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WHAT IS BLENDED LEARNING?
Learn what you need when you need to and the way you want to.
Blended Learning is becoming hugely popular, not only because of the necessity of online courses due to the lockdown,
but due to the complimentary nature online courses can bring to traditional education.
Blended Learning or hybrid-education combines classroom and online education, to create a superior learning process
for both learners and trainers. Seeing as it’s more dynamic and customisable, it’s able to reach individuals of varying
learning styles.
Typically a blended course comprises of 3hrs blended Learning with the addition of Assessment this means completing
a personal statement, collating evidence, answering knowledge questions and getting an observation or witness
testimony.

SVQs UNITS AND TOPICS
How they work:
Many people study in the workplace while carrying out their normal day-to-day work. There are no formal written exams.
People doing SVQs collect and submit evidence, usually from their own work.
SVQ units are based on National Occupational Standards. Each SVQ unit defines one aspect of a job or a work role,
and what it is to be competent in that aspect of the job.
Learners can work through units one at a time, or can gather evidence for some units at the same time. SVQs are
assessed by an SVQ assessor. Assessment could be at learners’ place of work, at college or through a training provider.
Assessors may ask questions or ask learners to submit records of work they have done.
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PLAN AND ORGANISE YOUR OWN WORK ACTIVITIES IN A FOOD AND DRINK BUSINESS
This topic is about the skills and knowledge needed for you to plan and organise your own work activities in a food and
drink business.
Planning and organising your own work activities is important to the successful completion of aims and objectives.
You will need the skills and knowledge to:
•

Identify and agree your work objectives within an area of the food and drink business, determine your work
plans and organise your time and resources in line with food and drink business requirements.

•

Recognise how your own work impacts on the effectiveness of the team, area you work in and the food and drink
business.

This topic is for you if you work in food and drink operations and/or supply operations and are involved in planning and
organising your own work activities in a food and drink business.

PROVIDE LEADERSHIP IN YOUR AREA OF RESPONSIBILITY OF A FOOD BUSINESS
This topic is about the skills and knowledge needed for you to provide leadership in your area of responsibility of a
food and drink business.
Leadership is essential to the fulfilment of organisational plans within a food and drink business. Meeting the exact
requirements of the food and drink business with respect to compliance, quality and products.
You will need the skills and knowledge to communicate the plans and objectives for your area of responsibility in the
food and drink business and motivate colleagues in line with the food and drink business policy, plans and culture.
You will need the skills and knowledge to address problems and obtain feedback on the style and effectiveness of your
leadership. You will also need the skills and knowledge to recognise the importance of mental resilience in yourself and
others.
This topic is for you if you work in food and drink operations and/or supply operations and are involved in providing
leadership for your area of responsibility of a food and drink business.

COMMUNICATE IN A BUSINESS ENVIRONMENT
This topic is about communicating in writing and verbally in a business environment. It is for people who may have
to correspond with internal and external customers regularly across all mediums. The way in which your organisation
presents itself to your internal and external customers is extremely important whether this is done verbally or through
written channels.
When you have completed this topic you will be able to demonstrate your understanding of and ability to:
Communicate in a business environment.
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MOTIVATE COLLEAGUES IN A FOOD BUSINESS
This topic is about the skills and knowledge needed for you to motivate colleagues in a food and drink business.
Motivating colleagues to carry out objectives is important to the successful application of food and drink business
strategy, policy and plans. Communicating with and encouraging colleagues to become an integral part of the food and
drink business provides an empowered workforce with low turnover, absenteeism, and disciplinary issues.
You will need the skills and knowledge to:
•

Communicate organisational objectives, individual objectives and ensure colleagues understand the importance
of their role to the success of the food and drink business.

•

Provide feedback to colleagues, encourage two way communication, listen and react to ideas and problems.

You will need to know and understand:
•

The different methods of communication and how they can be applied to situations across a food and drink
business.

•

The importance of a strategic communication policy and its effect on the success of the organisation.

