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	Project Name: 

	Project Number:

	Project Location (city, country, etc.):Riyadh


	Date of Assessment:

	Assessed By (list all names of Inspectors for this Inspection):




SHADED QUESTIONS INDICATE THAT QUESTION IS CONSIDERED “CRITICAL” TO THE VILLAGE ASSESSMENT

	SECTION A:VILLAGE ADMINISTRATION AND MANAGEMENT
	TOTAL QUESTIONS SECTION A:  03

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	A-01
	Have clear responsibilities for Village management and administration been established, either contractually or otherwise, between the Client and Project Management and/or between and Contractor Management, as may be applicable? 
	
	
	
	

	A-02
	Has a competent Village Manager been designated to oversee and manage all Village functions, to include HSSE requirements?
	
	
	
	

	A-03
	Have appropriate Village Services and Operating Procedures that define all required policies, responsibilities, and operating directives been developed and implemented?
	
	
	
	

	TOTALS FOR SECTION A:
	
	
	
	

	PERCENT SCORE FOR SECTION A:
	%
	Formula = total YES answers ÷ (3 – total N/A) X 100



	SECTION B: KITCHEN
	TOTAL QUESTIONS SECTION B:  59

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	B-01*
	Are cooked and uncooked foods segregated, labeled, and covered when stored?
	
	
	
	

	B-02
	Are Kitchen Cleaning Schedules displayed?
	
	
	
	

	B-03
	Are floors clean and properly maintained?
	
	
	
	

	B-04
	Is adequate and proper drainage provided?, and are drains clean?
	
	
	
	

	B-05
	Are kitchen walls and ceilings cleaned daily?
	
	
	
	

	B-06
	Is lighting adequate and are lighting fixtures working properly and kept clean?
	
	
	
	

	B-07
	Are there sufficient quantities of insect killing machines installed and are they operational and clean?
	
	
	
	

	B-08
	Are hoods installed over the cooking range with suitable extractor fans fixed and working?  Have routine schedule maintenance and cleaning been performed?
	
	
	
	

	B-09
	Are proper dishwashing facilities provided? (e.g. double unit stainless sinks, running hot cold water, detergents, and cleaning solutions) 
	
	
	
	

	B-10
	Are sinks and dishwashing machines operable and clean?
	
	
	
	

	B-11
	Are pots and dishes clean after washing?
	
	
	
	

	B-12
	[bookmark: _GoBack]Are dishwashing machines operating at the correct temperature minimums (65C / 149F wash, 80C / 176F rinse)?
	
	
	
	

	B-13
	Are proper measuring devices being used for the detergents and chemicals used in the kitchen to preclude over or under use of products?
	
	
	
	

	B-14
	Where used, are dosing pumps for cleaning products set to the correct levels?
	
	
	
	

	B-15
	Are all chemical cleaning products stored correctly (e.g., in controlled locations away from food products and not together with incompatible commodities such as bleach with flammable or combustible chemicals, with MSDSs available in the immediate area)?
	
	
	
	

	B-16
	Is the correct personal protective equipment (PPE) available to and used by personnel while changing or otherwise servicing chemical containers?
	
	
	
	

	B-17
	For the drying of dishes / crockery, is air drying or paper cloth used (fabric cloths should not be used to wipe and dry dishes / crockery)?
	
	
	
	

	B-18
	Once dishes and pots have been properly dried, are they stored in a clean area away from soiled dishes?
	
	
	
	

	B-19
	Are dishwashing machines being cleaned on a daily basis?
	
	
	
	

	B-20
	Is hand washing areas clean and well maintained?
	
	
	
	

	B-21
	Are a sufficient number of refrigeration units and chest freezers provided to support Village capacity?
	
	
	
	

	B-22
	Are clearly labelled fish and chicken products kept in either different freezers or in separate compartments in a combined freezer?
	
	
	
	

	B-23
	Are refrigerators and freezers clean, well-organized, and operated at the correct temperatures (daily temperature checks and recordings must be made and posted on each unit)?
	
	
	
	

	B-24
	Is food in storage kept on steel or plastic shelves, racks, or pallets that provide at least a 15 cm clearance above the floor (wooden pallets or storage shelves are prohibited)?
	
	
	
	

	B-25
	Are separate areas or surfaces provided for the preparation of cooked and uncooked foods?
	
	
	
	

	B-26
	Are all food preparation areas kept clean and properly maintained?
	
	
	
	

	B-27
	Are color-coded cutting boards made of polypropylene or other non-absorbent synthetic material provided for fish, meat, poultry, and vegetables?
	
	
	
	

	B-28
	Are preparation knives and other utensils color-coded to match the cutting boards or otherwise labeled to prevent cross-contamination?
	
	
	
	

	B-29
	Are all cutting boards properly cleaned, sanitized, and stored correctly?
	
	
	
	

	B-30
	Are food thermometers with probes (or infrared, where available) provided to check and record temperatures of roasted meats and other food products prepared for the day?
	
	
	
	

	B-31
	Are food thermometers kept clean and calibrated on a regular basis (in accordance with manufacturer requirements/specifications)?
	
	
	
	

	B-32
	Are samples of each prepared food item retained for 72 hours in a freezer (these samples must be marked with the date and time or preparation)?
	
	
	
	

	B-33
	Are dry stores well maintained and organized with open products stored in plastic bins or re-sealable bags and clean floors, walls, and ceilings?
	
	
	
	

	B-34
	Are the shelves (quantity and quality) sufficient for the items being stored?
	
	
	
	

	B-35
	Is a facility for defrosting frozen foods provided (e.g., a purpose built “rapid thaw” cabinet), a refrigerator, or chill room with a maintained and measured temperature between 1C and 3C with thermometer provided?
	
	
	
	

	B-36
	Are all perishable items being monitored for proper date and disposal requirements (i.e., there are no items in storage that are out-of-date)?
	
	
	
	

	B-37
	Is the layout such that there is no direct opening from any living or sleeping quarters into a kitchen or dining hall?
	
	
	
	

	B-38
	Are in-line LPG or other gas service bottles located outdoors and properly secured in place in a vertical position?
	
	
	
	

	B-39
	Is a block-work separation wall provided to enclose or isolate gas bottles in cases where the cylinders are closer than 20 feet (6 m) from combustible materials or occupied facilities?
	
	
	
	

	B-40
	Are “NO SMOKING” signs displayed in areas where flammable or combustible gases are located?
	
