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Health and Safety Policy

1. Introduction
Cwmaman Town Council is committed to ensuring the health, safety, and welfare of its employees, volunteers, contractors, and members of the public.
In accordance with the Health and Safety at Work etc. Act 1974 and the Management of Health and Safety at Work Regulations 1999, the Council will:
· Provide and maintain a safe and healthy working environment;
· Prevent accidents and cases of work-related ill health;
· Ensure safe use, handling, and storage of substances;
· Provide appropriate information, instruction, training, and supervision;
· Regularly assess and review health and safety practices.
This policy applies to all Council-owned assets, which include eleven public parks and four community buildings, and extends to all Council activities conducted therein or elsewhere.
2. Responsibilities
Council Members 
The Full Council, as a corporate body, holds ultimate accountability for the health and safety of employees, volunteers, contractors, and the public. No individual councillor has operational responsibility. The Council will monitor compliance via its committees and act on reports from the Town Clerk.
· Approve and review health and safety policies;
· Allocate necessary resources for implementing health and safety measures;
· Monitor compliance with statutory obligations.
Clerk to the Council
· Implement and monitor health and safety policies and procedures;
· Ensure regular inspections of Council buildings, parks, footpaths, play equipment, and associated infrastructure;
· Ensure legal compliance with all relevant health and safety legislation;
· Maintain accurate records of inspections, risk assessments, and incidents;
· Report health and safety performance and issues to the Council.
Employees and Volunteers
· Take reasonable care of their own health and safety and that of others;
· Use equipment and PPE as instructed;
· Cooperate with the Council in implementing health and safety measures;
· Report hazards, unsafe practices, incidents, and near misses immediately.

Contractors
· Comply with the Council's health and safety requirements;
· Provide relevant risk assessments and safe work practices;
· Ensure all work undertaken on Council premises is carried out safely.
3. Risk Assessments
The Council will:
· Conduct and document regular risk assessments for all activities and locations;
· Include assessments for parks, play equipment, surfaces, community buildings, and public events - Playgrounds and greenspaces under Council control will be inspected via weekly visual checks, monthly operational inspections by trained staff, and annual independent inspections by qualified professionals. All findings will be logged and monitored.
· Implement appropriate control measures and review them annually or when changes occur.
This policy forms part of Cwmaman Town Council's governance framework and should be read in conjunction with the Standing Orders (2024) and Financial Regulations (2024), which ensure health and safety duties are embedded in wider internal controls.
4. Safe Systems of Work
The Council will:
· The Council will carry out suitable and sufficient risk assessments for all relevant activities, and will implement Safe Systems of Work where significant or residual risks are identified.
· Provide appropriate training and supervision;
· Ensure procedures are reviewed and updated regularly.
5. Training and Competency
The Council will:
· Deliver health and safety induction training for all new employees and volunteers;
· Provide training in the correct use of PPE, first aid awareness, and safe manual handling;
· Maintain competency through refresher courses and ongoing development.
6. Accident Reporting and Investigation
The Council will:
· Maintain an accident book to record all incidents and near misses;
· Investigate all accidents to identify causes and prevent recurrence;
· Report notifiable incidents to the Health and Safety Executive (HSE) under RIDDOR.




7. Consultation and Communication
The Council will:
· Engage with employees and volunteers on matters affecting their health and safety;
· Share policies and updates through team meetings, notices, and training sessions;
· Encourage feedback and suggestions to improve practices.
8. Monitoring and Review
The Council will:
· Monitor health and safety performance through regular checks and inspections;
· Review this policy and related procedures annually, or when significant changes occur;
· Take prompt corrective action when issues are identified.
9. Emergency Procedures
All Council-owned buildings will include appropriate fire detection, emergency lighting, clearly signed exit routes, and accessible first aid kits. Emergency plans will be posted and reviewed annually or after any incident.
The Council will:
· Develop and communicate emergency procedures for fire, first aid, accidents, and other incidents;
· Ensure each community building has a tailored emergency evacuation plan;
· Ensure all staff and volunteers are trained in responding to emergencies;
· Periodically test and review procedures for effectiveness.
10. Documentation and Record Keeping
The Council will:
· Maintain secure records of all training, risk assessments, accidents, and inspections;
· Ensure these documents are readily accessible to authorised personnel;
· Review and update records as required.
11. Safe Food Handling and Practice
Cwmaman Town Council recognises its duty to ensure the safe preparation, handling, and storage of food at its café premises. In accordance with the Food Safety Act 1990, the Food Hygiene (Wales) Regulations 2006, and best practices outlined by the Food Standards Agency, the Council will:

11.1 Food Safety Management
· Maintain a documented food safety management system.
· Ensure that food safety policies and procedures are regularly reviewed and updated.

11.2 Staff Training
· Require all staff and volunteers involved in food preparation or service to complete Level 2 Food Hygiene Training (or higher, if applicable);
· Maintain up-to-date records of training and refresher courses.

11.3 Personal Hygiene and Conduct
· Enforce strict handwashing, PPE, and personal hygiene rules in food preparation areas;
· Prohibit eating, drinking, or smoking in food handling areas;
· Ensure staff wear appropriate clean clothing.

11.4 Food Storage and Temperature Control
· Monitor and record refrigerator, freezer, and hot holding temperatures;
· Clearly label and date all food, including open items and prepared meals;
· Ensure safe separation of raw and cooked foods to prevent cross-contamination.

11.5 Cleaning and Waste Management
· Implement a robust cleaning schedule for all food areas and equipment;
· Use approved cleaning products in line with manufacturer guidance;
· Dispose of food waste securely and regularly to avoid pest risks.


11.6 Inspections and Compliance
· Cooperate with inspections from environmental health officers or local authority food safety teams;
· Act promptly on any advice or enforcement notices received;
· Display the café’s current Food Hygiene Rating Scheme (FHRS) certificate as required.
Review Date:
This policy will be reviewed annually or earlier if required due to changes in legislation or Council operations. 

Date of approval _____________________________________________________
 
Clerk signature of approval______________________________________________

Chairs signature of approval_____________________________________________

Next review date ______________________________________________________

image1.png




