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1 Identify Need

Define the scope of work
and business need

Identify contractor
requirements

Determine if permit to
work or specialist controls
are required

Site Controls

Determine if a permit to
work is required

Confirm isolations and
lock-off arrangements
Implement additional
controls (e.g. hot work,
confined space, working at
height)

Obtain all necessary
authorisations

2 Pre-Qualification

Request company
information

Complete H&S questionnaire

Check competence,
accreditations and experience

Review previous performance
(where available)

Ensure site rules are followed

Maintain supervision and
communication

Manage changes to scope

Keep work area safe, clean
and controlled

Protect food, product and
production areas

Insurance &
Documentation

Obtain proof of insurance
(at required levels)

Verify statutory documents
(e.g. plant, equipment)

Confirm relevant policies
and procedures

Check training and
competence records
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8 Monitor & Inspect

Conduct regular site
inspections

Check compliance with RAMS,

permits and site rules

Monitor food safety, hygiene
and environmental controls

Address any non-conformances

Record findings
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4 Approval

Evaluate information
provided

Confirm acceptance for
site work

Agree any specific
conditions

Record in approved
contractor list

Confirm work is complete
and to scope

Remove all tools, materials
and temporary controls

Inspect and clean area
Verify equipment is safe
and ready for use

Obtain formal handover
sign-off

SHARING KNOWLEDGE
IMPROVING STANDARDS
STRONGER TOGETHER

5 Plan the Work

e Review risk assessments

and method statements
(RAMS)

e Confirm resources,

supervision and interface
arrangements

¢ |dentify food safety, hygiene

and environmental controls

e Agree start date and access

requirements

1 o Review & Improve

e Review contractor

performance

e Capture lessons learned
e Provide feedback to contractor

e Update approved contractor
status

e Use insights to improve
future contractor
engagements

CONTINUAL IMPROVEMENT
SAFER | HIGHER STANDARDS | STRONGER FOOD MANUFACTURING
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