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Ingredients for a safe
and healthy future
Maintaining its reputation as the foremost safety
and health conference in the food and drink
manufacturing calendar, the 2016 conference
will build on the success of previous years.
This year, the programme has been developed in conjunction
with the Food and Drink Manufacture Health and Safety
Forum and with support from industry-leading organisations,
partners and IOSH members. With speakers from inside and
outside the food and drink sector, the conference promises,
as ever, a mix of strategic and practical sessions on current
and emerging topics.
Delegates will hear the latest thinking on shift working,
the ageing workforce and musculoskeletal injury recovery
strategies, with an opening keynote from HSE on its revised
strategy. Other topics covered will be safety culture and an
update on progress with the sentencing guidelines.
Giving an insight into some of the practices of leading
organisations, within the sector and beyond, the speakers
will share their occupational safety and health challenges,
providing good practice techniques for you to take back to
the workplace.
Why attend?
The conference sessions will provide practical examples for
sensible, pragmatic and effective safety and health solutions
to improve the occupational health and wellbeing of your
workforce and, in turn, improve overall performance in food
and drink manufacturing. The conference will leave you
with ideas on how you can improve your own professional
performance within your organisations.
Topics include:
- Management initiatives to help encourage, protect and
promote the safety and health of older workers
- Shift work
- Musculoskeletal disorders
Who should attend?
The event is designed for anyone working in the food
and drink manufacturing industry who has a passion for
improving safety and health performance, including:
- safety and health leaders
- worker representatives
- managers and consultants

About the venue
Forest Pines Hotel & Golf Resort is situated in the North
Lincolnshire countryside close to a number of beautiful
towns and major attractions, including the market town of
Beverley and the beautiful city of Lincoln.
Located a short distance from J4 of the M180 and set in
190 acres of woodland, the hotel is accessible by train,
with the nearby station of Scunthorpe eight miles away,
or by air with Humberside airport just 11 miles away
and Robin Hood airport 38 miles away.
The hotel address is Forest Pines Hotel & Golf Resort,
Ermine Street, Broughton, Nr Brigg, DN20 0AQ.
For more information, visit www.qhotels.co.uk/ourlocations/forest-pines-hotel-golf-resort/

Gala dinner and awards
The gala dinner takes place following day one of the
conference on Tuesday 04 October, and is where the
National Food and Drink Manufacturing Health and
Safety Awards 2016 will be presented. The awards
recognise innovative projects that have produced a
practical solution to, and made a positive impact on,
a safety and health problem in the sector. All full
conference pass holders are invited to attend the dinner,
as part of their ticket, for an evening of celebration and
unmissable networking opportunities.
The dress code is smart, but not formal.

Sponsorship
If you’re interested in sponsoring or exhibiting at the
conference, please contact Ellen Fazackerley, Events
Co-ordinator, on +44 (0)116 257 3207 or email
ellen.fazackerley@iosh.co.uk.

Organised by
The national food and drink manufacturing conference
is organised by the the IOSH Food and Drink Industries
Group, with support from the Food and Drink
Manufacture Health and Safety Forum.
For more information, visit:
www.iosh.co.uk/foodanddrinkgroup
and www.hse.gov.uk/food.

Programme
Tuesday 04 October
09.15

Registration,
refreshments,
exhibition and
networking

10.00

Welcome
Gerard Hand
Company Director
GPH Safety Ltd

10.10

10.20

10.40

IOSH Food and
Drink Industries
Group update
John Boyle
Chair
IOSH Food and Drink
Industries Group

Wednesday 05 October
13.50

14.20

14.40

Keynote address
Philip White
Head of Operational
Strategy Division
Health and Safety
Executive
Plea mitigation and
sentencing hearing
Chris Green and
Ivor Long
Weightmans LLP
David Travers QC

11.40

Refreshments,
exhibition and
networking

12.00

A personal view –
Director at
Jack Wills
Tim Allinson
Global Supply
Chain Director
Jack Wills

