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YPM SITE RISK ASSESSMENT 
This policy is to identify, evaluate, and manage potential hazards specific to the nature of alternative education settings and our youth club sessions.
1. General Safety and Security
· Physical Hazards: Inspect for potential hazards such as uneven flooring, exposed wires, slippery surfaces, and obstacles that could cause trips or falls.
· Security Measures: Check entry and exit points to ensure they are secure to prevent unauthorized access and manage visitor access. Evaluate if additional security measures are needed (e.g., cameras, secure fencing).
· Fire Safety: Ensure fire exits are clearly marked, unobstructed, and lead to a safe area. Conduct regular fire drills and ensure that fire alarms, extinguishers, and other emergency equipment are in place and functional. Alarm maintenance, extinguishers and systems checked regularly by a reputable company.
· Emergency Procedures: Display evacuation routes and protocols. Make sure staff and students are aware of emergency procedures, including the designated meeting point outside the facility.
2. Health and Hygiene
· Infectious Disease Control: Implement hygiene protocols, especially in high-traffic areas, such as regular cleaning of surfaces, hand sanitizer stations, and accessible restrooms with soap and drying facilities.
· First Aid Facilities: Ensure that the site has first aid kits and a dedicated first aid area. Identify staff trained in first aid and display their names and contact information.
· Food Safety: If the provision serves food, conduct risk assessments for food storage, handling, and preparation areas. Consider dietary restrictions and allergies, as well as safe food practices. Food hygiene training for staff.
3. Behavioural and Supervision Risks
· Staff-to-Student Ratio: Evaluate the supervision needs based on the number of students and the activities provided. High staff-to-student ratios are often required in AEPs.
· Behavioural Risks: Identify potential behavioural challenges and create a behaviour analysis plan/individual risk assessments to ensure both staff and students are safe. This includes staff have undertaken de-escalation training and protocols for handling disruptive or aggressive behaviour.
· Access to Restricted Areas: Limit access to areas with potential hazards, such as maintenance rooms, storage areas, and cleaning cupboard. Ensure these areas are locked and that only authorized personnel can access them.
· Children and young people are always supervised in the kitchens
4. Environmental Hazards
· Outdoor Areas: Inspect outdoor areas for uneven surfaces, sharp objects, broken equipment, or other potential hazards, especially if these areas are used for physical activities.
· Weather-Related Risks: Address weather-related hazards (e.g., wet floors, icy pathways) to ensure they are mitigated during adverse conditions.
· Temperature Control and Ventilation: Ensure the facility is well-ventilated and that temperature control systems are in place to maintain a comfortable and safe environment
5. Specialised Equipment and Activities
· Educational Equipment: If using specialized equipment (e.g., science lab tools, workshop machinery, or computers), ensure these are safely installed, properly maintained, and used according to health and safety guidelines.
· Recreational and Physical Activities: Conduct risk assessments for physical activities, including sports, arts, and vocational training, to prevent injuries. Check that equipment is appropriate, in good repair, and safely used
6. Student-Specific Risks
· Individual Risk Profiles: Identify any specific risks associated with individual students, such as health conditions, allergies, or behavioural challenges. Create personalized risk assessments as needed.
· Mental Health Considerations: Assess the need for mental health support and ensure that counselling or other support services are accessible if required.
· Transportation Safety: Evaluate risks related to transportation if students travel to and from the site via provided vehicles or public transportation.
7. Compliance and Record-Keeping
· Regular Inspections and Maintenance: Schedule regular inspections and maintenance for the facility, equipment, and safety systems.
· Documentation: Keep records of all risk assessments, inspections, incidents, and corrective actions. This documentation supports continuous improvement and helps meet regulatory requirements.
· Staff Training: Ensure all staff members are trained in health and safety procedures, safeguarding, and specific AEP-related challenges
8. Community and Social Risk Factors
· Local Environmental Risks: Assess risks associated with the surrounding community, including any known risks related to nearby businesses or facilities.
· Safeguarding Against External Threats: Evaluate risks from external threats, including bullying, violence, or other incidents that might arise outside of the provision’s premises but impact students on site.
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