	
	
	

	B-41
	Are gas cylinders in good condition with regularly inspected connections and fittings (gauges, hoses, etc.)?
	
	
	
	

	B-42
	Are empty and full gas bottles segregated in separate storage compartments?
	
	
	
	

	B-43
	Does the gas system automatic shut-off mechanism functions properly (periodically tested to check proper working)?
	
	
	
	

	B-44
	Does all kitchen and maintenance staff know how to turn off the gas supply system?
	
	
	
	

	B-45
	Are fire extinguishers and fire blankets provided, well signed, and accessible?
	
	
	
	

	B-46
	Have cooks and other kitchen staff attended a fire extinguisher course and understand the actions to be taken in the event of an emergency?
	
	
	
	

	B-47
	Is a fire suppression system installed covering high risk cooking areas?
	
	
	
	

	B-48
	If applicable, is the fire suppression system inspected regularly by a competent person and is the kitchen staff knowledgeable in the function of the system?
	
	
	
	

	B-49
	Are grills and microwave ovens cleaned after each use (after every meal cycle)?
	
	
	
	

	B-50
	Are clean and well maintained changing rooms provided for the Kitchen Staff (separate rooms for male and female workers, where applicable)?
	
	
	
	

	B-51
	Are the kitchen and associated storage facilities free of debris and are fire exits kept clear and unobstructed?
	
	
	
	

	B-52
	Do all fire exits from the kitchen open in the direction of travel and are they kept unlocked during all operational hours?
	
	
	
	

	B-53
	Are waste products segregated and stored in bins with lids that are kept in place either as an integral part of the bin or by some other positive means?
	
	
	
	

	B-54
	Is kitchen waste disposed of in sealed bags?
	
	
	
	

	B-55
	Is kitchen waste disposed of on a regular basis (i.e., not allowed to reach overflow conditions)?
	
	
	
	

	B-56
	Is waste cooking oil disposed of correctly in sealed containers?
	
	
	
	

	B-57
	Are grease traps and drainage gullies cleaned on a regular scheduled basis?
	
	
	
	

	B-58
	Are empty chemical containers disposed of in accordance with manufacturer requirements?
	
	
	
	

	B-59
	Are menus approved and the type and variety of meals suitable for the ethnic tastes of the Village residents?
	
	
	
	

	TOTALS FOR SECTION B:
	
	
	
	

	PERCENT SCORE FOR SECTION B:
	%
	Formula = total YES answers ÷ (59 – total N/A) X 100



	SECTION C:	DINING HALL
	TOTAL  QUESTIONS SECTION C:  15

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	C-01
	Is a properly constructed kitchen and dining hall adequate in size, separate from the sleeping quarters of any of the workers or their families, provided in connection with all food handling facilities?
	
	
	
	

	C-02
	Are walls, floors, doors, tables, and chairs clean and are weekly deep cleaning activities completed as scheduled?
	
	
	
	

	C-03
	Are all light fixtures and, where applicable, air conditioning units working properly?
	
	
	
	

	C-04
	Are electric control devices for flying insects installed in sufficient quantities in the dining hall, working properly, and cleaned regularly?
	
	
	
	

	C-05
	Do all doors leading to the outside swing in the direction of travel from the Dining Hall, are they self-closing, and operate as designed?
	
	
	
	

	C-06
	Is there a counter protector (“sneeze guard”) for food on display and is it clean?
	
	
	
	

	C-07
	Are foods maintained and served at the correct temperatures with regular temperature checks of the food service line made and recorded during mealtime hours?
	
	
	
	

	C-08
	Are cold display cabinets set at the correct temperature and kept clean?
	
	
	
	

	C-09
	Where used, are Bain Marie food warmers kept clean and operable and are the numbers and sized used sufficient to cope with the number of persons served?
	
	
	
	

	C-10
	Where used, are Bain Marie food warmers being used properly (i.e., used only to keep properly preheated food warm, not used to warm food from cold)?
	
	
	
	

	C-11
	Are water, juice, and ice dispensers, as applicable, operable and clean?
	
	
	
	

	C-12
	Are entrance and exit doors kept clear of obstructions and obstacles?
	
	
	
	

	C-13
	Are condiments available in clean and in-date bottles or containers?
	
	
	
	

	C-14
	Are dishes and service trays cleared in an acceptable and timely manner and dirty dishes transported to kitchens using correct doors?
	
	
	
	

	C-15
	Are all service areas maintained in an orderly manner and kept clean during service?
	
	
	
	

	TOTALS FOR SECTION C:
	
	
	
	

	PERCENT SCORE FOR SECTION C:
	%
	Formula = total YES answers ÷ (15 – total N/A) X 100



	SECTION D:	DRY FOOD AND COLD STORAGE 
	TOTAL QUESTIONS SECTION D:  12

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	D-01
	Are food items stored in a well-lit, well-ventilated room large enough to check and maintain adequate supply of food?
	
	
	
	

	D-02
	Is the storage of food in such a way that it facilitates the “First-in, First-out” approach to food use?
	
	
	
	

	D-03
	Is dry food stored on shelves or benches constructed of plastic, fiberglass, or metal (never wood) with the lowest shelf at least 15 cm above floor level?
	
	
	
	

	D-04
	Are cleaning chemicals, detergents, mops, and brushes stored separately from food products?
	
	
	
	

	D-05
	Is the food store well organized and kept clean?
	
	
	
	

	D-06
	Is suitable and adequate deep freeze, cold storage, and refrigerated equipment available?
	
	
	
	

	D-07
	Are thermometers in place for each cold storage and refrigerated storage room/freezer with temperatures monitored and recorded at least twice daily?  Requirements:  Frozen Food at –18C ± 2C (–0.4F)
Chilled/refrigerated food between –3C and 5C (26F and 41F)
	
	
	
	

	D-08
	Where walk-in freezer units are used:  Are metal shelves provided, lighting adequate and bulbs protected, and are freezers are clean and well maintained?
	
	
	
	

	D-09
	Where applicable, are freezers not equipped with automatic defrost cycles defrosted regularly and cleaned monthly?
	
	
	
	

	D-10
	Do inspection of food storage areas include checks for “blown” or otherwise deformed cans (with suspect cans identified and noted on a daily inspection log)?
	
	
	
	

	D-11
	Are heat transfer surfaces and refrigerated units cleaned regularly?
	
	
	
	

	D-12
	Are perishable items being monitored for proper use and disposal with expiration dates recorded in a Daily Log Book?
	