This unit is for you if you work in food and drink operations and/or supply operations and are involved in motivating
people in a food and drink business.

DEVELOP AND MANAGE A TEAM IN A FOOD BUSINESS
This topic is about the skills and knowledge needed for you to develop and manage a team in a food and drink
business.
Developing and managing a team successfully is important to achieving productivity levels, maintaining compliance
to regulatory and organisational requirements and ensuring quality within a specific area or project within a food and
drink business.
You will need the skills and knowledge to:
•

Manage a team, communicate to the team and support the development of the team members.

•

Develop individual team members to ensure the team is capable of carrying out the food and drink business
project or plans to and above the requirements of the food and drink business.

This topic is for you if you work in food and drink operations and/or supply operations and are involved in developing
and managing a team in a food and drink business.
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ALLOCATE AND MONITOR WORK IN A FOOD BUSINESS
This topic is about the skills and knowledge needed for you to allocate and monitor work in a food and drink business.
Allocating work activities in a food and drink business is important to the deployment of food and drink business plans.
Monitoring work in a food and drink business is important to maintaining productivity and quality.
You will need the skills and knowledge to:
•

Source plans, allocate work activities across your area of responsibility within a food and drink business and
communicate with relevant people.

•

Monitor the quality of allocated activities and provide feedback on the adherence of the work to organisational
requirements including productivity, quality, efficiency, and effectiveness.

This topic is for you if you work in food and drink operations and/or supply operations and are involved in allocating
and monitoring work in a food and drink business.

DEVELOP PRODUCTIVE WORKING RELATIONSHIPS WITH COLLEAGUES
This topic is about developing and sustaining productive working relationships with colleagues within your own
organisation.
This topic is relevant to managers and leaders who work with colleagues in their own organisation but not with external
stakeholders.

MONITOR AND MAINTAIN PRODUCT QUALITY IN FOOD AND DRINK OPERATIONS
This topic covers the skills and knowledge needed for monitoring and maintaining the quality of products from a raw
material and production perspective, through to end customer/consumer, within your area of responsibility in food and
drink operations.
You need to identify quality problems and take action to resolve these. You will be involved with relevant quality control
systems and procedures which are used in your workplace.
This topic is relevant to you if you are involved with monitoring product quality. You may be responsible as a supervisor/
team leader in food and drink operations.

CARRY OUT QUALITY AUDITS IN FOOD MANUFACTURE
This topic is about assessing the extent to which people within your business or in other organisation’s comply with
agreed quality systems and procedures.
You will need to implement a quality audit to the agreed plan and procedures; identify discrepancies between actual
practice and agreed procedures; and agree and record what corrective action will be taken and by when. The unit also
involves following up quality audits.
This topic is recommended for you if you have responsibility for quality systems and procedures within food and drink
operations and in particular for carrying out quality audits.
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MONITOR FOOD SAFETY AT CRITICAL CONTROL POINTS IN FOOD AND DRINK OPERATIONS
This topic is about monitoring food safety at critical control points in processing operations.
You will need to be able to identify the critical areas where monitoring is required and the relevant benchmarks
for effective and safe operations. You will also need to be able to record data and report key information to the
appropriate people.
This topic is for you if you work in food and drink operations or animal feed operations and your job requires you to
enter the food manufacturing or processing area. You may have supervisory responsibilities as a line manager or team
leader.

CONTROL AND MONITOR WASTE MINIMISATION IN A FOOD ENVIRONMENT
This topic is about improving sustainability through waste minimisation in food manufacture or supply.
You will need to inform others of their responsibilities; monitor work practices and processes and identify and
effectively work to minimise waste. You will also need to ensure that any unavoidable waste is effectively dealt with
according to organisational and legal requirements.
This topic is for you, if you work in a food environment. You may be a line manager or supervisor and/or have
responsibilities for all or part of the production process and for promoting sustainable food production.

