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Hot Work Permit
[bookmark: _GoBack]A hot work permit intends to assure that people participating in construction, renovation, maintenance and repair activities of facilities are aware of the risks associated with hot work and that they are able to implement measures to control and mitigate these problems associated with hot work. Permits are given for a specific work, for a specific time frame, and to a specific individual. The needed equipment necessary for the job need to be available and in good working condition before work begins. This program helps to mitigate risks of starting a fire as a result of hot work especially in areas with flammable or combustible equipment. 
With pipes and containers in buildings such as in the case of Sycamore Wendy Restaurant, there is the possibility of occurrence of fire, explosions and also the release of toxic flames and vapors. However, with hot work permit, preventing the fire at the restaurant would have been much easier. To prevent the fire, it was necessary to relocate the object such as the new fryer which requires hot work outdoors or to a designated area in the building designed to minimize fire risk. The restaurant could also have maintained good housekeeping standards and routine auditing was to be done on this area where installation of a new fryer was being done to ensure it remains safe for hot work.
Employees working with this permit need to be fully trained before engaging hot work. Training employees is aimed at making them aware of risks of working in such areas. The taring needs to teach employee on protective requirements when working in such areas. In addition, the training plays a crucial role in helping the employees mitigate and control the occurrence of fire in such cases. For the case of this restaurant, if a hot work permit would have been given, the fire would have been prevented since the necessary steps would have been followed in line with the hot work permit.        