	
	
	

	TOTALS FOR SECTION D:
	
	
	
	

	PERCENT SCORE FOR SECTION D:
	%
	Formula = total YES answers ÷ (12 – total N/A) X 100



	SECTION E:	FOOD HANDLERS AND PERSONAL HYGIENE
	TOTAL QUESTIONS SECTION E:  12

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	E-01
	Are separate cleaning facilities provided for employees to use for hand washing (e.g., sink with hot water, liquid antimicrobial soap with dispenser, plastic nail brush, paper not cloth towels, trash bin)?
	
	
	
	

	E-02
	Is smoking prohibited in all food handling areas (proper signs must be posted)?
	
	
	
	

	E-03
	Are all food handlers trained in food hygiene and waste management and does the project check and maintain that continuing training courses are provided?
	
	
	
	

	E-04
	Are hairnets and other such protective measures utilized by all kitchen workers whose duties include the handling of food?
	
	
	
	

	E-05
	Are all kitchen workers whose duties include the handling of food (either in preparation or in serving) required to wear latex or plastic gloves?
	
	
	
	

	E-06
	Does the project check and maintain that kitchen workers who have cuts or abrasions on or about their hands, whether bandaged or otherwise, are not permitted to work in the preparation and/or serving of food until all such wounds have healed?
	
	
	
	

	E-07
	Does the project check and maintain that no person with any communicable disease is employed or permitted to work in the preparation, cooking, serving or other handling of food, foodstuffs or materials used therein?
	
	
	
	

	E-08
	Are Kitchen Staff uniforms clean?
	
	
	
	

	E-09
	Do food handlers and waiter staff appear clean, neat, and tidy with clean hands and wear no jewelry (rings, necklaces, etc.) while working with food??
	
	
	
	

	E-10
	Where applicable, do all Kitchen Staff hold current Food Handlers Health Certificates and/or have they all attended food hygiene training courses and does management have copies of all certifications on file?
	
	
	
	

	E-11
	Are notices indicating “Authorized Personnel Only” posted at entrances to all food handling areas?
	
	
	
	

	E-12
	Have food handlers been provided with a minimum of two uniforms, aprons, caps, and non-slip footwear appropriate to the hazard?
	
	
	
	

	TOTALS FOR SECTION E:
	
	
	
	

	PERCENT SCORE FOR SECTION E:
	%
	Formula = total YES answers ÷ (12 – total N/A) X 100



	SECTION F:	       DRAINAGE AND LAYOUT REQUIREMENTS
	TOTAL QUESTIONS SECTION F:  09

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	F-01
	Are all sites used for villages adequately drained?
	
	
	
	

	F-02
	Is the village site free from periodic flooding and located more than 200 feet from swamps, pools, sinkholes or other surface collections of water?
	
	
	
	

	F-03
	Is the village located so that drainage from and through the village will not endanger any domestic or public water supply?
	
	
	
	

	F-04
	Is the village site graded, ditched and rendered free from depressions in which water may become a nuisance?
	
	
	
	

	F-05
	Is the site adequate in size for the project to prevent overcrowding of necessary structures?
	
	
	
	

	F-06
	Is the principal village area (in which food is prepared and served and where sleeping quarters are located) at least 500 feet (153 meters) from any area in which livestock is kept (if applicable)?
	
	
	
	

	F-07
	Are the grounds and open areas surrounding the shelters maintained in a clean and sanitary condition free from rubbish, debris, waste paper, garbage or other refuse?
	
	
	
	

	F-08
	Is every shelter in the village constructed in a manner that will provide protection against the elements?
	
	
	
	

	F-09
	Are adequate provisions made to ensure safe roadway design and pedestrian movement around village grounds and facilities (proper separation of pedestrian and automobile traffic is considered)?
	
	
	
	

	TOTALS FOR SECTION F:
	
	
	
	

	PERCENT SCORE FOR SECTION F:
	%
	Formula = total YES answers ÷ (9 – total N/A) X 100



	SECTION G:	ACCOMMODATIONS
	TOTAL QUESTIONS SECTION G:  36

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	G-01
	Does each room used for sleeping purposes contain at least 50 square feet (4.6 square meters) of floor space for each occupant?
	
	
	
	

	G-02
	Does each room used for sleeping purposes provide at least a 2.1 meters ceiling height?
	
	
	
	

	G-03
	Are all sleeping rooms kept clean and orderly and are all fixtures and fittings properly maintained and operable?
	
	
	
	

	G-04
	Are beds, cots or bunks and suitable storage facilities such as wall lockers for clothing and personal articles provided for each employee in every room used for sleeping purposes?
	
	
	
	

	G-05
	Are beds or similar facilities spaced no closer than 36 inches (0.9 meters), both laterally and end to end, and elevated at least 0.3 meters from the floor?
	
	
	
	

	G-06
	When double-deck bunks are used, are they spaced not less than 1.2 meters, both laterally and end to end?
	
	
	
	

	G-07
	When double-deck bunks are used, is the minimum clear space between the lower and upper bunk not less than 0.7 meters?
	
	
	
	

	G-08
	Where bunk beds are used, are ladders and protective rails securely fixed in position to prevent falls?
	
	
	
	

	G-09
	Does the project prohibit the use of triple-deck bunks?
	
	
	
	

	G-10
	Are the floors of each shelter constructed of wood, asphalt or concrete?
	
	
	
	

	G-11
	Are wooden floors of smooth and tight construction?
	
	
	
	

	G-12
	Are all floors kept in good repair?
	
	
	
	

	G-13
	If applicable, is banking with earth or other suitable material around the outside walls in areas subject to extreme low temperatures considered?
	
	
	
	

	G-14
	Are all living quarters provided with windows, the total of which is not less than one-tenth of the floor area?
	
	
	
	

	G-15
	Is at least one-half of each window so constructed that it can be opened for purposes of ventilation?
	
	
	
	

	G-16
	Are all exterior openings effectively screened with 16-mesh material (minimum)?
	
	
	
	

	G-17
	Are all screen doors equipped with self-closing devices?
	
	
	
	

	G-18
	In a room where workers cook, live and sleep, is a minimum of 100 square feet (9.3 square meters) per person provided?
	
	
	
	

	G-19
	Where no mess hall or cafeteria is provided at the village, are sanitary facilities provided for storing and preparing food?
	