Addressing the
elephant in the
(bed) room: sleep
and fatigue as a
shift worker
Sarah Booth
Principal Researcher
Clockwork
Research Ltd
No Time to Lose
Campaign
Dr Karen McDonnell
President
IOSH
Implementing
effective
corporate wellness
programmes, case
studies and sharing
good practice
Caroline Sidell
Managing Director
Via Vita Health Ltd

15.10

Refreshments,
exhibition and
networking

15.30

Case study: Man vs
Machine – Tale of
complacency
Paul Mahoney
PJM Inspiring Safety

09.00

Registration
(Wednesdayonly delegates),
refreshments and
exhibition

09.30

Welcome to
day two
Gerard Hand
Company Director
GPH Safety Ltd

09.40

2016 award
winners

10.10

Awards Q&A

10.20

How to appeal to
middle managers
Lee Saxon
Site Hygiene
Manager
2Sisters Food Group

10.40

11.00

12.30

13.00

Marks & Spencer
Safety
Keith Davis
Fire, Health and
Safety Manager –
Retail
Marks & Spencer PLC

16.00

Introducing the
IOSH Food and
Drink Industries
Manufacturing
Awards
Doug Russell
Committee Member
IOSH Food and Drink
Industries Group

16.30

Close of day one

18.30

Drinks reception

19.00

Gala dinner

11.30

Health and safety
representatives
and management
working together
John Owens
Health and Safety
Representative
Bakers Food & Allied
Workers Union
(BFAWU)
Management
initiatives to help
engage, protect
and promote the
health and safety
of older workers
Carolyn Drake
PhD Student
Loughborough
University

11.50

Musculoskeletal
disorders and safety
culture
Amy Jones
Ergonomist
Health and Safety
Laboratory

12.20

Musculoskeletal
disorders: pain and
work – finding a
winning recipe
Heather Watson mcsp
Founder of Health
Work Matters

12.50

Pendulum slip
testing
Glenn MacLaughlan
Floor Safety Specialist
Floor Safe Ltd

13.10

Defending claims
resulting from slips
and trips
Robert Ashurst
Senior Associate
Kennedys Solicitors

13.30

Lunch, exhibition
and networking

14.15

From compliance
to commitment
– leading safe
behaviours
Dan Terry
Principal Consultant
in Safety Leadership
and Coaching
HASTAM Limited

14.45

Pay attention!
Mindful leadership
in a complex world
Dr Megan Reitz
Associate Professor
Reitz Consulting and
Ashridge Executive
Education

15.45

Close of conference

Refreshments,
exhibition and
networking

Lunch, exhibition
and networking

Programme correct at time of going to print. Please see website for further updates: www.iosh.co.uk/fooddrinkconference

Booking information
Ingredients for a safe and healthy future
The national food and drink manufacturing health and safety conference
04–05 October 2016
Forest Pines Hotel & Golf Resort, DN20 0AQ
Event fees
Full conference pass
IOSH members: £325 + VAT (£65) = £390
Non-members: £360 + VAT (£72) = £432

Two-day pass
IOSH members: £225 + VAT (£45) = £270
Non-members: £275 + VAT (£55) = £330

Includes both days of the conference, Tuesday night accommodation,
meals, refreshments, gala dinner and delegate pack

Includes both days of the conference, buffet lunches, refreshments
and delegate pack, but no accommodation or gala dinner

One-day pass
IOSH members: £145 + VAT (£29) = £174
Non-members: £165 + VAT (£33) = £198

Additional accommodation
Accommodation for Monday night may be purchased
if required – please contact us for more details

Includes one day of the conference, buffet lunch, refreshments and
delegate pack

Gala dinner
£45 + VAT (£9) = £54
Includes drinks reception and gala dinner

If you’re a workplace safety representative or wish to book multiple places, you may be entitled to a discount.
Please contact bookings@iosh.co.uk to find out.

