spoilage.  

 
SHOPPING 
CONTINUED 

Buying food online? 
What should I do if food packaging is damaged? 

Food should be sent in packaging that is strong and intact. If a pack is open, damaged or leaking, it's best not to eat the food. You might be able to reject the delivery. 
Otherwise, contact the supplier to tell them.  
back to top 
 

Should food I order from a supermarket be delivered in a refrigerated van? 

Often your shopping will be delivered in a refrigerated van and this is good practice, because it's an effective way to keep food cool. But it isn't always essential for 
food to be refrigerated while it's being transported, providing that it's delivered quickly. If you're concerned about the way your food is delivered, contact the 
supermarket.  
back to top 
 

What should I do if foods that need refrigerating are warm when they're delivered? 

If foods that need refrigerating aren't kept cool enough during delivery, they could make you ill. So if this type of food arrives and it's obviously not cold, it's better not 
to eat it. You might be able to reject the delivery, depending on the terms of your contract with the supplier. Remember, it's a good idea to check the business's 
service promises before you order.  
back to top 
 

The law 
Do EU food-safety regulations apply to food I order from home? 

If you order food from home, then the food safety rules of the country where the business is based will apply. If you order food from a business within the UK, then UK 
rules will apply. Within the EU, food safety rules are based on the same European Commission (EC) Directives, so foods ordered from other EU Member States 
should conform to similar standards. Outside the EU, the rules differ from country to country, so you can't be sure that the same standards will have been applied as 
in the EU.  
back to top 
 

What are the labelling requirements for food products marketed within the UK? 

Generally, food products must be labelled in a way that's easy to understand, with print that's clear enough to read. The label must give the following details: 

• name of the food  

• list of ingredients  

• 'Use by' or 'Best before' date  

• any special instructions about how to store or use the product  

• name of the manufacturer, packer or seller 

Some types of product might have other labelling requirements. Labelling law is harmonised within the EU, which means that the same rules apply to food products 
you buy from countries within the EU as to products from the UK, but the label might not be in English. 
 
In non-EU countries, labelling laws vary. Products bought from outside the EU will follow the rules of the country the food is exported from.  
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back to top 
 

Do suppliers have to provide labelling information online or in a catalogue? 

There's no legal requirement to supply labelling information online or in a catalogue - this will depend on the policy of the supplier.  
 

SHOPPING 
CONTINUED 

What is the difference between 'Use by' and 'Best before' dates? 

'Use by' means exactly that. You shouldn't use any food or drink after the end of the 'Use by' date shown on the label. Even if it looks and smells fine, using it after 
this date could put your health at risk and cause food poisoning. 
You will usually find a 'Use by' date on food that goes off quickly, such as fish, meat products, many dairy products and ready-prepared salads. Usually, food with a 
'Use by' date needs to be kept in the fridge. 
'Best before' dates are generally used on foods that last longer, such as frozen, dried or canned foods. It should be safe to eat food after the 'Best before' date, but 
the food will no longer be at its best. After this date, the food might begin to lose its flavour and texture. 
However, you shouldn't eat eggs after the 'Best before' date. This is because eggs can contain salmonella bacteria, which could start to multiply after As with all food 
products, you should always follow any storage instructions. If the label says 'Keep refrigerated' you should put the food in the fridge as soon as it arrives.  
 this date. 
 

Can I sell on food products I have bought from home? 

You can sell food products bought in this way, as long as the products comply with all the relevant requirements of UK food law, for example in relation to labelling 
and food hygiene. If you're planning to sell food, you might also have to comply with regulations that apply to food businesses. If 
you're not sure, contact your local authority for advice. If food products don't comply with UK law, it could be an offence to sell them or give them away.  

GERM WATCH Resources for pupils http://archive.food.gov.uk/hea/index2.html  

 

SECTION 7 : MEDICINES ARRANGEMENTS 

GENERAL 
PROCEDURE  

Parents of pupils who require medicine during the residential trip must give the medicine to their child’s school in a clear sealed plastic 
bag with the child’s name. The medicine must be in original packaging, for the child specifically and contain dosage instructions. The 
school will give the parent a form to sign in regard to the medicine.  

