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« Defect/ breakdown « Assess food safety risk « Complete risk assessments « Follow approved method * Complete cleaning / hygiene

« Planned maintenance « Determine criticality « Approve method of work + Maintain hygiene controls « Inspect and verify work

« Project / new equipment « Identify required controls « Ensure competent people « Control tools, fasteners, FME « Confirm all tools and parts

« Change to existing asset « Is this a temporary repair? « Confirm permits (i required) « Manage waste/ consumables accounted for

« Building fabric issue « Isa contractor required? « Check materials / tools « Keep recordls and photos * Check area is safe and food

« Utilty concern « Isa change or project? « Plan hygiene controls « Communicate any changes suitable

« Audit finding / observation « Review applicable standards « Notify relevant departments Sl « Obtain multi-department release
(BRCGS, legislation, codes) » Schedule downtime (if required) (Engineering, Production, QA)

« Record completion
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Repair Register

AFME BRCGS ENGINEERING TOOLKIT
TEMPLATES & FORMS (FO1 - F12)

Post-Maintenance Clearance
& Release Form

Temporary Repair Register

Food-Safety Risk & Asset
Criticality Assessment

& Contractor Control

o YES YES + Assess and approve via FO5
Define risk, controls and . ) Contractor Assessment Workshop & Stores Audit Checklist
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+ Set permanent repair date | | :

« Monitor and escalate if overdue + Monitor onsite performance Contractor Food-Safety Assessment

SR BOXTELTTIY - Record completionand
review Engineering Change Control Form
« Complete FO6 Change + Complete FO7 Hygienic
Control Form Design Review l B CAPEX/ Equipment Hygienic

« Assess food safety,allergens,  Follow FO8 Commissioning

HACCP/CCP, utiites, cleaning &Handover UbdatelRoconds

« Update documentation * UpdatoasetregistersandPMS  Upcite asset register

+ Update maintenance system
« File relevant forms (FO1-F12) F09
« Record lessons learned

Design Review

Project Commissioning &
Food-Safety Handover

Utilities Risk Assessment
& Verification

Building-Fabric Inspection Checklist

Ongoing Compliance & Monitoring Continuous Improvement (248 Calibration Compliance Register

« Routine inspections (F10 Building Fabric, F09 Utilties)
« Calibration (F11)

Workshop & stores audits (F04)

Review temporary repairs (F02)

Contractor performance (F05)

Internal audits using F12

Management review and KPIs

Engineering BRCGS Readiness
Audit Checklist

« Review audit findings
> . implement corrective actions
Update risk assessments
Share learnings across the site
Drive engineering and food safety improvement
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