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Safe work Procedure
Equipment – Operation of Combination Steamer
	PURPOSE

The purpose of this procedure is to provide guidance in the service delivery of use of combination steamers services on an offshore installation.

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE / Oven Cloth, Glove, Mitts. Apron. Sleeves worn down.

· Wet Floor Sign.

· Probe & Thermometer.

· Trolley / Aid


	Remember the steaming of condensed milk in tins is PROHIBITED.
· Check water supply is turned on and drains are not blocked.

· Never overfill containers.

· Load oven remembering no trays to be stacked above eye level.

· Secure and lock door.

· Program the steamer to cook the product according to the product specific recipe.

· Crack the door to open it ensuring to position the body behind the hinge side of door and open slowly.
· Probe the product to see if it has reached the recipe specification.

· If product is covered lift front edge to allow any water to run off into the steamer.

· Remove the trays from the steamer using the appropriate PPE.

Close the door to the steamer.


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 Oven.
	· Correct manual handling techniques.

· Adhere to training procedures.

· Work within personal capabilities/limit loads.

· Use trolley / aid where necessary.
	4

	2
	Slips Trips Falls


	Loading/Unloading Oven.


	· Wear slip resistant safety shoes.(Company standard)

· Do not over reach.

· Mop up any spillages immediately.

· Never over fill container.
	6

	3
	Trapped Fingers/Limbs.
	Use of oven

Closing door
	· Do not use unless fully trained.

· Follow safe working operations.

· Keep body clear of movable parts.
	6

	4
	Scalds / Burns
	Loading/Unloading Oven
	· Never load trays into steamer above eye level.

· Stand hinge side when opening door.

· Sleeves to worn down when loading – unloading of oven.

· Open door slowly to allow gradual release of steam.

· When unloading covered trays, tilt away from body to allow any water run of into the steamer.

· Use oven gloves, mitts or gloves when loading unloading oven.

· Check rubber seals periodically.

· Never overfill container.
	4

	5
	Electric Shock
	Use of Oven
	· Recognise and report any defects.

· Inspection of equipment before use.

· Never Isolate or re power with wet hands.
	4


	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· Manual handling training.

· Core training by Unit Manager and competence assessed.

· Correct training of machinery before use.


	· Manual Handling Regulations

· Company standards and procedures.

· Manufacturers guidance

· Offshore General Risk Assessment Section (1) Prohibited tasks -Steaming tins of condensed milk to make caramel. Using shelves above eye leveling ovens and steamers. Section 2 – 2.3 Use of heavy equipment in galley. 2.6 Walking on wet surfaces. Section 5 – 5.2 Hot Surfaces. 5 – 5.9 Operating and Cleaning Galley Equipment.


	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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