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BS 4163:2007 replaces BS 4163:2000.

Control of Substances Hazardous to Health Regulations 2002 
(COSHH)
The COSHH regulations assign responsibility for assessing the use of hazardous 

substances to ensure this is controlled without risk to health, including food 

technology rooms.

COSHH requirements fall into four categories:

Assessment•	

Prevention•	

Control•	

Management•	

Risk assessment is the crucial first step; schools must assess the risks associated 

with the storage and use of hazardous substances. This is covered in BS 4163 (see 

above); and CLEAPSS publishes Model Risk Assessments for Design and Technology 

in Secondary Schools, which covers all material areas, identifying hazards and their 

control. Forms of control include personal protective equipment (PPE) and local 

(extract) exhaust ventilation (LEV) installations but where possible prevention is 

preferable to control.

The Food Safety Act 1990
This Act contains specific requirements for food that is sold or supplied. The school 

kitchen is covered by the Act but not necessarily the food technology teaching room. 

The Act has implications for work in mini-enterprise projects and where activities 

are intended to mimic commercial catering. Some of the main points are listed here 

but schools should check the legal position regarding food safety with their local 

environmental health officer.

The law will apply in a school food technology room if food is either sold or •	

supplied to any person who is not the maker of the food product.

If a school sells or supplies food it must register as a food business with its •	

local authority and be liable to visits by an environmental health officer.

For a school to be a registered food business it must sell or supply food items •	

for a total of five or more days in any consecutive five-week period. This 

is a requirement of the Food Premises (Registration) Regulations 1991 (as 

amended).
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The main concerns of the Food Safety Act are the provision of safe food •	

in a clean environment. Specific requirements, such as hand-washbasin 

provision, equipment requirements (including adequate refrigeration), 

suitable wash-down surfaces, both horizontal and vertical, the obligations 

on management and requirements for food handlers are laid down 

in regulations made under the Act, viz. the Food Safety (General Food 

Hygiene) Regulations 1995 (as amended) and the Food Safety (Temperature 

Control) Regulations 1995 (as amended).

When students make food for their own consumption in lessons, this is •	

considered to mirror domestic kitchen activity. These are therefore not 

subject to the requirements of the Act. However if, for example, there is 

an outbreak of food poisoning in a food technology room, it is against the 

requirements of food law that the school is likely to be judged. It is good 

practice to instil in students an understanding of personal hygiene and safe 

food handling techniques.

The Electricity at Work Regulations 1989
These regulations place a duty on employers to ensure that as far as possible 

all electrical equipment and installations are constructed and maintained so as 

to prevent danger. For fixed installations, BS 7671, Requirements for Electrical 

Installations, is the standard usually followed in this country for the design 

and construction of electrical installations. Its associated Guidance Note 3 on 

inspection and testing gives guidance on the maintenance of fixed installations. 

These publications are available from the Institution of Electrical Engineers (IEE). 

Guidance on maintenance of appliances is available in HSE publication HSG107, 

Maintaining Portable and Transportable Electrical Equipment. Guidance is also 

available in the IEE publication, Code of Practice for In-Service Inspection and 

Testing of Electrical Equipment.

The Workplace (Health, Safety and Welfare) Regulations 1992
These regulations apply to all workplaces, including schools. The regulations 

cover aspects of health and safety in the workplace (replacing a number of old 

regulations) and set out the responsibilities of both employer and employee. 

Issues of direct relevance to design and technology include:

Maintenance•	

Environmental issues •	
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Room dimensions (the 11m•	 3 per employee recommended in the Approved 

Code of Practice does not apply to teaching areas)

Workstation layout and furniture•	

Free floor space and circulation routes •	

The Management of Health and Safety at Work Regulations 
1999
These regulations set out general duties for employers concerning the 

management of health and safety for their employees. They cover four basic 

aspects of health and safety:

Planning•	

Organisation•	

Control monitoring•	

Review•	

The regulations have little direct relevance to the design of school buildings. 

However, certain management procedures may result in specific requirements for 

the design and layout of design and technology areas.