Please indicate how many places you’d like to book:
Full conference pass

Two-day pass

One-day pass: Tuesday

Wednesday

Gala dinner place

Booking
Online
Please go to www.iosh.co.uk/en/Events.aspx to find the
event listing and book your place online.
By email
Please send your completed booking form and payment
details to bookings@iosh.co.uk.

By post
Please post your completed booking form and payment
to the Bookings team, IOSH, The Grange, Highfield Drive,
Wigston, Leicestershire, LE18 1NN, UK.
By phone
Simply ring the Bookings team on +44 (0)116 257 3197
and register your place using your credit or debit card.

Payment details
What type of account is the payment being made from? (please tick one)

Business

Personal

Payment name and address (eg of cardholder)

Postcode
email address (where your receipt will be sent)
I enclose a cheque made payable to IOSH Services Limited for
Please charge my payment card
Card number
Valid from
Signature			

£

£

Select one: Visa MasterCard Eurocard Switch Maestro
Issue number (Switch/Maestro)

Expiry

Security code (last 3 digits on signature strip)
Date

Delegate information
Ingredients for a safe and healthy future
The national food and drink manufacturing health and safety conference
04–05 October 2016
Forest Pines Hotel & Golf Resort, DN20 0AQ
Delegate details (your event joining instructions will be sent electronically)
Title

First name*

Surname*

Job title
Organisation name*
Tel

Fax

email
Membership number
Do you have any dietary or other special requirements?
How did you hear about this event?   Brochure
Connect
	  email
Social media

IOSH Magazine
Website
Other ..................................

*As you want them to appear on your badge and the delegate list

Please copy this form to register more delegates.
Sorry, we can’t accept bookings after 27 September 2016.
Acknowledgment
When we’ve received your registration and payment, we’ll confirm your booking and send you more details by email.
We must receive your payment at least five working days before the event. If you haven’t received your paperwork by
27 September 2016, please contact the Bookings team on +44 (0)116 257 3197 or bookings@iosh.co.uk.
Cancellations
If you have to cancel your booking, please let us know in writing. We apply a charge of 50 per cent of the booking price to
cancellations we receive up to 14 days before the event. Sorry, but we can’t offer a refund if you cancel your place after then.
All event ticket items under £100 (excluding vat) are non refundable.
Further information
For more information, please call the Events team on +44 (0)116 257 3378 or email events@iosh.co.uk.
Visit www.iosh.co.uk/key-IOSH-events/The-national-food-and-drink-manufacturing-conference.aspx for regular
information updates.
Sponsorship
If you’re looking to raise awareness of your brand and want to sponsor the event, contact Ellen Fazackerley on
+44 (0)116 257 3207 or email ellen.fazackerley@iosh.co.uk.

IOSH will hold your personal details in its systems to administer this event booking and to tell you about forthcoming events, IOSH services or health and safety
information that may be of interest to you. From time to time, we use contracted third-party agents to perform tasks on our behalf and will pass limited
contact details to them for the specific contracted purposes. If you do not wish to receive such information, please tick this box.
IOSH members: Your personal data contained within our systems will be used to fulfil our contractual obligations to you. Our full data protection policies can
be found at www.iosh.co.uk/data-protection, or contact bookings@iosh.co.uk for further assistance.
A photographer will be at the event and photographs may be used in future marketing. Please tick the box if you don’t want your photograph to be taken.
All information provided in the programme is correct at the time of going to print. IOSH reserves the right to make appropriate changes as necessary.

t +44 (0)116 257 3100
www.iosh.co.uk
twitter.com/IOSH_tweets
facebook.com/IOSHUK
tinyurl.com/IOSH-linkedin

Institution of Occupational
Safety and Health
Founded 1945
Incorporated by Royal Charter 2003
Registered charity 1096790

We set standards, and support, develop and
connect our members with resources, guidance,
events and training. We’re the voice of the
profession, and campaign on issues that affect
millions of working people.
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IOSH is the Chartered body for health and safety
professionals. With more than 44,000 members
in 120 countries, we’re the world’s largest
professional health and safety organisation.

IOSH was founded in 1945 and is a registered
charity with international NGO status.
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