Scope and Nature of Works Agreement (SNOW)
Please complete this form to detail the scope and nature of the services requested of AsureQuality Limited and return it signed to food@asurequality.com
All relevant sections to be completed for any combination of services requested

Section 1 – required for all customers
Section 2 – required for customers requesting a Food Act verification
Section 3.1 – required for customers requesting an Approved Supplier verification - Codex HACCP /Costco/Woolworths Supplier
Section 3.2 – Operation Details if yes to any service in Section 3.1 
Section 3.3 – required for customers requesting an Approved Supplier verification – Other 
Section 4 – required for customer seeking BRC Certification Section 5 – required for customers seeking SQF Certification Section 6 – required for all customers (signature page)


SECTION 1 – COMPANY AND KEY CONTACT PERSON CONTACT DETAILS .

	1.1 Company Details

	Company Legal Name:
	

	Company Trading Name:
	

	Company Site Name:
	

	Head Office name: (if applicable)
	

	Physical address of premises:

	Number
	Street / Avenue / Road / Lane name
	Suburb
	City

	
	
	
	
	

	Postal Address:
(if different from above)
	



	1.2 Key Technical Person Contact Details

	Full Name:
	
	Title:
	

	E-mail Address:
	

	Phone Number:
(landline)
	
	Phone Number:
(mobile)
	






	1.3 Key Commercial Person Contact Details

	Same contact as in item 1.2?	Yes (leave this item blank)
No (please fill in this item)

	Full Name:
	
	Title:
	

	E-mail Address:
	

	Phone Number:
(landline)
	
	Phone Number: (mobile)
	




	
	Do you require a gap analysis to be completed against the selected Standard(s) or Scheme(s)?
	

	Are you requesting transfer from another Certification Body?                                                               
	








end of section 1 end of section 2	.
.
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SECTION 2 – FOOD ACT VERIFICATIONS	.



	2.1 Service Requested (please tick as applicable)

	Custom Food Control Plan Evaluation
	National Programme 2 Verification

	Custom Food Control Plan Verification
	National Programme 3 Verification

	Template Food Control Plan Verification
	CANZ Template Food Control Plan Verification

	National Programme 1 Verification
	My Food Plan

	Brief description of the Scope and Products

	



.
end of section 2	.

SECTION 3 – APPROVED SUPPLIER VERIFICATIONS	.


	3.1 Service Requested (please tick as applicable and complete Operations Details section 3.2)

	
Codex HACCP

	Woolworths Supplier Excellence

	

	Costco Food Safety Audit (Unannounced)

	
Costco Addendum (together with GFSI - Unannounced) 
Note 1:  A GFSI release agreement to be completed before reports can be uploaded to Costco EFA
Note 2:  Costco Azzule report upload fee $125 +GST 

	If supplying to Costco USA – Please advise USDA Facility Number ______________

	Costco Markets Supplied – Please tick all applicable

	Australia 
Canada
France
Iceland
New Zealand
Spain
	South Korea
Sweden
Taiwan
United Kingdom
USA






	3.2 Operation details

	No. of employees (FTE excluding office staff): 	
	Size of facility in m2 (manufacturing and storage areas included in the scope)	m2

	Any off-site storage area included in the scope? (excluding parking)
No off-site storage included in the scope

Yes. Area of off-site storage (in m2)___________	m2


	Address(es) Satellite Sites (if included in this audit)
	

	Operational Period:

	No. of Production Lines:

	No. of days worked per week:
	General Production times:

	No. of shifts per day:
	Shift change times:

	Age of Premises:
	Estimated annual production:

	State number of cleaning & sanitation shift per 24hr day & start & finish times for each cleaning shift
	

	State the start & finish time for Pre- Operation Time
	

	Number of HACCP plan(s) included within scope: A HACCP plan corresponds to a family of products with similar hazards and similar production technology for the purpose of the calculator
	

	List all different processing types currently conducted at your facility eg.
Canned soup, UHT soup, aseptic soup)
	

	Does your business have a Food Act Registration with either MPI or the local council?
	No 

Yes
Registration Number:

	Number of locations – with separate offices, manufacturing or storage sites
	




	Outsourced Processing/Subcontracted
Processes: (ie raw material supplied by the company and returned to site)
	Yes

No

	Does your facility produce any Pet food or Product for animal feed?
	Petfood	YES	NO

Animal Feed	YES	NO

	
High Care?
	Yes

No

	
Ambient High Care?
	Yes
No

	
High Risk?
	Yes

No

	
Handle Traded Goods?
(Refer to the definition BRCGS Food Safety Standard Issue 9 page 88)

No	Yes
	If indicated Yes
· List products to be included in BRCGS Certification?