The Personal Protective Equipment (PPE) at Work Regulations 
1992 (as amended)
The regulations aim to ensure that employers provide adequate PPE for their 

employees. PPE is defined as any item that protects a person against any health 

and safety risk. It does not, however, cover any equipment that may be required 

as a direct result of COSHH regulations. Like COSHH, the PPE regulations regard 

prevention as an initial action. PPE should always be regarded as the last resort to 

protect against risks to health and safety; safe systems of work should always be 

considered first. Direct reference is made in the regulations to the accommodation 

of PPE, such as coat pegs for protective clothing.
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Manual Handling Operations Regulations 1992: Guidance on Regulations, L23, HSE 

Books, 1998.

Furniture
EN1729 Part 1 and 2 (2006) European Standard for Educational Furniture

BS 5873, Educational Furniture, British Standards Institution, 1980-1998 (see Parts1-5).

DfEE, Furniture and Equipment in Schools: A Purchasing Guide, The Stationery Office, 

2000.

Equipment
PUWER 1998 Provision and Use of Work Equipment Regulations 1998, Open Learning 

Guidance, The Stationery Office, 1999.

Services and environmental design
DfEE Building Bulletin 87, Guidelines for Environmental Design in Schools, see the 

latest version on www.teachernet.gov.uk/schoolbuildings

DfEE Building Bulletin 90, Lighting Design for Schools, The Stationery Office, 1999.

DfES Building Bulletin 93, Acoustic Design of Schools, The Stationery Office, 2004. 

www.teachernet.gov.uk/acoustics

Building Bulletin 101 version 1.4 July 2006 ventilation of school buildings 

www.teachernet.gov.uk/iaq

Approved Document L2a – Conservation of Fuel and Power in Buildings Other than 

Dwellings: 2002 Edition, The Stationery Office, 2006.

BS 5266, Part 1, Emergency Lighting. Code of Practice for the Emergency Lighting 

of Premises Other than Cinemas and Certain Other Specified Premises Used for 

Entertainment, British Standards Institution, 1999.

BS 5925, Code of Practice for Ventilation Principles and Designing for Natural 

Ventilation, British Standards Institution, 1991.

BS 6173, Specification for Installation of Gas-fired Catering Appliances for Use in All 

References
Note: all relevant DCSF documents are downloadable via 

www.teachernet.gov.uk/schoolbuildings
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BS 8313, Code of Practice for Accommodation of Building Services in Ducts, British 

Standards Institution, 1997.

BS EN 60529, Specification for Degrees of Protection Provided by Enclosures, British 
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BS EN 61008 Part 1, Specification for Residual Current Operated Circuitbreakers 

Without Integral Overcurrent Protection for Household and Similar Uses (RCCBs). 

General Rules, British Standards Institution, 1995.

BS EN 61009 Part 1, Specification for Residual Current Operated Circuitbreakers With 

Integral Overcurrent Protection for Household and Similar Uses (RCCBs). General 

rules, British Standards Institution, 1995

Electricity at Work Regulations 1989, The Stationery Office, 1989.

Gas Installations for Educational Establishments, UP11, Institute of Gas Engineers & 

Managers, 2004.

IEE Code of Practice for In-service Inspection and Testing of Electrical Equipment, 

3rd edition, Institute of Electrical Engineers, 2008.

Maintaining Portable and Transportable Electrical Equipment, HSG107, HSE, 1994.

Ventilation of Kitchens in Catering Establishments, HSE Books, 2000.

Water Industry Act, The Stationery Office, 1999.

Water Supply (Water Fittings) Regulations, The Stationery Office, 1999.

General health and safety
A Step-by-Step Guide to COSHH Assessments (Revised Edition), HSG 97, HSEBooks, 

2004.

BS 4163, Health and Safety for Design and Technology in Schools and Similar 

Establishments: Code of Practice, British Standards Institution, 2007.

Control of Substances Hazardous to Health, L5, HSE Books, 2002.

Note: Read in conjunction with A Step-by-Step Guide to COSHH Assessments listed 

above.