	
	
	

	G-20
	In villages where cooking facilities are used in common, are stoves (in ratio of one stove to 10 persons or one stove to two families) provided in an enclosed and screened shelter?
	
	
	
	

	G-21
	Have all heating, cooking and water heating equipment been installed in accordance with applicable/local ordinances, codes and regulations governing such installations?
	
	
	
	

	G-22
	If a village is used during cold weather, is adequate heating equipment provided?
	
	
	
	

	G-23
	Where applicable, have provisions been made for monitoring carbon monoxide (CO) in sleeping rooms and other common use areas (offices, recreation rooms, theatre rooms, game rooms, etc.)?
	
	
	
	

	G-24
	Are daily inspections performed and recorded by Village Management personnel to check and maintain hygiene, maintenance, and safety requirements are maintained?
	
	
	
	

	G-25
	Are deep cleaning schedules posted in dormitories and rooms?
	
	
	
	

	G-26
	Is bedding linen maintained in good condition and cleaned/changed at least weekly?
	
	
	
	

	G-27
	Where provided, are blankets cleaned at least monthly and whenever a resident permanently checks-out of the village?
	
	
	
	

	G-28
	Are mattresses turned regularly, but at least twice monthly, and checked weekly by Village Management for infestation and damage?
	
	
	
	

	G-29
	Are sleeping rooms fitted with properly functioning and maintained smoke detectors?
	
	
	
	

	G-30
	Is smoking prohibit in all sleeping rooms and dormitories (except in areas so designated by Village Management)?
	
	
	
	

	G-31
	Is there evidence that occupants are complying with smoking restrictions in dormitory buildings?
	
	
	
	

	G-32
	Are corridors kept clean and free of obstructions?
	
	
	
	

	G-33
	Do exit doors from all sleeping dormitories swing in the direction of travel and are the kept in good condition at all times?
	
	
	
	

	G-34
	Are air conditioning units clean and has routine maintenance been conducted?
	
	
	
	

	G-35
	Are outside areas clean and well maintained?
	
	
	
	

	G-36
	Is any damage and/or need for repairs reported on a daily basis by housekeeping personnel?
	
	
	
	

	TOTALS FOR SECTION G:
	
	
	
	

	PERCENT SCORE FOR SECTION G:
	%
	Formula = total YES answers ÷ (36 – total N/A) X 100



	SECTION H:	WATER AND WATER TREATMENT
	TOTAL QUESTIONS SECTION H:  26

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	H-01
	Is an adequate and convenient water supply, approved by the appropriate health authority, provided in each village for drinking, cooking, bathing and laundry purposes?
	
	
	
	

	H-02
	As a minimum, is the water supply capable of delivering between 66 - 92 gallons (250 - 350 liters) per person per day to the village site at a peak rate of 2 1/2 times the average hourly demand?
	
	
	
	

	H-03
	Are the distribution lines capable of supplying water at normal operating pressures to all fixtures for simultaneous operation?
	
	
	
	

	H-04
	Are water outlets distributed throughout the village in such a manner that no shelter is more than 30.5 meters from a yard hydrant if water is not piped to the shelters?
	
	
	
	

	H-05
	Where water under pressure is available, are one or more drinking fountains provided for each 100 occupants or fraction thereof?
	
	
	
	

	H-06
	Does the construction of drinking fountains comply with applicable regulations and codes?
	
	
	
	

	H-07
	Does the project prohibit the use of common drinking cups?
	
	
	
	

	H-08
	Are above ground tanks used to store potable water constructed of stainless steel, galvanized steel, or fiberglass?
	
	
	
	

	H-09
	Are all piping and distribution lines clean and properly maintained?
	
	
	
	

	H-10
	Are water storage and water treatment facilities inspected on a daily basis and are operation reports maintained by Village Management?
	
	
	
	

	H-11
	Where potable water is made on site, is it tested in accordance with applicable health and hygiene standards (and records maintained)?
	
	
	
	

	H-12
	Are chemicals used in the water treatment process properly stored in accordance with the manufacturer's requirements (Material Safety Data Sheets for all chemicals must be readily available)?
	
	
	
	

	H-13
	Are Water Treatment Plant (WTP) operators provided with and use the required PPE when working in the WTP area?
	
	
	
	

	H-14
	Is water for cooking, washing, and toilets provided from approved sources?
	
	
	
	

	H-15
	Are the required tests for water quality conducted on a scheduled basis with reports provided to and maintained by Village Management?
	
	
	
	

	H-16
	Is water supply for domestic use disinfected by chlorination to the applicable water quality standards (with chemical dosing records maintained)?
	
	
	
	

	H-17
	If water is trucked to the Village, does the water tanker/driver/helper have valid health certificates from the relevant sanitary agency and is the tanker sanitized on a regular basis?
	
	
	
	

	H-18
	Is the Water Treatment Plant Operator certified and competent to conduct checks and routine maintenance?
	
	
	
	

	H-19
	Is a routine maintenance schedule in place for the water treatment plant and have the weekly maintenance tasks been completed?
	
	
	
	

	H-20
	Has a spare parts inventory for critical spares been established with the minimum spare parts held and stored in an appropriate manner?
	
	
	
	

	H-21
	Are filters and membranes checked and cleaned on a regular basis with inspection records maintained?
	
	
	
	

	H-22
	Are dosing pumps operating correctly?
	
	
	
	

	H-23
	Are dosing chemicals available in sufficient quantities and stored in accordance with manufacturer requirements (copies of MSDSs available)?
	
	
	
	

	H-24
	Are water samples taken on a regular basis from the Water Treatment Plant and selected village areas?
	
	
	
	

	H-25
	Are water testing results within the required parameters and, when conducted, are third party tests in accordance with an approved schedule?
	
	
	
	

	H-26
	Are Water Treatment Plant operators provided with and using the correct PPE for the work performed?
	
	
	
	

	TOTALS FOR SECTION H:
	
	
	
	

	PERCENT SCORE FOR SECTION H:
	%
	Formula = total YES answers ÷ (26 – total N/A) X 100




	SECTION I:	TOILET AND SANITARY FACILITIES
	TOTAL QUESTIONS SECTION I:  24

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	I -01
	Are toilet facilities provided adequate for the capacity of the village?
	
	
	
	

	I -02
	Is each toilet room located so as to be accessible without any individual passing through any sleeping room?
	
	
	
	

	I -03
	Do toilet rooms have a window not less than 0.5 square meters in area, opening directly to the outside area, or are otherwise satisfactorily ventilated through mechanical means?
	
