
Camp Inspection Form (Rev 01/10/03)

Contract No.: 


Contractor: 

	
	


Site Supervisor:


Date: 

	
	

	Location:
	
	Inspected by: 
	

	Compliance = 1                                 Non Compliance = 0                       Not Applicable = N/A


General Guidelines

The information in the description section is to assist personnel during the inspection, however, personnel conducting this inspection must be thoroughly familiar with the information relating to camps in the following Company manuals:

 PDO HSE SP 1230, 1231, 1232

If there is any doubt as to the interpretation of the requirements, consult with the appropriate CSM/3 staff to clarify the interpretation.  Any deficiencies that indicate systemic problems may exist are to be recorded on the Inspection Report Summary (refer to guidelines for additional information). 

Section

	A
	Description
	Score
	Remarks







1






2


Min. space provided as 4 m2 per person with 1 m. between beds. 






3




4






5






6




7






8






9






10








12











	
	Total Possible -13 
	
	N/A = 
	

	
	
	
	


Section

	B
	Description
	Score
	Remarks



KITCHENS










The floor is durable, non absorbent, non slip, and no crevices in which dirt/ bacteria can lodge.












Ceiling are smooth, fire resistant, covered at wall joints and easy to clean.






Adequate lighting (e.g. not less than 500 lux intensity for general working area). 















	11
	Proper dish washing facilities are provided e.g. double units stainless sinks, running hot/cold water, detergents, cleaning solutions.
	
	





	14
	Sufficient number of refrigerators and chest freezers are provided.  Fish is placed either in different freezer or segregated in separate compartment in a combined freezer.
Temperatures for freezers and chillers are recorded a minimum three times daily
	
	







	17
	Kitchen knives shall be cleaned and sanitised after each use.
	
	



	19
	Samples of each cooked food item must be retained in a freezer for 96 hours or 4 working days. The samples must be clearly identified with the date and time of preparation.
	
	








Fire extinguishers and fire blankets are provided.





	24
	First Aid Box to be available in the kitchen with a clear list of contents which are available at all times
	
	



	26
	A cleaning schedule for the kitchen and its equipment is available. 
	
	









	
	Total Possible -28
	
	N/A = 
	

	
	
	
	


Section

	C
	Description
	Score
	Remarks






1




2


The mess is air conditioned and well lighted. All lights are working. (300lux)






3




4


All doors to the outside shall be self closing.






5


Wash hand basins are provided outside the mess halls. Soap is provided.






6

	
	Cold drinking water in clean glass water jugs are provided in each of the table.
	
	



	
	Total Possible -6 
	
	N/A = 
	

	
	
	
	


Section

	D
	Description
	Score
	Remarks




1




2






3




4







	6
	All chemicals have SHOC cards available at site.
	
	















10





	
	Total Possible -10 
	
	N/A = 
	

	
	
	
	


Section



	
	FOOD HANDLERS AND PERSONAL HYGIENE.
	
	


1




2




3






4




5






6




7

	
	Food handlers have been trained on food hygiene.
	
	

	8
	Managers and Supervisors shall be trained in HACCP system by the recognised trainer
	
	



	
	Total Possible - 8
	
	N/A = 
	

	
	
	
	


Section

	F
	Description


	Score
	Remarks







1






2




3


Lighting is adequate all working (150 Lux).






4






5




6







	
	Total Possible - 6 
	
	N/A = 
	

	
	
	
	


Section

G

	
	Description


	Score
	Remarks



WASTE DISPOSAL.





1






2




3






4



	5
	All waste water, including floor washing water is disposed as such that it does not present a hazard to health and environment
	
	

	
	PEST CONTROL
	
	

	6
	Proper Pest Control Schedule for camp facilities is available
	
	

	7
	Proper equipment and pesticides are provided.
	
	

	8
	All pesticides have SHOC cards available at site.
	
	

	9
	Trained person handling/applying pesticides are provided with proper PPE - coveralls, rubber gloves, appropriate pesticide mask/ respirator and goggles.
	
	

	10
	General cleaning and housekeeping of the camp and the surroundings is maintained properly.
	
	



	
	Total Possible -10 
	
	N/A = 
	

	
	
	
	


Section

	H
	Description


	Score
	Remarks







1




2






3






4




5





	
	Total Possible - 5 
	
	N/A = 
	

	
	
	
	


Section

	I
	Description
	Score
	Remarks



GENERAL 











1









2




3


Detergents and other related chemicals are stored in a ventilated room.





	4
	SHOC Cards should be available for each detergent and chemical used.
	
	

	5
	Hazard Risk Assessment should be available and the laundry staff be aware of each hazard.
	
	







6









(Ref. ERD-88-02) and the fire wardens are appointed.






8




9


Staff are aware of the emergency procedures.










	10
	Check that all electrical supply switchboards and panels have got locking facilities
	
	



	
	Total Possible -10 
	
	N/A = 
	

	
	
	
	


Section

	J
	Description
	Score
	Remarks







1



	2
	Clinic provided if > 100 employees in camp. Qualified male nurse present.
	
	

	3
	If more than 10 km from nearest PDO clinic, a suitable vehicle must be provided as an ambulance.
	
	

	4
	Nurse is competent to perform the tasks allocated to him and has received appropriate training in casualty management, emergency response, resuscitation etc.
	
	



	
	Total Possible - 4 
	
	N/A = 
	

	
	
	
	


SCORING SUMMARY (A score below 70% is unsatisfactory)
A.

	
	Section Total
	
	        Total Possible 
	
	

	B.
	Section Total
	
	        Total Possible 
	
	

	C.
	Section Total
	
	         Total Possible 
	
	

	D.
	Section Total
	
	         Total Possible 
	
	

	E.
	Section Total
	
	         Total Possible 
	
	

	F.
	Section Total
	
	         Total Possible 
	
	

	G.
	Section Total
	
	         Total Possible 
	
	

	H.
	Section Total
	
	         Total Possible 
	
	

	I.
	Section Total
	
	         Total Possible 
	
	

	J.
	Section Total
	
	         Total Possible 
	
	

	
	Total Score
	
	Total Score Possible:
	
	

	FINAL RATING: 
	Total  Score
	X 100 =
	
	

	
	Total Score Possible
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