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SAFETY POLICY 

(Employee keeps this copy)

It is our intention to perform quality work while maintaining the utmost in safety standards. 

All employees hired by RPM & Associates, Inc. are asked to read our safety policy.  At the time, 

they are asked to sign a copy of the policy, indicating they have been notified of the safety 

policies of this company, and are aware of the consequences if they do not abide by this policy.   

All superintendents are instructed on safety procedures when they are hired.  They, in turn, are 

responsible for training any employees hired directly by them.  Weekly safety meetings are held 

in an attempt to maintain excellent safety standards and to reiterate our policies and procedures.  

Weekly safety meetings are also held with our subcontractors to remind them of our safety 

policies and procedures.   

Below is a list of our safety policies: 

1) This is a drug free company.  Any employee using drugs or alcohol while on our project

will be terminated immediately.

2) On Food Lion remodels or additions, smoking is not allowed in the store.  This holds true

when groceries begin being delivered on new stores.  Any employee violating this policy

will be subject to disciplinary action, including possible termination.

3) Hard-hats must be worn on the project at all times.  THERE ARE NO EXCEPTIONS!

Any employee violating this rule will be subject to disciplinary action, including possible

termination.

4) If an Injury or Illness Occurs:

 Notify your supervisor at once.  You can’t receive benefits unless your employer

knows you’re injured.

 A First Report of Injury must be completed and sent to the home office.
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 The superintendent must conduct an investigation and complete a Superintendent

Accident Investigation Report, which must also be sent to the home office.

Copies of each report are to be kept on the project.

5) Weekly safety meetings are to be held with both RPM & Associates, Inc. employees and

any subcontractors on the project at that time.  Weekly Safety Reports are to be

completed after each meeting and a copy sent to the home office.

6) Once a month, the superintendent must conduct an inspection and complete a Safety

Inspection Checklist.  During the month, the superintendent must also consistently check

the jobsite for any potential hazards.

7) The superintendent must inspect all cranes that are set up on a project or he must obtain

an inspection report from the subcontractor bringing the crane on site.

8) A copy of our Hazardous Communication Manual must be accessible to employees at all

times.  As a new employee is hired, he/she must be trained on hazardous materials and

must sign an “Employee Training Sheet”.  This form is to be sent to the home office and

a copy kept in the Hazardous Communication Manual.  In addition, copies of Material

Safety Data Sheets must be kept in this manual for any material we are using on the

project.

9) All subcontractors working on our projects must have a Certificate of Insurance on file at

the home office prior to beginning work.

10) It is the responsibility of the superintendent to post an “Injuries and Illness Listing” on

the project at all times.  When an injury or illness occurs, it is to be listed on this form.

11) It is the responsibility of the superintendent to make sure he has the following posters on

the jobsite:  Equal Employment Opportunity Law, Job Safety and Health Protection,

Wage protection and Child Labor Law, Minimum Wage Law, Employee Polygraph

Protection Act, Workmen’s Compensation Act, Unemployment Insurance Law, and

Hazardous Chemical Right to Know.

12) Periodically, as informational materials concerning safety are brought to our attention,

they will be forwarded to each superintendent for use in training themselves, as well as

our employees.
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These requirements represent a commitment by the Store Development Team and their contractors to the Great 

Local Brands to ensure that all associates, customers, and contractors can co-exist in an informed, safe, and 

secure manner while projects are executed. 

General Information: 

• All Store Development Projects will have a kick-off meeting with the Store and Operations Teams to 

review the plan and the scope, preferably with the General Contractor, CBES (if applicable), and the 

Refrigeration Contractor present. The meeting will cover the following points including but not limited 

to: 

o Important point of contacts (POCs) for the General Contractor, RBS Project Manager, 

Merchandising Lead, Operations Lead, Store Manager and District Director. 

o Project start and end dates as well as allowed work hours. 

o Interior & exterior site logistics needed to perform the work. 

▪ Exterior Locations for dumpsters and storage containers with input and coordination 

with store management and the landlord where applicable. 