	
	
	

	I -04
	Are all outside openings from toilet facilities screened with 16-mesh material (minimum)?
	
	
	
	

	I -05
	Are all fixtures, water closets, chemical toilets or urinals located in a room used only for toilet purposes?
	
	
	
	

	I -06
	Is a toilet room located within 61 meters) of the door of each sleeping room?
	
	
	
	

	I -07
	Are external toilet houses (if applicable) located at least 30.5 meters from any sleeping room, dining room, lunch area or kitchen?
	
	
	
	

	I -08
	Where the toilet rooms are shared, such as in multifamily/group shelters and in barracks-type facilities, are separate toilet rooms provided for each sex?
	
	
	
	

	I -09
	Are separate toilet rooms distinctly marked "for men" and "for women" by signs printed in English and in the native language of the persons occupying the village, or marked with easily understood pictures or symbols?
	
	
	
	

	I -10
	When the facilities for each sex are in the same building, are they separated by solid walls or partitions extending from the floor to the roof or ceiling?
	
	
	
	

	I -11
	Where water under pressure is available, are urinals provided with adequate water flush?
	
	
	
	

	I -12
	Do urinal troughs in toilet houses (where applicable) drain freely into the pit or vault and is the construction of this drain such as to exclude flies and rodents from the pit?
	
	
	
	

	I -13
	Is each toilet room lighted naturally or artificially by a safe type of lighting at all hours of the day and night?
	
	
	
	

	I -14
	Is an adequate supply of toilet paper provided in each toilet house, water closet or chemical toilet compartment?
	
	
	
	

	I -15
	Are toilet houses and toilet rooms kept in a sanitary condition (cleaned at least daily)?
	
	
	
	

	I -16
	In villages where public sewers are available, are all sewer lines and floor drains from buildings connected thereto?
	
	
	
	

	I -17
	Is the floor from the wall and for a distance not less than 38 cm measured from the outward edge of the urinals constructed of materials impervious to moisture?
	
	
	
	

	I -18
	Is lighting in toilet facilities adequate and in good working order?
	
	
	
	

	I -19
	Do toilet flushing systems work correctly?
	
	
	
	

	I -20
	Are drainage and water systems full operational with no leaks present?
	
	
	
	

	I -21
	Is cleaning equipment for toilets stored separately from other cleaning equipment?
	
	
	
	

	I -22
	Are cleaning chemicals stored in a lockable room?
	
	
	
	

	I -23
	Is an SDS book maintained for all cleaning chemicals and periodically reviewed against the chemicals stored in the Cleaning Equipment Room?
	
	
	
	

	I -24
	Are outside areas surrounding ablution blocks clean and tidy?
	
	
	
	

	TOTALS FOR SECTION I:
	
	
	
	

	PERCENT SCORE FOR SECTION I:
	%
	Formula = total YES answers ÷ (24 – total N/A) X 100



	SECTION J:	LAUNDRY, HAND WASHING, BATHING FACILITIES
	TOTAL QUESTIONS SECTION J:  17

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	J-01
	Is there at least one hand washbasin per family/group shelter or per six persons in shared facilities?
	
	
	
	

	J-02
	Is there at least one showerhead for every 10 persons?
	
	
	
	

	J-03
	In Villages where occupants must do their own laundry, is there at least one laundry tray or tub for every 30 persons?
	
	
	
	

	J-04
	Is there a slop sink in each building used for laundry, hand washing and bathing?
	
	
	
	

	J-05
	Do the floors have a smooth finish, but not with slippery materials, and are they impervious to moisture?
	
	
	
	

	J-06
	Are floor drains provided in all shower baths, shower rooms or laundry rooms to remove wastewater and facilitate cleaning (are they clean and operational)?
	
	
	
	

	J-07
	Are all junctions of the curbing and the floor properly coved?
	
	
	
	

	J-08
	Are the walls and partitions of shower rooms smooth and impervious to the height of splash?
	
	
	
	

	J-09
	Does the project/facility provide an adequate supply of hot and cold running water for bathing and laundry purposes?
	
	
	
	

	J-10
	Are sufficient facilities for heating water provided?
	
	
	
	

	J-11
	Is every service building provided with equipment capable of maintaining a temperature of at least 21ºC during hot/cold weather?
	
	
	
	

	J-12
	Are clothes drying facilities provided at the village?
	
	
	
	

	J-13
	Are all service buildings and washing facilities in good working order kept clean and tidy?
	
	
	
	

	J-14
	Are day use chemicals stored in approved locations away from incompatible materials and are users trained in the safe use of cleaning chemicals and solutions (SDSs must be readily available in the work area)?
	
	
	
	

	J-15
	Is lighting in all service buildings (laundry rooms, hand washing facilities and shower rooms) adequate and in good working order with bulbs protected against contact and breakage?
	
	
	
	

	J-16
	Do shower cubicles have doors or curtains in good working order and are they kept clean and mildew/mold free?
	
	
	
	

	J-17
	Are the facility’s ventilation systems and extractor fans in good working order and kept clean (where applicable, moving parts are guarded or protected)?
	
	
	
	

	TOTALS FOR SECTION J:
	
	
	
	

	PERCENT SCORE FOR SECTION J:
	%
	Formula = total YES answers ÷ (17 – total N/A) X 100



	SECTION K:	WASTE DISPOSAL AND PEST CONTROL
	TOTAL QUESTIONS SECTION K:  20

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	K-01
	Are fly-tight, rodent-tight, impervious, cleanable or single-service containers, approved by the appropriate health authority, provided for the storage of garbage?
	
	
	
	

	K-02
	Does the project provide at least one suitable container on a wooden, metal or concrete stand within 30.5 meters of each family/group shelter?
	
	
	
	

	K-03
	Are all garbage containers and the immediate area kept clean?
	
	
	
	

	K-04
	Are garbage containers emptied when full, but not less than twice a week?
	
	
	
	

	K-05
	Are waste storage facilities kept clean and well organized?
	
	
	
	

	K-06
	Are covered waste containers located in all residential areas, work sites, and food service premises lined with plastic bags?
	
	
	
	

	K-07
	Is the central waste collection point kept clean and is waste removed at least daily (or more frequently) to prevent overflow conditions?
	
	
	
	

	K-08
	Are effective measures taken to prevent infestation by and harborage of animal or insect vectors or pests?
	
