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The Health and Safety Policy

1.Introduction to the Health and Safety Policy

Assured Food Standards (‘the organisation’) is committed to providing a safe and healthy working
environment for all employees, members, and visitors. This policy outlines the organisation’s
approach to health and safety, setting out the responsibilities of management and employees.
This policy applies to all employees and visitors to Assured Food Standards premises and those
involved in its activities.

2. The Policy Statement

Assured Food Standards (‘the organisation’) is committed to
e Preventing accidents and injuries
e Protecting the health and well-being of all individuals associated with the organisation
e Complying with all relevant health and safety legislation
e Continuously improving health and safety performance

3. Health and Safety Responsibilities

Assured Food Standards (‘the organisation’) and all its employees have a duty to act responsibly within
the workplace to uphold the requirements of this health and safety policy and UK Health and Safety
legislation.

The Board and Management Team

Assured Food Standards have legal responsibilities to ensure a safe workplace is maintained in the
best interests of their employees and any visitors to their premises such as customers, suppliers and
the general public.

The organisation will:

e Develop and implement health and safety policies and procedures
The policy will detail the board’s own role and that of individual board members in leading the
health and safety of its organisation. It will also detail how the board will:
o Outline and understand the key issues within the organisation.
o Communicate, promote and support health and safety to provide and maintain a safe
working environment.
o Specify formal procedures for auditing and reporting health and safety performance.

e Provide necessary training and supervision — This includes providing adequate training for the
board members and meeting the needs of employees.

e Conduct regular risk assessments - Assessing risk is just one part of the overall process used
to control risks in the organisation. Keeping abreast of the risks which are present within the
organisation will ensure that practical measures can be identified and implemented on a
regular basis to minimise the risk to protect all members and employees.
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¢ [nvestigate accidents and incidents — Sufficient recording and investigation of incidents is
imperative to adhere to UK legislation. Analysis of how incidents could be minimised or
mitigated where possible will be carried out with care.

e Monitor and review health and safety performance — Risk assessment records are to be
maintained, and processes are to be updated according to current organisational needs.

e Incorporate health and safety into the main governance structures — this includes reporting at
the Board Meeting.

Employees and Members
All Assured Food Standards employees have a duty to:

¢ Comply with health and safety policies and procedures - the policies which are implemented
are there to ensure the safety of all employees is maintained at all times; deviation from this
could hinder individuals' well-being in the workplace.

e Report hazards, accidents, and near misses — All employees are required to adhere to the
reporting requirements so they can be investigated and addressed appropriately.

o Cooperate with health and safety measures — These are implemented for everyone’s
protection to maintain a healthy working environment. All members are required to recognise
and maintain these measures within the organisation.

o Attend health and safety training as required — If further training is required, employees are to
discuss this with the relevant Leadership Team member.

4. Risk Management

Assured Food Standards will undertake regular risk assessments to identify potential hazards and
implement control measures accordingly. The assessments will cover all aspects of the organisation’s
activities, including:

e Workplace premises

e Equipment and machinery

e Work processes

e Health and safety training needs

5. Health and Safety Training

Assured Food Standards will provide adequate health and safety training to all employees and
members where required. Training will be tailored to specific roles and responsibilities and will be
reviewed regularly.

6. Accident and Incident Reporting

All accidents and incidents, no matter how minor, must be reported to the designated Health and
Safety Officer. Investigations will be conducted to identify the cause and prevent recurrence where
possible.
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7. Emergency Procedures
Assured Food Standards has adopted the emergency procedures defined by the buildings

Management Team, including fire evacuation plans and first aid arrangements. These procedures will
be communicated to all employees.

8. Monitoring and Review

Assured Food Standards will regularly monitor and review its health and safety performance.
This will involve:

e Accident and incident statistics
e Risk assessments
e Employee feedback

Legal and regulatory updates

9. Consultation

Assured Food Standards is committed to consulting with employees and members on health and
safety matters. This will involve regular communication and opportunities for feedback.

10. Additional Considerations

o Remote Working - Assured Food Standards will address health and safety considerations for
remote workers, such as workstation ergonomics and mental health support.

e Data Protection - Assured Food Standards will ensure that any personal data collected for
health and safety purposes is handled in accordance with data protection legislation.

For further information and guidance, please refer to the Health and Safety Executive (HSE) website:
https://www.hse.gov.uk/




