CCSG Health & Safety Group: Meeting notes 4th November 2020
[bookmark: _GoBack]Attendees: Rupert Lawrie, Mark Potter, Emma Durrant, Kevin Hamer, Graham Hakes, Peter Robinson, Tim Kaye, Duncan Stiles, Michael Rolls, Lorraine Blackwell, Rachel Goodwin
Due to Covid-19 restrictions this meeting was conducted via Microsoft Teams.
Agenda 
1. Apologies
1. Risk Assessments
1. Training
2. Update from Kevin Hamer
1. Close out of actions following investigations into serious incidents
3. Warwick Sport climbing incident
3. Warwick Conferences allergen incident
1. Close out of actions following inspections
1. Other Business
5. Covid-19 update 

Apologies 
Apologies from Oliver Cooper, Paul Roberts, Clive Singleton, Andrea Pulford.
Rachel Goodwin attends for the TCCs and has taken over from Jean Hill. 
Michael Rolls attended for Retail and will be taking over from Mark Potter in January 2021.
Lorraine Blackwell is attending as she will take over as Group Secretary from January.

Risk assessments
MP reported that Retail are currently updating their Covid risk assessments in light of the November lockdown. General risk assessments will be reviewed by end of 2020. More junior staff will be involved in the review.

TK reported that the NHS Test and Trace team have moved into Westwood games hall so the risk assessment for that building is being updated. DS recommended that the Building Manager for Westwood Games Hall, Sam Archer, be involved in this. 
GH reported that the current focus is on updating Covid risk assessments which is a daily occurrence with changing circumstances.
Training
Update from Kevin Hamer
Food safety training model. GH is dealing with a number of issues relating to this:
· Discuss with John Phillips about engaging Graham Day to deliver the classroom element
· Develop the workbook
· Update the Food Safety Policy
The new model is due to begin in January. In the meantime the Food Safety and Food Allergen Moodles should be completed by all relevant staff.
The training compliance grid has been circulated to all businesses. KH is working with the Departmental Administrators to develop L&D plans that will cover December 2020 to July 2021. 
Lisa Grimsley from the University Health and Safety Office is asking for volunteers to be first aid trained. There is an expression of interest form on the H&S website. The training will take a blended approach starting with online webinars and being completed when people are back on campus.
RL stated that it would be good to get people to do the initial online training during the lockdown period.
Action: KH to ask for volunteers via the Heads of Business.

Close out of actions following investigations into serious incidents
	Serious/noteworthy incidents in CCSG October 2020

	Ref: 1894
	Date: 22/10/20
	Location: Sports Hub, Climbing Centre

	Summary: To be rated as Significant in SHE.
A climbing member reached the top of the climbing wall, 9m above the floor, missed the top clip and fell. The belay partner lost concentration and let go of the rope. The climber fell 9m straight on to the belay partner who suffered impacts to his knees from the wall and shoulder from his falling partner.
An ambulance attended but neither person was taken to hospital.

	Update: TK reported that GH and Alan Jephcott the Climbing Centre Manager have conducted an investigation into this incident. The incident will be rated as ‘significant’. This was a result of operator error. Up to the point of the belayer losing concentration all policies and procedures were followed correctly. 
Alan has subsequently spoken to both people involved and they are fine. He will do so again before either of them climb here again.
Both have had their competency withdrawn and will need to have a new competency test with Alan before they can climb on the wall again.

	Ref: 1848
	Date: 10/10/20
	Location: Scarman

	Summary: Originally rated as minor in SHE, to be reclassified as Significant.
A delegate with berry allergy had a bite of a treacle tart which contained jam. She fetched her epi pen from her room which abated her symptoms.
Allergen information on the treacle tart was immediately checked, statements taken from chef and Restaurant Supervisor. Kitchen are ensuring no berries are present on any of the menus tonight or tomorrow.
Berries are not one of the 14 allergens and there was no advance warning of the allergy until the guest was ordering at the table. 
The serving staff were unaware that the tart had jam in it. This would not normally be the case.
The tart had been made at Radcliffe and frozen then taken to Scarman rather than wasting it. 
The recipe should have been taken to Scarman. As berries are not a recognised allergen this would not have appeared on the allergen sheet.

	Update: This was discussed at CCSG Exec in October with the following outcome:
· Any products and goods that had been made that did not have recipe information have been discarded
· There is a need to standardise recipes immediately, and to ensure that training for chefs included the strict information that they are not able to amend the recipes or accept substitute ingredients
· The Director of Conferences is to ensure all processes are reviewed and changed if required to ensure another allergen incident of this type cannot occur again
RG reported that Mark Ralph, Head of Food, is organising refresher training.
GH stated that the root cause was the variation in products. It also highlights that there are more than 14 allergens. Conferences must standardise and document all recipes across all production areas so people on the front line can state with confidence what is in food being served.
RL reported that he has spoken to Procurement about purchasing the recipe management module in SAP. Chefs do go off piste with recipes and this needs to be managed better. Procurement are working on a paper.



RL reported that there had been another near miss on the climbing wall on 3rd October. Together with the incident described above this is worrying. Apparently loud music was playing and audio instruction could not be heard. RL suggested that all policies, procedure and practices in the climbing centre be reviewed. Ways need to be found to ensure that people never hit the floor or another person should they fall.
GH stated that the nature of climbing means that there will always be human error and incidents. One solution would be to introduce auto-belays but then people will not learn to belay properly and it is part of the sport. Warwick Sport could re-train people in safe practice.
Action: TK to request that the Climbing Manager review policies, procedures and practices in the climbing centre.

Close out of actions following inspections
No formal inspections have taken place. 

Other business
Covid-19 updates
Retail – MP reported that he is seeking clarification from Coventry City Council that they are happy with the way the tent on the Piazza is being managed. This is intended as a study space.
GH stated that he has concerns that the tent might be construed as seating space for the food outlets in the area.
Estates 
DS queried whether the new lockdown would have any impact on the flushing regime in Sport and Retail.  
MP responded that the flushing regime will remain as before. Caffe Nero in the Sports Hub will close on 5th November but Warwick Sport staff will manage flushing for that facility.
TK responded that flushing will continue in the Hub as before. Warwick Sport will not be carrying out flushing at Westwood Games Hall while the Test and Trace team are occupying it.

Next Meeting
8th December 2020, Microsoft Teams.

Action summary log
	Who
	Action
	Deadline

	KH
	To ask for volunteers for first aid training via the Heads of Business.
	13/11/20

	TK
	To instigate a review of all climbing policies, procedures and practices.
	30/11/20

	
	Actions carried forward
	

	DS/AC
	To create a tracker for close out of actions resulting from the Rootes Water Hygiene report, to be shared at the next meeting. Input will be required from CS and the Estates Maintenance Team. 
	30/11/20

	GH
	To consult John Philips about inviting Graham Day back to deliver some face to face Food Safety and Food Allergen training.
	30/11/20