	
	
	

	K-09
	Have all chemical compounds used for insect and rodent control (e.g., insecticides, rodenticides, etc.) been approved for use by the project HSSE Supervisor/Manager?
	
	
	
	

	K-10
	Are Safety Data Sheets (SDSs) available for chemical compounds used for insect and rodent control?
	
	
	
	

	K-11
	Are all chemical products properly labeled and stored in accordance with SDS requirements?
	
	
	
	

	K-12
	Are chemicals disposed of in a manner that does not pose a threat to human health or the environment?
	
	
	
	

	K-13
	Has the project check and maintained that all the necessary equipment and pest control management products have been provided and are ready for use?
	
	
	
	

	K-14
	Are personnel assigned to pest control duties trained and competent to check and maintain the safe use of pest control poisons, chemicals, and devices?
	
	
	
	

	K-15
	Do personnel authorized to apply pesticides and rodenticides use the proper PPE in accordance with the manufacturer's requirements (e.g., coveralls, gloves, apron, chemical goggles, eye protection, respirator, etc.)?
	
	
	
	

	K-16
	Has an approved Pest Control Plan been implemented with scheduled activities performed, as required?
	
	
	
	

	K-17
	Where applicable, is daily fogging conducted and is the schedule that has been implemented effective?
	
	
	
	

	K-18
	Are waste disposal trucks suitable for purpose?
	
	
	
	

	K-19
	Where applicable, is waste being disposed of at approved facilities with documentation provided and retained?
	
	
	
	

	K-20
	Are all spills reported, cleaned-up correctly, and are adequate spill kits available in the village areas?
	
	
	
	

	TOTALS FOR SECTION K:
	
	
	
	

	PERCENT SCORE FOR SECTION K:
	%
	Formula = total YES answers ÷ (20 – total N/A) X 100



	SECTION L:	LIGHTING, ELECTRICAL POWER, AND GENERATION SYSTEMS
	TOTAL QUESTIONS SECTION L:  22

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	L-01
	Where electric service is available, is each habitable room in the village equipped with at least one ceiling-type light fixture and at least one separate floor- or wall-type convenience outlet?
	
	
	
	

	L-02
	Do laundry and toilet rooms and rooms where people congregate contain at least one ceiling- or wall-type fixture?
	
	
	
	

	L-03
	Is lighting around the grounds of the village site adequate and kept operational to check and maintain proper illumination of all walkways and other such areas where personnel must access?
	
	
	
	

	L-04
	Are potentially hazardous areas near walkways or otherwise located on the village grounds (e.g., drainage ditches, uneven ground, curbed areas, etc.) well-lit or otherwise barricaded?
	
	
	
	

	L-05
	Do all light fixtures that are fixed low enough where accidental contact is possible have proper protection to prevent bulb damage or breakage?
	
	
	
	

	L-06
	Are generators and electrical equipment functioning and in a good state of repair (has scheduled maintenance been performed)?
	
	
	
	

	L-07
	Are cables, sockets, and connectors in good repair?
	
	
	
	

	L-08
	Are distribution boards and panels secure and signed correctly?
	
	
	
	

	L-09
	Are electrical systems in Accommodation Blocks operational and have not been modified in any way?
	
	
	
	

	L-10
	Are blanks used to protect exposed conductor points in distribution panels where breakers have been removed?
	
	
	
	

	L-11
	Are main isolation points provided in conspicuous and accessible places in workshop/fabrication areas?
	
	
	
	

	L-12
	Do distribution boards have GFCI (or ELCB, as applicable) or Residual Current Devices fitted?
	
	
	
	

	L-13
	Is the area around generators maintained free of oil and diesel spills?
	
	
	
	

	L-14
	Are all rotating components guarded?
	
	
	
	

	L-15
	Are outlets in good condition with no exposed conductors?
	
	
	
	

	L-16
	Are GFCIs/ELCBs provided for lavatory, washroom and change room outlets?
	
	
	
	

	L-17
	Are minimum supplies of critical spare parts for electrical service systems kept in stock?
	
	
	
	

	L-18
	Are sufficient quantities of consumables (oils, lubricants, etc.) kept in stock, especially in remote locations?
	
	
	
	

	L-19
	Are portable storage tanks maintained in a diked area, with provisions made for the handling of spills and groundwater protection?
	
	
	
	

	L-20
	Is the proximity of tanks to buildings and flammables in compliance with local, state and federal regulations?
	
	
	
	

	L-21
	Are combustible liquids, including oil or grease, stored in containers or storage tanks labeled with contents and tank capacity?
	
	
	
	

	L-22
	Are maintenance and performance records maintained and up-to-date?
	
	
	
	

	TOTALS FOR SECTION L:
	
	
	
	

	PERCENT SCORE FOR SECTION L:
	%
	Formula = total YES answers ÷ (22 – total N/A) X 100



	SECTION M:	SEWAGE TREATMENT
	TOTAL QUESTIONS SECTION M:  11

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	M-01
	Are sewage effluent checks being conducted and documented on a daily basis?
	
	
	
	

	M-02
	Is the Sewage Treatment Plant Operator certified and competent to conduct checks and perform routine maintenance?
	
	
	
	

	M-03
	Is a routine maintenance schedule in place and scheduled maintenance act ivies completed, as required?
	
	
	
	

	M-04
	Has a spare parts inventory been established with the minimum required critical spares kept in stock and stored in the correct manner?
	
	
	
	

	M-05
	Are dosing pumps operating correctly?
	
	
	
	

	M-06
	Are treatment chemicals being used correctly with the minimum required stock on hand at all times?
	
	
	
	

	M-07
	Are chemicals used for sewage treatment labeled and stored in accordance with SDS requirements (MSDSs are available at the work site)?
	
	
	
	

	M-08
	Are Sewage Treatment Plant Operators provided with and are they using the correct PPE?
	
	
	
	

	M-09
	Is sludge being disposed of correctly (either recycled or transported to an approved disposal facility, where applicable)?
	
	
	
	

	M-10
	If sewage is removed from septic tanks, is the sewage removed at regular intervals and disposed of at an approved facility (where applicable)?
	
	
	
	

	M-11
	Is the Sewage Treatment Plant properly fenced, secured, or otherwise isolated from other areas with postings for “Authorized Personnel Only” visible from all potential access points?
	
