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Safe work Procedure
Galley – Food Transportation Temperature Monitoring
	PURPOSE

The purpose of this procedure is to provide guidance in the service delivery of food transportation temperature monitoring on an offshore installation when in port.

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE: Oven Glove, Mitt

· Cleaning Materials: Colour coded cloth and chemicals identified for purpose. 

· Food Thermometer & Probe.

· Sanitising Wipes.

· Temperature Monitoring Form.

· Insulated box.

· Food Grade meal dishes.


	HACCP PROCEDURES TO BE FOLLOWED AT ALL TIMES.

· Transport the product items to the suitable area for decanting, using appropriate lifting techniques, or manual lifting device.

· Test the end point cooking temperature of the product and record the on the Cook Cooling Re-heating Form. This should be a core target of 75°C.
· Decant the product carefully into the prepared receptacles for serving.

· Place into insulated boxes for transportation to quayside.

· Wipe down the bench and surrounding area for any spills with a damp cleaning cloth.

· Re-test the core temperature of the food product after arriving at point record the temperature onto the Cook Cooling Re-heating Form. Minimum 63°C.
· No re-heated food / dishes shall be included in the daily meal choice. 
TEMPERATURE CHECK
· Make sure the temperature probe is within the calibration date and in good working order.

· Insert the probe into the centre of the product.

· Ensure that the probe does not touch any part of the vessel that the food is in as this may give a false reading.

· Leave the probe in the product until the reading stays at a constant temperature.

· Using sanitising wipes, wipe down the probe after use.
· Dispose of wipe into waste receptacle.
· Alternatively if sanitising swipes are not available, then clean thoroughly with hot soapy water and sanitise.
RECORDING TEMPERATURE 
· Record the temperature on the Cook Cooling Re-heating Form immediately after recording the temperature.

· In the event of an unacceptable reading you are required to immediately take action and record those actions on the Cook Cooling Re-heating Form.

SUBSEQUENT TEMPERATURES
· Clean the probe after every temperature check following the below procedure.

· Wipe any remaining food particles from probe with clean single use cloth.

· Using sanitising wipes, wipe down the entire length of the probe that is to 

             be inserted into the food. 

· Dispose of swipe into waste receptacle.

· Follow these steps until all temperature checks are complete.



All the below hazards have been risk assessed and documented within the Offshore General Risk Assessment
	Step
	Hazard 
	Step
	Safe Method
	Risk Evaluation as per Offshore General Risk Assessment

	1
	Microbiological

Chemical
	Preparation
	· Make sure probe is calibrated and in date.

· Sanitising wipes to hand.


	4

	2
	Heat / Burns


	Monitoring
	· Use correct PPE

· Sleeves to worn down when taking temperature. (In oven)

· Obey oven procedure for stacking ovens (Only eye level).
	4

	3
	Manual Handling

Slips, Trips & Falls
	Clean up
	· Wear slip resistant safety shoes.(Company standard)

· Do not over reach.

· Mop up any spillages immediately.

· Never over fill tray / container.
	6


	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· Training on monitoring food temperature by a competent staff member 

· Correct training of equipment before use.
	· Company standards and procedures.

· Manufacturer’s guidance.

· Calibration and Certification of the Temperature Probe

· Cook Cooling Re-heating Form.

· OOM Section 7 – 7.1 HACCP Chart, 7.3 Temperature Checks, 7.7  Food Production 

· Offshore General Risk Assessment Section 1.0 Prohibited Task Using Shelves Above Eye Level in Ovens, Section 5.16 Poor Standards in Food Preparation.


	All employees performing this activity must sign this page of this site specific document to indicate understanding and compliance with the procedure.

	
	
	
	

	Print Name
	Position
	Date
	Signature

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Please note:         If further signatures are required, please create a replica of this page and staple to the back of the complete SWP.
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