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Safe work Procedure
Equipment – Operation of Bain Marie / Dry
	PURPOSE

The purpose of this procedure is to provide guidance in the service delivery of use of Bain Marie/dry heat operation on an offshore installation.

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE / Oven Cloth, Gloves, Mitts

· Thermometer & Probe.

· Sanitising Wipes.

· Gastronome Kits

· Serving Utensils.

· Trolley.


	· Set the Bain-Marie to above 63°C.

· Bain Marie lights are hot – take care when leaning across that you do not come into contact with them.

· Use dry oven mitts / glove / cloth to place or remove containers from the Bain-Marie beware of spilling onto the elements.

· NOTE food is not to be placed into the Bain-Marie for longer than fifteen minutes before start of service.

· Beware utensils may be hot when standing on the press.

· Ensure gastronome kits are held away from the body when transporting them to and from the Bain-Marie.
· Monitor and record the product temperature on the Temperature Monitoring Form on commencement of service and every ninety minutes thereafter.
· Make sure the temperature probe is within the calibration date and in good working order.
· Using probe wipes, wipe down the entire length of the probe that is to be inserted into the centre of the densest part of the food, alternatively if probe wipes are not available, then clean thoroughly with hot soapy water (made to the specified dilution) and sanitise.


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
	Scalds / Burns
	Transferring of / Hot Food and removing lids.


	· Use correct PPE as above.

· Sleeves to be worn down.

· Do not touch hot surfaces.

· Use oven cloth / mitts / gloves for transfer of lids and hot food.

· Avoid the need to reach over hot surface.

· Never overfill gastronome kits
	4

	2
	Slips Trips Falls


	Preparing Bain Marie
	· Wear slip resistant safety shoes.(Company standard).

· Mop up any spillages immediately.

· Keep floor free of clutter.
	6

	3
	Electric Shock
	Switching on Bain Marie
	· Inspect equipment before use.

· Recognise and report any defects.

· Avoid spillage onto elements.
	6

	4
	Manual Handling
	Transferring of Hot Food 
	· Correct manual handling techniques.

· Use an aide where appropriate.
	4


	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· Manual handling training and competence assessed.

· Core training by Unit Manager and competence assessed.

· Correct training of equipment before use.
	· Manual Handling Regulations.

· Company standards and procedures.

· Manufacturer’s guidance.

· OOM Section 7 Equipment Instruction 7.10
· Offshore General Risk Assessments Section 2 – 2.3 Section 5 –  5.2 - 5.9 - 5.15




	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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