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Safe work Procedure
Equipment – Operation of Dishwasher
	PURPOSE

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

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE / Rubber Gloves, Apron. 

· Trolley.

· Free Standing Wet Floor Sign
	· Turn the power on.

· Wait for the machine to complete its filling cycle.

· Scrape and or remove all excess food from crockery or cutlery by rinsing prior to stacking the dishwasher trays.

· Ensure plates and bowls are stacked in the dishwasher tray evenly and neatly, cups are to be placed open end down ensuring they do not fill with water.

· Cutlery should be washed in separate trays.

· Open the dishwasher door.  Stand back from the machine to avoid potential harm from excess steam.

· Place one tray in at a time.

· Close the door and let the dishwasher complete its wash and rinse cycle.

· When the cycle has completed lift the door ensuring you stand back from the machine to avoid steam, remove the dishwasher tray.

· Allow the dishes to stand for at least one minute to air dry and cool

· Cutlery to be dried with tea towel.

· Visually inspect to ensure they are visually free from food waste.

· Stow the crockery and cutlery in the designated storage areas.


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


	Loading/Unloading Machine.
	· Do not over stretch

· Correct manual handling techniques.

· Correct training procedures.

· Work within personal capabilities/limit loads.

· Do not overload trays.


	4

	2
	Slips Trips Falls


	Loading/Unloading Machine 
	· Wear slip resistant safety shoes.(Company standards)

· Do not over reach.

· Mop up any spillages immediately.

· Keep deck area clear of rubbish.

· Free standing Wet Floor Sign.
	6

	3
	Electric Shock
	Operating Machine
	· Do not use unless fully trained.

· Follow safe working operations.

· Equipment Inspection.
	4

	4
	Cuts / Lacerations


	Loading/Unloading Machine
	· Be aware of broken/chipped crockery and discard.

· Use of correct PPE as above.

· Use trolleys to transport clean / dirty dishes.
	4

	5
	Chemical Contamination


	Use of Chemicals.
	· Correct training for use of chemicals. 

· Correct dilution of chemicals.

· Use correct PPE as above.
	6


	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· Manual handling training and competence assessed.

· COSHH awareness training.

· Core training by Unit Manager and competence assessed.


	· Manual Handling Regulations.

· COSHH Policy and Procedures.

· COSHH data sheets/assessments.

· Manufacturer’s guidance.

· OOM Section 7 Equipment Instruction 1012 equip/ 1010

· Offshore General Risk Assessment Section  2 - 2.1 Section  5.9 – 5.19


	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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