STORAGE The medicines will be transported by a teacher at all times both to and back from the centre. Once at the site medicines requiring fridge 
storage must go in a sealed box such as a tupperware box (and still in their clear plastic bag) in the fridge. The sealed box must be 
clearly marked as containing medicines and can function for the whole group.  The class teacher will be responsible for ensuring no 
medicines are left at the site or in the fridge. All medicines must be returned back to the parent and any medicines that have been given 
and used up must then have their bottle/ packaging returned to the parent.  
Medicines not requiring refrigeration must be stored in a similar tupperware box, labelled, and kept in staff accommodation which must 
be locked away from children at all times.  

ADMINISTERING 
OF MEDICINES 

Lead staff must be in charge of storage, transport and administering medicines. Only medicines labelled for the specific child must be 
given and the exact dose must also be given on all occasions. 
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SECTION 8 : DAYTIME EMERGENCY ARRANGEMENTS (also see section 4: Residential Arrangements) 

Emergency 
Procedures 
Accidents and 
major incidents 
resulting in injury 
or other 
unforeseen 
events. 
 

Emergency procedures are in place.  There will be two base contacts for each school and at the EAZ during daytime. Staff should 
ensure that they understand their roles and responsibilities in an emergency. The Base contacts to have copies of appropriate contact 
forms. The Base contacts to confirm with the visit leader a ‘visit closed’ policy and a ‘failed to return policy’ to operate.  Staff to have 
contact information and medical needs for all the pupils present.  

NEAREST HOSPITAL: Alexandra Hospital :Woodrow Drive, Redditch, Worcestershire B98 7UB  

• 01527 503 030; A&E onsite; 5.5 miles from site 

ON ARRIVAL  All staff must familiarise themselves with the muster point for emergencies. There must be made an agreed signal to be used 
between staff for any such emergencies. Near the children’s accommodation is a hand rotated alarm bell. 
Staff and pupils should undergo a practice emergency drill once they are familiar with the site.  

 

 

 
Signed:  School Visit Leader signed on behalf of school: ………………………………………...             Date of assessment: 30.03.2010 
 
Print Name:                                                                                                                    Name of School: …………………………………….. 
                                               
Signed on behalf of East EAZ …………………………………………………                   
 
Print Name: LOUISE EDWARDS                                                           
DIRECTOR EAST EAZ                                                                          
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Appendix: Daytime Activities & Associated Risk Assessments 
 

RISK ASSESSMENT FOR ACTIVITIES RELATING TO PECKWOOD OVERNIGHT RESIDENTIAL & DAY TRIP 
 

Breakdown of day: 

 

Arrive: approx 10.00 a.m. 

Introduction to site and site safety talk. 10.00 – 10:30 a.m. 

Session 1: 10.30-> 11.30 a.m. Nature Trail 

Break 11.30-> 11.45 a.m children provided with fruit and drink and serve each other. 

Session 2: 11.45-> 12.45 p.m. Environmental Detective 

Lunch 12.45-> 1.30 p.m. children to bring own packed lunches or if FSM provided by the school. 

Session 3: 1.30-> 2.30 p.m. Environmental Portrait 

Break 2.30-> 2.45 p.m.   

Session 4: 2.45-> 3.15 p.m. – Blindman’s Friend 

Session 5: 3.15-> 3.45 p.m. – Stepping Stones 

Break 3.45-> 4.00 p.m.  

Session 6: 4.00-> 4.30 p.m. – Preparation of Evening meal 

Tea 4.30-> 5.15 p.m.  

Session 7: 5.15-> 5.45 p.m. – Shelter building 

Session 8: 5.45-> 6.45 p.m. – Pupil Profile Booklets 

Session 9: 6.45-> 7.45 p.m. – Camp Fire / Night walk 

7:45 Children go to dormitories and get ready for bed 

FOLLOWING DAY 

7:00- 8:00 Children getting up, dressed and packing / tidying dormitory 

Breakfast 8:00- 8:30 

Session 10: Destroying the Environment 8:30-> 9:30 a.m. 

Clearing up site 9:30 – 10:00 a.m. 

