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1. Purpose

This Method Statement outlines the procedures, working methods, safety
controls, and operational standards followed by Roll Me Up when delivering
live rolled ice cream catering services at events.

The document covers:

Event setup and operation

Food hygiene and HACCP controls

Staff responsibilities

Equipment safety

Public safety measures

Waste management and site procedures

All Roll Me Up staff and contractors are required to follow these procedures
at all times.

2. Company Overview

Roll Me Up specialises in live rolled ice cream catering for:

Corporate events

Exhibitions and trade shows
Brand activations

Weddings and private events
VIP hospitality experiences

Our live preparation method combines food service with guest interaction



and entertainment, creating an engaging and memorable event
experience.

Operations are scalable depending on guest numbers and venue
requirements, with multi-station setups available where required.

3. Commitment to Health & Safety

Roll Me Up is committed to maintaining high standards of health, safety,
food hygiene, and operational professionalism.

We operate under:

A written Health & Safety Policy
Event-specific Risk Assessments
HACCP-based food safety procedures
COSHH controls where applicable

All staff are responsible for:

e Following company safety procedures
e Protecting themselves, colleagues, guests, and venue staff
e Reporting hazards, accidents, or unsafe behaviour immediately

Prior to each event, staff review:

Site-specific information
Venue regulations

Event Risk Assessments
Emergency procedures

Unsafe conduct or breaches of company safety procedures may result in
removal from site and disciplinary action.

4. First Aid & Incident Reporting

e All accidents, incidents, hazards, or near misses are reported
immediately to the Team Leader or Site Supervisor.

e Incidents are recorded and investigated internally.

e Where required, incidents are also reported to the venue management
and event organiser.

e Suitable first-aid provisions are available on site.

e Emergency services are contacted immediately where necessary.

Primary Company Contact:



Jason Hanratty — Director
07948 720388

5. Activity & Working Method

A. Food Preparation & HACCP Controls

e All food preparation and service is carried out under Roll Me Up's

HACCP-based food safety procedures.

e Ingredients are stored in sanitised, labelled containers.
e Temperature controls are maintained and monitored throughout

service.

Cross-contamination and allergen controls are strictly followed.
Vegan and dairy-free products are handled separately where
required.

Separate utensils and equipment are used where necessary.
Staff maintain regular handwashing and hygiene procedures
throughout service.

B. Packing & Transport

Packing Procedures

A designated Supervisor oversees packing and loading procedures.

e Food items are packed separately from non-food equipment.
e Ice cream mixes are stored in sealed food-safe containers inside

insulated cool boxes.
Ice packs and refrigerated storage are used where required.

Equipment Checks

Electrical equipment and cold plate machinery are visually checked
prior to departure.

Damaged or defective equipment is removed from service
immediately.

Vehicle Loading & Transport

e Equipment is transported using company vehicles.
e Loads are secured appropriately to prevent movement during transit.
e Heavier items are positioned low within vehicles to reduce movement

risks.

C. Arrival On Site



Vehicles are parked only within agreed loading or access areas.
Unloading is supervised by the Team Leader or Site Supervisor.
Correct manual handling techniques are used throughout setup.
Handling aids are used where available.

D. On-Site Setup

The Team Supervisor allocates equipment positioning based on venue
layout and event flow.

Service areas are positioned to maintain safe guest movement and
clear access routes.

Emergency exits and walkways remain unobstructed at all times.
Once positioned, equipment remains stationary unless otherwise
authorised.

Allergen signage is displayed where appropriate.

Standard power requirement is typically:

1 x 1I3A UK socket per ice pan unless otherwise agreed.

E. Live Service Operation

e Service is carried out by trained Roll Me Up staff only.
e Staff operate in accordance with food hygiene and safety procedures.

Minimum training standard is in-house Basic Food Hygiene or Level 2
Food Hygiene certification.
Gloves and sanitised utensils are used where appropriate.

e Surfaces and equipment are cleaned regularly throughout service.
e Guest interaction is managed professionally and safely at all times.

Typical output capacity may vary depending on:

Guest flow
Menu complexity

Venue layout

Number of service stations

F. Waste Management

e Waste is managed continuously throughout service.

Food waste and packaging are bagged and removed regularly from

guest-facing areas.

Spillages are cleaned immediately.

Waste is either:

o removed from site by Roll Me Up, or



o disposed of via agreed venue waste facilities.

The service area is left clean, tidy, and free from debiris following
breakdown.

G. Pack Down & Departure

Equipment is cooled and cleaned prior to packing.

All equipment is loaded securely into transport vehicles.
No equipment or waste is left on site.

Upon return to base, equipment is:

o unloaded

o sanitised

o inspected

o stored appropriately.

6. EqQuipment Safety & Electrical Controls

e Equipment is operated only in accordance with manufacturer
guidelines.

e Visual inspections are carried out before each event.

e Portable Appliance Testing (PAT) is completed annually or in
accordance with current regulations.

e Damaged equipment is removed from use immediately.

e Electrical cables are routed safely and protected where necessary.

e Extension leads and sockets are not overloaded.

7. Public Safety & Guest Awareness

Roll Me Up takes reasonable precautions to protect guests, venue staff, and
the public during setup and service.

Control measures include:

Maintaining clear walkways and exits

Safe cable routing and cable covers where required
Immediate cleanup of spillages

Safe management of queues and guest flow
Allergen signage and ingredient awareness
Continuous staff supervision during service

Guests are made aware of potential allergens and service-related hazards
where applicable.



8. Slips, Trips & Falls — Key Controls
The following controls are implemented throughout setup and service:
Floors & Work Areas

e Floors are kept clean and dry where reasonably practicable.
e Spillages are cleaned immediately.
e Mats may be used where required.

Obstructions & Equipment

e Boxes and storage items are kept away from walkways.
e Cables are taped down, ramped, or covered where appropriate.

Lighting

e Adequate lighting is maintained for preparation and service areas.
Footwear

e Staff wear enclosed, slip-resistant footwear.
9. Training & Safe Systems of Work

All staff receive training appropriate to their role prior to carrying out event
duties.

Training includes:

Food hygiene and allergen awareness

Manual handling

Equipment setup and operation

Cleaning procedures

Health & safety responsibilities

Customer interaction and public safety awareness

Additional venue-specific inductions are completed where required.
10. Environment — Lighting & Ventilation

e Adequate lighting is maintained in all preparation and service areas.

e Service setups are positioned to maintain appropriate airflow and safe
operating conditions.

e Outdoor setups are adapted to weather conditions where required.

e Overhead cover or shelter may be used where appropriate.



11. Hazardous Substances (COSHH)

Cleaning products are stored and used in accordance with COSHH
guidance.

e Staff follow manufacturer instructions and safety data sheets.
e Food-safe sanitisers are used where applicable.

PPE is provided where required.

12. Food Storage & Temperature Control

Ingredients are stored at appropriate chilled temperatures throughout
transport and service.

Refrigeration temperatures are monitored.

Containers remain sealed and labelled.

Allergen-containing products are stored separately where required.
Temperature records are maintained where applicable.

The Site Supervisor is responsible for maintaining food safety controls
during service.

13. Documentation Available On Request

The following documents are available upon request:

Health & Safety Policy

Public Liability Insurance
Product Liability Insurance
Employer’s Liability Insurance
HACCP Summary

Food Hygiene Certificates
PAT Testing Records
Event-Specific RAMS

Statement

Roll Me Up is committed to delivering a safe, professional, and seamless
service across all events.

This Method Statement is reviewed periodically and updated where
operational procedures, equipment, or regulations change.

Roll Me Up — Live Ice Cream Catering & Brand Experiences