CONTRIBUTE TO DEVELOPING PRODUCT SPECIFICATIONS IN FOOD AND DRINK ENVIRONMENT
This topic is about contributing to developing production specifications for food and drink manufacturing operations.
You will need to develop quality criteria and specifications that may be used across a wide range of activities within the
industry.
You will need to identify and draft criteria, consult with others in agreeing final specifications that are in line with
statutory and operational requirements.
This topic is recommended for you if your role requires you to develop criteria and/or specifications. You may have
supervisory or managerial responsibilities.
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MAXIMISE SALES OF FOOD AND DRINK PRODUCTS IN A RETAIL ENVIRONMENT
This topic is about the skills needed for you to maximise sales of food products in food and drink manufacture and/
or supply operations. Maximising sales of food products is important to improving retail sales. It is also important to
ensure product quality and availability.
You will need to be able to identify opportunities to increase retail sales through promotions and displays.
You also need to show you can organise the promotion and display of food and drink products for sale.
You must also show you can promote food and drink products to customers.
This topic is for you if you work in food and drink manufacture and/or supply operations and are involved in a food
and drink retail environment. You may be responsible for, or part of a team, which inputs into the maximising of sales
through product promotions and displays.

EVALUATE PRODUCTION PERFORMANCE IN FOOD AND DRINK OPERATIONS
This topic is about the skills needed for you to evaluate production performance in food manufacture and the
associated supply chain. Evaluating the efficiency of the production process with respect to the use of utilities,
materials, resources, staffing and equipment is essential in maintaining an effective production line.
Evaluating efficiencies in addition to the evaluation of performance with respect to quality, food safety and compliance
is essential to informing improvement strategies and plans.
You must be able to assess production process and performance and evaluate information gathered from the
assessments. You must also be able to use the information to inform processes and performance improvement plans.
This topic is for you if you work in food and drink manufacture and/or supply operations and are involved in evaluating
production performance in food manufacture.

GRADE FISH OR SHELLFISH BY HAND
This topic is about grading fish or shellfish by hand. It details the skills required to set-up and grade fish or shellfish. It
is also about working to product specifications and production schedules.
You will need to:
•

Be able to prepare to grade fish or shellfish by hand, including confirming the product specification.

•

Be able to grade fish or shellfish by hand including achieving the required rate of grading.

•

Be able to finish the grading process including the correct disposal of waste.

This topic is for you if you work in fish or shellfish processing and are involved in the grading of fish or shellfish by hand.
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CARRY OUT ORGANOLEPTIC TESTING IN A FOOD AND DRINK BUSINESS
This topic is about the skills and knowledge needed for you to carry out organoleptic testing in a food and drink
business. Organoleptic testing involves the assessment of flavour, odour, appearance and mouthfeel of a food and
drink product. The organoleptic testing of food and drink products is essential in ensuring products comply with
organisational and customer requirements. Organoleptic testing can be carried out at early test kitchen product
development stage before and after factory line trials, during the development of a new product or as part of the daily,
on-going quality assurance of a food and drink product; the exact method of sampling and testing can vary depending
on the product. The testing of food and drink products using the two spoon method is important to the maintenance of
food safety.
You must be able to prepare to carry out organoleptic testing, carry out the test using the most appropriate method.
You must also be able to collate information and data relating to the test and feed back to the relevant people
adhering to organisational and customer requirements.
This unit is for you if you work in food and drink manufacture and/or supply operations and are involved in carrying out
organoleptic testing in a food and drink business.

CONTRIBUTE TO ENVIRONMENTAL SAFETY IN FOOD MANUFACTURE
This topic covers the skills and knowledge needed to work in an environmentally safe way. You will need to follow safe
working practices; identify, minimise and report environmental damage and incidents; and dispose of waste in an
environmentally safe way.

DEVELOP A NEW PRODUCT IN A FOOD AND DRINK BUSINESS
This topic is about the skills and knowledge needed for you to develop a new product in a food and drink business.
New products are developed for a number of reasons including customer request, market information, business
expansion, changes to regulations and the financial implications of a global food market.
You must be able to plan development activities including the assessing of a new product request and setting
clear objectives. You must also be able to encourage a creative and innovative working environment and support
development of new products whilst remaining within the requirements of the request. The trialling of test samples
adhering to organisational and customer requirements and then making recommendations for further development
work is also required.

