For transportation, see guidance in the transportation section in this document.
Use of parent volunteers for driving groups of students is not permitted during stages 2 to 4.
Schools must ensure that volunteers providing supervision are trained in and strictly adhere to physical
distancing and other health and safety guidelines. Refer to the Prioritizing Health and Safety – Flow
Charts section for guidance on health and safety measures if the volunteer is not part of the learning
group.
Ensure field trip numbers align with the PHO guidance.
Field trips to outdoor locations are preferable.
Conduct a risk assessment considering the field trip location - science exploration vs. exploring at the
beach.
o

Schools/districts should consider developing a risk assessment specific to field trips under
Stage 2, in accordance with their school/district policies and the guidelines outlined in this
document.

If using public transportation for field trips (e.g., SkyTrain, public buses), schools should adhere to local
transit authorities guidance (e.g., mandatory mask use for Translink and BC Transit, as well as practicing
hand hygiene before and after use).
No overnight field trips should occur.
International Field Trips - cancelled until further notice.

Stage 3 & 4
No field trips should occur under Stages 3 and 4.

FOOD / CULINARY PROGRAMS
Schools can continue to include food preparation as part of learning programs for students. The following
guidelines should be applied:
Food Safety
In the case of food and culinary programs, where food is prepared as part of learning and is consumed
by the students who prepared it, the following health and safety measures should apply:
o

Continue to follow normal food safety measures and requirements

o

Implement the cleaning and disinfecting measures outlined in the Cleaning and Disinfecting
section of this document

Hand Hygiene and Cleaning Protocols
Practice diligent hand hygiene by washing hands with plain soap and water for at least 20 seconds.
(Antibacterial soap is not needed for COVID-19.) Students and staff should wash their hands:
o

at the beginning and at the end of the class

o

before and after handling food

o

before and after eating and drinking

o

whenever hands are visibly dirty
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Refer to the Cleaning and Disinfecting section for cleaning/disinfecting protocols.
For laundry, follow the instructions provided in the Cleaning and Disinfecting section of these
guidelines.
Learning Groups
As students tend to prepare food together in culinary programs, use of learning groups is encouraged.

FOOD SERVICES
If food is prepared within or outside a school for consumption by people other than those that prepared it (e.g.,
meal program, cafeteria), it is expected that the WorkSafe BC Restaurants, cafes, pubs, and nightclubs: Protocols
for returning to operation are implemented as appropriate and as relevant to the school setting, in addition to
normally implemented food safety measures and requirements (e.g. FOODSAFE trained staff, a food safety plan,
etc.). Some of the guidance within may not be relevant to a school’s food services. For example, the July 23, 2020
Order of the Provincial Health Officer Restaurants, Coffee Shops, Cafes, Cafeterias and Licensed Premises,
Including Pubs, Bars, Lounges, Nightclubs and Tasting Rooms does not apply to schools. As such, the restriction
of six patrons at a table does not apply.
Food Safety Legislation and the Guidelines for Food and Beverage Sales in B.C. Schools continue to apply as
relevant.
Schools should not allow homemade food items to be made available to other students at this time (e.g..
birthday treats, bake sale items).

TEXTILES PROGRAMS
Practice diligent hand hygiene: wash hands with plain soap and water for at least 20 seconds.
(Antibacterial soap is not needed for COVID-19). Students and staff should wash their hands:
o

at the beginning and at the end of the class;

o

before and after handling shared tools or equipment; and

o

whenever hands are visibly dirty.

Have personal spaces and tools set up for students, as best as possible.
o

Avoid sharing hand tools by numbering and assigning each student their own supplies, if possible.

o

Clean and disinfect shared equipment as per guidelines in the Cleaning and Disinfecting section.

o

When entering classroom spaces, encourage students to use designated areas for leaving personal
items, such as in designated desk areas or a marked side of the room.

Safety demonstrations and instruction: ensure appropriate space is available to allow for all students to
view and understand demonstrations.
o

If needed, break class into smaller groups to allow appropriate spacing.

For laundry, follow the instructions provided in the Cleaning and Disinfecting section.
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