	
	
	

	TOTALS FOR SECTION M:
	
	
	
	

	PERCENT SCORE FOR SECTION M:
	%
	Formula = total YES answers ÷ (11 – total N/A) X 100



	
SECTION N:	EMERGENCY PREPAREDNESS
	TOTAL QUESTIONS SECTION N:  50

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	N-01
	Is there an approved Emergency Preparedness Plan for Village operations, either integral to the overall Village Services Operating Procedures or a separate, stand-alone Plan?
	
	
	
	

	N-02
	Doe the Village Emergency Preparedness Plan properly consider and plan for all types of potential emergency situations that could occur at any time (e.g., fire, medical, explosion, bomb threat, worker strike, civil strife, earthquake, flood, avalanche, toxic release, bad weather, violence, etc.)?
	
	
	
	

	N-03
	Has the Village checked and maintained proper preparedness for the assessed emergency risks by developing/obtaining the necessary resources?
	
	
	
	

	N-04
	Are fully operable fire extinguishers of the appropriate size and type provided in all Village buildings in sufficient numbers?
	
	
	
	

	N-05
	In addition to extinguishers, is the appropriate firefighting equipment (hose, nozzles, fire buckets) available in the Village (from inception through closure)?
	
	
	
	

	N-06
	Do all extinguishers have a visible and current inspection tag or checklist attached?
	
	
	
	

	N-07
	Are fire extinguishers conspicuously marked, and clear access to each properly maintained?
	
	
	
	

	N-08
	Are fire safety inspections conducted on a weekly basis and inspection records maintained?
	
	
	
	

	N-09
	Are audible alarms to signal emergencies evacuation available and operable?
	
	
	
	

	N-10
	Are alarm systems tested at least weekly to check and maintain readiness?
	
	
	
	

	N-11
	Are all staff and Village Management personnel, including cleaners, porters, canteen staff, administration personnel, etc., aware of the emergency procedures?
	
	
	
	

	N-12
	Have all staff and Village Management personnel attended a basic firefighting and emergency response training course?
	
	
	
	

	N-13
	Are all personnel, including residents and visitors, aware of applicable emergency procedures and emergency exits from all buildings?
	
	
	
	

	N-14
	Are Welcome Packs or Kits containing emergency procedure requirements distributed to all residents upon initial arrival at the Village compound?
	
	
	
	

	N-15
	Do new residents sign an acknowledgment sheet to indicate that they have received and read the Welcome Pack information? 
	
	
	
	

	N-16
	Have Fire Marshalls or Wardens been appointed for Village facilities and has their identity and contact information been provided to Village Security?
	
	
	
	

	N-17
	Is there a Daily Residence Checklist (or equivalent means) that is available so that accurate accountability can be obtained in the event of an emergency evacuation?
	
	
	
	

	N-18
	Is the Daily Residence Checklist report provided to Village Security no later than 18:00 hours each day?
	
	
	
	

	N-19
	Is weekly training for fire and emergency response team personnel performed and documented?
	
	
	
	

	N-20
	Is a weekly inspection of kitchen fire suppression systems performed and documented?
	
	
	
	

	N-21
	Is the kitchen fire suppression system operable and do all kitchen staff personnel understand how to manually activate and operate the system?
	
	
	
	

	N-22
	Are all emergency doors and corridors clear from obstructions and operational?
	
	
	
	

	N-23
	Are operable smoke detectors installed in all buildings (with 5% of them tested on a weekly basis)?
	
	
	
	

	N-24
	Have Muster Points (assembly Points) been designated and posted in sufficient quantities around the Village compound and do personnel know the location of these assembly points?
	
	
	
	

	N-25
	Does Village Management check and maintain that combustible and flammable waste is not allowed to accumulate in any work area?
	
	
	
	

	N-26
	Does Village Management check and maintain that flammable and combustible materials are not stacked or stored against any temporary or permanent building, structure or storage facility?
	
	
	
	

	N-27
	Are “NO SMOKING” signs posted in areas around the Village Compound where smoking is prohibited?
	
	
	
	

	N-28
	Is it clear that personnel are complying with smoking restrictions and prohibitions in the Village?
	
	
	
	

	N-29
	Does Village procedure prohibit smoking and cooking in dormitory rooms?
	
	
	
	

	N-30
	Are all materials stored so as not to obstruct access to fire protection equipment, control valves, fire doors, alarm devices or panels, electrical panels, motor control centers (MCCs) or aisles and hallways that serve as a means of exit?
	
	
	
	

	N-31
	Is a minimum clearance of 36 inches (91 cm) maintained in all aisle ways leading to an exit?
	
	
	
	

	N-32
	Is a minimum clearance of 18 inches (46 cm) maintained from sprinkler heads?
	
	
	
	

	N-33
	Are flammable liquids (e.g., gasoline, acetone, denatured alcohol) prohibited for use as cleaning agents?
	
	
	
	

	N-34
	Are flammable/combustible solvents kept clear of ignition sources during use?
	
	
	
	

	N-35
	Are flammable/combustible liquids handled and used only in approved, properly labeled safety cans?
	
	
	
	

	N-36
	Does Village Management check and maintain that flammable and combustible liquids are not stored in areas used as exits, stairways or passageways, and do not adversely affect a means of egress?
	
	
	
	

	N-37
	Are temporary buildings erected in locations where they will not adversely affect any means of exit?
	
	
	
	

	N-38
	Is clearance maintained around lights and heating units to prevent ignition of combustible materials?
	
	
	
	

	N-39
	Does the Village check and maintain that a temporary or permanent water supply of sufficient volume, pressure and duration is available?
	
	
	
	

	N-40
	Is the project/facility kept free from accumulation of unnecessary combustible materials?
	
	
	
	

	N-41
	Are weeds and grass kept down, and a regular procedure established for the periodic clean-up of the entire area?
	
	
	
	

	N-42
	Are portable heaters, regardless of fuel source, equipped with an approved automatic device to shut off the flow of gas to the main burner and pilot, if used, in the event of flame failure?
	
	
	
	

	N-43
	Are heaters having inputs above 50,000 Btu per hour equipped with either a pilot, which must be lighted and proved before the main burner can be turned on, or an electrical ignition system?
	
	
	
	

	N-44
	Are portable electric heaters equipped with a tip alarm and an automatic shut-off that will turn the heater off when tipped?
	
	
	
	

	N-45
	Where applicable, is there a remote toxic vapor release alarm installed to warn of a toxic release?
	
	
	
	

	N-46
	Where applicable, have appropriate Emergency Response and Support Services Agreements been made with external Emergency Response services agencies and organizations?
	