USE FISH/SHELLFISH QUALITY ASSESSMENT METHODS
This topic is about the skills and knowledge of how to use organoleptic assessment methods to assess fish or shellfish
quality.
You must know and understand how to assess fish or shellfish against raw materials, product or other specification,
respond to problems, complete the necessary records and maintain communication with
relevant people.
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INDIVIDUAL BLENDED LEARNING THEORY ONLY
(ONLINE WEBINAR AND INTERACTION)
INTERNAL AUDIT - ATTENDANCE BLENDED LEARNING (3 HOURS)
This topic is about assessing the extent to which people within your business or
in other organisation’s comply with agreed quality systems and procedures.
You will need to implement a quality audit to the agreed plan and procedures; identify discrepancies between actual
practice and agreed procedures; and agree and record what corrective action will be taken and by when.
The topic also involves following up quality audits.
This topic is recommended for you if you have responsibility for quality systems and procedures within food and drink
operations and in particular for carrying out quality audits.

LEAN MANUFACTURE CULTURE - ATTENDANCE BLENDED LEARNING (3 HOURS)
This topic is not a tool for lean manufacture but about adopting the right thinking and mindset to change your
company’s work cultures and set in place lean thinking within your workforce.
In this topic you will understand the importance of lean leadership, how to recognise your company culture, how to
apply the leadership skills needed to enable lean to happen and how by not applying them you can hinder “change”.
Before we start, it would be useful to give an overview of lean so we can keep this in mind whilst working through the
remainder of the topic.

ROOT CAUSE ANALYSIS - ATTENDANCE BLENDED LEARNING (3 HOURS)
Root cause analysis is a problem-solving process for conducting an investigation into an identified
incident, problem, concern or non-conformity.
The aim of the root cause analysis is to enable the investigators to look beyond the solution to the immediate problem
and understand the fundamental or underlying causes of the situation so that preventive action can be taken.
Root cause analysis is a completely separate process from incident management and immediate corrective action
(correction), although they are often conducted in close proximity. The benefits of a comprehensive root cause analysis
include:
•

Identification of permanent solutions.

•

Prevention of recurring failures.

•

Introduction of a logical problem-solving process that can be applied to issues and nonconformities of all sizes.
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ESSENTIALS IN LEADERSHIP AND MANAGEMENT
(SUPERVISOR / TRAINEE MANAGER)

LEADERSHIP AND MANAGEMENT ESSENTIALS (ENDORSED BY THE ILM)
PROGRAMME SUMMARY
Leadership and Management Essentials is a thirty hour programme of learning and development endorsed by the ILM.
The programme is appropriate for people new to a leadership role or for those who have been working in a team leader
role and want to update their skills and knowledge.
OVERVIEW OF THE PROCESS
The learner will work through five modules and will receive feedback as they work through the individual modules.
The duration of this programme can be organised to suit the learner’s requirements and we can facilitate intensive or
longer term programmes to meet our client’s needs.
Throughout the programme, the learner is supported by an appointed Polaris Learning assessor.
LEARNER COMMITMENT
STEP 1: LEARNING
The learner will work through their initial learning modules on our online and blended learning portal PLUS over an
agreed period of time. To enhance their learning they will also be supported by webinars and their Polaris Learning
assessor for the duration of their programme. They have to complete an estimated twenty two hours of learning over
five modules with an additional eight hours of work to complete online assessments.
The modules are:
MODULE 1:
COMMUNICATION
SKILLS

