Risk Assessment for Design Technology Sessions

Who is at

Task, activity,
risk

tool or

environment

All participants
Using PVA Glue Contact with
skin, hair eyes
etc ingesting

Burns, due to

hot components  All participants
Cool melt Glue and glue
guns (I DO NOT
advise/ use hot
melt guns in
primary.
Temperature s in
the range 160 to
190 C)

Electrical faults
Trips on wires

Scissors Cuts and nips Children

Actions taken to reduce or eliminate the risk Probability

+ Participants instructed not to use excessive amounts and to avoid  Possible
spillages.

+ Spillages should be cleaned up promptly.

* Only approved products are to be used.

* Adhesives to be water based rather than solvent based and be

non-toxic.

* Participants should wash their hands after use.

* Remind particularly young or SEN children they should not eat

the glue and monitor the children.

Use only cool melt glue guns - considered safer. Possible
Temperature range 90 and 110 C

* Participants are supervised during the activity and given

instruction in the safe use of any equipment used.

- Explain the risks and demonstrate the safe use.

- Point out good practice for handling and placing the glue gun on

the table.

- Inform participants what to do if glue comes into contact with

their skin — rub it to remove it immediately. - Only 2 participants

to be at the glue gun table at a time — one on either end.

* Use pegs to clamp the cardboard where possible.

* Turn off the glue guns when they are not going to be used for

40mins or more.

* Any electrical equipment should be regularly tested for electrical

safety.

* Keep wires at the back and tangle free. Not trailing over walk

ways.

* Use cold water to treat any burns quickly.

Only safety end and round-headed scissors are used. Possible
* Pupils are appropriately supervised during the activity and given

instruction in the safe use of any equipment used.

Low Risk

Medium Risk

Low Risk



Using wire Cuts and nips All participants

trimmers

Wiring up circuits ~ Pokes with the  All participants

wire
Using hack saws Cuts and All participants
abrasions
Sewing Needle injury  All participants

Making holes in  Stabbing injuries  All participants

paper, card & and cuts
plastic
Fire in the Burns, getting  All participants
building lost during

evacuation

» Scissors must be counted out and in and be properly stored

* Any faulty or damaged scissors are disposed of.

* Demonstrate the correct use and point out the dangers. Possible
* Participants are supervised during the activity and given

instruction in the safe use of any equipment used.

* Wire trimmers must be counted out and in and be properly stored

* Any faulty or damaged trimmers are disposed of.

* Inform participants that the ends of the wire can be sharp. Possible
- Power is 1.5V batteries which are quite safe to use will be given

out after the circuits are built and ready to be tested.

* Participants are supervised during the activity and given Possible
instruction in the safe use of any equipment used.

* Demonstrate the safe use, carrying and storage of hack saws.

* Ensure children use bench hooks correctly.

- Count the hack saws out and in.

* Any faulty or damaged hack saws are disposed of.

* Demonstrate the activity and point out safe storage of needles. Possible
* Participants supervised during the activity.

* Needles counted out and back in. Check the floor for stray

needles at the end.

* Needles should not be left on the children’s table but returned or

pinned into something when not in use.

* Use safety pins rather than seamstress pins so the sharp end is

tucked away.

* Children can open safety pins to remove them but must fasten

them up immediately.

* Demonstrate the correct use of hole punchers and craft punches. «+  Possible
When using a pencil to punch holes point them away from the face

and take care of fingers. Using blue tac if necessary.

* Make sure I am familiar with the fire procedures of the building Possible
and inform others of them if they are unfamiliar with them.

* If I have sole responsibility then I will take a register at the start

of the session and take it with me to the meeting point in the event

of a fire.

Low Risk

Low Risk

Low Risk

Low Risk

Low Risk

Low Risk






Burns from
cooking

appliances (kettle,

toaster,
oven,hob, etc..)

Cuts from
cooking utensils
or equipment
(knives, graters,
opened tins,
peeler, etc..)

Choking,
allergies,
intolerances

Burns, due to
hot cooking
appliance.

Electrical faults

Trips on wires

Cuts and
abrasions

Participants
become very ill
or may need to
go to hospital.

All participants

All participants

All participants

* Once opened, food packaging should be appropriately sealed and
kRept for the recommended time on the packet/tin

+ First aid box in stations across school, qualified First Aider on Possible
site.
» Fire blanket/CO2 extinguisher located in kitchen/nearby.
* COSHH risk assessment in place for cleaning products.
+ Pupils instructed in how to use oven safely (if applicable)
* Ensure correct supervision from a teacher/member of staff.
» Check ovens and hobs are correctly turned off at the start and
end of all sessions.
* Ensure sleeves are rolled up when using a hob.
+ Use a flameless hob where possible.
* Ensure pupils know how to use heat sources correctly.
* Ensure pan handles are turned inwards away from pupils.
* Ensure correct cooking utensils are used e.g. non-heat
conducting.
* Ensure oven gloves are used.

First aid box in stations across school, qualified First Aider on Possible
site.

Pupils should receive correct education and training for age-
appropriate knife skills.
* Use bridge and claw technique.

Use snipping technique.

Correct size and sharpness of knives are used.

Knives are kept in a locked draw, box or cupboard.

Soft foods are used when learning knife skills.

Use of knives is supervised by an adult if required.

Pupils are aware of how to manage cuts.

Blue plasters are kept in in the first aid box in the cooking
room/easily accessible during cooking lessons.

Pupils are aware of how to manage cuts.

Box graters are use on a flat surface.

Grating is introduced using appropriate foods (e.g. hard or soft).
* An ingredients check letter has been issued to pupils at the start ~ Possible

of each year/term.
* Members of staff have a record of pupils’ allergies or dietary
needs. This is accessible during cooking lessons.

Medium Risk

Low Risk

Low Risk