· Indicate if Traded Goods are excluded.

	
Other Certificates Held? (ie Organics, Halal etc). Include scope if different from BRC Certification
	
No Yes
Enter details:

	NZ Business Number (NZBN)
	

	

Products/Processes Excluded
	Not applicable

Yes
Enter details:

	
Justification for Exclusion (if applicable)
	

	Product Claims
	

	
Changes to products since last audit
	None Yes
If yes, enter details:

	Any significant changes to: process, operation, prolonged
shutdown, significant staff changes or scope?
	YES	NO

Provide appropriate details:




	




Are there any allergens handled on
site?
No

Yes (please tick applicable ones)
	Cereals containing gluten and their products (wheat, rye, barley, oats and spelt or their hybridised strains)
Crustacea and their products Eggs and egg products
Fish and fish products Milk and milk products
Tree nuts and products thereof (walnuts, brazil nuts, cashew nuts, hazelnuts, pistachios, pine nuts, almonds, macadamia nuts and pecan nuts)
Sesame seeds and their products Sulphites (10 mg/kg or more) Soybeans and their products Peanuts and peanut products Mustard and mustard products Celery and celery products
Lupins and their products

	

Chosen Audit Protocol
	Announced Audit

Unannounced Audit (Refer Blackout Dates)

Blended (Complete ICT Agreement)

	If Unannounced audit, specify Blackout Dates and valid reason.
(Refer BRCGS issue 9, 2.1.4)
	Dates:

Reason:

	
Does your facility operate 12 months of the year?
[image: ] Yes [image: ] No
	
If No – What are the months of operation?

	
Any recalls/ withdrawals in the last 12 months?
	No Yes
Date, product, quantity and other details:

	
Any Regulatory Enforcement notices in the last 12 months?
	No Yes
Date and details:






	



	3.3 Service Requested (please tick as applicable)

	Laundry Operations Assessment
	McDonald’s Supplier
-	SQMS, GMP (unannounced), APMEA (chicken slaughter)

	Spotless Food Safety Standard
	Aldi Supplier

	Coles Supplier
	

	Brief description of the Scope and Products

	Scope:


Products:




End section 3	.





SECTION 4 – BRC CERTIFICATION.


	4.1 Service Requested

	Service Requested
BRCGS – Branded Reputation Compliance Global Standard
Internationally recognised food safety standard




	4.2 Product Sector Category(s)
Please detail the scope of the operation/products and select appropriate product categories.
If in doubt, please refer to the BRCGS Food Safety Standard (Issue 9), Appendix 6 (pg154-155) to identify appropriate product categories

	BRC Category
	

	1. Raw Red Meat
	10. Ready Meals & Sandwiches, Ready-to-eat Desserts

	2. Raw Poultry
	11. Low/High Acid in Cans/Glass/Plastic Containers

	3. Raw Process Products (meat & vegetarian)
	12. Beverages

	4. Raw Fish Products
	13. Alcoholic Drinks and Fermented / Brewed Products

	5. Fruit, Vegetables & Nuts
	14. Bakery

	6. Prepared Fruit, Vegetables & Nuts
	15. Dried Foods & Ingredients

	7. Dairy, Liquid Eggs
	16. Confectionary

	8. Cooked Meat/Fish Products
	17. Cereals & Snacks

	9. Raw Cured and/or Fermented Meat & Fish
	18. Oils & Fats

	Brief description of the Scope and Products

	
Scope: Products:




	4.3 Operation details

	No. of employees (FTE excluding office staff): 	
	Size of facility in m2 (manufacturing and storage areas included in the scope)	m2

