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Safe work Procedure
Equipment – Operation of Bratt Pan
	PURPOSE

The purpose of this procedure is to provide guidance in the service delivery of use of bratt pans on an offshore installation.

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE /Oven Cloths, Gloves, Mitts, Heat Resistant Utensils. Glasses.

· Gastronome Containers.
	· Remember deep fat frying / decanting hot oil is  PROHIBITED
· Turn on the isolator switch. The pilot indicator should light up.

· Set thermostat to the required temperature. The pilot indicator light should go out when temperature is reached.

· Take care when adding ingredients as there may be some splashes.

· Do not overfill the brat pan, cook the product according to the product specific recipe.

· Turn the thermostat off when cooking process has finished. 

· Decant hot foods in a safe manner avoid contact with hot liquids, utilise the tilt mechanism as per the manufacturer’s instructions.

· Remove, store or cool product in food safe containers.


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


	Reaching over Bratt pan.

Transferring food into Bratt pan
	· Use correct manual handling techniques.

· Correct training procedures.

· Do not overreach.

· Limit loads of food.
	4

	2
	Slips Trips Falls


	Loading/ Unloading use of Bratt pan.
	· Wear slip resistant safety shoes.(Company standard)

· Mop up any spillages immediately.

· Keep floor free of clutter.
	6

	3
	Scalds / Burns
	Loading/ Unloading Bratt pan.

Decanting foods
	· Do not overload. 

· Correct use of PPE as above.

· Sleeves to be worn down.

· Use utensils for transferring food.

· Make sure locking device is secure before use.

· Stand to one side when decanting foodstuffs into appropriate receptacle.

· Splashes from cooking food.
	6

	4
	Fires
	Use of Bratt Pan.
	· Never leave a hot Bratt pan unattended.

· Do not use for deep fat frying.

· Ensure knowledge of isolator switch.

· Regular Maintenance.
	6

	5
	Electric shock
	Switching on Bratt Pan

Use of Bratt pan
	· Inspect equipment before use.

· Recognise and report any defects.

· Don’t operate electric switch with wet hands.
	4


	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· Manual handling training and competence assessed.

· Adequate training by Unit Manager and competence assessed.

· Core training of equipment before use.


	· Manual Handling Regulations.

· Company standards and procedures.

· Manufacturer’s guidance.

· OOM Section 7 – 7.13 & Equipment Instruction 1014 equip /1010

· Offshore General Risk Assessment 1 Prohibited Tasks- Deep Frying in Brat Pan, Decanting Hot oil From Brat Pan, Section 5 - 5.2, 5.8,


	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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