Depart: approx 10.00 a..m.    Arrive back at school 11.00 a.m.   
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WOODLAND BASED ACTIVITIES 

SESSION 1 – NATURE TRAIL 

SESSION 2 – ENVIRONMENTAL DETECTIVE 

SESSION 3 – ENVIRONMENTAL PORTRAIT 

SESSION 9 – CAMP FIRE & NIGHT WALK 

 
Poisoning, infection, tripping,  accident risk rating - Acceptable 
Risk of stings by wasps and bees risk rating- Acceptable. 
Risk of stings by nettles risk rating – Acceptable 
 
 
 

• Also refer to Section 4 The Venue / Environment 
 
 
 
 
 
 
Extreme Wet Weather –  
Woodland sessions will continue in wet weather and children will be 
provided with a waterproof suit, staff will monitor conditions in the 
woodlands and if they becoming hazardous activity will be stopped and 
children brought into ranch house. 
 
Pupil Profile booklets available to encourage children to reflect on 
experiences if extreme weather prevents outdoor activities from 
continuing. 

STRATEGIES TO LIMIT HAZARD 
 
Children briefed re poison/infection hazards – do not eat anything growing in 
woodlands. 
Children will be organised into 4 mixed groups of 10 and will be supervised at 
all times within the woodlands. 
Children instructed to walk at all times in the woodland.  
In the case of the Nature trail 1 adult will lead group and warn children of any 
particular hazards e.g. tree roots to step over, slippy ground etc I adult always 
at rear of group to ensure all children remain together.  
In the case of Environmental detective and portrait children must always stay 
within close proximity to designated adult 1:5 ratio   
Children will be provided with waterproof clothing and foot ware will be checked 
for appropriateness before entering woodland. 
Children will be instructed to wear suitable clothing, trousers and long sleeved 
tops to protect against stings / scratches from branches etc. 
Children will be instructed to wear gloves when collecting natural objects from 
the environment and will be taken to wash their hands straight after the activity.  
Before camp fire children will be instructed as to safety rules.  They are to 
remain on 4 designated benches with accompanying adults and must not 
approach camp fire.  One adult to take responsibility for camp fire and will 
monitor it at all times and make sure it is put out properly using water when 
finished.   
During the Night walk Children will hold hands and only walk a short distance 
into the woods sticking to the main woodland path. Adults will have effective 
torches and instruct children of any potential hazards e.g. sticking up roots etc. 
Children who may be fearful of the darkness or are concerned are identified at 
the start of the session. 
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TEAM BUILDING ACTIVITIES 

SESSION 4 – BLINDMAN’S FRIEND 

SESSION 5 – STEPPING STONES 
SESSION 7 – SHELTAR BUILDING 
 
Extreme Wet Weather 
Session 4 & 5 are able to be transferred indoors, same risk assessments 
apply. 
Session 7 could also be adapted for indoors if necessary, children could 
have experience of pitching a tent.  
 
 

STRATEGIES TO LIMIT HAZARD 
 
Teachers conduct the activity in a designated area which is suitable for the 
purpose. 
Teachers to ensure blindfolds are clean and free from contaminates before 
activity commences 
Children briefed re following teachers instructions, being aware of dangers of 
colliding with others and remaining with partner holding hands at all times. 
Teachers support children to overcome more tricky obstacles where there is 
more chance of children tripping. 
Teachers to identify a suitable area for building a shelter and ensure that there 
are no potential hazards e.g nettles, thorns etc. 
Teacher to ensure shelter is safe before children are allowed to enter. 
 

PSHE ACTIVITIES – Indoor based activities 

SESSION 6 – PREPARATION OF EVENING MEAL  

 

* Also refer to section 6 Food Preparation and Food Safety 

 

SESSION 8 – PUPIL PROFILE BOOKLETS – No associated risks 

SESSION 10 – DESTROYING THE ENVIRONMENT – No associated 

risks 
 

STRATEGIES TO LIMIT HAZARD 
 
Children briefed on basic hygiene practice e.g. washing hands properly before 
handling food after sneezing etc. 
Children supervised at all times and only involved in aspects of preparing / 
clearing away evening meal that pose no risk E.g. placing jacket pots / fish 
fingers onto baking trays, laying tables, peeling vegetables with child safe 
peelers, preparing chocolate button bananas, clearing away plates, washing up  
etc  
 
 

 


