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FOOD SAFETY RISK ASSESSMENT

FOR

Events Factor

Doughnuts, Frozen Yoghurt, lce Cream, Juices / Smoothies, Pimms, Sweets / Confectionery / Fudge, Waflles (American)Candy Floss / Popcorn / Toffee Apples,
Cupcakes

This Hazad Analysis is based on HACCP principles in order to comply with the Food Hygiene (England) Regulations 2006 and similar
regulations in Wales and Scofland.

All hazards have been delined as either Control Points (CFs) or Critical Control Points (CCP's).

The hazards shown as CCFs require particular attention and monitoring as they represent the biggest risk to public health & safety. The
Analysis has two parts:

o The process fo,v diagram
r An analysis for each of the hazad highlighted by the process floiv diagram fom the point of purcfrase hrough to handing to a customer