	Any off-site storage area included in the scope? (excluding parking)
No off-site storage included in the scope

Yes. Area of off-site storage (in m2)___________	m2


	Address(es) Satellite Sites (if included in this audit)
	

	Operational Period:
	No. of Production Lines:

	No. of days worked per week:
	General Production times:

	No. of shifts per day:
	Shift change times:

	Age of Premises:
	Estimated annual production:

	State number of cleaning & sanitation shift per 24hr day & start & finish times for each cleaning shift
	

	State the start & finish time for Pre- Operation Time
	

	Number of HACCP plan(s) included within scope: A HACCP plan corresponds to a family of products with similar hazards and similar production technology for the purpose of the calculator
	

	List all different processing types currently conducted at your facility eg.
Canned soup, UHT soup, aseptic soup)
	

	Does your business have a Food Act Registration with either MPI or the local council?
	No Yes
Registration Number:

	Number of locations – with separate offices, manufacturing or storage sites
	




	Outsourced Processing/Subcontracted
Processes: (ie raw material supplied by the company and returned to site)
	Yes

No

	Does your facility produce any Pet food or Product for animal feed?
	Petfood	YES	NO

Animal Feed	YES	NO

	
High Care?
	Yes

No

	
Ambient High Care?
	Yes
No

	
High Risk?
	Yes

No

	
Handle Traded Goods?
(Refer to the definition BRCGS Food Safety Standard Issue 9 page 88)

No	Yes
	If indicated Yes
· List products to be included in BRCGS Certification?

· Indicate if Traded Goods are excluded.

	
Other Certificates Held? (ie Organics, Halal etc). Include scope if different from BRC Certification
	
No Yes
Enter details:

	NZ Business Number (NZBN)
	

	

Products/Processes Excluded
	Not applicable

Yes
Enter details:

	
Justification for Exclusion (if applicable)
	

	Product Claims
	

	
Changes to products since last audit
	None Yes
If yes, enter details:

	Any significant changes to: process, operation, prolonged
shutdown, significant staff changes or scope?
	YES	NO

Provide appropriate details:




	




Are there any allergens handled on
site?
No

Yes (please tick applicable ones)
	Cereals containing gluten and their products (wheat, rye, barley, oats and spelt or their hybridised strains)
Crustacea and their products Eggs and egg products
Fish and fish products Milk and milk products
Tree nuts and products thereof (walnuts, brazil nuts, cashew nuts, hazelnuts, pistachios, pine nuts, almonds, macadamia nuts and pecan nuts)
Sesame seeds and their products Sulphites (10 mg/kg or more) Soybeans and their products Peanuts and peanut products Mustard and mustard products Celery and celery products
Lupins and their products

	

Chosen Audit Protocol
	Announced Audit

Unannounced Audit (Refer Blackout Dates)

Blended (Complete ICT Agreement)

	If Unannounced audit, specify Blackout Dates and valid reason.
(Refer BRCGS issue 9, 2.1.4)
	Dates:

Reason:

	
Does your facility operate 12 months of the year?
[image: ] Yes [image: ] No
	
If No – What are the months of operation?

	
Any recalls/ withdrawals in the last 12 months?
	No Yes
Date, product, quantity and other details:

	

Any Regulatory Enforcement notices in the last 12 months?
	No Yes
Date and details:



Certificates and audit reports are not considered valid until the BRC service fee has been paid to the certification body (Refer BRC Part III, 1.5), irrespective of the audit outcome.




	4.4 Voluntary Modules

	Global GAP chain of Custody
	Meat Supply chain assurance

	FSMA
(Food Safety Modernisation Act)
	None required




	4.5 BRC Agents and Brokers (if applicable)

	Number of suppliers of products/services
	

	Number of product categories traded
	

	Other certificates held
	

	Number of products categories traded (based on product categories used within BRC Food Safety & Packaging standard)
1 - Chilled and frozen food
2 - Ambient food
3 - Packaging materials
4 - Consumer Products

	


	Scope of Audit
	

	Excluded from Audit
	

	Number of office locations included in the audit scope
	

	


Number of additional services included within the scope
	Storage Distribution Importation Export
Product Development Product testing Repacking
Further Processing Other

	
International range of company activities
	

	Typical hours of operation
	

	Withdrawal/recall in last 12 months
	


end of section 4	.
.