▪ Interior and/or exterior locations for scissor lifts and toolboxes. 

▪ Vendor and Contractor Parking. 

▪ Exterior and interior break areas. 

▪ Food and Beverage Purchase Process for overnight workers. 

o Protocol if Security guard coverage is requested by Operations. 

o Expectations of every contractor for safety, food safety, daily access, cleanliness, communication, 

and requirements to perform work to the company standards. 

o Daily Walk expectations between the General Contractor and the Store Operations Team. 

• The Store and Operations Teams will be provided with a weekly breakdown of the Store Development 

activities (at the weekly project meeting for longer duration projects) including but not limited to: 

o Daily Schedule of Events (i.e. 2-week look ahead), including day-by-day list of work detailing all 

activities and dates when store support is needed. 

o Areas and departments that will be impacted by construction work each day. 

o The General Contractor shall maintain the published schedule, including any necessary changes 

to that schedule. All changes must also be communicated in advance to the RBS Project Manager 

and Store Operations Teams prior to implementing. 

• Equipment Deliveries – Store Associates are not allowed to receive or unload any Case or Equipment 

deliveries without having received prior approval from the RBS Project Manager.  

• At any time should construction or store operations observe anyone (an associate, customer, or 

contractor) videotaping any work being performed, all trades shall stop working immediately and consult 

with the General Contractor’s onsite personnel and store manager-on-duty to review the situation 

before proceeding. If there are additional considerations that need to be discussed or reviewed, all 

parties shall reach out through their chain of command for additional support before proceeding with 

work. GC’s on-site personnel will notify RBS project manager and store operations immediately by phone 

or text. 

 



Store Development 

Construction Safety Requirements 

2 
 

 

General Contractor & Subcontractor Requirements: 

• The contractor will have a competent supervisor on-site who will interface with store operations as 

needed and will be an on-site point of contact for store operations while any work is being performed. 

• All contractors must clean up after themselves daily prior to turning an area back to the store each 

morning. The clean-up will consist of debris and dust removal. The store personnel must perform 

cleaning and sanitizing practices as prescribed to maintain our strict food safety brand standards. 

• There must always be a clear clean travel path (no construction obstructions) from the receiving docks to 

the walk-in boxes, sales floor and emergency exits. 

• Scissor Lifts on sales floor during operating hours only if allowed by Store Manager and must have 

spotter on the ground. The area under and immediately surrounding the lift must be cordoned off. 

• No emissions generating equipment allowed (i.e. no gas, diesel, or propane), Electric equipment only is 

permitted. 

• All equipment such as manlifts, forklifts, etc. shall be locked and secured after every work shift. 

• In all areas where product is present and any work is being performed that could create dust or debris, 

all products must be covered by impermeable plastic sheeting. Refrigerated Product in open air cases are 

required to have the product emptied by the store team and then must be covered with plastic prior to 

performing any work. Proper handling of used sheeting is a must to prevent dust and debris, including at 

the end of each shift to control and minimize dust movement. 

• All contractors are responsible for compliance with all Federal, State, and local OSHA and EPA regulations 

regarding their work and the work of their subcontractors. Any function that generates odors inside the 

building must be performed during the overnight hours and proper ventilation will be provided to 

mitigate the propagation of the odor beyond the localized area. 

• All product data and safety data sheets (SDS) for all chemicals and materials used onsite shall be kept 

onsite to be always available for emergencies (per OSHA requirements). 

• Work areas are to be well defined and kept separate from associates and customers. Work areas include, 

but are not limited to, floor trenching, VCT, ceramic flooring, above ceiling work, structural building 

modifications and extensive shelving/fixturing work. The area must also be partitioned off with fire 

resistant plastic from floor to ceiling and barricades to separate it from the associates and customers and 

to contain the construction dust. 

• Any construction function that generates noise that is distracting to customers must be limited to 

overnight hours once the store is closed. There is to be no saw cutting or jackhammering during store 

hours, unless otherwise approved by both the Store Operations Team and the RBS PM. 

