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Safe work Procedure
Galley – Cleaning of Grill
	PURPOSE

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

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE / Rubber Gauntlets, Face Mask / Goggles, Apron.

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

· Green Pad

· Footstool / Platform ladder.

· Scraper.

· Abrasive Pad.

· Trolley.

· Wet floor Sign / Barrier.

· Mop & Bucket.


	· To isolate equipment (turn off at on/off switch, remove the plug from wall socket if available, or contact responsible electrical person to isolate at breaker.) Note: Never turn off electrical equipment with wet hands.

Unit manager to confirm isolation to personnel carrying out the task.

· Allow to cool.

· Wear PPE.

· Use footstool or platform ladder (Utilising the safety step maintaining a three point of contact at all times)

· Remove the internal racking and drip tray.

· Apply degreaser solution identified for the task to the grill and drip tray and allow enough time for the solution to work.  Avoid using excess water and chemicals near burners/elements 
· Clean grill surrounds with the chemical identified for the task.
The Cleaning Process 

Two stage cleaning and disinfection to EN 1276:
· Remove gross debris,
· Clean as per ESS guidelines
· Re spray and wipe and leave for 5 minutes.

· Rinse and air dry.

· Re-insert the racking and drip tray

· Re- instate power.

· Re-stow all equipment and PPE in the designated storage area.



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


	Removal of drip tray / grill 

Reaching high areas
	· Use correct manual handling techniques.

· Two person job where required.

· Use mechanical aide if needed.

· Use footstool if required or platform ladder.


	4

	2
	Slips Trips Falls


	Transporting parts to wash area.
	· Wear slip resistant safety shoes. (Company Standard)

· Immediately mop up any spillages. 

· Barrier off area.

· Free standing Wet Floor Sign.
	6

	3
	Chemical Contamination


	Use of chemicals
	· Correct training for use of chemicals
· Correct dilution of chemicals. (See Guidance)

· Use correct PPE as above.

· Do not spray chemical on a hot surface.


	6

	4
	Burns 
	Cleaning inside of grill.

Removal of drip tray and shelf
	· Isolate for an adequate period off time before cleaning.

· Use correct PPE as above.

· Grill should be cool before commencing.

· Sleeves to be worn down or gauntlets to be worn.
	4


	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· Manual handling training and competence assessed.

· COSHH awareness training.

· Core training by Unit Manager and competence assessed.

· Written Think Plan.
	· Manual Handling Regulations

· Working at height Regulations (where platform ladder is required)

· COSHH Policy and Procedures

· COSHH data sheets/assessments.

· Company standards and procedures.

· Manufacturer’s guidance.

· OOM Section 7 Equipment Instruction 

· Offshore General Risk Assessment Section 2 - 2.3, 3.7, 5.9


	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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