SECTION 5 – SQF CERTIFICATION	.



	5.1 Service Requested

	Service Requested
Safe Quality Food (SQF), edition 9

	
Quality Code required?
	[image: ]  Yes, to be audited together with Food Safety Code

[image: ]  Yes, to be audited separate from Food Safety Code.
Alternative date:

[image: ]	Not required




	5.2 Product Sector Category(s)
Please detail the scope of the operation/products and select appropriate product categories. If in doubt, please refer to https://www.sqfi.com/resource-center/sqf-code-edition-9-downloads/
Then choose the appropriate code and refer to Appendix 1 to select the appropriate category using the descriptions and example of products

	Primary Production

	The SQF Food Safety Code: Primary Animal Production
	FSC 1: Production, Capture, and Harvesting of Livestock and Game
Animals, and Apiculture

	The SQF Food Safety Code: Primary Plant Production
	FSC 2: Indoor Growing and Harvesting of Fresh Produce and Sprouted Seed Crops
FSC 3: Growing and Production of Fresh Produce and Nuts
FSC 4: Fresh Produce, Grain, and Nut Packhouse Operations
FSC 5: Extensive Broad Acre Agricultural Operations

	The SQF Food Safety Code: Aquaculture
	FSC 6: Intensive Farming of Sea




Options continue in the next page


	Manufacturing

	







The SQF Food Safety Code: Food Manufacturing
	FSC 10: Dairy Food Processing FSC 11: Honey Processing 
FSC 12: Egg Processing
FSC 13: Bakery and Snack Food Processing 
FSC 14: Fruit, Vegetable, and Nut Processing,
and Fruit Juices
FSC 15: Canning, UHT, and Aseptic Operations 
FSC 16: Ice, Drink, and Beverage Processing 
FSC 17: Confectionery Manufacturing
FSC 18: Preserved Foods Manufacturing FSC 19: Food Ingredient Manufacturing
FSC 20: Recipe Meals Manufacturing
FSC 21: Oils, Fats, and the Manufacturing of Oil or Fat-based Spreads
FSC 22: Processing of Cereal Grains 
FSC 25: Repackaging of Product Not
Manufactured On-site
FSC 33: Food Processing Aides Manufacturing

	The SQF Food Safety Code: Animal Product Manufacturing
	FSC 7: Slaughtering, Boning, and Butchery 
FSC 8: Manufactured Meats and Poultry 
FSC 9: Seafood Processing

	The SQF Food Safety Code: Dietary Supplements Manufacturing
	
FSC 31: Dietary Supplements Manufacturing

	The SQF Food Safety Code: Pet Food Manufacturing
	FSC 32: Pet Food Manufacturing

	The SQF Food Safety Code: Animal Feed Manufacturing
	FSC 34: Animal Feed Manufacturing

	The SQF Food Safety Code: Manufacture of Food Packaging
	FSC 27: Manufacture of Food Packaging

	The SQF Food Safety Code: Storage and Distribution
	FSC 26: Storage and Distribution

	Brief description of the Scope and Products

	
FSC xx – Product A, Product B, Scope of certification etc .. 
FSC xx – Product x, Product y, Scope of certification etc…




	5.3 Operation details

	No. of employees (FTE excluding office staff): 	
	Size of facility in m2 (manufacturing and storage areas included in the scope)	m2

	
Any off-site storage area included in the scope? (excluding parking)
	No off-site storage included in the scope
Yes. Area of off-site storage (in m2):
	m2

	Address(es) Satellite Sites (if included in this audit)
	

	Operational Period:
	
No. of Production Lines:

	No. of days worked per week:
	General Production times:

	No. of shifts per day:
	Shift change times:

	Age of Premises:
	Estimated annual production:

	State number of cleaning & sanitation shift per 24hr day & start & finish times for each cleaning shift:
	

	
State the start & finish time for Pre- Operation Time:
	

