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Risk Assessments
Simple 3-Step Process

STEP 1

Simple BARS*-based User Interface
Configured to Your Needs

= MENU NEOS HR

Ref: 1080 , Position: 123 - APA Conference Example , Year 10 Camp
Logistics | Food and Hygiene | Water Activities = Notes

» Toilets and Showers B

~ Food Preparation

(Dstorage for food are and preparation areas are poorly designed or maintained. No account is made to separate vegetarian, celiac, or allergy specific meals. All washing is done by hand. Actions I
will take to rectify the situation are included in the notes section.

(DFood storage conditions are adequate but could use ion/imp . Some of meal is yet some ing is still by hand. The actions I will take to rectify are
included in the notes section

(D) Food storage is satisfactory, and food types are correctly separated in storage and ion. Cleaning conditions are sati y, and only a minority of dishwashing is by hand.

(D Purchased food is correctly stored, and is prepared in clean and sanitary conditions. Kitchen and cooking facilties are well maintained using antibacterial cleaning agents, and di are used to clean

» Food Serving
» Water Quality

» Portable Food

Cancel || Update  Delete | Approve || Supervisor Comment |

* BARS (Behavioural Anchored Rating Statements)

Advantages include:

e Configurable rating scale (e.g. pass/fail, 1-3, 1-5)

e Unique customisable descriptors for the rating scale of each Risk Factor
e Configurable to different risk areas (e.g. Roadside Project V Onsite Project)
e Risk mitigation notes

e Independent management comments can be included

e Independent approval

e 'Big data’ available for Corporate analysis

e Risks highlighted automatically

e Automated reporting

e Full record Keeping

e Full Quality Control

e Full Quality Audit trail

Trusted. Valued.
Experienced.

www.neoshr.com.au




STEP 2

Automated Reporting
Includes Itemising Individual Areas of Risk

NEOS HR

Assessor: Mark Shaw
25/10/20 , Ref: 1080

Risk Assessment Report

Year 10 Camp

Description:  APA Conference Example
Risk No: 123

The overall risk associated with the APA Conf E as on 20 July 2016 has been assessed as
just acceptable against the Year 10 Camp criteria.

Evaluation Results:

1]

1. failed
2. questionable
3. just acceptable
4. atthe required standard
This risk has been on the basis that:

1. The logistics measures include:

© CAUTION. DO NOT PROCEED as first aid facilities are incomplete or insufficient. First aid signage needs
to be distributed across the facility and a i set developed to be given to new arrivals.
Actions to take include

This is where | record the actions | will take

© All staff are trained in first aid, and i of all stud is le. C: with local
health providers is assured, and a vehicle is available for should the need arise.

© After dark visibility throughout the facility is a priority, with well maintained and sufficient lighting to assist
dent and staff (& | areas are well lit all night, and high risk regions are well lit.

© A detailed evacuation plan is in place, and is described to all new arrivals together. No drills occur
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Risk Assessment Report 25/10/20 - Ref: 1080

throughout the year, and evacuation maps and signs are not comprehensive across the entire facility.

o Facilities are cleaned and well maintained but not secure. Facilities are operational but rudimentary.

2. The food and hygiene measures include:

o WARNING. DO NOT PROCEED AT THIS TIME as equipment within the toilet and showers blocks should
be considered insufficient. It is strongly recommended available equipment and cleaning procedures be
upgraded to reflect a higher level of hygiene and a further review once the following actions have been
taken.

Someone needs o rebuild these facitities

© Food storage is satisfactory, and food types are correctly separated in storage and preparation. Cleaning
conditions are satisfactory, and only a minority of dishwashing is by hand.

o Equipment and practices are satisfactory, and heating or cooling of prepared food is sufficient to maintain
food hygiene and quality. Food screens and protection is used but not as effectively as possible.

© Water sources are tested regularly, and satisfactoty filters are installed on all water systems. All reservoir
and drain systems are cleaned on a regular basis.

o Portable equipment is cleaned and stored reasonably well after use. Food and outdoor sanitation is taken
into consideration and conducted adequately.

3. The water activities measures include:

o Staff and students are given clear operating instructions on all equipment, and specific directions on the
activity itself. Sufficient staff are onsite for supervision, and Personal Floatation Devices are fitted to all
students and checked.

o Parents are appraised of water activites prior to the activity. All water activity equipment is certified with
any necessary authority and inspected on a frequent, regular basis for faults.
Notes:

Comments:

For your action.

Mark Shaw
CEO
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STEP 3

Management Dashboard

= MENU NEOS HR
Risk Assessments Results (A}
Ref 1D Date® Risk No Description Unit Segment Created by Result Approved
x x x x x x x x x
1380 05/31/2020 001/27 Derwent Street Upper Mt Gravatt Working From Home Working From Home Mark Shaw 2 O
1080 07/20/2016 123 APA Conference Example Generic Yr 10 Camp Year 10 Camp Mark Shaw 3 @)
1053 10/22/2015 123|Example Sample RA Sample RA Mark Shaw 1 @]

Q @ + ¢ @Rﬂ’ms View 1-3of 3

Copyright 1999-2020 Neos Pty Ltd

Dashboard includes:
e All history
e Unique ID per record
e Date created
e Type of risk assessment
e Author
e Result
e Draft V Approved
o Exportable to Excel for detailed analysis
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