MODULE 2:
LEADERSHIP
SKILLS

MODULE 3:
MOTIVATION FOR
PERFORMANCE

MODULE 4:
LEADING
CHANGE

MODULE 5:
COACHING
SKILLS

STEP 2: ASSIGNMENTS
Following the initial learning, the learner will have to complete two work based assignments which have been
designed to bridge the gap between learning and the workplace. Learners will be required to plan and implement
some changes to the way they work with their teams.
The assignments are quite different in nature and require the learner to focus on their own working practices and
improvements needed to enhance the performance of their team.
STEP 3: COMPLETION
On completion of both assignments, the nominated Polaris Learning assessor will provide final feedback to the
learner and then forward their assignments on for internal verification and resulting with the ILM.
THE BENEFITS OF USING PLUS
Some of the themes and changes required to become an effective leader provide learners with considerable
knowledge or information and PLUS provides a platform for learners to work through the modules in a very flexible
manner.
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TRAIN THE TRAINER
At Polaris Learning Ltd, we believe everyone who attends our courses will emerge inspired, engaged and motivated,
having had a memorable, high-quality experience.
THE TRAINING
We aim to transform the training room into a welcoming
and dynamic environment. To help you achieve this, we’ve
developed our Train the Trainer e-learning course.
This is an innovative toolbox of techniques, using established
training theories and concepts to enable trainers to meet
learners’ needs. It will enhance and develop knowledge. It will
help you to deliver engaging, learner focused training, fully
maximising the potential of your training material.
The course will develop your ability to run exciting and
productive courses, develop essential training skills and
promote a clear understanding of how to teach effectively – leaving you energised and well-equipped to deliver quality
training sessions that will draw out the best input from you to get the best results from your audience.
Made up of six guided learning hours, the course is suitable for all levels of training experience, building your
confidence so that you can embrace any training room scenario.
THE ASSESSMENT
After completing the course, you are given a three-part assignment. This involves delivering a training session and then
completing three short reflective statements. This gives you the chance to show how you meet the performance criteria,
enabling you to apply your knowledge and skills practically to achieve the course’s learning outcomes. You submit your
completed reflective statements to Polaris Learning ltd by uploading them to our Learning Management System. We
provide easy-to-follow steps on how to do this.
FINAL REVIEW AND CERTIFICATE
Polaris Learning Ltd reviews each assignment, awards a pass or fail and provides feedback, if required. Successful
learners receive an Polaris Learning Ltd certificate by email, which can be downloaded or printed. Successful
completion of the course supports part of the criteria required to train some of our products.
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ASSESSOR TRAINING
OVERVIEW OF SQA L&D9D AND SQA L&D9DI REQUIREMENTS
It is important to ensure that the opportunity exists for the learner to achieve the qualification. The L&D9D/DI learner
must assess two candidates for four assessments in total (two each).
As part of the process we must show that the learner:
•

Plans the assessment with their candidate

•

Gathers, judges and records evidence

•

Gives feedback and confirms whether or not the standard has been met

The completed assessment paperwork must be reviewed and endorsed by the designated verifier before this can be
submitted as part of the L&D9DI qualification.
We must also show that a number of methods of assessment are used including: observation, examination of work
product, questions and one other (witness testimony, simulation, discussion with delegate, prior learning). The learner
must show evidence of using both direct and indirect methods of assessment.
You must ensure the following opportunities exist to achieve the qualification:
•

Completed assessments are reviewed and endorsed by someone in your organisation who is familiar with your
assessment process.

•

The same person needs to complete a witness testimony to confirm you are following procedures, completing
paperwork correctly and actively involved in meetings to maintain the quality of the assessment process.

OVERVIEW OF TRAINING AND SUPPORT (ONLINE)
COMPLETION OF ASSESSOR ONLINE LEARNING MODULES (PLUS)
The learner will initially work through the assessor modules on PLUS, our online and blended learning portal. This will
give an introduction and overview of the key requirements of the role of the assessor. It will also enable the learner to
start exploring their own organisation’s assessment and verification processes, procedures and paperwork.
The online modules are:
MODULE 1:
INTRODUCTION TO
COMPETENCE