• Prior to any activity being performed, all contractors shall survey their work area ahead of scheduled 

shift. If hazardous materials, such as asbestos, are suspected within the work area, contact the RBS 

Project Manager.  

• If floor trenching is required, steel plates must be installed over the open trenches to prevent injury 

when the space is not being actively worked on. Fresh clean floor mats, carpets and/or ram board must 

be securely laid out to minimize tripping hazards in any area where flooring work has been performed 

that may present a tripping hazard. Floor trenching activity performed in or in close proximity to food 

preparation area(s) requires food preparation to be discontinued until work is completed. Full cleaning 
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and sanitizing of non-food and food contact surfaces must be completed before resuming food 

production in these impacted food preparation area(s). 

• Exposed edges of any flooring materials like VCT or Ceramic tile shall be taped down to minimize tripping 

hazards. Emergency exits shall be unobstructed, and their pathways kept clear during the project. If an 

emergency exit needs to be taken out of service during the project, any signs indicating it as an exit will 

be covered, removed, or signed (“Not an Exit” or “Temporarily out of Order” sign). In addition, 

associates and customers must be informed and directed to use the identified alternate exit during the 

project. 

• Fire Extinguishers are occasionally removed when painting or additional wall work occurs. Once the work 

is complete, the extinguishers must be rehung on the wall and signed. 

• The contractors are responsible for disposing of all demolition materials, construction debris, fixtures, 

and equipment packaging. If recycling of materials is possible then separate open top dumpsters may be 

used to dispose of metal-based debris (location coordinated in advance at the kickoff meeting). 

• The contractor is responsible for obtaining all permits required for the project and will post the permits 

near the front doors/windows as required.  

• Contractors must always minimize entry and access to food preparation areas. They must contain tools 

and equipment utilized to their cases and other methods to avoid contamination of food contact 

surfaces such as worktables, department carts, etc. 

• Acoustical ceilings in affected areas shall always be sealed following the completion of each night’s work. 

Contractors shall either reinstall ACT tile or clamp fire-rated plastic to the ceiling grid structure to seal off 

the ceiling properly, especially in all prep areas. 

• All areas of the store are to be maintained, cleaned, and organized.  

• No food or drink containers are allowed in any work areas. Contractors may utilize the store’s breakroom 

or café area (if approved by Store Operations) to position food and beverages during overnight hours. 

• No smoking is permitted inside any areas of the store or within 50feet of any entrance.  

• Contractors are not permitted to use store equipment including carriages, U-boats, ladders, and power 

jacks at any time. 

• Ladders, refrigerant and compressed air tanks shall always be properly chained and secured. 

• The General Contractor shall ensure all contractors (either directly related or hired by RBS and/or any 

other entity) meet the company’s insurance requirements. If a contractor is new to the site and 

confirmation is not provided, the General Contractor shall notify the RBS Project Manager immediately. 

No work shall be performed until the RBS Project Manager approves. 

• Exterior Access – The Brand may choose to provide Night Security Guard Coverage for constant access to 

the store at night for the contractors. The guard shall be placed at the best point to support the needs of 

construction activities and can be moved to any entrance in coordination with the manager-on-duty. No 

contractor shall open another entrance at any time. 

• Licensed electricians, approved in the municipality the project is in, must always be employed to 

perform any electrical work in the store.  

• Electrical panels, wire chases and outlets must have covers or be guarded when not actively being 

worked on to prevent accidental contact. Electrical panels must remain unlocked and always 

unobstructed with 36 inches clearance around them. 
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• All electrical cords shall be checked for cuts, exposed wires, and ground plugs. Cords in use shall only be 

set as close as possible to stationary objects, taped down and covered with floor mats to avoid trip 

hazards in open areas. 

• Life Safety and Emergency Backup Power and all circuits/panels supported must always be maintained 

and/or temporarily backed up with a generated trailer if affected by any work involved to perform the 

schedule. 

• For Home Delivery Stores, Store Operations shall support and coordinate access around any overnight 

Prep activities in advance of scheduling any work. 

