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Safe work Procedure
Equipment – Operation of a Meat Tenderiser
	PURPOSE

The purpose of this procedures is to provide guidance in the service delivery of operation of a meat tenderiser on an offshore installation

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE /Cut Resistant Gloves. 

· Trolleys.

· Food Grade Container


	· Check machine assembly before starting. 

· Select size for passing meat through.

· Place container for processed meats beside machine.

· Switch on power and start machine.

· Pass meat through.

· Do not attempt to poke meat through if stuck.

· After use switch off and isolate machine.

· Follow instructions to dismantle machine.

· Dismantle machine for cleaning.

· Only chef managers to use this machine.


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


	Assembling machine

Transporting Food.
	· Correct manual handling techniques.

· Correct training procedures.

· Trolley to be used to transport large amounts of food for preparation.
	4

	2
	Slips Trips falls


	Placing Food in slot


	· Wear slip resistant safety shoes.(Company issue).

· Mop up any spillages immediately.

· Keep floor free of clutter.

· Free standing wet floor sign.
	6

	3
	Trapped Fingers
	Use/Assembly of Machine
	· PPE to be worn as above.

· Do not place hands onto moving parts

· Correct training procedures.
	6

	4
	Cuts/Lacerations 
	Use of machine

Assembly of Machine
	· Do not free food debris from blades with bare hands.

· Never use hands to aid the expulsion of food through a running machine.

· Wear cut resistant glove to place and remove blades.
	6

	5
	Electric shock
	Use of Machine
	· Inspect equipment before use.

· Recognise and report any defects.

· Do not touch plug 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 machinery before use.

· Refresher training yearly.

	· Manual Handling Regulations

· Company standards and procedures.

· Manufacturer’s guidance.

· Offshore General Risk Assessment Section 2 – 2.1, 2.3, 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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