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Introduction: 
 
CHP buildings are designed with a forecast of the occupancy levels and refreshment hubs 
are planned in to accommodate that predicted occupancy. However, CHP recognise that the 
reality of tenant occupancy may pose difficulties with accessing and availability of the 
design-built refreshment hubs. In addition, with the advent of the Coronavirus pandemic, 
tenants have initiated safety regimes to protect their staff which includes setting up ad-hoc 
‘Tea Points’ in office spaces to limit person interactions.  
 
Whilst CHP are opposed to unregulated food preparation areas outside of the approved fire 
protected kitchen hubs and any other CHP approved fire protected area, we appreciate the 
difficulties this approach creates. 
 
Hot drink preparation involves a heat source which introduces a potential ignition source into 
the workplace. Drink preparation areas (Tea Points) must therefore be confined to 
designated areas to reduce the risk of fire by separating potential ignition sources from the 
significant amounts of combustible materials normally found in offices. 
 
Definitions: 
 

• Office: a single room, set of rooms or building used as a place of business for 
non-manual work 

 

• Kitchen hub: single room built to 30 minutes fire resistance (FR30) standard with 
suitable automatic fire detection (heat detector), designed for preparation of food and 
hot drinks. Includes a welfare area for consumption of food and beverages 

 

• Beverage bay: room/space designed for preparation of hot drinks. Only rooms with 
FR30 can be used for food preparation 

 

• Tea Point: designed for the small-scale preparation of hot drinks within the office 
environment (that may not be a separate fire compartment or have any form of fire 
safety measures in the immediate area) 

  
General Management of ‘Tea Points’ 
 
In certain circumstances it may be acceptable to have a small corner of the office 
environment dedicated to the preparation of hot drinks: particularly if there is a lack of a 
dedicated ‘kitchen hub’ on the office level.  
 
General guidance: 

i. Do not introduce a drinks preparation area (Tea Point) in a work/office room if a 
designated and properly designed kitchen hub is available close by 

 
ii. Consider converting an available room/space e.g. clean utility, to convert into a ‘Tea 

Point’ as a first consideration. Discuss the availability and potential to use these 
spaces with your ORM 
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If neither of the above are feasible 

• Only hot drink making equipment will be allowed within the office space i.e. kettle, 
coffee percolator etc and these items must not be located on top of filing cabinets. 
Designated bench level (typically coffee table height) must be used as the ‘Tea Point’ 

 

• If a tea point is located in a room other than the designated kitchen hub, care MUST 
be taken to ensure that the kettle or coffee maker does not generate steam in close 
proximity to the automatic fire detection equipment (smoke detector) within the room 

 
Note: any unwanted fire evacuations or false alarms caused by these drink preparation 
arrangements will necessitate removal of the facility 

 

• Tabletop fridges are allowed provided there is adequate ventilation around the 
appliance, and no combustible items are adjacent to its location 

 

• Surfaces and equipment in drink preparation areas must be kept clear of combustible 
materials 

 

• All portable electrical equipment used on site must be inspected and subjected to an 
appropriate regime of inspection and testing by a competent person in accordance 
with the Electricity at Work Regulations 1989. Although Portable Appliance Testing 
(PAT) is not, in itself, a legal requirement or obligation, current UK legislation 
states that employers must maintain electrical equipment in a safe condition and PAT 
testing is one of the most effective ways to meet this duty.  

 

Prohibited items in Offices and non FR30 Beverage bays 
 

• Microwave cookers 

• Toasters 

• Toastie/Sandwich Makers 

• Cooker/Hot Rings 

• Candles – Birthday cakes with candles are 

not allowed anywhere other than the 

designated kitchen hub with the fire door 

closed as candles blown out in the office will 

activate the smoke/fire detection system causing an unwanted fire alarm and 

evacuation of the building 

 

 

 