MODULE 2:
ORGANISING AND
PREPARING

MODULE 3:
CARRY OUT
ASSESSMENTS

MODULE 4:
DISCUSSION AND
QUESTIONING

MODULE 5:
JUDGING AND
RECORDING EVIDENCE

MODULE 6:
FEEDBACK

MODULE 7:
QUALITY
ASSURANCE

MODULE 8:
QUALIFICATION WHATS NEXT?
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EVIDENCE GATHERING
The learner will then be required to complete four workplace assessments and candidate reports, and carry out the
following activities:
•

Be observed giving feedback to one of his or her candidates (a checklist is completed and submitted as
evidence)

•

Must participate in a standardisation meeting (this is led by the verifier)

•

Must complete a knowledge assignment

Please note that the observation requirement is for Polaris Learning, or the agreed SQA assessor, to see the learner
giving feedback to one person that they have assessed.
OBSERVATIONS
In order to complete the observation requirements of the qualification, the learner can:
•

Do a webinar and we can observe; or

•

Record a video; or

•

If you have SQA qualified assessors on site, we would send the observation checklist for the qualified assessor
to complete and return to us.

SQA ASSESSOR L&D9DI: VIRTUAL WORKSHOPS
This model is designed to bring in the interaction from face to face workshops through video conferencing.
OVERVIEW OF TRAINING AND SUPPORT
We deliver the training as 4 x 2 hour sessions which would include a 5 to 10 minute break halfway through. We are
flexible in terms of when we run the sessions, but we would not want to leave too long between sessions.
For example, we could run one session a day over 4 days or we could run the four sessions over the course of a week
(one session Monday, one on Tuesday, one on Wednesday or one on Friday, or any preferred combination).
The sessions would be as interactive as possible to ensure engagement, and also to ensure we are able to answer any
questions.
SESSION 1:

SESSION 2:

SESSION 3:

SESSION 4:

SETTING THE SCENE AND
PLANNING ASSESSMENTS

CARRY OUT ASSESSMENT
AND GIVING FEEDBACK

JUDGING EVIDENCE AND
ENSURING QUALITY

SQA L&D9DI OR L&D9D
REQUIREMENTS

We issue a short workbook for each session which will include a short pre-session reading and then a small amount
of homework between sessions. The focus is to encourage delegates to think about what we have covered during the
session and to think ahead into the next session.
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INTERNAL VERIFIER TRAINING
OVERVIEW OF SQA L&D11 REQUIREMENTS
It is important to ensure that the opportunity exists for the learner to achieve the qualification.
The L&D11 learner must show that they manage a minimum of two assessors (and the assessors must have a
minimum of two people each to assess).
The qualification can be split into the following requirements:
QUALITY ASSURANCE PROCEDURES AND PROCESSES
These must be in place and available to the L&D11 learner (and the assessors they are managing) and include:
•

Standards being assessed

•

Assessment/assessor requirements

•

Verification requirements (and the paperwork which underpins this)

SAMPLING PLAN
The L&D11 learner must show that they can plan their verification activities.
To do this effectively the following needs to be in place:
•

A record of candidate progress and assessor activity

•

A selected sample for the period, in line with QA procedures and processes

•

A record of the sample

•

Plan for communicating the sample

CARRY OUT SAMPLING ACTIVITIES
Including:
•

Monitoring completed assessments (Complete IV record/report)

•

Observation of assessors (Using observation checklist)

Carry out standardisation activities with assessors (and keep a record as agreed within QA requirements). When the
L&D11 learner has completed all verification activities, all their paperwork would be presented to a quality assurance
expert (can be in house or external) and that person would be asked to confirm that it is in line with expected
requirements. We can talk you through these requirements to help you meet them.
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OVERVIEW OF TRAINING AND SUPPORT - BLENDED LEARNING

This model is designed to bring in the interaction from
face to face workshops through video conferencing.
The training would be delivered through a series of 3
webinars with homework between session 2 and 3:

Session 1: Assessment Refresher and Introduction to Internal Verification
Session 2: Planning and Carrying Out Verification
Session 3: Recap on Company Processes and Procedures (Referring to Homework), and Review of SQA L&D11
Requirements
EVIDENCE GATHERING
Following assessment planning, the learner will undertake the work necessary to generate the evidence required by the
qualification. Learners will provide evidence of monitoring their assessor’s work.
SUPPORT, FINAL ASSESSMENT AND CERTIFICATION
The internal verifier will need to complete a number of supporting reports and will also need to provide evidence of
being involved in an external audit.
We will support and follow up with the learner for nine months. At this stage, we hand over to your nominated contact.
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BUSINESS NEEDS DIAGNOSIS
We have split the business need diagnostic tools into five key areas.

