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Safe work Procedure
Equipment - Operation of Meat Slicer
	PURPOSE

The purpose of this procedures is to provide guidance in the service delivery of use of meat slicer on an offshore installation.

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE /Cut Resistant Gloves. 

· Cleaning Materials: Colour coded cloths and chemicals identified for purpose.


	OPERATION

· Place food in sliding carriage - only slice food items that are sufficient size or shape to enable them to be firmly gripped by the handle spikes

· Set the desired thickness by using the thickness gauge (range 0-15)

· Ensure that the food is firmly held by utilising the hand grip with small spikes

· Turn the machine on

· Commence slicing 

· Ensure hands are only ever positioned on the hand grip – hands should always be kept well clear of moving parts

· Only remove food from the slicer once it has fallen onto the food collection tray - do not attempt to catch the product being sliced

· Return thickness gauge back to zero

CLEANING

· Isolate the power to the machine.
· Remove all guards (blade shield, sliding carriage, centre panel from blade).

· Use a damp cloth to remove loose food product from the machine.

· Clean parts of the machine in warm soapy water (made up to the specified dilution), rinse with fresh water, sanitise and allow to air dry.

· To clean the machine - immerse cloth in warm soapy water – squeeze the cloth tightly to remove excess water and wipe down the machine and spray with sanitiser.
· Re-stow all equipment and PPE in the designated storage area.


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
	· Correct manual handling techniques.

· Correct training procedures.
	4

	2
	Slips Trips falls


	Placing Food in slicer


	· 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.

· OOM Section 7 Equipment Instruction 
· Offshore General Risk Assessment Section 2 – 2.1 Section 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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