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Safe work Procedure
Galley – Pot Wash Cleaning
	PURPOSE

The purpose of this procedure is to provide guidance in the service delivery of pot wash cleaning services on an offshore installation

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE / Rubber Gloves / Gauntlets Cut Resistant Gloves, Waterproof Apron

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

· Scraper.

· Nylon Brush / Green Pad

· Wet Floor Sign.
	Prior to  use, pots must be visually clean and sanitised such that they are free of any grease, grime, debris, food particles, chemicals, carbon and moisture.

· Double sink method to be used.
· Pre-soak all pots / pans, trays when necessary.

· Use a scraper to remove any baked-on or burnt-on food. Always use a cut resistant glove for this task.

· Rinse off excess food particles.

· Wash pots with warm soapy water (made up to the specified dilution) using a nylon brush / abrasive pad, rinse in fresh water.

· Sanitise at 82°C, if water temperature cannot be maintained then a chemical sanitiser should be added to achieve disinfection, and allow to air dry.

· Re-stow pots in the designated storage area with opening down on clean shelving.


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
	Back Strain


	Washing in Sink

Transporting Heavy Items to sink.
	· Correct manual handling techniques.

· Use appropriate aide for lifting when necessary.

· Ask for assistance if required.
	4

	2
	Slips, Trips & Falls 
	Slipping on Wet Floor.
	· Wear slip resistant safety shoes. (Company issue)

· Use minimal amount of water.

· Keep floor area free from excess water.

· Mop up any spillages immediately.
	6

	3
	Chemical Contamination


	Use of Chemicals
	· Correct training for use of chemicals.

· Correct dilution of chemicals.

· COSHH assessment and MSDS available.

· Wear gloves for added protection. (see PPE)

· Clean nozzle of diver mite to prevent crystallisation.
	6

	4
	Cuts to Hands


	Cleaning Pot / Pans / Pans
	· Use anti cut gloves in case of sharp edges.

· Recognise and report any defects.

· Chefs to wash there own knives never leave them in or on the sink.
	4

	5
	Burns / Scalds
	Washing Pots / Trays, etc
	· Check temperature of water.

· Do not overload sink.

· Always use PPE as above.

· Good communication between galley chefs and stewards.
	4


	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· Manual handling training and competence assessed.

· COSHH awareness training.

· Adequate training on cleaning procedures and standards by unit manager and competence assessed.

· Refresher training if required.
	· Manual Handling Regulations.

· COSHH Policy and Procedures.

· Company standards and procedures.

· OOM Section: 7 – 7.12 Wash Up / Waste Disposal.

· Offshore General Risk Assessment: Section 2 – 2.2, 2.6.  Section 5 - 5.2 5.14


	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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