	
	
	

	N-47
	Are adequate first aid facilities/clinics, approved by a health authority, maintained and made available in the Village for the emergency treatment of injured persons (in accordance with the provisions of local law)?
	
	
	
	

	N-48
	Are the first aid facilities/clinics in the charge of a person trained to administer first aid and readily accessible for use at all times?
	
	
	
	

	N-49
	Is up-to-date Emergency Contact Information (phone numbers, names, locations, areas of responsibility, etc.) posted in all Village buildings and in public areas where personnel congregate?
	
	
	
	

	N-50
	Are drills conducted to check and maintain the effectiveness of the Emergency Action Plan?
	
	
	
	

	TOTALS FOR SECTION N
	
	
	
	

	PERCENT SCORE FOR SECTION N:
	%
	Formula = total YES answers ÷ (50 – total N/A) X 100



	SECTION O:	 EXERCISE AND RECREATION FACILITIES
	TOTAL QUESTIONS SECTION O:  25

	Number
	Question
	YES

	NO

	N/A

	Remarks / Comments

	O-01
	Are exercise and recreation facilities provided and properly maintained at the village?
	
	
	
	

	O-02
	Are gym or facility rules conspicuously posted at the entrance to the facility as well as inside the exercise room?
	
	
	
	

	O-03
	Are food and drink, other than non-breakable water bottles, prohibited in the gyms, courts (tennis, basketball, etc.), or weight room?
	
	
	
	

	O-04
	Are personnel aware that the use of profanity, fighting, harassment could result in suspension of gym privileges and possible termination from the project?
	
	
	
	

	O-05
	Are alcohol or tobacco products prohibited in the facility?
	
	
	
	

	O-06
	Are all accidents or injuries reported to the gym supervisor and/or village manager immediately?
	
	
	
	

	O-07
	Is access to dumbbell racks, passageways, doorways, fire/emergency equipment, or fire exits kept clear and unobstructed?
	
	
	
	

	O-08
	Does the gym supervisor ensure that personnel do not lean on mirrors?
	
	
	
	

	O-09
	Do personnel using moving machinery keep hair, limbs, and clothing away from moving parts?
	
	
	
	

	O-10
	Is it obvious that users wipe any sweat from benches, seats, handrails, consoles, mats etc. with a towel after each use?
	
	
	
	

	O-11
	Are free weights being returned to the proper storage rack after use (weights are not left on the floor or mat and are never thrown or dropped)?
	
	
	
	

	O-12
	Are spotters being used when every personnel are lifting free weights from benches or racks?
	
	
	
	

	O-13
	Is proper exercise attire being used/enforced (no bare feet or sandals allowed, proper shoes laced-up, shirts required, no blue jeans or other garments that can tear vinyl seats, lifting gloves, no jewelry or belts,  etc.)?
	
	
	
	

	O-14
	Do all users should complete a short course on proper and safe lifting techniques?
	
	
	
	

	O-15
	Is the gym facility air-conditioned or properly ventilated?
	
	
	
	

	O-16
	Is there sufficient access to drinking water in the facility?
	
	
	
	

	O-17
	Is weekly maintenance performed on equipment (cables, pulleys, etc.)?
	
	
	
	

	O-18
	Are all floor mats kept clean and all floor surfaces smooth with no tripping hazards?
	
	
	
	

	O-19
	Does the facility ensure that there are no overhead signs or lights that could be struck by weight lifting exercises?
	
	
	
	

	O-20
	Are all electrical power outlets properly covered (no exposed or damaged cover plates or electrical services?
	
	
	
	

	O-21
	Is all weightlifting equipment spaced a safe distance apart and firmly fixed to the floor to prevent displacement during use?
	
	
	
	

	O-22
	Does gym management ensure that there is no standing water around water cooler areas and the floor surface remains slip free?
	
	
	
	

	O-23
	Is lighting adequate for gym activities?
	
	
	
	

	O-24
	Are all electrical service cords leading to treadmills and other powered exercise equipment that cannot be removed properly covered to prevent a tripping hazard?
	
	
	
	

	O-25
	Are all courts and grounds for sport activities (tennis, football, volleyball, etc.) kept clean and properly maintained with sufficient lighting provided?
	
	
	
	

	TOTALS FOR SECTION O
	
	
	
	

	PERCENT SCORE FOR SECTION O:
	%
	Formula = total YES answers ÷ (25 – total N/A) X 100

	PERCENT SCORE FOR ENTIRE ASSESSMENT:
	%
	Formula = total YES answers all Sections ÷ (341 – total N/A) X 100




	VILLAGE H&S ASSESSMENT REPORT
SUMMARY OF OVERALL COMPLIANCE LEVELS

	ASSESSED SECTION TITLE
	ASSESSED SCORE

	SECTION A:	VILLAGE ADMINISTRATION AND MANAGEMENT (03 QUESTIONS)
	%

	SECTION B:	KITCHEN (59 QUESTIONS)
	%

	SECTION C:	DINING HALL (15 QUESTIONS)
	%

	SECTION D:	DRY FOOD AND COLD STORAGE (12 QUESTIONS)
	%

	SECTION E:	FOOD HANDLERS AND PERSONAL HYGIENE (12 QUESTIONS)
	%

	SECTION F:	DRAINAGE AND LAYOUT REQUIREMENTS (08 QUESTIONS)
	%

	SECTION G:	ACCOMMODATIONS (36 QUESTIONS)
	%

	SECTION H:	WATER AND WATER TREATMENT (26 QUESTIONS)
	%

	SECTION I:	TOILET AND SANITARY FACILITIES (24 QUESTIONS)
	%

	SECTION J:	LAUNDRY, HAND WASHING, BATHING FACILITIES (17 QUESTIONS)
	%

	SECTION K:	WASTE DISPOSAL AND PEST CONTROL (20 QUESTIONS)
	%

	SECTION L:	LIGHTING, ELECTRICAL POWER, AND GENERATION SYSTEMS (22 QUESTIONS)
	%

	SECTION M:	SEWAGE TREATMENT (11 QUESTIONS)
	%

	SECTION N:	EMERGENCY PREPAREDNESS (50 QUESTIONS)
	%

	SECTION O:	EXERCISE AND RECREATION FACILITIES (25 QUESTIONS)
	%

	SCORE FOR ENTIRE ASSESSMENT (341 QUESTIONS):
	%
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