	Number of HACCP plan(s) included within scope
	

	List all different processing types currently conducted at your facility e.g. Canned soup, UHT soup, aseptic soup:
	

	Does your business have a Food Act Registration with either MPI or the local council?
	No Yes
Registration Number:

	Number of locations – with separate offices, manufacturing or storage sites
	




	Subcontracted Processes: (ie raw material supplied by the company and
received back in a finished or part finished state)
	Yes

No

	
Products/Processes Excluded
	Not applicable Yes
Enter details:

	Justification for Exclusion (if applicable)
Please note that there is a need for a separate application required to be sent to the AsureQuality Technical Manager
	

	Product Claims:
	

	
Changes to products since last audit:
	None Yes
Enter details:

	

Chosen Audit Protocol
	Announced Audit
Unannounced Audit (NB: Include Blackout dates)

Blended Audit (NB: complete ICT Agreement)

	
If unannounced audit, specify blackout dates & valid reason:
	

	
Does your facility operate 12 months of the year?
[image: ] Yes [image: ] No
	If No – What are the months of operation?

	
Any recalls/ withdrawals in the last 12 months?
	No Yes
Date, product, quantity and other details:

	

Any Regulatory Enforcement notices in the last 12 months?
	No Yes
Date and details:

	Name of SQF Practitioner:
	




	Position / Title of SQF Practitioner:
	Phone number:

	Back up SQF Practitioner-Name/Position/ Title:
	Phone number:

	

Details of Implementing SQF Systems and Recognised HACCP training
	

	

List all specific Products included in Scope of SQF audit
	

	
List all specific Products NOT included in Scope of SQF audit
	

	




Are there any allergens handled on site?

No

Yes (please tick applicable ones)
	Cereals containing gluten and their products (wheat, rye, barley, oats and spelt or their hybridised strains)
Crustacea and their products Eggs and egg products
Fish and fish products Milk and milk products
Tree nuts and products thereof (walnuts, brazil nuts, cashew nuts, hazelnuts, pistachios, pine nuts, almonds, macadamia nuts and pecan nuts)
Sesame seeds and their products Sulphites (10 mg/kg or more) Soybeans and their products Peanuts and peanut products Mustard and mustard products
Celery and celery products Lupins and their products

	
Have you sought exemptions for any components of the SQF Code? (refer Edition 9 Part A, 3.1)
	No
Yes. Please provide details:


end of section 5	.
.



SECTION 6 (required for all customers)


I agree to carry out the company operations in accordance with AsureQuality Limited’s Terms and Conditions of Certification, the standard Terms of Business and the appropriate Audit Programme Standards, and accept, in the event of infringements, implementation of measures as referred to in these documents.
I understand that in the event of a product recall, the company shall inform AsureQuality Limited:
· within 3 (three) working days of the decision to issue a recall or regulatory food safety incidence for BRC
· within twenty-four (24) hours of the decision to issue a recall notice for SQF. The site shall also notify SQFI in writing at foodsafetycrisis@sqfi.com

The root cause, corrective action and preventive action analysis following investigation to be provided to AsureQuality within 3 weeks (21 calendar days) of the recall.
I agree to allow AsureQuality to release information on my/our organisation to the appropriate regulatory body, standard holder and applicable accreditation bodies as required.
Signed on behalf of the Company requesting the service:

Date:		/ 	/ 			Full name: Signature:
TERMS AND CONDITIONS:
Unless otherwise agreed our standard terms of trade as set out on our website www.asurequality.com/about/terms-of- business apply to all goods and services supplied by AsureQuality



	AsureQuality Use Only


	Is the requested Scope of Work within AsureQuality’s scope of accreditation and does AsureQuality have the ability to provide the requested service?
	

	Are there unresolved differences in understanding between AsureQuality and the applicant?
	

	Has the Certification Transfer Form been completed? (for transfer between CABs)

	

	Are there any other factors to consider e.g. language, safety conditions, conflicts of interest etc.?
	

	Request for services accepted

	

	Reason/s for not accepting the request for services:
















image2.png




image3.png




image1.jpeg
AsureQuality
Kaitiaki Kai




