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Safe work Procedure
Equipment – Operation of Deep Fat Fryer
	PURPOSE

The purpose of this procedures is to provide guidance in the service delivery of use of deep fat fryers on an offshore installation

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE / Oven Cloth, Gloves, Mitts, 

· Thermometer & Probe

· Tongs  / Basket 

· Free Standing Wet Floor Sign.


	· Turn the thermostat to the required temperature.

· Wait for the thermostat light to indicate that the oil has reached the correct temperature

· DO NOT set the thermostat above required temperature.

· The deep fryer should not be left unattended at any time

· Ensure food is as dry as practicable before frying.

· Use your tongs to place food in the deep fryer,  away from the body

· Always ensure the frying basket or spider is on hand, in case food is required to be lifted out of the deep fryer quickly.

· When utilising baskets for products such as chips ensure they are gently lowered into the fryer.

· If foaming occurs for any reason, switch off the heating to reduce the risk of fire. Immediately discard frying fats that are foaming badly.

· Cook to meet the product requirements using probe to confirm temperature.

· Use tongs and or basket to remove the product from the fryer, drain excess oil and serve.


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
	Slips Trips Falls


	Loading/Unloading Basket.
	· Wear slip resistant safety shoes.(Company standard)

· Mop up any spillages immediately.

· Pay attention to oil spills.

· Free standing Wet floor Sign.
	4

	2
	Scalds / Burns 
	Loading Basket

Removing Basket
	· Always remove basket to load.

· Do not overload basket.

· Ensure operator has sleeves down.
	4

	3
	Fires
	Frying Food.
	· Never leave hot fryer unattended.

· Do not over fill with oil.

· Never top up the oil with the heating on.

· Do not fry food with excessive moisture.
	6

	4
	Electric Shock
	Use of Fryer
	· Inspect equipment before use.

· Recognise and report any defects.

· Use equipment only for its specified task.
	4




	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· Manual handling training and competence assessed.

· Adequate training by Unit Manager and competence assessed.

· Correct training of machinery before use.


	· Manual Handling Regulations

· Company standards and procedures.

· Manufacturer’s guidance.

· OOM: Section 7

· Offshore General Risk Assessment: Section 5 – 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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