• Contractors shall follow Ahold Delhaize’s requirements when performing Hot Work. The contractor shall 

fill out all Hot Work permits, and documentation required.  

 

 

Refrigeration Scope Requirements: 

• All work in refrigerated areas (cases, freezers, coolers, etc.) shall be scheduled at least 48 hours in 

advance. 

• Refrigeration Contractors shall survey the areas involved in the schedule in advance to ensure all other 

areas of refrigerated product can be maintained. If the contractor is unable to guarantee this, the 

contractor shall notify the General Contractor and Store Operations Team at least 48 hours in advance to 

empty any affected product. 

• Refrigerated Areas are expected to be ready for store cleaning and sanitation to receive/set product by 6 

AM the morning after installation. The contractor shall provide proper labor to ensure this expectation is 

met. Should issues arise, the refrigeration contractor must notify all parties involved by 5:30 AM via 

email and notify the Store Operations Team onsite as soon as possible of the issue and projected 

timeline to resolve. 

• Store Operations may need to support and coordinate any refrigerated trailers required to support work 

affecting coolers, freezers, or any extensive casework.  

• When work is taking place that affects the refrigeration systems, the store shall perform temperature 

checks every 3 hours throughout the entire schedule, or until notified by the RBS Project Manager that 

work is complete.  

• Any refrigeration issues may be communicated via phone or email to the parties involved but must 

always be entered immediately into Service Channel for tracking and additional support. 

Food Prep Areas: 

• Construction teams are not allowed to work in food prep areas during daytime business hours. 

• There is to be no standing on the tables, cutting boards or other food prep equipment, even if covered 

with plastic. 

• There must always be a working hand sink in each food prep area with proper water temperature and 

pressure, a soap dispenser, and a towel dispenser in operation. 

• There must always be a working 3-bay sink with proper water temperature and pressure and chemical 

dispensing equipment to wash, rinse, and sanitize food in each food prep area in operation. 
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Store Management Team Responsibilities: 

• In the event of any immediate safety concerns, any member of store management should contact the 

RBS Project Manager directly and stop work until the issue is addressed. Safety is everyone’s 

responsibility, please express concerns immediately. 

• The Store shall plan for extra cleaning and sanitizing of all food contact surfaces in affected departments 

daily prior to any food preparation where work has been performed.  

• The store personnel must perform daily product and sanitation reviews in active and adjacent work 

areas to ensure product safety and cleaning/sanitized product production areas/surfaces. 

• All newly installed cases and equipment must be thoroughly cleaned and sanitized by the store before 

remerchandising any product. 

• All scale installation shall be coordinated by the Store Operations Team. 

• The Store Operations team is to order all Paper towel dispensers, soap dispensers, and toilet paper 

dispensers from their preferred distributer, to be installed by the GC. 

• The Store operations team is responsible to coordinate all Chemical and soap dispensing systems 

installations per the provided schedule. 

• All onsite contact and communication shall go through the General Contractor’s onsite personnel; 

management staff shall not take any direction or make any requests to any other contractors onsite. This 

is to ensure the proper parties and the proper direction are shared with the most informed personnel 

from both sides. 

• Only if previously approved by RBS and the Brand, and, if applicable to the project, the Fire Alarm system 

shall be placed on test each evening with the monitoring company. The manager-on-duty and General 

Contractor’s onsite personnel shall both be responsible for confirming with each other this has been 

performed each night. 

• The Store Operations Team may need to coordinate access to any restricted areas needed to perform the 

work (LP Office, Cash Office, Pharmacy, Bank Area, Regional Offices, etc.). 

• The Store Operations Team may need to involve additional parties: Product Specialists, Quality 

Assurance, Safety, Loss Prevention, Pharmacy Operations, Maintenance, etc. to help support any of the 

work appropriately.  

• Please note that the contractors are not authorized to perform any work directly requested by the Store 

Operations Team. All requests shall be brought to the RBS Project Manager for review and approval. 
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