SURVIVAL

SUCCESSION

25 Questions - How would you rate the following in
your business?

25 Questions - How would you rate the following in
your business?

Below are the key areas that you must have under
control in your business to survive in the current
financial downturn. We have specific Solutions
containing tools and processes to improve your
performance in each of these areas:

Below are the key areas that you must have under
control in your business. We have specific Solutions
containing tools and processes to improve your
performance in each of these areas:

•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•

Profit Trend
Sales Trend
Client Retention
Industry Growth Trend
Leadership
Continuous Improvement
Cash
Equity Position
Bank Relationship
Competitive Advantage

Business Value
Professional Approach
Team Effectiveness
Leadership Development
Retirement Planning
Risk Management
Performance Management
Business Planning
Competitive Advantage

LEADERSHIP
25 Questions - How would you rate the following in your business?
Irrespective of whether we lead a team or unit, we are all personal leaders.
Leadership has never received as much attention as it has today, and leaders have never been under so much scrutiny
as they are today. Hence, we need to get it right. What are your leadership talents and skills?
What are your strengths and where might you perhaps improve?
Below are the key areas that you must examine in terms of your leadership:
•
•
•
•
•

Results
Motivation
Vision
Coaching
Finance

•
•
•
•
•
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Self Discipline
Communication
Implementation
Confidence
Life Balance

PERSONNEL
25 Questions - How would you rate the following in your business?
Below are the key areas that you must have under control to have a balanced life. We have specific tools and processes
to improve your performance in each of these areas where needed.
•
•
•
•
•
•
•
•
•
•

Teamwork
Communication
Morale
Training
Leadership
Dedication
Customer Focus
Coaching
Job Satisfaction
Overall Effectiveness

CHANGE SUCCESS
Research tells us that the probability of change success in whatever project or initiative you undertake is as low as 30%
which means there is a 70% probability you will fail. This is because most business people adopt a ‘trial and error’
approach to change which comes with a very high cost in terms of lost time, reduced confidence, wasted money and
poor utilisation of resources.
Readiness (30%): How ready the organisation and the people within the organisation are to implement change
Capability (40%): The skills, people, training and resources needed to implement change
Beliefs (30%): The overall attitude of the organisation in relation to the change
Each of these had a number of sub-factors, 10 in total which Chris Mason built into a unique ‘Change Success’ model.
Chris’s research demonstrated that if an organisation can improve each of the 10 elements in the change success
model the probability of success is likely to rise significantly above the standard 30% result. Exemplar organisations
who were surveyed achieved an average change success score of 78%.
Answer 30 questions to identify your overall change potential score in relation to a specific change initiative.
10 CHANGE SUCCESS FACTORS

Range
78% - 100%:
60% - 77%:
40% - 59%:
Below 40%:

Exceptional change potential
Good change potential
Average change potential
Low change potential

READINESS

NOW

MAX

GAP

1

Leadership Support

3.0

6

3.0

2

Need for Change

3.0

6

3.0

3

WIIFM

3.0

6

3.0

4

Change Process

3.0

6

3.0

5

Confidence

3.0

6

3.0

Total

Capability
6

People Capability

7

Organisational Capability
Total

Beliefs

15%

30%

15%

NOW

MAX

GAP

10.0

20

10.0

10.0

20

10.0

20%

40%

20%

NOW

MAX

GAP

8

Significant Others

5.0

10

5.0

9

Attitude

5.0

10

5.0

10

Perceived Difficulty

5.0

10

5.0

15%

30%

15%

Total
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