Five Steps to Risk Assessment, INDG 163 REV1, HSE Books, 1998.

Health and Safety at Work Act 1974, The Stationery Office, 1974.

Note: all relevant DCSF documents are downloadable via 
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Health and Safety Training Standards in Design and Technology, The Design and 

Technology Association, 2003.

Management of Health and Safety at Work Regulations 1999, SI1999/3242, The 

Stationery Office, 2000.

Model Risk Assessments for Design and Technology in Secondary Schools and 

Colleges (Revised), Consortium of Local Education Authorities for the Provision of 

Science Services (CLEAPSS), 2000.

Note: Available to members and associates only; contact CLEAPSS on 01895251 

496. A CD-ROM with this publication and additional leaflets and information have 

also been published.

Risk Assessment in Secondary Schools’ and Colleges’ Design and Technology 

Teaching Environments: Health and Safety Guidance (Fully Revised Edition), The 

Design and Technology Association, 2003.

Workplace Health, Safety and Welfare Regulations 1992: Approved Code of Practice 

and Guidance, L24, HSE Books, 1996.

Fire safety
Building Bulleting 100: Design for Fire Safety in Schools DCSF 2007 

www.teachernet.gov.uk/fire

Food safety
Food Safety (Temperature Control) Regulations 1995 (as amended), SI 1995/2200, 

The Stationery Office, 1995.

Food Safety Act 1990, The Stationery Office, 1993.

Food Safety (General Food Hygiene) Regulations 1995 (as amended), SI 1995/1763, 

The Stationery Office, 1995.

Food Premises (Registration) Regulations 1991 (as amended), SI 1991/2825, The 

Stationery Office, 1991.

Organisations
Becta www.becta.org.uk Becta is the government agency leading the national 

drive to ensure the effective and innovative use of technology throughout 

learning.

CLEAPSS (The Consortium of Local Education Authorities for the Provision of 

Science Services) http://www.cleapss.org.uk A nationwide subscription advisory 

service, supporting science and technology teaching in schools. Provides practical 
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advice on matters such as health and safety. At the time of writing, all LAs in 

England, Wales and Northern Ireland are members and hence all their officers and 

schools have free access to the services, as do the vast majority of independent 

schools and colleges that are associate members.

The British Standards Institution http://www.bsi-global.com For access to 

British Standards publications, including BS 4163, Health and Safety for Design and 

Technology in Schools and Similar.

The Design and Technology Association http://www.data.org.uk DATA 

provides a guidance service to staff on health and safety and risk assessments.

The Health and Safety Executive http://www.hse.gov.uk The HSE website has 

useful health and safety information and publications on topics including wood 

dust and Control of Substances Hazardous to Health (COSHH) procedures.

The National Association of Advisers and Inspectors in Design and 

Technology http://www.naaidt.org.uk The website provides a discussion forum 

for design and technology teachers and advisers. The NAAIDT also produces 

publications and organises training on health and safety matters.

TeacherNet http://www.teachernet.gov.uk/schoolbuildings For DCSF design 

guidance, including Building Bulletin 98, Briefing Framework for Secondary School 

Projects and Furniture and Equipment in Schools Projects.

SSAT http://www.specialistschools.org.uk  gives practical support to transforming 

secondary education in England by building and enabling a world-class network of 

innovative, high-performing secondary schools in partnership with business and 

the wider community.
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Key to plans

DW

FR

WM

DR

F

OV

sink flat screen desktop 
computer

desktop computer

laptop

TV/video trolley

interactive 
whiteboard

chest freezer

blast chiller

freezer

fridge

electric cooker

gas cooker

electric hob

oven

dishwasher

clothes washing 
machine

clothes drier

microwave

moveable 
workbench

fixed benching

stool

chair

equipment trolley

filing cabinet

coat and bag storage 
unit

coat hooks

cupboard

fitted kitchen drawer 
unit

fitted kitchen cupboard 
unit

Furniture

Storage

Kitchen Equipment ICT

Laundry
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